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LIFE Food & Drink
Head to Beauchaine’s 211 in Surf City 
for seafood that goes beyond the 
usual beachside fare. Check out 
Jason Frye’s review. C2

UNEXPECTED DELIGHT

Paul Stephen
Paul.Stephen@StarNewsOnline.com

I t’s time for a blueberry battle royale. It’s no secret the Blueberries are kind of a big deal around here. 
 The sleepy town of Burgaw transforms   into ground zero for the N.C. Blueberry Festival  this week-
end, offering plenty of  muffins, cakes, breads, ice creams and other confections.   But for many of us, it 

really only boils down to one contest: cobbler vs. pie.

 BATTLE BLUEBERRY

BIGSTOCK ILLUSTRATION

COBBLER 
VS. PIE

Which treatment is best for this season’s abundance of berries? 

Sure, they’re both deli-
cious,  and nobody in their 
right mind would ever turn 
down either. But for many, 
there can be only one when 
it comes to these tooth-
staining specialties.

Be it a squabble over pre-
sentation, buttery crust, 
ease of preparation or 

countless other skirmishes, 
it’s rare to find someone 
who doesn’t feel pas-
sionately about why their 
dessert reigns supreme.

To get to the bottom of 
this vexing conflict, we 
enlisted two of Pender 
County’s top bakers for a 
bare knuckled bake-off.

COBBLER

Colleen Batson of 
Beanie’s Bake Shoppe 
in Burgaw mounts her 
wdefense of cobbler with 
a concession. “I think 
cobbler is almost a debate 
in itself,” she said. “For a 
lot of people it’s supposed 
to have a biscuit top, but 
especially in the South-
east, it usually has a more 
cakey topping.”

For Batson, cobbler 
clobbers pie on a few key 
points. Some are a boon to 
the home cook in a hurry, 
others more motivated by 
the glory of indulgence.
“I’m greedy. With a cob-
bler you kind of get cake 
and pie,” Batson quipped. 
“Who doesn’t like cake?”

Getting serious, she 
outlines a number of 

preparation benefits cob-
bler enjoys over pie. For 
starters, it’s far less messy 
and time consuming with-
out the need to roll out a 
pre-chilled crust.

Colleen Batson, owner of Bean-
ie’s Bake Shoppe in Burgaw. 

Blueberry cobbler by Colleen Batson of Beanie’s Bake Shoppe in 
Burgaw. See Batson’s recipe inside on C5. 

Blueberry pie by Samantha Smith of Surf City bakery Sugar Island. See 
Samantha Smith’s recipe  inside on C5. PHOTOS BY PAUL STEPHEN

L ast week Wes and 
Kristen Bechtel  
became just about 

the coolest parents a pair 
of daughters could ask 
for.

Leaving his post with 
Verizon and hers as a 
paralegal, the two have 
gone full-time into the 
world of frozen confec-
tions as the new owners 
of Wilmington insti-
tution Boombalatti’s 
Homemade Ice Cream . 
And the Bechtels’ girls, 
Airlie, 6, and Stella, 3, 
are already having an 
impact on the menu; 
Wes unveiled a water-
melon sorbet last week 
suggested by Airlie.

“She’s such a little 
entrepreneur in the 
making,” the proud 
father beamed. “One 
of the main reasons I 
left my corporate job 
is because I wanted my 
children to see that if you 
want something, don’t 
be afraid to chase it.”

Bechtel has long har-
bored a passion for ice 
cream and considered 
opening a shop of his 
own. A web search for 
information about the 
parlor he considered his 
top competition brought 
unexpected results, 
however. Boombalatti’s 
was listed on the popular 
site BizBuySell.com .

Founders Kevin and 
Michelle Maneval  have 
long operated the shop 
located at 1127 Mili-
tary Cutoff Road. The 
two have assisted the 
Bechtels’ transition 
into their new roles 
for the past couple 
weeks. Michelle Mane-
val wouldn’t elaborate 
on the couple’s future 
plans other than to say 
they’re moving on to 
other ventures, but she 
didn’t hesitate to express 
how valuable the past 16 
years have been to her 
and Kevin.

“It’s been a total honor 
to meet and serve the 
community,” she said.

The Bechtels will 
continue making the 
popular array of fla-
vors the Manevals have 
established, but keep 
an eye out for fun new 
options as well. Wes has 
long been an experimen-
tal foodie with a finger 
on the pulse of contem-
porary cuisine trends. 
He said a flavor called 
The Hipster Triforce - 
Sriracha-glazed bacon 
crumbled into a Nutella-
flavored ice cream - isn’t 
out of the question. 
(Bonus points if you 
catch the 1980s video 
game reference.)

Among his top priori-
ties, Bechtel said, will be 

BITES & SIPS

New owners 
hope to 
sweeten up 
sweet shop

PAUL STEPHEN

SEE ICE CREAM,  C5

If you go
What: N.C. Blueberry Festival
When: 6-10:30 p.m. June 19, 
9 a.m.-10 p.m. June 20
Where: Downtown Burgaw
Details: This annual festival celebrates an 
important Pender County agricultural crop 
with two days of music, entertainment and 
food. More at NCBlueberryFestival.com

Online Poll
■ W e’d love to 
know whose side 
you’re on. Visit 
this story at 
StarNewsOnline.
com   to cast 
your vote for 
cobbler or pie.

PIE

In pie’s corner, Samantha 
Smith of Sugar Island in 
Surf City counter punches 
that her pastry of choice is 
the culinary embodiment 
of hospitality. “I think a pie 
is more festive and makes a 
better gift,” she said. “A pie 
can look a bit dressier with a 
nice lattice or streusel top.”

Smith allows that making 
a pie can be more labor 
intensive, but sees that as a 
point in pie’s favor, citing 
the meditative calm that 
comes with rolling dough.

Additionally, a clever 
cook can use the required 
rest time as a stress reduc-
ing do-ahead; because 
piecrust, unlike cobbler 
batter, doesn’t contain 
baking sodas or powders, 
the dough can sit for hours 

or overnight in the fridge 
or up to two months in the 
freezer.

While a cobbler is cer-
tainly a versatile way to 
use any number of fruits, 

Samantha Smith, owner of Sugar 
island in Surf City. 

SEE COBBLER,  C5 SEE PIE,  C5

ALLWORKGUARANTEED

Learn more at:

311 - 9D Judges Rd.
Wilmington,N.C. 28405 910-397-2999

www.MiracleMethod.com/Wilmington

for seniors
1DAY1DAY
INSTALLATION Stepping through

helps reduce slip
and fall accidents

$695

for seniors
and the mobility impaired

• More affordable than walk-in tubs!
• We install Easy Step into your existing
tub - No expensive remodeling!

AppointmentsWork Best
SoWeDon't MissYou.
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DINING

By Jason Frye
StarNews Correspondent

Blackbeard’s Calamari 
wasn’t what I expected. 
What I expected when 
I ordered it from Beau-
chaines 211 in Surf City 
was this: a good-sized 
pile of fried calamari rings 
and a pair of tartar sauce 
and cocktail sauce-filled 
ramekins. What I got was 
more of a calamari salad 
— fried calamari, arugula, 
julienned peppers and 
jicama tossed in a semi-
sweet garlic aioli. I looked 
at it, wondered at it, and 
dove in.

For most of us, when 
we dine at a waterside 
eatery, especially one in a 
beach town, we expect the 
expected. Calamari looks 
like this, the tuna will be 
overcooked and served 
on bland rice, everything 
will cost $5 more than 
it should (a premium 
you pay for the view, I 
guess). Patrice Parker’s 
restaurant, Beauchaines 
211, may be one of those 
beach-town eateries, but 
thanks to Chef Ian Wis-
nioski, they manage to 
shed most of the seaside 
dining stereotypes.

Take Blackbeard’s Cal-
amari ($10). It’s a surprise 
visually and flavor-wise. 
No out-of-the-jar cock-
tail sauce; instead, a fresh 
aioli. And the crunch from 
the jicama and peppers? 
A nice addition. The same 
goes for the arugula.

The Warm Spinach 
Salad ($9), served with red 
onion, bacon and a warm 

bacon vinaigrette, is a 
familiar dish, but man-
ages to deliver a couple of 
surprises too. Cornbread 
Croutons are the first. 
Though a couple of my 
croutons were toasted a 
bit too much (they were 
borderline burned), they 
provided a fun twist 
on the typical crouton. 
The second surprise 
was restraint. In today’s 
bacon-happy food world, 
I almost cringe at the idea 
of both bacon and a warm 
bacon vinaigrette on a 
salad, but Wisnioski was 
restrained, almost stingy, 
with both the dressing 
and the pieces of bacon on 
the salad, but the con-
servative approach was 
warranted as the salad 
was perfectly dressed.

Another salad, the Cap-
rese ($9), didn’t deliver 
the same surprise of con-
cept or big shot of flavor 
I hoped for. Perhaps it’s 
too early in the season for 
Beauchaines to get really 
good tomatoes from their 
suppliers, but the toma-
toes I had were bland at 
best. The mozzarella was 
likewise mediocre. I might 
try this salad again, but if I 
did, it would be during the 
height of tomato season.

When it came to 
entrees, I knew seafood 
was going to be a spe-
cialty, so I ordered the 
Seared Ahi Tuna and, on 
our server’s recommen-
dation, 211’s Flounder 
Roulade. Both were very 
good dishes.

The Seared Ahi ($25) 
came cooked exactly 

as ordered — medium 
rare — with a light sear 
outside and a beautiful 
ruby-red interior. Served 
over jasmine rice, grilled 
baby bok choy and an 
avocado cream sauce, 
I found the sides to be 
very well executed (even 
the rice, which is often a 
throwaway component), 
especially the bok choy, 
an ingredient I didn’t 
expect to find on the 
menu here. The tuna was 
excellent on its own and 
delicious with the avocado 
cream sauce. Great dish.

211’s Flounder Roulade 
($25) — a flounder filet 
stuffed with crab then 
rolled and served with 
a potato mash, grilled 
asparagus and champagne 
cream—was another 
knockout entrée. The crab 
was present, delivering 
its flavor without being 
overpowering, and the 
flounder was cooked just 
right, neither too flaky 
nor too underdone. Much 
of the richness came 

from the champagne 
cream, but the potato 
mash (why not just call 
them mashed potatoes?) 
helped tone it down. Even 
the asparagus, a veggie I 
have recently grown tired 
of, was good. This was 
another dish I’d order 
again.

A dish I wouldn’t order 
again is Katy’s Shrimp 
Pasta ($24). Though 
shrimp, angel hair pasta, 
sundried tomatoes, goat 
cheese and arugula with 
a white wine butter sauce 
sounds good, it is indeed 
bland The sauce had no 
body, so a bite of pasta 
just tasted like boxed 
noodles. The amount 
of arugula that came on 
top was an embarrassing 
pinch of greens that deliv-
ered no flavor. Despite the 
fact that the shrimp were 
tender, they tasted of 

nothing. The only flavor 
I found was in the sun-
dried tomatoes and goat 
cheese. Avoid this dish as 
the calories and the cost 
are both too high to justify 
eating it.

On the other hand, 
Tower’s Tenderloin, the 
most expensive item on 
the menu at $31, it abso-
lutely worth it. The dish 
— sautéed spinach (with 
just a hint of garlic) and 
potato mash topped with 
an ideally-seasoned filet 
mignon and mushroom 
demi — was excellent. 
While each item on the 
plate was good individu-
ally, a forkful with a bit 
of each showed how well 
composed this dish was. 
As with the Ahi Tuna, this 
steak came out cooked 
exactly as ordered — 
medium rare — which 
was a surprise considering 

how busy the dining room 
was.

Which brings me to the 
dining room. There’s an 
upstairs and downstairs 
dining room, and most 
tables have a view of some 
sort of the Intracoastal 
Waterway. If you want 
a window-side table, 
request it when you make 
reservations or you’ll 
dine like me, peeking at 
the water through a busy 
dining room.

For dessert, the Choco-
late Truffle Cake ($10) was 
excellent. Our server said 
they don’t make the cake 
in house, but they buy 
it from a bakery just up 
the street. I love that the 
chef trusts a local busi-
ness enough to outsource 
a dessert, and after one 
bite of the cake, I saw that 
he was absolutely right to 
do it.

DINING REVIEW

Surprising delights await at Beauchaines 211

211’s Flounder Roulade served over mashed potatoes and asparagus at Beauchaines 211 in Surf 
City, NC. STAFF PHOTO BY ELLEN KANZINGER/STARNEWS MEDIA

Beauchaines 211
Cuisine: Coastal Fine Dining
Location: 211 S. Topsail Dr., 
Surf City
Hours: Bar opens at 5 p.m. 
Monday-Saturday, dining 
room opens at 5:30 p.m. 
Monday-Saturday
Price: Entrees range from 
$23 to $31
Signature Dish: 211’s Floun-
der Roulade (fl ounder 
fi let stuffed with crab and 
rolled),
Details: 910-328-1888 and 
www.beauchaines211.com 

W hat’s on the 
menu for the 
upcoming week? 

Plenty of fun food – and 
some of it is even free. 
Whether it’s sampling from 
a few of the area’s best 
chefs, buying your food 
from a truck, brushing up 
on your BBQ expertise with 
hands-on training or taking 
Dad out for a special meal, 
foodies have many inter-
esting options over the next 
few days.

Get a read on the 
local food scene

Are you torn between 
your love for food and 
reading? Indulge them 
both during a cocktail 
hour with foodie author 
John E. Batchelor at 5 p.m. 
Wednesday at Pomegran-
ate Books, 4418 Park Ave. 
in Wilmington. He will 
discuss his book, “Chefs 
of the Coast: Restau-
rants & Recipes from the 
North Carolina Coast,” 
and the following chefs 
he profiled will provide 
samples of their food: 
Kymberlei DiNapoli of 
Taste the Olive Café & 
Wine Bar, Robert Pickens 
of Kornerstone Bistro, 
Pierre Penegre of La Cata-
lan French Café & Wine 
Bar and Thierry Moity of 
Caprice Bistro.

In “Chefs of the Coast,” 
Batchelor, a restaurant 
reviewer and food critic 
from Greensboro, profiles 
53 well-established and 
up-and-coming chefs from 
the region. Drawing from 
personal interviews, he 
reveals each chef’s cooking 
philosophy, influences and 
personality. The book also 
includes a description of 
each restaurant and recipes 
from the chefs.

Truckin’ toward 
the weekend

If having a local brew 

with some food truck 
grub is your idea of a good 
time, then Flytrap Brew-
ing, 319 Walnut St. in 
downtown Wilmington, 
has three days of fun just 
for you. The upcoming 
lineup includes Pepe’s 
Taco Truck 7-10 p.m. 
Thursday, Catch the Food 
Truck 7-9 p.m. Friday and 
A&M’s Red Food Truck 
7-10 p.m. Saturday. Pair 
that up with some live 
music out in the fresh air 
and you’ve got yourself 
the ideal summer evening.

Also, Flytrap Brewing is 
now open until midnight 
on Thursdays and this 
week will release its new 
Lemon Saison. Find out 
more at www.flytrap-
brewing.com.

Summer of samples
Who doesn’t love free 

food? Head over to Vom 
Fass, 3500 Oleander Drive 
in Wilmington’s Indepen-
dence Mall, for BBQ: Vom 
Fass Style 1-5 p .m. Satur-
day. This complimentary 
event offers the chance 
to sample and savor the 
summer’s best barbecue 
recipes.

Nibble on pork shoul-
der, sides, salads and 
more, and take home some 
inspiration for your next 
cookout. If you want to 
make sure you get a taste, 
don’t wait too late; food 
will be served until it runs 
out.

A wicked evening
Fermental, 7250-B 

Market St. in Wilmington, 

will host An Evening with 
Wicked Weed Brewing 
at 6 p.m. Saturday. The 
event will feature a variety 
of Wicked Weed beers on 
draught in the beer garden 
as well as bottles from this 
award-winning Asheville 
establishment.

During the free event, 
there will be beer tastings, 
giveaways, meet and greet 
with brewery representa-
tives, grub for purchase 
from Big Mac’s Funky 
Lil’ Kitchen food truck 
and live music alongside 
a display of visual artists. 
A portion of the evening’s 
proceeds benefits the 
Alzheimer’s Association.

Let someone else
do the grilling

Looking for something 
different to do for Father’s 
Day? Whole Foods 
Market, 3804 Oleander 
Drive in Wilmington, 
is having a Dad’s Steak 
Dinner at 6 p.m. Sunday. 
Enjoy one beverage of 
choice (including beer 
and wine), appetizer of 
watermelon strawberry 
salad, a main course of 
grilled ribeye steak or a 
portabella mushroom cap 
with grilled asparagus and 
potato salad and a 4-inch 
cake for the table to share 
for dessert. The kids’ meal 
includes a choice of pop-
corn chicken, hot dog or 
a chicken quesadilla with 
two sides. There will also 
be live music from Possum 
Creek Bluegrass Band.

This all-inclusive meal 
is $25 for adults and $5 
for children 12 and under, 
no tip necessary. RSVP 
and prepay by Friday; call 
777-2499 or stop by the 
customer service desk.

– Email information on 
food and wine events to 
Judy Royal at judyaroyal@
gmail.com.

JUST A TASTE

Cocktails, food trucks, free food await

JUDY ROYAL

Featuring #e area’s &ne' in dining.The Restaurant Guide
DOWNTOWN

THIRSTY
THURSDAY

Appetizer & Drink Specials
Live Music 6pm-9pm

Sunday Brunch
Live Music 11:30am-3pm
Featuring Ben Morrow

2 Ann Street
343-1448

www.elijahs.com

• New Menu Items
• Sunday Brunch

11am-3pm
• $5 Appetizers

EVERYDAY 4pm-6pm
• Riverfront Bar
• Outdoor Dining
On The River

• Local Produce
& Seafood

The ONLY thing we
overlook, is the River!
2 Ann Street
343-0200

www.pilothouserest.com

JOIN US IN OUR BRAND
NEW DINING ROOM

Give Local
Customers a

Reason to Dine
with You!

Call 343-2320
to list your

restaurant for
next Wednesday.
Deadline is
June 24th.

COLLEGE ROAD

419 S. College Rd. • 799-1426
A place for excellent Chinese Cuisine. Classic, elegant atmosphere.

Highly recommended!

HOMEMADE
& DELICIOUS
BREAKFAST,

LUNCH & DINNER
CALABASH STYLE SEAFOOD

HOME COOKED DAILY SPECIALS
TAKE OUT

ALL ABC PERMITS
1/2 OFF YOUR CHOICE

BOTTLE OF WINE ON SUNDAY NIGHT
6328 Oleander Dr.

910-679-4224
7am - 9pm 7 Days a Week

BRADLEY CREEK
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Wed., June 17
Auditions: for Big Dawg 
Production’s presentation 
of “The Miss Firecracker 
Contest,” 7 p.m. at Cape Fear 
Playhouse, 613 Castle St., 
Wilmington. Roles are avail-
able for two men and four 
women, ages late 20’s to late 
30’s (men) and mid 20’s to 
mid 30’s (women). For more 
info, email svernonadbig-
dawg@gmail.com.

‘The Taming of the Shrew’: 
Cape Fear Shakespeare’s 
youth company performs the 
comedy about the tumultu-
ous relationship between 
Katherine and Petruchio, 8 
p.m. June 16-18 at Greenfi eld 
Lake Amphitheater, 1941 
Amphitheater Drive, Wilm-
ington. 910-399-2878 or www.
CapeFearShakespeare.com

Darrell Harwood: Band plays 
country, 6:30-8:30 p.m. at the 
gazebo, 1790-4 Queen Anne 
St., Sunset Beach. Bring your 
lawn chair and refreshments 
or purchase food on-site. 
Plenty of nearby parking. 
910-367-6396 or www.Sunset-
BeachConcerts.com

Foodie Author: John E. Batchelor, 
“Chefs of the Coast: Restau-
rants and Recipes from the 
North Carolina Coast’ will 
be at Pomegranate Books, 
4418 Park Ave, Wilmington. 
Chefs from his book provide 
samples of food. 5 p.m. Free.

‘The Taming of the Shrew’: 
Cape Fear Shakespeare’s 
youth company performs the 
comedy about the tumultu-
ous relationship between 
Katherine and Petruchio, 8 
p.m. June 17-18 at Greenfi eld 
Lake Amphitheater, 1941 
Amphitheater Drive, Wilm-
ington. 910-399-2878 or www.
CapeFearShakespeare.com

‘Woman in Gold’ at Cinematique: 
Maria Altmann, an octogenar-
ian Jewish refugee, takes on 
the Austrian government to 
recover artwork she believes 
rightfully belongs to her. 4 
p.m.and 7 p.m. at Thalian 
Hall, 310 Chestnut St., Wilm-
ington. $8. 910-632-2285 or 
www.ThalianHall.org

Thu., June 18
An Evening With Althea Gibson: 
A catered reception June 18 
in the ballroom of the main 
stage of Thalian Hall, 310 
Chestnut St., Wilmington. 
6 p.m. meet fi lmmaker Rex 
Miller, 7:15 p.m. screening 
of “Althea.” A documentary 
about the trailblazing athlete 
Althea Gibson. Tennis attire 
encourage. $85, supports 
www.one-love-tennis.org. 
For more information, www.
altheathefi lm.com.

Junkyard Mama: Band plays 
classic, modern rock, 6:30 
p.m. at Carolina Beach Board-
walk Gazebo. Fireworks at 9 
p.m. 910-458-8434.

WECT Sounds of Summer: 
Machine Gun (rock), 6:30-8 
p.m. at Wrightsville Beach 
Town Park, 321 Causeway 
Drive, Wrightsville Beach. 
Bring a picnic, lawn chairs 
and blankets. 910-256-7925.

Fri., June 19
Airlie Gardens Summer Concert: 
BLP (dance), 6 p.m. at Airlie 
Gardens, 300 Airlie Road, 
Wilmington. $8 adults, $2 
children, free for members. 
There’s no public parking on 
site. Park at the old Cinema 
6 lot at 5335 Oleander Drive 
and take the shuttle. Bring a 
cooler. No tents. 910-798-7700.

‘All’s Well That Ends Well’: For 
the fi rst time in its 23 seasons,
Cape Fear Shakespeare 
presents this comedy about 
the daughter of a doctor 
in pursuit of marriage to a 
nobleman. 8 p.m. June 19-20 
at Hugh Morton Greenfi eld 
Lake Amphitheater, 1941 
Amphitheater Drive, Wilming-
ton. Free, donations accepted. 
910-399-2878.

Downtown Sundown Concert: 
Dave Matthews Tribute Band, 
6-10 p.m. at Wilmington’s Riv-
erfront Park, 5 N. Water St. $1 
buys you a charity-supporting 
wristband, and you have to 
have a wristband if you want 
to drink. No coolers. Beer and 
wine for sale.

‘Mary Poppins’: A musical 
based on the stories of P. L. 
Travers, performed by Opera 
House Theatre Co. 8 p.m. 
June 19-20 at Thalian Hall, 310 
Chestnut St.,Wilmington. 910-
632-2285 or www.ThalianHall.
org

Music on the Town: The Phan-
tom Playboys (rockabilly), 
6:30-9;30 p.m. at Mayfaire 
Event Field, behind Ulta and 
World Market.

Ocean Isle Beach Summer 
Concert: Carolina Sound Band 
(Motown, beach), 6:30-8 p.m. 
at Museum of Coastal Caro-
lina, 21 E. 2nd St. Accepting 
cash for local food pantries.

Sat., June 20
Boogie in the Park: 208th 
Army Reserve Band con-
cert, 7-9 p.m. at Ocean Front 
Park, Kure Beach. Bring a 
beach chair or a blanket. 
910-458-8216.
 
— Find more happen-
ings and post your own 
at StarNewsOnline.com/
events.

COMMUNITY
YOUR PHOTOS
At StarNewsOnline.com/MyPhotos, click the “Submit a 
Photo” link, fi ll out the fi elds provided and upload a .jpeg 
image. Include a fi rst and last name, and information 
about what’s going on in the photo

YOUR NEWS
Email announcements at least two weeks before publica-
tion to the appropriate county email: new.hanover@
starnewsonline.com; brunswick@starnewsonline.com; 
pender@starnewsonline.com.

YOUR EVENTS
Post your event for calendar consideration for free at 
StarNewsOnline.com/events. Please include the event 
description, date, time, cost, and address. Items must be 
posted 14 days before the event to be included in print.
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THINKING MAN’S LEAD

Both vulnerable. South deals.

NORTH
♠ 9 8
♥ J 9 5 3
♦ AK 5
♣ A J 8 6

WEST EAST
♠ A J 7 3 ♠ 5
♥ K 10 7 4 2 ♥ Q 6
♦ Q 7 2 ♦ 10 9 8 4 3
♣ 5 ♣ 10 9 4 3 2

SOUTH
♠ K Q 10 6 4 2
♥ A 8
♦ J 6
♣ K Q 7

The bidding:
SOUTH WEST NORTH EAST
1♠ Pass 2♣ Pass
3♠ Pass 4♠ All pass

Opening lead: ?

Today’s deal was played in a major
tournament in 1998. West was
Michael Rosenberg, a leading
American expert who recently
relocated to California after a long
run in New York.

Many West players would lead the
five of clubs, but Rosenberg realized
that his partner was nearly broke.

East couldn’t have a fast entry, so
leading a singleton was pointless. He
could not reach partner for a club
ruff. After considerable thought, he
played his partner for the one
secondary honor that would allow
him to defeat the contract. He led the
king of hearts!

South could have made his
contract by ducking this lead, or
winning and continuing hearts, but
how could he possibly think that
anything special was called for? He
won the opening heart lead with his
ace, crossed to dummy with the ace
of diamonds, and led a trump to his
king. Rosenberg captured this with
his ace and now led his singleton
club, and declarer was helpless. As
soon as Rosenberg won his jack of
trumps, he led a heart to partner’s
queen for a well-earned club ruff. 

Rosenberg’s wife, Debbie, is an
outstanding player in her own right,
having won a number of North
American Championships.

(Bob Jones welcomes readers’
responses sent in care of this
newspaper or to Tribune Content
Agency, LLC., 16650 Westgrove
Dr., Suite 175, Addison, TX 75001.
E-mail responses may be sent to
tcaeditors@tribune.com.)

By Maureen McKenna
Your Voice correspondent

Nina Noble, 11, said in a May 2 
Here Now column by Si Cantwell 
that she wanted to conduct a dog 
food drive. She was working on a 
mural at the YWCA Lower Cape 
Fear.

Well, I picked up on that and 
the YWCA made it happen! We 
were happy to support Nina in her 
dream and initiate a dog food drive 
for Paws Place Dog Rescue, which 
located at 3701-E Boiling Springs 
Road in Winnabow.

During our first contact with 
PAWS, I wanted Nina to speak 
directly to Peggy, from Paws, 
on the phone and ask her the 
questions, because Nina knew 
specifically she wanted to help a 
no-kill shelter.

Nina wrote down all the items 
that the shelter took as donations 
and she and her classmates made 
posters listing the items needed. 
We also set up donation boxes at 
the YWCA’s childcare center, Tot-
Spot and at the YWCA pool area. It 
surprised us that PAWS also asked 
for things like old towels, sheets 
and bleach, for cleaning, along with 
specific kinds of dog foods, toys 
and various other items.

Paws Place made their first visit 

to Nina's school on May 19 for the” 
kick off." They brought a rescue 
dog with them, and explained to 
the students that their rescue dogs 
aren't always puppies, and how 
PAWS is a no-kill shelter. They 
told us that the dogs have a perma-
nent home at PAWS Place, whether 
or not they are adopted.

On June 9, Paws Place came to 
pick up all of the donations with 
their beautiful Paws Place van! 
Peggy and Robin brought two 
11-week-old puppies to meet the 
children. They visited each class-
room with the puppies and thanked 
the students for their donations 
and support. The children and their 
families are welcome to come visit 
PAWS and donate their time to 
play and interact with the puppies 
and dogs.

Learn more about Paws Place 
at www.pawsplace.org.

Maureen McKenna is a recep-
tionist and art teacher at YWCA 
Lower Cape Fear.

– The StarNews welcomes and will 
consider publishing articles con-
tributed by readers. They should be 
400 words or less and accompanied 
by a good-quality photograph. 
Contact Community News Editor 
Si Cantwell at 343-2364 or 
si.cantwell@starnewsonline.com.

YOUR VOICE

Girl collects pet 
supplies for nonprofi t

Nina Noble, 11, sits with a pal amid supplies she collected for PAWS Rescue, a pet-rescue 
nonprofit in Winnabow. CONTRIBUTED PHOTO

Students awarded the 
Joel Lewis Scholarship

NEW HANOVER COUNTY 
| Two New Hanover County 
Schools students were the fi rst 
recipients of the Joel Lewis 
Scholarship. The Historically 
Black Colleges and Universities 
Experience College Fair and 
Battle of the Bands, coordinated 
by Frankie Pollock Jr., awarded 
the scholarships to Kierra 
Dunston of Laney High School 
and Algernon Robinson of Isaac 
Bear Early College High School 
on May 9.

Kierra and Algernon were hon-
ored at a special breakfast that 
included the HBCU Experience 
Committee and the family of 
the late Joel Lewis. Mr. Pollock’s 
family and former members of 
the Community Boys Club Drum 
and Drill Team, which Mr. Lewis 
coordinated, were also in atten-
dance for this celebration.

Virgo students 
attended Law Day

NEW HANOVER COUNTY | 
Malik Gordon and Willie Mack, 
Jr., students from Virgo Prepara-
tory Academy, where among 
students from across the state 
gathered in Raleigh on May 1, as 
the North Carolina Bar Associa-
tion observed Law Day 2015. The 
students were recognized for 
their efforts in essay writing, 
poster art and moot court. Malik, 
a sixth grade student, won 
fi rst place in the Photo Essay 
Contest. Willie, also a sixth 
grade student, won third place 
in the Photo Essay Contest. The 
competition was followed by 
an awards luncheon at the City 
Club where NCBA President 
Catharine Arrowood presented 
the Law Day Proclamation 
issued by Gov. Pat McCrory.

Hospice offers free 
spouse grief program 

BOLIVIA | Lower Cape Fear 
Hospice will offer a six-week 
grief program for those coping 
with the loss of a spouse. The 
program will be held 3-5 p.m. 
Tuesdays, June 23-July 28, at 
SECU Hospice House of Bruns-
wick, 955 Mercy Lane, S.E.

Discussions include the 
phases of grief and the grieving 
process, along with other areas 
of concern. Often being around 
others who have been through 
a similar experience enables 
participants to talk about what 
they are experiencing. Grief 
groups help emphasize that 
participants are not grieving 
alone and others understand 
and can support them on their 
grief journey.
Registration is mandatory and 
closes once the series begins. 
For more information, call 
910-796-8056. When leaving 
a message, please leave your 
name, phone number and 
indicate the specifi c program 
you wish to attend. Sessions are 
free, donations accepted.

Vounteers needed for 
N.C. Blueberry Festival

BURGAW | The N.C. Blue-
berry Festival will be Saturday, 
June 20. The festival needs six 
volunteers to work the beer tent. 
Shifts are fl exible.

Anyone interested in volun-
teering, can call Olivia Dawson 
at 910-259-2007 or 910-663-1812.

Surf City celebrates 
Independence Day

SURF CITY | The town of Surf 
City will hold its Independence 
Day celebration on Friday, July 3. 

There will be food, and a band 
performing at 6 p.m. at Sound-
side Park, 517 Roland Ave., and 
fi reworks.

For more information, www.
townofsurfcity.com.

- Cheryl Whitaker

DEAR AMY: My sister 
passed away last year after 
a long battle with cancer.

My young daughters 
were very close to her. Her 
husband said he would 
remain close to the family.

This year my daughter 
made her first communion, 
and her uncle said he would 
come but at the last minute 
said he had a work conflict. 
I understood. This week-
end I saw on Facebook  that 
he had gone on vacation 
with some woman the 
same week of my daugh-
ter’s communion. 

I also found out that this 
woman is being intro-
duced to his family.  I am 

saddened and angry that 
it has only been a year and 
he is already introduc-
ing women to his family . I 
feel like he is replacing my 
sister  and that my children 
have now lost their uncle 
as well.

 I am so hurt I don’t even 
want to speak to him. He 
is supposed to come for a 

visit next month, and I am 
worried he will bring this 
woman. Should I tell him 
I know, or just let it go? — 
Grieving Sister

DEAR GRIEVING: Your 
reaction to this changing 
relationship is under-
standable. But your 
brother-in-law’s actions 
are also understandable.   
Grief is like that — no two 
people cope in the same 
way. Yes, he should do 
a better job maintaining 
his connection to your 
children, but he might 
find it extremely painful 
to be with your family, or 
self-conscious about his 
choices. 

ASK AMY

Sister struggles to accept 
change in family relationship

 We want to give your  pets a chance to show their patriotic spirit. 
Post your photo to our site at StarNewsOnline.com/myphotos 
or email the photo to starnewsphoto@gmail.com by June 29.  Be 
sure to include your pet’s name, your name and city of residence.

SEEKING PATRIOTIC PETS
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AMY DICKINSON
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C hef Cindy 
Hutson of Orta-
nique on the Mile 

in Coral Gables, Fla., 
has published “From 
the Tip of My Tongue” 
(Story Farm, $35), a 
cookbook and memoir 
that celebrates what 
she describes as her 
“cuisine of the sun.”

It follows her culinary 
journey from her child-
hood in New Jersey and 
the Florida Panhandle 
to professional cooking 
influenced by the tropi-
cal flavors of Miami and 
the Caribbean.

It’s a 200-page fun 
read for those who 
appreciate the heat and 
sweet of sultry cui-
sines, with recipes that 
range from Bahamian-
Style Conch Chowder 
and Red Stripe Medi-
terranean Mussels to 
Jerk-Brined T-Bone 
Pork Chops in Bacardi 
Oakhart Guava Sauce 
and Drunken Banana 
Fritters with Rum-
Soaked Raisin Whipped 
Cream.

I found the recipe 
here easy enough for 
a weeknight meal, but 
special enough to serve 
at a dinner party. Once 
you’ve made her home-
made tomatillo salsa 
you’ll have a hard time 
settling for a jar from 
the market.

Summer in a bowl
Tried the avocado and 

corn salad from your 
column and loved it.

I love the whole idea of 
cold foods for hot days. 

My favorite summer 
bowl is an oldie you 
printed in 1991 (I 
remember the year 
because I had just moved 
into my own apartment 
and started cooking on 
my own). 

It was my favorite 
hot beverage, café con 
leche, turned into a cold 
dessert.

— Katherine
This recipe, from the 

old Palm Grill in Key 
West, Fla., has been a 
favorite of mine since we 
first published it.

I usually substitute 
regular Cuban espresso 
ground coffee, such 
as Café Pilon or Café 
Bustelo, for the instant 
coffee.

 It is finely ground 
enough that it is not 
gritty and gives a great 
punch of flavor. 

I like to serve it in 
extra large coffee cups — 
dessert and after-dinner 
coffee in one.

Reader question
Q: I was reading a 

book that was set in 
the future (J.D. Robb’s 
“Festive in Death”) and 
the Irish guy got his 
autochef programmed 
to make “tattie scones” 
for breakfast. I Googled 
it and see that tattie 
scones are a kind 
of potato cake that 
sounds really good 
and was hoping you 
have a recipe with U.S. 
measurements.

— J. Birch
A: The autochef may 

be sci-fi, but the tattie 
scones are indeed 
traditional Scottish and 
Irish fare (my granddad 
also called them fadge). 
The idea is to make them 
from leftover mashed 
potatoes, but you cer-
tainly can make them 
from scratch.

Depending upon how 
thin you roll the dough 
you’ll either end up 
with a potato cake or 
something closer to a 
flatbread — and nothing 
like what we tradition-
ally term a scone. You 
can fry tatties in bacon 
fat or butter, but I like 
them best done in a hot 

cast-iron skillet with 
just a brush of vegetable 
oil on the bottom so 
they get crispy but not 
burned.

We usually ate these 
with just a smear of 
butter, but you can 
certainly add a fried egg 
or make a great lunch 
by topping with cheese 
and crumbled bacon or 
chopped green onion.

Tried and new
Experts can tell how 

well a steak is cooked 
by literally pressing the 
flesh. For the rest of 
us it is often a game of 
chance, or trying to read 
the teensy print on a 
meat thermometer. The 
techie solution is the 
SteakChamp 3-Color, a 
meat thermometer that 
alerts when steaks have 
reached either medium 
rare, medium or 
medium-well doneness 
by a LED light that either 
flashes red, yellow or 
green, like a traffic light. 
Available at Sur la Table 
nationwide and online, 
also at Amazon; $59.95.

Pros: It even lets you 
know how long the meat 
should rest before you 
cut into it.

Cons: It is pretty small 
so easy to overlook when 
you’re cleaning up after 
grilling.

COOK’S CORNER

Chef Hutson reveals taste 
memories in new cookbook

CAFÉ CON LECHE CUSTARD
■ 4 tablespoons cornstarch
■ 3 cups milk, divided
■ 1 cup heavy cream
■ 2 ½   tablespoons instant espresso powder or espresso-grind coffee
■ 1 cup sugar
■ 2 eggs
■ Whipped cream and chocolate-covered espresso beans for garnish 
(optional)

Stir cornstarch into 1 cup of the milk until smooth. Place the 
remaining milk, the cream, coffee powder and sugar in the top of 
a double boiler; stir in the cornstarch mixture. Cook, stirring, over 
medium-high heat until thickened. Cover and simmer 10 minutes. 
Beat eggs well. Slowly whisk 1 cup of the hot milk mixture into the 
eggs. Whisk the egg mixture into the remaining milk mixture in the 
double boiler, still over heat, and cook, whisking, until incorporated. 
Cover and cook 2 minutes. Remove from heat and pour into coffee 
cups. Cover with plastic wrap. Serve chilled, topped, if desired, with 
fresh whipped cream and chocolate-covered espresso beans. 

Makes 4 (1-cup servings) or 8 espresso-cup-size servings.
Per serving (based on 4): 579 calories (47 percent from fat), 31 g fat, 

213 mg cholesterol, 11 g protein, 67 g carbohydrates, trace of fi ber, 
147 mg sodium.

Source: Cook’s Corner archives.

TATTIE SCONES
■ 3 cups hot mashed potatoes
■ ¾   cup all-purpose fl our, divided
■ 2 tablespoons melted butter
■ Salt and pepper to taste

Stir the butter and ½   cup of the fl our into the hot mashed pota-
toes. Place remaining fl our on a board and pat and roll the dough 
into round portions that will fi t in your pan, incorporating the fl our 
so the dough is not sticky. I like to make scones about ¼   inch thick 
but some will argue thicker and some will prefer thinner. Use a fork 
to prick the dough all over. Heat frying pan or griddle over medium-
high, brush or spray with cooking oil, then slip in the dough and fry 
until golden on both sides, about 3 to 5 minutes, depending upon 
the thickness of the dough. Repeat with remaining dough. Cut into 
triangles and serve immediately. 

Makes 6 servings.
Per serving: 208 calories (33 percent from fat), 7.7 g fat (3.1 g 

saturated, 3.1 g monounsaturated), 10.4 mg cholesterol, 4.2 g pro-
tein, 31 g carbohydrates, 2.8 g fi ber, 124 mg sodium.

Source: Linda Cicero from a family recipe.

FOOD

LINDA CICERO

By T. Susan Chang
Special to The Washington Post

It’s probably not a 
coincidence that just 
as cookbooks based on 
alternatives to wheat have 
entered the market (who 
ever heard of kamut or farro 
two decades ago?), so have 
alternatives to refined white 
sugar.

Two recently published 
books come up with differ-
ent ways to address Demon 
Sugar. “Baking with Less 
Sugar,” by Joanne Chang 
of Boston’s Flour Bakery, 
dramatically cuts back on 
sweetness while substitut-
ing maple, honey and fruit 
sugars in smaller quantities. 
“Real Sweet,” by baking 
blogger Shauna Sever, calls 
on an even wider variety of 
less-refined or “natural” 
sweeteners (agave nectar, 
coconut sugar, muscovado, 
turbinado), all used with 
abandon.

I jumped right in with 
the Chang book: White 
Chocolate-Cherry-Almond 
cookies are very almondy 
indeed, laden with slivered 
almonds, almond flour, 
almond extract. Something 
was off about the yield: I got 
36 cookies instead of 18 (and 
it’s hard for me to imagine 
that my idea of a ping-pong 
ball size is that different 
from hers). But it was a 
happy accident; the sweet 
and tart marriage of smooth 
cocoa butter and sour 
cherries seemed vaguely 
reminiscent of a macaroon.

Chang maintains that 
with her Cranberry-
Orange-Walnut Biscotti, 
she’s aiming for a “softer, 
sweeter, and richer” biscuit 
than what’s traditional in 
Italy. Mine turned out very 
browned and very crisp 
indeed, though, and I ended 
up eating them dunked in 
tea. I ate one after another, 
actually, and I didn’t care 

that they weren’t soft.
Raspberry Honey Frozen 

Yogurt turned out to be fall-
ing-off-a-log easy . Mine 
took perhaps double the 
three hours recommended 
to chill and set up, but it 
came out subtle, tart and 
versatile. Pureed dates and 
maple syrup provided just 
barely enough sweetness 
for a sticky toffee pudding 
(dense and sliceable, and 
more like pumpkin pie than 
pudding) to qualify as des-
sert, but an uncooked maple
sauce — melted butter, 
cream and syrup — made 
up the difference and then 
some.

I stocked up on some 
exotica for “Real Sweet” 
— coconut sugar and 
muscovado sugar — finding 
it ironic that muscovado, 
an unrefined product once 
considered the lowliest 
of sugars, now sells for 
$6 a pound. Tinged with 
molasses, the muscovado 
gave Sever’s Dark, Fudgy 
Muscovado Brownies a 
strong figgy undertone, but 
brownie mavens, take heed: 
These are really more caky 
and crumbly than fudgy.

A banana sheet cake 
turned out almost overly 
moist, as banana desserts 
sometimes do, even after 
40 minutes instead of 25 
to 30 in the oven. But the 
caramelized coconut sugar 
frosting was interesting to 
make: cooked down, then 
chilled and whipped until it 
lightened and spread into 
an aerated, coffee-colored 
cream.  

Can you make your own 
confectioners’ sugar? Why 
not? Sever calls for turbi-
nado sugar, though really 
you could combine any 
sugar with cornstarch in a 
blender. It comes out tast-
ing just like the store kind 
and looking only slightly 
tinted from the turbinado 
crystals.

BOOKS

Find sweet spots 
with less sugar

Special to The Washington Post

Cranberry-Orange-
Walnut Biscotti
24 pieces
■ 1 ½   cups walnut halves, 
coarsely chopped
■ 3 large eggs
■ 2⁄3 cup honey
■ 1 tablespoon vanilla 
extract
■ 2 tablespoons fi nely 
grated orange zest
■ 2 ¼   cups fl our
■ 1 teaspoon baking powder
■ ¼   teaspoon kosher salt
■ 1 cup dried unsweetened 
cranberries

Preheat the oven to 325 
degrees. Line a baking sheet 
with parchment paper.

Spread the nuts on the 
baking sheet; toast for 8 
to 10 minutes or until they 
are fragrant and lightly 
browned. Let cool.

Combine the eggs, honey, 
vanilla extract and orange 
zest in the bowl of a stand 
mixer fi tted with a whisk 
attachment or a handheld 
electric mixer; beat on 
medium-high speed for 
1 to 2 minutes, until well 
incorporated.

Combine the fl our, baking 
powder, salt, toasted nuts 
and dried cranberries in a 
mixing bowl.

Pour the egg mixture 
into the fl our mixture; use 
a wooden spoon to stir for 
2 to 3 minutes to form a 
thick dough. (You might 
need to switch to blending 
the dough with your hands, 
because the batter can get 
stiff.)

Transfer the dough to the 
baking sheet, patting it out 
into a log about 5 inches 
wide, 12 inches long and 1 
inch high. It’s helpful to wet 
your hands in a bowl of cold 
water as you’re shaping the 
log so they won’t stick to 
the dough.

Bake (on the middle rack) 
for 40 to 50 minutes or until 

browned and fi rm. The log 
should not give when you 
press a fi nger fi rmly into the 
middle. Let it cool on the 
baking sheet for about 30 
minutes or long enough so 
you can handle it comfort-
ably. Reduce the oven 
temperature to 200 degrees.

Transfer the log to a cut-
ting board. Use a serrated 
knife to cut the log on a 
slight diagonal into 24 equal 
slices.

(At this point, you can 
store the biscotti in the 
freezer, tightly wrapped 
in plastic wrap, for up to 1 
month.)

Arrange the slices on the 
baking sheet with a fl at side 
down; bake for 3 to 4 hours 
or until the biscotti are 
completely hard. Turn off 
the oven; let the biscotti dry 
out completely in the oven 
overnight.

Raspberry Honey 
Frozen Yogurt
8 servings
■ 1 ¼   cups whole-milk plain 
Greek yogurt
■ 1 pound fresh or frozen 
raspberries (about 3 ½   
cups)
■ 1⁄3 cup honey
■ 1 tablespoon fresh lemon 
juice
■ ½   teaspoon kosher salt
■ 1 tablespoon vanilla 
extract

Set a fi ne-mesh strainer 
over a medium bowl.

Combine the yogurt, rasp-
berries, honey, lemon juice, 
salt and vanilla extract in 
a blender or food proces-
sor; blend on high speed 
for at least 1 minute or until 
well incorporated. Pour 
about three-quarters of the 
mixture through the strainer 
into a bowl; use a fl exible 
spatula to push the mixture 
through; discard any seeds.

Stir the remaining one-
quarter of the mixture back 
into the strained mixture. 
(The fi nal frozen yogurt will 
have a few seeds.)

Churn in an ice cream 
maker according to the 
manufacturer’s direc-
tions. Once the yogurt has 
fi nished churning, transfer 
it to a storage container and 
freeze for at least 6 hours to 
allow it to ripen; during that 
time, the yogurt will become 
harder and smoother, and 
the fl avors will have a 
chance to develop.

Dark, Fudgy 
Muscovado Brownies
16 to 25 servings
■ 6 tablespoons (¾   stick) 
unsalted butter
■ 5 ounces bittersweet 
chocolate (60 to 70 percent 
cacao solids), chopped
■ 3 tablespoons 

unsweetened cocoa powder
■ 1 cup fi rmly packed dark 
muscovado sugar
■ 3 tablespoons brown rice 
syrup
■ 2 teaspoons pure vanilla 
extract
■ ½   teaspoon fi ne sea salt
■ 2 large eggs, cold
■ ½   cup whole-wheat pastry 
fl our

Preheat the oven to 350 
degrees. Line an 8-by-8-inch 
metal baking pan with an 
8-inch-wide strip of alu-
minum foil or parchment 
paper, leaving a few inches 
of overhang on 2 sides. 
Lightly grease the pan with 
cooking oil spray.

Melt the butter and 
chocolate together in a 
large, microwave-safe 
bowl; microwave on HIGH in 
60-second increments, stir-
ring after each one, until the 
mixture is smooth and well 
blended.

Whisk in the cocoa 
powder, then the sugar, 
brown rice syrup, vanilla 
extract and salt, until well 
blended (a few small lumps 
of sugar may remain). 
Whisk in the eggs one at a 
time. Switch from a whisk 
to a spatula, then add the 
fl our, stirring gently just 
until no traces of fl our 
remain. Let the batter rest 
for 10 minutes.

Scrape the batter into the 
pan, smoothing the surface. 
Bake (middle rack) until a 
toothpick inserted in the 
center comes out mostly 
clean, with a smudge of 
chocolate at the end, and 
the brownie slab has just 
begun to pull away from the 
sides of the pan, about 30 
minutes. Cool completely in 
the pan on a wire rack.

Use the foil or parchment 
paper overhang to transfer 
the brownie slab to a cut-
ting board. Cut into 16 or 25 
squares. Serve, or refriger-
ate in an airtight container 
for up to 5 days.

RECIPES

Your just desserts ...

Raspberry Honey Frozen Yogurt is one of those confections that 
goes with everything and is dead easy to make. T. SUSAN CHANG/
THE WASHINGTON POST
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“You can honestly get this done dirtying two 
bowls, a measuring cup and a spatula,” Batson 
said of her own recipe. “You’re going to think, 
‘this thing is a hot mess,’ but it works every time 
and it’s delicious.”

Batson also appreciates cobbler’s freedom 
from conventional form. Pie, she notes, is pretty 
much always limited to a pie pan, whereas 
cobbler is a breeze to divide into individual 
ramekins, spread out into rectangular pan or 
prepare in a more conventional round dish. And 
once that dish goes in the oven, keeping tabs on 
doneness is easier than monitoring a pie with a 
double crust hiding the filling, she adds.

Ease of service is the final point in cobbler’s 
favor, Batson claims. Where a perfectly cut slice 
of pie is an undeniable beauty to behold, it takes 
a steady hand to maintain each wedge’s integ-
rity. With a dining room full of hungry blueberry 
fiends, the scoop-and-go simplicity of a cobbler 
makes sure every sweet tooth is satisfied in a 
timely manner.

COBBLER
From Page C1

changing “the customer service 
outlook,” an objective that 
might resonate with several of 
the people who’ve left critical 
reviews on sites like TripAdvi-
sor.com.

Other goals include an 
increased social media presence 
- possibly as an outlet for infor-
mation about trial run flavors 
that won’t make it onto the 
shop’s blackboard –and reno-
vations to the shop’s interior to 
begin after the tourist season.

Perhaps most exciting, 
Bechtel said he sees the poten-
tial for collaboration with other 
area businesses. A huge craft 
beer fan, he envisions flavors 
like a chocolate stout ice cream 
using local brews, and perhaps 
finding a way to land his prod-
uct in other shops as well.

Boombalatti’s will soon 
expand operating hours at 
night, opening at noon with 
a 10 p.m. close. The Bechtels 
have launched a Twitter 
account for the business; follow 
@Boombalattis  for the latest 
scoops.

Leftovers
Beer Barrio has opened at 35 

N. Front St. Husband-and-
wife owners Stephen Durley  
and Hayley Jensen  recently 
finished an extensive makeover 
in the former Dirty Harry’s 
property, unveiling a tidy menu 
of upscale tacos and other Mex-
ican-inspired fare combined 
with a robust offering of craft 
beer and margaritas on tap. The 

restaurant is open 11 a.m.-mid-
night Sunday-Wednesday and 
stays in business until 2 a.m. 
Thursday-Saturday. Expect a 
brunch service to come soon. 
More details at www.BeerBar-
rioNC.com .

Longtime area confectioner 
Sallie Price  will enjoy some 
national exposure when her 
Goodness Gracie Gourmet 
Foods  cookie sampler hits the 
QVC  airwaves this week. Her 
business will be featured during 
the home shopping channel’s 
popular Food Fest  program that 
airs 4-7 p.m. June 17. More on 
Price and her sweets at www.
GoodnessGracie.com .

—Contact Paul Stephen at 910-
343-2041 or Paul.Stephen@
StarNewsOnline.com. Find him 
on Twitter @PaulStephenSN, 

or drop a note at the Port City 
Foodies’ Facebook page.

ICE CREAM
From Page C1

Kristen and Wes Bechtel are the new 
owners of Boombalatti’s Homemade 
Ice Cream.

Beer Barrio is now open at 35 N. Front St. PHOTOS BY PAUL STEPHEN

T his week the Lowes 
Foods weekly ads make 
it easy to feed a family 

of four healthy and delicious 
meals on a budget. 

The subtotal for all three 
meals is $36.25, or $3.02 per 
serving. Most of the items 
below can be found in the 
Lowes Foods ads in today’s 
StarNews.

Coupon Kitchen rotates 
featuring recipes based on the 
weekly sales at Harris Teeter, 
Lowes Foods, and Food Lion.

Shopping List
TURKEY TACO MEATLOAF:
■ Lowes Foods taco sauce, 16 
ounce: $1.79
■ 1 small jalapeno pepper ~ $.25
■ 1 onion ~ $.30
■ Perdue lean ground turkey: 
$4.99
■ Fresh cilantro: $.99
■ Hunt’s barbecue sauce, 
22 ounce: $.89

SALMON FLORENTINE WITH 
MARINATED TOMATOES:
■ 2 vine ripe tomatoes ~ $2
■ Kraft 2 percent shredded 
mozzarella cheese: $2
■ 1 small shallot: $.25
■ Fresh Express spinach, 8 
ounces: $2
■ Athenos crumbled feta cheese, 4 
ounces: $3
■ 4 – 4 ounce skinless salmon fi llets 
~ $6
SRIRACHA CHICKEN 
WITH RICE:
■ 1 small ginger root ~ $1
■ Perdue family pack boneless, 
skinless chicken breasts ~ $10
■ 1 bunch green onions: $.79

 COUPON KITCHEN

Healthy, delicious sale 
items at Lowes Foods

ALISON ARNOLD

FOOD&DRINK

Turkey Taco Meatloaf
■ Cooking spray
■ ¼   cup breadcrumbs
■ 6 ounces taco sauce
■ 1 teaspoon olive oil
■ 1 small jalapeno pepper, seeded and minced
■ ½   cup fi nely chopped yellow onion
■ 1 teaspoon minced garlic
■ 1 pound lean ground turkey
■ 1 egg white
■ ½   teaspoon ground cumin
■ ½   teaspoon chili powder
■ 1 tablespoon Worcestershire sauce
■ 2 tablespoons fresh cilantro, chopped
■ 2 tablespoons barbecue sauce

Preheat oven to 350 degrees. Grease a loaf pan with cooking spray. 
Mix breadcrumbs and taco sauce in a large bowl and set aside to 
soften, about 15 minutes. Heat olive oil in a skillet over medium heat. 
Add jalapeno, onion, and garlic and cook until the onion is translu-
cent, about 5 to 8 minutes. Meanwhile, add ground turkey, egg white, 
ground cumin, chili powder, Worcestershire sauce, and cilantro to 
breadcrumb mixture. Mix well then stir in the onion mixture. Combine 
well and transfer into the prepared loaf pan. Brush the barbecue 
sauce over the loaf. Fold a 12-inch long piece of aluminum foil into a 
tent, and place the foil tent over the loaf. Bake in oven until the juices 
run clear and the loaf is no longer pink in the center, about 45-60 
minutes. Remove foil tent for last 10 minutes of baking. Let stand for 
10 minutes before serving. Servings: 4

Salmon Florentine with Marinated Tomatoes
Tomatoes:
■ 2 tomatoes, sliced
■ ½   teaspoon salt
■ ½   teaspoon pepper
■ Balsamic vinegar
■ ¼   cup 2% shredded mozzarella cheese
Salmon:
■ 1 tablespoon olive oil
■ 1 small shallot, minced
■ 1 teaspoon minced garlic
■ 2 cups fresh spinach
■ ½   teaspoon salt
■ ½   teaspoon red pepper fl akes
■ ½   teaspoon pepper
■ ¼   cup crumbled feta cheese
■ 4 – 4 ounce skinless salmon fi llets, rinsed and patted dry

Place sliced tomatoes into a baking dish. Season with salt and 
pepper; drizzle with balsamic vinegar and refrigerate for up to 6 
hours. Preheat oven to 350 degrees. Heat oil in a large skillet over 
medium heat. Add shallots; cook, stirring, until soft, about 3 minutes. 
Add garlic; cook 1 minute more. Add spinach, salt, red pepper fl akes 
and pepper; cook, stirring, 2 minutes more. Remove from heat; let 
cool about 15 minutes. Add feta and stir to combine. Divide spinach 
mixture evenly and top each fi llet. Place fi llets on a rimmed baking 
sheet or in a glass baking dish; bake until cooked through, about 15 
minutes. Bake marinated tomatoes on 350 degrees for 7-8 minutes. 
Sprinkle with mozzarella cheese and broil until cheese is golden and 
bubbly. Servings: 4 

Sriracha Chicken with Rice
■ 1 tablespoon Sriracha, or to taste
■ 1 tablespoon soy sauce
■ 1 teaspoon white vinegar
■ 2 tablespoons ketchup
■ 1 teaspoon minced garlic
■ 1 teaspoon minced ginger
■ 4 boneless, skinless chicken breasts
■ 1 tablespoon canola oil
■ 2 cups cooked rice
■ 1 tablespoon sesame seeds
■ 4 green onions, sliced

Mix together fi rst 6 ingredients in a medium bowl. Taste and adjust 
seasoning to preference. Pound chicken breasts with a meat mallet 
until they are all uniform thickness. Marinate and refrigerate chicken 
with the Sriracha mixture for 1-2 hours. Heat canola oil on a large 
non-stick skillet. Once hot, pan-fry chicken until cooked through, 
turning once, about 10-15 minutes. Slice cooked chicken into strips. 
Divide rice among four plates. Top with cooked chicken, sprinkle with 
sesame seeds and relish with green onions. Servings:4 

another strength in pie’s corner is its inherent 
savory side, Smith notes. Because the crust typi-
cally doesn’t contain any sugar, with a few twists 
a pie can become a delicate quiche or hearty 
chicken potpie.

While a doctor isn’t likely to prescribe a regular 
dose of either, Smith does appreciate pie’s healthier 
aspects. Sugar can be cut back drastically for diabetics, 
thinner crusts can trim calories and the filling allows 
for a much higher ratio of fresh fruit to bulky filler.

Showing the good spirited levity a dessert debate 
can inspire, Smith also noted that pie, well, pi, 
is the preferred dessert among academics. “You 
don’t see scientists doing advanced mathematics 
with a cobbler chart,” she deadpanned.

All joking aside however, perhaps foremost in 
pie’s defense is a strong emotional sentiment. 
There’s a reason idioms like “American as apple 
pie,” and “easy as pie” stick around.

“Pie is an art form, and people are trying to bring 
back,” Smith said. “There’s such a sense of accom-
plishment when your pie comes out perfectly.”

PIE
From Page C1

Samantha Smith’s blueberry pie
■ 1 cup salted butter
■ 3 cups unbleached cake fl our
■ Kosher salt
■ ¼   plus 2 tablespoons ice cold water
■ 8 cups fresh organic blueberries, picked over for stems and leaves
■ 1 cup granulated sugar, 4 tablespoons reserved
■ 3 tablespoons corn starch
■ 1⁄8 teaspoon fresh grated nutmeg
■ ¼   cup fresh squeezed lemon juice

To make the crust, cut fl our into butter with a fork or pastry cutter until dime-sized pebbled form. 
Drizzle suffi cient cold water into pebbles and mix to form a slightly fl attened ball; do not blend until 
smooth, visible chunks of butter should remain. Wrap and chill for at least 30 minutes. 
To prepare the fi lling, divide 6 cups of the blueberries into a large mixing bowl, the other two into a 
smaller bowl. Smash the two cups with the one cup minus 4 tablespoons sugar, cornstarch, nutmeg 
and lemon juice together with a potato masher until well blended. Fold into fresh blueberries and 
reserve mixture. Flour a workstation and divide the chilled dough in half. Roll out the bottom crust 
large enough to fi ll a disposable 9-inch pie pan with overhang. Roll out top crust and use a knife or 
decorative cookie cutter to make vents in the surface. Scoop fi ling into dough-lined pan tamping in 
all of blueberry mixture. Carefully cover with top crust, rolling the overhanging edges together. Add 
decorative touch to edge by pressing with fork tines or pinching. Put pie in refrigerator to chill while 
oven heats to 400. Bake for 15 minutes to brown crust, drop temperature to 350 degrees and bake 
another 30 minutes. Remove from oven and cool for at least two hours.

Colleen Batson’s blueberry cobbler
■ 1 ½   pints fresh blueberries
■ 1 ½   cup sugar, divided
■ ½   teaspoon salt, divided
■ 2 ½   tablespoons cornstarch
■ Zest of one lemon
■ 1 ½   ounces water
■ 1 cup all purpose fl our
■ 1 tablespoon baking powder
■ ½   teaspoon cinnamon
■ ¾   cup milk
■  3 ounces butter, melted

Toss blueberries, half the sugar, half the salt, cornstarch and lemon zest in a bowl to evenly coat 
fruit. Add water, toss again and reserve. Sift fl our, baking powder, cinnamon, remaining sugar and 
salt together into a mixing bowl. Add milk until fully incorporated. Add melted butter to a baking 
dish, place blueberry mixture on top of that and top with the cake batter. Bake at 350 for 35-45 min-
utes until cake is browned and fi lling thickened.
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 Wednesday Prime Time June 17, 2015  
LOCAL 6 PM 6:30 7 PM 7:30 8 PM 8:30 9 PM 9:30 10 PM 10:30 11 PM 11:30 

(3) 
(11) 
(12) 

ABC 
(3) NNews 
(11) AABC News 
(12) NNews 

ABC World 
News With 
David Muir 

(3) EET 
(11) JJeop 
(12) JJudy 

(3) IInsider 
(11) WWheel 
(12) JJudy 

The Middle 
"The College 
Tour" 

The 
Goldbergs 
"Van People" 

Modern 
Family "Do 
Not Push" 

Black-ish 
"Crime and 
Punishment" 

Celebrity Wife Swap "Charo/ 
Jill Whelan" (N) 

(3) NNews 
(11) AABC News
(12) NNews 

Jimmy 
Kimmel Live 

(5) 
(9) 
(10) 

CBS 
(5) NNews 
(9) NNews 
(10) NNews 

CBS Evening 
News 

(5) IInsEd. 
(9) EET 
(10) BBigBang 

(5) EET 
(9) FFeud 
(10) BBigBang 

The Briefcase "Matas/ 
Melansons" (N) 

Criminal Minds CSI: Cyber "The Evil Twin" A 
dead woman appears to have 
ordered room service. 

(5) NNews 
(9) NNews 
(10) NNews 

Hawaii Five-0 
"Ho'oilina" 

(6) 
(7) 

NBC 
(6) NNews 
(7) WWITN 

NBC Nightly 
News 

Wheel of 
Fortune 

Jeopardy! NHL HHockey Stanley Cup Playoffs Chicago Blackhawks at Tampa Bay Lightning Final Game 7
Site: Amalie Arena -- Tampa, Fla. (L) 

(6) NNews 
(7) WWITN 

The Tonight 
Show 

(8) 
(26) 

FOX 
(8) BBBang 
(26) 22½Men 

(8) MM&M 
(26) 22½Men 

(8) BBBang 
(26) MModern 

(8) MM&M 
(26) MModern 

Masterchef "What Happens 
in Vegas Steaks in Vegas" (N)

Bullseye "Jet Ski Jamboree" 
(N) 

(8) WWCTI NewsChannel 12 
(26) FFOX 26 News 

(8) IInside Ed.
(26) TTMZ 

(8) AAnger M. 
(26) OOffice 

(26.2) THIS + Happy New Year (‘87) Charles Durning, Peter Falk. +++ Things Change (‘88) Joe Montegna, Don Ameche. ++ Miami Blues (‘90) Jennifer Jason Leigh, Alec Baldwin. 
(19) 
(39) 

PBS 
PBS NewsHour Nightly 

Business (N) 
North 
Carolina Now

Nature "The Funkiest 
Monkeys" 

Nova "Escape From Nazi 
Alcatraz" 

Nazi Mega Weapons 
"Atlantic Wall" 

Waiting for 
God 

BBC World 
News 

(3.2) 
(9.2) 

CW 
Cops: 
Reloaded 

Cops: 
Reloaded 

King of the 
Hill 

Cleveland 
Show 

Arrow "The Magician" SSupernatural "PaperMoon" (3.2) NNews 
(9.2) 99 Side 

Seinfeld Cougar Town Cougar Town

(3.3) RTV Here's Lucy Here's Lucy WWAY News WWAY News Quantum Leap "Blind Faith" QQuantum Leap Bionic Woman Miami Vice 
(6.2) Bounce Parent 'Hood Parent 'Hood The Hughleys The Hughleys Bernie Mac Bernie Mac ++ The Negotiator (1998, Action) Kevin Spacey, David Morse, Samuel L. Jackson. 
(7.2) MNT OK! TV Name Game Name Game Be Millionaire The Walking Dead The Walking Dead The Middle The Middle Friends Friends 
(7.3) 
(10.2) 

MeTV 
Gilligan's 
Island 

Hogan's 
Heroes 

M*A*S*H M*A*S*H 
"Major Ego" 

The Andy 
Griffith Show

The Andy 
Griffith Show

Laverne & 
Shirley 

Laverne & 
Shirley 

Laverne & 
Shirley 

Laverne & 
Shirley 

Carol Burnett 
and Friends 

Perry Mason 

(11.2) LiveWell Paid Program Paid Program Mexico/Plate Fam. Recipe Fam. Recipe Food Rush Steven and Chris Paid Program Paid Program Mexico/Plate Food Rush 
(12.2) Justice L.A. Forensics Missing Per. Bait Car Bait Car Alaska State Troopers Evidence Evidence The Investigators Psychic Det. Psychic Det. 
(12.3) Movies!  ++ The Singing Detective (‘03) Robert Downey Jr.. ++ The Big Town (1987, Drama) Diane Lane, Tommy Lee Jones, Matt Dillon. +++ The Gambler (‘74) James Caan. 
(19.1) 
(39.3) UNC-EX 

Seafood 
Cook-Off 

Scandinavian 
Cooking 

Rick Steves' 
Europe 

Smart Travels Mexican 
Table 

BBQ Franklin 
"Brisket" (N) 

Perfect Day Lucky Chow Urban 
Conversion 

Grow Greener 
World 

Travelscope In the 
Americas 

(19.3) 
(39.2) 

UNC-KD 
Martha 
Speaks 

Arthur Curious 
George 

Wild Kratts The Cat in 
the Hat 

Sid the 
Science Kid 

Cyberchase 
"Totally Rad" 

Dinosaur Train "Zeppelin 
Adventure" 

Caillou Sesame Street "The Best 
House of the Year" 

CABLE 6 PM 6:30 7 PM 7:30 8 PM 8:30 9 PM 9:30 10 PM 10:30 11 PM 11:30 
A&E  Duck Dynasty Duck Dynasty Duck Dynasty Duck Dynasty Duck Dynasty Duck Commander (N) DDuck Dynasty "Lake Boss" DDuck Dynasty 
AMC   +++ Apollo 13 (‘95) Bill Paxton, Kevin Bacon, Tom Hanks. +++ Terminator Salvation (‘09) Sam Worthington, Christian Bale. Lara Croft Tomb Raider: The Cradle of Li... 
ANIMAL  Tanked: Unfiltered Tanked! "Pipe Dreams" TTanked! "Fish-a-Palooza" TTanked! Insane Pools DeepEnd Tanked! "Fish-a-Palooza" 
BET  The Game + For Colored Girls (2010, Drama) Janet Jackson, Phylicia Rashad, Loretta Devine. The Game (N) FFrankie (N) PP.S. BET (N) FFrankieNef. 
BRAVO  Million Dollar List Million Dollar List Million Dollar List Million Dollar List Million Dollar "Luis 2.0" (N) WWatch (N) MMillion Doll 
CMT  Reba Reba Reba "The Shirt Off My Back" RReba ++ Beverly Hills Cop II (‘87) Judge Reinhold, Ronny Cox, Eddie Murphy. Friday Night L. "Git'er Done"
CNN  The Situation Room OutFront Anderson Cooper 360 Anthony Bourdain "Hawaii" CCNN Tonight Anderson Cooper 360 
COM  Daily Show South Park South Park South Park South Park "Casa Bonita" SSouth Park South Park South Park South Park Daily Sh. (N) NNightly (N) 
DISC  Fast N' Loud Fast N' Loud Fast N' Loud: Revved Up (N) FFast N' Loud: Revved Up (N) FFast N' Loud: Revved Up (N) FFast N' Loud: Revved Up 
DISN  Liv Maddie Liv Maddie Phineas and Ferb ++ Bolt (‘08) John Travolta. Mickey Jessie Dog Blog I Didn't Do It Girl Meets W 
ESPN  SportsCenter NCAA BBaseball Division I Tournament World Series Site: TD Ameritrade Park (L) SportsCenter 
ESPN2  Around Horn Interruption MLB BBaseball Tampa Bay Rays at Washington Nationals Site: Nationals Park (L) Baseball Tonight (L) ESPN FC SportsNation 
ESPNCL  ITF TTennis Classics 2000 Wimbledon ITF TTennis Classics 2001 Wimbledon ITF TTennis Classics 2003 Wimbledon 
FAM  Boy M. World Boy M. World Baby Daddy Melissa Melissa (N) DDaddy (N) BBecoming Us Becoming Us "#FalloutBoy" TThe 700 Club 
FNC  Special Report On the Record The O'Reilly Factor The Kelly File Hannity The O'Reilly Factor 
FOOD  Diners...Dives Diners...Dives Diners...Dives Diners...Dives Myst. Diners Myst. Diners Myst. Diners M. Diners (N) CCrazy (N) PPleasures Diners...Dives Diners...Dives
FX  ++++ A Good Day to Die Hard (‘13) Bruce Willis. ++++ Captain America: The First Avenger (‘11) Chris Evans. Captain America: The First Avenger 
GOLF  Golfing (N) PGA Tour Live From the U.S. Open (L) Live From the U.S. Open Live From the U.S. Open 
HALL  The Waltons "The Prophecy" TThe Waltons The Waltons The Middle The Middle The Middle The Middle Golden Girls Golden Girls 
HGTV  Property Brothers Property Brothers Property Brothers Brother vs. Brother (N) HH.Hunt (N) HHouse (N) PProperty Brothers 
HIST  American Pickers American Pickers Amer. Pickers "Good & Evel" AAmerican Pickers American Pickers American Pickers 
ION  Ghost Whisperer Ghost Whisperer Ghost Whisperer Ghost Whisperer Ghost Whisperer Ghost Whisperer 
LIFE  ++ Georgia Rule (‘07) Jane Fonda, Felicity Huffman. ++ Two Weeks Notice (‘02) Hugh Grant, Sandra Bullock. +++ Made of Honor (‘08) Patrick Dempsey. 
LMN  To Be Announced To Be Announced Killer Kids I Escaped My Killer "Lisa" II Escaped "Jennifer" (N) KKids Behind Bars 
MSNBC  PoliticsNation Hardball All in With Chris Hayes The Rachel Maddow Show The Last Word All in With Chris Hayes 
NBCSN  NHL Top 10 NHL Live! "Stanley Cup" (L) Mecum Auctions: Collector Cars and More "Indy" NHL Overtime "Stanley Cup"
NGEO  Filthy Riches "Smoke 'Em" YYukon Gold Filthy Riches "Smoke 'Em" FFilthy Riches "Turf Wars" (N) YYukon Gold (N) FFilthy Riches "Turf Wars" 
NICK  100 Things Henry Danger Henry Danger SpongeBob Full House Full House Full House Full House Fresh Prince Fresh Prince Friends Friends 
OXY   SSisterhood Sisterhood of Hip Hop Player Gets Played Pracing Elites Prancing (N) PPlayer Gets Played (N) PPracing Elites Snapped 
SPIKE  Cops Cops Cops Cops Cops Cops Cops Cops Cops Cops Finally: Kimbo vs. Shamrock
SYFY  Movie +++ Sinister (2012, Horror) Juliet Rylance, James Ransone, Ethan Hawke. ++ 1408 (2007, Horror) Samuel L. Jackson, Tony Shalhoub, John Cusack. Movie 
TBN  The 700 Club John Hagee Keith Craft +++ The Passion of the Christ (‘04) Maïa Morgenstern, James Caviezel. Changes Lives David Jer. 
TBS  Seinfeld Seinfeld Seinfeld Seinfeld The Big Bang The Big Bang The Big Bang The Big Bang The Big Bang The Big Bang Conan (N) 
TCM  +++ Georgy Girl (‘66) Charlotte Rampling, Lynn Redgrave. +++ Kiss Them for Me (‘57) Jayne Mansfield, Cary Grant. +++ Gentlemen Prefer Blondes (‘53) Movie 
TLC  Brides/ Styled Love, Lust or Conjoined Twins The Man With Half a Body Born Without Limbs (N) DDiagnose Me Born Without Limbs 
TNT  Castle "Vampire Weekend" CCastle "Famous Last Words" CCastle "Kill the Messenger" CCastle "Love Me Dead" CCastle "One Man's Treasure" PProof "Pilot" 
TOON  Steven (N) GGumball Gumball TeenTitansGo King of Hill King of Hill Bob's Burgers Cleveland American D. American D. Family Guy Family Guy 
TRAVEL  Man v. Food Man v. Food Man v. Food Man v. Food Man v. Food Man v. Food Man Food (N) MMan Food Bizarre Foods America Bizarre Foods 
TRU  World's Dumbest... Impractical Impractical Impractical Impractical Impractical Impractical Fake Off "Take a Fake" (N) IImpractical Impractical 
TVLAND   TThe Dukes of Hazzard Gilligan Gilligan Loves Ray Loves Ray Loves Ray "I Love You" LLoves Ray King-Queens King-Queens King-Queens 
USA  NCIS "Blackwater" NNCIS "Doppelganger" Madea's Witness Protection (‘12) Eugene Levy, Denise Richards, Tyler Perry. Modern Fam Modern Fam Modern 
VH1  Love and Hip-Hop: Atlanta Love and Hip-Hop: Atlanta Love and Hip-Hop: Atlanta Swab (N) TT.I. and Tiny T.I. and Tiny T.I. and Tiny Swab Stories Rock Star 
WE  Law & Order "Rage" LLaw & Order "Performance" LLaw & Order "Seed" LLaw & Order "Wannabe" LLaw & Order "Act of God" LLaw & Order "Privileged" 
WGN  Funniest Home Videos Funniest Home Videos Funniest Home Videos Met Mother Met Mother Met Mother Met Mother Met Mother Met Mother 

Conjoined Twins: Separation 
Anxiety, TLC, 7 p.m.: TLC presents 
an evening of programming 
that explores the lives of those 
with physical challenges and 
abnormalities. This special 
introduces viewers to con-
joined twins Maria and Theresa 
Tapia, who were declared 
doomed upon birth.

The Briefcase, (5) CBS (9) CBS (10) 
CBS, 8 p.m.: Two families face 
one of the biggest decisions 
they’ll ever have to make as 
they’re presented with a large 
sum of money. Over the course 
of 72 hours, they’ll learn about 
the other family and will have 
to decide if they want to keep 
the cash, or share it.

Masterchef, (8) FOX (26) FOX, 
8 p.m.: Things heat up in the 
"Masterchef" kitchen as the 
culinary competition kicks it 
up a notch in this new epi-
sode. Once again, the home 
cooks face unique challenges 
designed to test their skills, 
creativity and palate.

Duck Commander: Making the 
Musical, A&E, 9 p.m.: The fun-
loving Robertsons share their 
rags-to-riches story with a mix 
of country, rock, gospel and 
pop. Cameras go behind the 
scenes as the family prepares 
for opening night of their brand 
new theatre show in Las Vegas.

Brother vs. Brother, HGTV, 9 p.m.: 
Brothers Jonathan and Drew 
Scott continue their quest 
to fl ip an entire house in Las 
Vegas in the ultimate renova-
tion showdown. This week, 
they'll have to completely 
renovate all of the bedrooms 
and bathrooms.

Bullseye, (8) FOX (26) FOX, 9 p.m.: 
Co-hosts Kellan Lutz and God-
frey guide viewers through the 
action as eight new contestants 
compete in extreme challenges 
that involve using their bodies 
as human darts. The winner 
will walk away with $50,000.

Mystery Diners, FOOD, 9:30 
p.m.: Harvey's Steakhouse in 
Huntington Beach, Califor-
nia, seems to be losing some 
of its older customers so 
owner Joe decides to contact 
Charles. Destiney and Hal go 
undercover as staff as they 
investigate the struggling 
restaurant.

 WATCH THIS

ARIES (Mar, 21-Apr. 19): One 
thing at a time. Avoid trying 
to juggle too many tasks at 
once or you risk accomplishing 
nothing. Direct your energies 
to healthy competition or 
make progress toward achiev-
ing set ambitions and goals.

TAURUS (Apr. 20-May 20): Stay 
out of the spotlight. You’ll fare 
far better by working quietly 
behind the scenes rather than 
trying to make a public splash. 
Allow a partner or loved one 
to handle matters that require 
negotiation or haggling.

GEMINI (May 21-June 20): March 
to your own beat. The herd 
mentality isn’t for you. You’re 
brimming with unique and 
valuable ideas. Putting your 
thoughts down on paper 
could eventually yield brilliant 
results.

CANCER (June 21-July 22): Work 
now, play later. Many events 
and activities are beckoning 
for your attention when you 
should devote your energy to 
career responsibilities. There 
will plenty of time for fun once 
the job is done.

LEO (July 23-Aug. 22): Put your 
imagination to work. You can 
easily beat the competition 
with creative strategies. Show-
ing off original ideas will earn 
you far more notice .

VIRGO (Aug. 23-Sept. 22): Find 
your comfort zone. It’s easier 
to make wise decisions and 
form good plans when you feel 
safe among trusted friends 
and loved ones. Outline viable 
strategies, but wait a bit before 
putting them into action.

LIBRA (Sept. 23-Oct. 22.): An 
ounce of prevention is worth 
a pound of cure. Weed out 

potential problems before they 
occur and save yourself hours 
of headaches. Keep the lines 
of communication open and a 
special someone will be more 
affectionate.
SCORPIO (Oct. 23-Nov. 21): If push 
comes to shove, stand your 
ground. If others try to impose 
their will upon you, you’re 
capable of shouting them 
down. Take a moment to look 
over the books just to make 
sure everything is in order.

SAGITTARIUS (Nov. 22-Dec. 21): 
It’s all just mind over matter. 
Doubt is a poison that could 
hamper your progress. If you’re 
determined that everything will 
turn out for the best, it will.  

CAPRICORN (Dec. 22-Jan. 19): 
Slink off to your own private 
corner. You need peace and 
quiet for deep contemplation, 
away from the hustle and 
bustle of the crowd. Getting 
involved in the petty feuds 
of others will only leave you 
frustrated.

AQUARIUS (Jan. 20-Feb. 18): 
Listen to the experts. Ignore 
gossip and pay attention to 
respected, trusted sources 
for valuable insights. It may 
seem for a time that the world 
is conspiring to invade your 
privacy, but it won’t last long.

PISCES (Feb. 19-Mar. 20): Do 
some late spring cleaning. It’s 
a good time for making sweep-
ing changes and clearing out 
useless debris, literally or 
fi guratively. Put extra energy 
to good use by being creative 
and constructive.

IF JUNE 17 IS YOUR BIRTHDAY: 
Channel your energy and 
assertiveness into constructive 
outlets during the upcoming 
three to four weeks.  

HOROSCOPES

ENTERTAINMENT

Post your happenings for free  to 
our print and online calendars at 

StarNewsOnline.com/

events

if you 
post it, 

they will 
come
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PLAY: Number represent the number of bridges touching each Island.
Connect the islands so no more than two bridges go in the same direction.

Previous Hashi answer

CONCEPTIS HASHI

CONCEPTIS KAKURO

PLAY: Input numbers 1 to 9 so the horizontal sum equals the left clue and
vertical sum equals the top clue. Don’t repeat digits within each group

Previous Kakuro answer

StarNewsOnline.com/Puzzles

PUZZLES
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ALL-NATURAL COSMETICS

From basement concoction to nationwide fame

ENTERTAINMENT

Russian snuff box 
WHAT: A jeweled, enameled, 
two-tone gold snuff box 
(pictured at right) estimated 
at $120,000 to 180,000 sold for 
$665,000 in a Russian Works 
of Art sale recently at Chris-
tie’s New York. Made by the 
Imperial court jeweler, the 
3 ¼  -inch-wide rectangular 
box has a blue enameled top 
with yellow gold fl owers, pink 
gold rosettes and cabochon 
emeralds at the corners. 
The center is pink enamel 
with a diamond border and a 
diamond-set Imperial double-
headed eagle.

MORE: Intended as a pre-
sentation piece, the box 
has two types of enamel 
work. Guilloche enamel 
features a translucent color 

applied over a patterned 
engine cut ground. A 
red enamel border at 
the edges is cham-
pleve, a technique 
where enamel is 
set into raised 
edges.

SMART COLLECTORS 
KNOW: Imperial enamel 
and Faberge objects were 
produced by workmas-
ters who had artisans and 
apprentices. The workmas-
ter involved is critical. The 
mark here is Carl Blank, St. 
Petersburg, 1899 along with 
K.Hahn.

HOT TIP: Because the French 
engraving on the box says it 
was presented by Emperor 
Nicholas II to the Bulgarian 
minister at a conference, it 
can be linked to the giver, 

the recipient and an event. 
All important.

BOTTOM LINE: Work of such 
beauty and quality no 
longer exists. Add historical 
importance and the piece is 
priceless.

 — Danielle Arnet, Tribune 
Content Agency

By Sara Bauknecht
Pittsburgh Post-Gazette (TNS)

PITTSBURGH — Lani Laz-
zari started her all-natural, 
handmade body and face 
scrub line Simple Sugars at age 
11 in the basement of her fam-
ily’s Fox Chapel home. She 
created the concoction out of 
ingredients from the kitchen 
to help ease her eczema — but 
even back then there were 
signs that the scrubs could 
evolve into something more.

“From the beginning I 
knew,” says Lazzari’s mom, 
Gina. “I knew we had some-
thing that could be big.”

Her mother’s intuition has 
panned out. This year marks 
the 10th anniversary for her 
daughter’s company, which 
now includes nearly a couple 
dozen employees and has 
products in about 700 retail-
ers across the country (plus 
two in Canada).

In the past few years, Simple 
Sugars’ sales have surged from 
$80,000 in 2012 to nearly $2 
million in 2014, due in part to 
a significant bump in business 
after the brand was featured in 
March 2013 on the ABC reality 
TV show “Shark Tank” and 
secured an investment from 
Dallas Mavericks owner and 
fellow Pittsburgh native Mark 
Cuban. To increase produc-
tion efficiency and keep up 
with demand, its headquar-
ters relocated this year from 
a 1,700 square-foot store-
front to a 10,000 square-foot 
facility.

“I’ve almost been doing this 
for half my life at this point,” 
says Lani Lazzari, Simple 
Sugars’ owner and CEO, 
who’s now 21. “It was always 
my goal to turn this into a 
business.”

As a teen, she grew the 
company slowly but steadily, 

learning how to balance her 
studies with her sugar scrubs. 
She studied independently her 
junior year so she could devote 
more time to expanding the 
budding business’ retail reach. 
After high school she deferred 
a spot at George Washington 
University to focus full time 
on Simple Sugars — a decision 
that proved to be necessary 
once her segment on “Shark 
Tank” aired.

“We did $600,000 in three 
days,” Lazzari recalls.

These days the business 
still enjoys the occasional 
$20,000-$30,000 spike in 
sales when ABC or CNBC re-
airs a Simple Sugars episode, 
but Lazzari has had to come 
up with ways to keep revenue 
flowing without relying on the 
“Shark Tank” effect.

To give customers an incen-
tive to order and reorder 
scrubs from www.simplesug-
arsscrub.com , Simple Sugars 

launched a customer loyalty 
program called the Super 
Smooth Club.

“That was a big focus for 
us over the past year because 
our repeat customers are 
extremely important to us,” 
Lazzari says. “We did a lot of 
research and looked at what 
other (companies) were doing, 
and also kept in mind what our 
goals were.”

The three-tiered program 
(made up of the silver, gold 
and pink levels) rewards 
returning customers with 
discounts and special gifts 
such as a T-shirt or bath towel 
once they’ve spent a certain 
amount of money on the site.

Another big initiative has 
been the website redesign, 
which is expected to launch at 
the end of the month. Its new 
layout will place more empha-
sis on the customer loyalty 
program (giving members a 
portal where they can log in 

and review their points and 
incentives), as well as spot-
light customer testimonials, 
video content and Simple 
Sugars’ brother brand Smooth 
for Men.

In August, Lazzari plans 
to roll out a new look for the 
Smooth for Men line, which 
offers the same natural for-
mula but in more masculine 
packaging and fragrances.

“The men’s line is very 
exciting for us because that’s 
a really quickly growing 
market,” she says. “We’re 
excited to get into that space 
because this product fits really 
well with men’s routines” 
because it’s a one-step scrub 
that can be used for cleansing, 
shaving and moisturizing.

She strives to keep the 
women’s line fresh by com-
plementing classic scents such 
as strawberry, vanilla and 
coconut with seasonal ones 
(pumpkin for autumn, sugar 
and spice during the holidays 
and lemonade in the summer, 
to name a few) that are offered 
for a limited time. The brand 
also recently released its new 
sun scrub, which contains aloe 
and green tea extracts to help 
soothe sunburned skin.

Lazzari works closely with 
her mom, Simple Sugars’ 
vice president, to develop the 
brand.

“We have completely 
complementary skill sets,” 
her mom says. “I’m the super 
enthusiastic, creative, over-
the-top one, and she’s the one 
who can rein it back and stay 
focused.”

Business partner Cuban, 
who holds a 33 percent stake 
in the company, is always just 
an email away when Lazzari 
needs advice.

“He’s very reachable ... 
and he’s there when we need 
something, but at the same 

time he doesn’t come in and 
try to run our business,” 
Lani Lazzari says. “His sup-
port has continued from the 
beginning.”

At Simple Sugars, suc-
cess not only is measured in 
sales, but also in the satisfac-
tion that employees find in 
the work that they do. Inside 
the headquarters, decor is 
splashed with the brand’s 
vibrant color scheme — lots 
of pink! — and painted on the 
walls are the company’s core 
values: laugh a lot, own your 
mistakes, positivity only, no 
complaining, work should be 
98 percent fun, good enough 
is never good enough, etc.

“I think every company 
has its own core values, but 
I feel like ours are different 
in a more fun way and more 
relaxed, and we have a better 
relationship with each other 
from top to bottom because 
of it,” says Caroline Keefer, 
Simple Sugars’ customer 
loyalty “guru” and marketing 
assistant who joined the busi-
ness about two years ago.

Lazzari’s ability to bal-
ance being personable with 
employees as well as pro-
fessional helps make her an 
effective leader, Keefer adds.

“She just radiates this vibe 
about her that she knows what 
she’s doing and she should 
be in charge, and I love that 
about her. And she’s still a 
laid-back, normal person.”

Birthday celebrations and 
in-office parties also help 
to foster an upbeat work 
environment, says Trista 
Thiessen, whose title is 
“queen” of customer care.

“We take pride in doing 
things differently,” Gina 
Lazzari says. “If you really 
pay attention and are able to 
engage employees, you can 
accomplish amazing things.”

Lani Lazzari, owner of Simple Sugars, at her new location June 2 in the RIDC 
Park in O’Hara Township, Pa.   ATE GUIDRY/PITTSBURGH POST-GAZETTE/TNS

By Glenn Gamboa
Newsday

When New Kids on the 
Block’s Joey McIntyre is sit-
ting on a pedestal 20 feet in 
the air singing “Please Don’t 
Go Girl,” he has plenty of 
time to think.

“I’m pretty present up 
there,” McIntyre says, call-
ing from a tour stop in Fort 
Lauderdale. “I think about 
all kinds of stuff. One of the 
gifts we’ve had is that in the 
seven years of being back 
together, there are still New 
Kids fans who haven’t been 
back to see us. So when we 
keep coming back together, 
we get to hear, ‘Oh, my 
God, I finally met you’ and 
we look out in the audience 
and see people freaking out. 
That’s awesome. We don’t 
take that for granted.”

And there are plenty of 
people freaking out on the 
New Kids’ “Main Event” 
tour. McIntyre says he and 
the rest of the New Kids _ 
Donnie Wahlberg, Jordan 
Knight, Jonathan Knight and 
Danny Wood _ are happy 
about that because they are 

still having fun and they 
are still learning new things 
after all these years.

He says that the way he 
performs “Please Don’t Go 
Girl,” which was the group’s 
first hit single in 1988, on the 
current tour is one example 
of how the New Kids are still 
trying new things.

“Now, the technique is 
kinda just letting go,” he 
says. “The more I let go, the 
better it sounds . . . I’m not 
singing the song. The song 
is singing itself. I’m thrilled 
with how it sounds 27 years 
later. It fits me better now 
than it ever did. It’s really 
special.”

The new approach to their 
old songs is only one reason 
why New Kids on the Block 
continue to fill arenas at a 
time when many of their 
contemporaries struggle to 
fill venues a fraction of that 
size. It doesn’t hurt that the 
package tour also features 
hitmakers TLC and Nelly. 
“We perform,” Wahlberg 
said at a Madison Square 
Garden news conference. 
“TLC are performers. They 
come from our era. They 

dance. They work. They 
put effort into the stage 
show. We learned from the 
Motown era, New Edition 
and groups like that and 
we took it to our level. TLC 
learned from groups like 
The Supremes. It’s not just 
a couple of girls standing 
around singing and making 
sure that their hair’s good. 
They put it out. And so does 
Nelly.”

The New Kids have also 
put a lot of effort into the 
design of the show, using an 
enormous stage that runs 
across most of the arena 
floor, with VIP bar stools 
right next to the stage. 

 Perhaps the biggest tool 
for keeping the tour fresh is 
that the New Kids continue 
to grow, as a group, work-
ing on new music that could 
find its way into the current 
tour, and as individuals. 

Wahlberg stars in the 
CBS drama “Blue Bloods.” 
McIntyre recently wrapped 
up work on the CBS sitcom 
“The McCarthys,” while 
Jonathan Knight was a 
contestant on “The Amaz-
ing Race.” 

NEW KIDS ON THE BLOCK

Performing hasn’t gotten old for group
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NOTICE OF FILING OF 
APPLICATION FOR CAMA MAJOR 

DEVELOPMENT PERMIT 
h f i

EXECUTOR NOTICE 
STATE OF  

NORTH CAROLINA 
COUNTY OF  

NEW HANOVER 
The undersigned having qualified 
as Executor of the Estate of Barbra 
Ann Brooks, deceased, late of New 
Hanover County, this is to notify all 
persons having claims against said 
Estate to exhibit them to the un-
dersigned on or before the 3rd day 
of September, 2015, or this notice 
will be pleaded in bar of their re-
covery. 
All persons indebted to said estate 
will please make immediate pay-
ment to the undersigned. 
This the 3rd day of June, 2015. 

Jerrell Mason Solomon 
5140 Lampost Circle 

Wilmington, NC 28403 
Executor of the Estate of 

Barbara Ann Brooks 

Premier Staffing 
793-1010 Fax 793-1416 

Resumes@Premierstaffnc.com   

EMPLOYMENT AGENCIES

New Hanover County Jobs 
Visit online www.nhcgov.com 

City of Wilmington 
www.wilmingtonnc.gov  

Cape Fear Public Utility Authority 
Jobs  www.cfpua.org 

EMPLOYMENT
INFORMATION

Need your GED®? CFCC has free 
prep courses that will prepare 
you for the test. You can also 
take the free GED® prep classes 
through CFCC at several loca-
tions in New Hanover and Pender 
Counties. For more information, 
call CFCC at 362-7141 or email 
kmartinez@cfcc.edu. 

TUTORING &
INSTRUCTION

LOST Maine Coon Cat, $100
REWARD!long haired, grey striped
with green eyes. (910) 297-8750

LOST 3 ½ lbs Yorkie, black/silver, 
deaf female, visually impaired, 
mouth problem, Chestnut St/22nd 
St area. Reward Call 910-343-1380 

LOST silver watch in lumina station/
wrightsville ave/military cutoff area
Reward 599-6538 (910) 599-6538

LOST Mini IPad. Left in cart at 
COSTCO on Tues, June 9th. Reward! 
Please call 910-371-6504 

LOST on 6/3/15 sway control bar, off 
of travel trailer, on US 421, be-
tween Johnson Store & Fort Fisher 
Call 791-4843 

LOST

FOUND small black/tan dog at 6th/
Martin on June 5. collar/no tags/no
microchip. (910) 508-7208

FOUND In Ogden, Male Classic
Siamese with blue eyes. Altered
male, contact (910) 297-8750

FOUND

GREENLAWN Cemetery Lots.  
Lot 24 (1 & 2). $2295 each. 
Call 910-612-7041 

BURIAL LOTS, ETC

AUDIO/VIDEO INSTALLATION 
SPECIALIST FT 

Well established company seeking 
advanced installer.  Must have valid 
DL & good driving record. The right 
candidate should possess energy, 
enthusiasm & attention to detail. 
Advanced Marine Nav training pro-
vided. Experience a must. Please 
email resume to 
linda@baileymarine.com 

CALL: 343-2323

WHY DO YOU SEE 
THESE SIGNS 
EVERYWHERE?

Commercial/Recreational Netting 
License with four nets. $2200. 

Call 910-328-1688 or 910-512-7426 

HVAC INSTALLERS Must have valid 
DL and own hand tools. Apply at 
RJS Heating & Air,  204 Antilles Ct  

B.L. DORE & DAUGHTER. No job too 
small. Framing, decks, remodels, 

painting. General Contractors.  
Call 910-471-2222 

HOME IMPROVEMENTS

WE DESIGN, BUILD & REMODEL! 
Residential & Comm. NC & SC 

Unlimited License 910-465-7621 

HOME BUILDERS

Dump Truck For Hire No job too 
small. For all your hauling & clean 
up needs. Call 791-5055 

HAULING

RETIRED CONTRACTOR 30yrs exper 
I can help you with all of your small 
home repairs. Russ 910-399-1700 

HANDY HILTON- Carpentry, repairs 
plumbing, electrical & painting. 
Small or lrg jobs. Lyle 231-5032. 

Handier Handyman & Glass Svc. 
Carpentry, Electrical, Plumbing.  

Call Brian Hopper, 910-795-3688 

HANDYMAN

W&H. Clean thoroughly.  
Laundry, windows, organize, etc 
Call 910-262-0533 

CUSTOM Cleaning By Elaine 
Weekly/monthly rates  Construction 
& Beach Home cleaning 617-6648 

CLEANING SERVICES

ELDERCARE IN-HOME CARE 
In-Home Care Service. Personal 
Care & Household Mgmt. 395-5003 

CAREGIVER

CLASSIFIND!
StarNewsOnline.com/classi! ndSN

The Department of Environment 
and Natural Resources hereby gives 
public notice as required by NCGS 
113A-119(b) that the following ap-
plication was submitted for a de-
velopment permit in an Area of En-
vironmental Concern as designated 
under the CAMA.  According to said 
application, On June 9, 2015, Orton 
Plantation Holdings, LLC proposed 
to construct two (2) bridges at the 
terminus end of Telegraph Rd., ad-
jacent to Allen’s Creek, in Win-
nabow, Brunswick County.  A copy 
of the application may be examined 
or copied at the office of Heather 
Coats, N.C. Dept. of Environment & 
Natural Resources, Div. of Coastal 
Management, 127 Cardinal Drive 
Ext., Wilmington, North Carolina 
28405, (910-796-7424) during nor-
mal business hours. 
Comments mailed to Braxton C. 
Davis, Director, Division of Coastal 
Management, 400 Commerce Ave-
nue, Morehead City, NC 28557-
3421, prior to July 8, 2015 will be 
considered in making the permit 
decision.  Later comments will be 

d d id d h

General Labor Needed, Criminal 
Background Check ReqHeavy lifting 
$10.00/hr; Catering/Dishes $8.50/hr  
Apply www.YSCompanies.com 

DANCERS-EXOTIC........ EARN  
THOUSANDS WKLY! 254-2072 

AUDIO/VIDEO INSTALLATION 
SPECIALIST FT 

 Well established company seeking 
advanced installer.  Must have valid 
DL & good driving record. The right 
candidate should possess energy, 
enthusiasm & attention to detail. 
Advanced Marine Nav training pro-
vided. Experience a must. Please 
email resume to 
linda@baileymarine.com 

GENERAL EMPLOYMENT

 
Now hiring expr’d Equipment 
Operators for Motor Grader, 
Dozer, Trackhoe & Backhoe   

Benefits inc. 401K; Paid Holidays; 
Paid Vacation; Health, Disability, 

Life & Dental Insurance  
Apply in person Tue-Fri, 8-5pm  
230 Sutton Lake Rd, Wilmington. 

Drug Testing Req. EOE 
Minorities/Women/Protected Vet-
erans/Individuals with Disabilities 

CONSTRUCTION &
EXTRACTION

A CUT ABOVE Tree Experts.  
60' bucket truck, bobcat. Insured. 
Senior Discount. Sean232-2000 

TREE SERVICES

REPAIR SPECIALIST "WE'LL FIX 
YOUR DRIP IN JUST ONE TRIP!" 

Bob Milligan 620-0800, MC/Visa  

C.E.S. CONSTRUCTION All types 
of roofing & repairs. Will beat any 
competitor's price 10% Seniors Dis-
count. 791-5055 

ROOFING

JEFF'S PRESSURE WASHING 
I guarantee your satisfaction, and 
will beat any price! 910-538-9111 

GUARANTEED HOUSE WASH 
Mildew removal since 1993 Sr. dis-

count. Free estimates 313-1634 

PRESSURE CLEANING

CHARLIE'S PAINTING 
Int/Ext & Sheet Rock Repair. Quality 
work & great rates! 231-4583 

PAINTING

Sidbury Lawn Care. 20 yrs exper. 
Mowing, edging, blowing at great 
prices. 910-791-4515 

Mowing, Sod Installation, Mulch De-
livery/Installation, Garden Weeding, 
Gutter Cleaning, Power Washing. 
Call Leonard at 910-214-5667 

LAWN/YARD SERVICES

ADVANCED IRRIGATION INC.  
Expert service, repairs, installa-
tions. Certified & insured. 681-0202 

IRRIGATION

Time Warner Cable 
Time Warner Cable’s agreements 
with programmers and broadcast-
ers to carry their services and sta-
tions routinely expire from time to 
time.  We are usually able to obtain 
renewals or extensions of such 
agreements, but in order to comply 
with applicable regulations, we 
must inform you when an agree-
ment is about to expire. The follow-
ing agreements are due to expire 
soon, and we may be required to 
cease carriage of one or more of 
these services/stations in the near 
future: Azteca America, Youtoo, 
Outdoor Channel (SD & HD), RFD 
HD, ReelzChannel (SD & HD), Gol 
TV (SD & HD), Pivot, Boomerang, 
B E l C N

accepted and considered up to the 
time of permit decision.  Project 
modification may occur based on 
review and comment by the public 
and state and federal agencies. 
Notice of the permit decision in 
these matters will be provided upon 
written request. 

219 N. 12th St. 
4BR, 2BA, $900/mo.  
Call 910-762-5111  

HOMES UNFURNISHED

FUN IN THE SUN at The Pines of 
Wilmington Apartments!! Call for 
great specials! 910-799-5912. 1004 
Shipyard Blvd EHO 

APTS UNFURNISHED

CAMPUS Edge Condos near UNCW 
Free cable TV elec in rent 395-6001 

APTS FURNISHED

ATTENTION DRIVERS 
Immediate Employment  
Delivering phone books. 

Make Extra money 
 in Wilmington, NC 

Great pay and flexible hours. 
Must have  

Drivers Lic, Auto Ins, Own Trans 
Call Now! 1-888-567-6326  

or apply on line  www.ddasw.com 

DRIVER EMPLOYMENT

 PRIVATE DUTY RNs or LPNs 
Various shifts available 
$500 Sign on bonus 
careers@assistedcare.net 

HEALTHCARE
PRACT/TECHNICAL

WAVE TRANSIT 
The Cape Fear Public Transportation 
Authority (d.b.a. Wave Transit) is 
seeking applicants for P/T Opera-
tors. Applications can be obtained 
on Wave Transit’s website: 
www.wavetransit.com or at Wave 
Transit’s main transfer facility lo-
cated at 505 Cando St., Wilming-
ton, NC 28405. 

PART TIME Customer Care 
Specialists 

StarNews Circulation department 
is looking for an outgoing, ener-
getic, person for our call center. 
The ideal candidate will be able 
to provide outstanding customer 
service to our customers in a 
fast-paced environment. The 
right candidate must be able to 
communicate to customers and 
staff in a professional manner 
with an excellent phone voice 
and written skills. We are looking 
for a part-time employee to work 
approximately 25 hours a week.  
Work hours will vary from week 
to week. Must be available dur-
ing the hours of 6am- 5pm Mon-
day- Friday, and 7am-12pm on 
Saturday and Sundays, plus be 
available to work on holidays. 
StarNews is committed to creat-
ing and delivering high quality 
news and entertainment across 
multiple platforms and products.  
Responsibilities: 
•Answer incoming calls in a 
timely manner  
•Assist customers with our online 
products 
•Interact frequently with cus-
tomers and staff 
•Answer general questions about 
our products 
•Process information in a DTI 
software system 
•Make out bound calls to sub-
scribers for stop saves, service 
verifications and/or collection 
calls 
•Perform day end tasks 
•Provide training as needed 
Qualifications: 
•High school diploma 
•Must be very proficient in using 
a PC. Extensive knowledge of Mi-
crosoft Office. Knowledge of ACD 
phone system a plus.  
•Ability to perform well with 
minimum supervision 
•Able to handle change with a 
positive attitude 
•Must work well with others in a 
team atmosphere 
STUDENTS WELCOME TO APPLY.   
To apply please email resume to: 
Dawn.Bean@starnewsonline.com. Please 
include cover letter. No phone 
calls please. 

HVAC INSTALLERS Must have valid 
DL and own hand tools. Apply at 
RJS Heating & Air,  204 Antilles Ct  

Hourly Electrical Journeyman 
Plant electrician responsibilities in-
clude repair, installation and main-
tenance of equipment and compo-
nents, both OEM and specialized. 
Participates in equipment PM’s and 
calibration. Carries out work both 
as an individual and in teams. 
Work schedule depends which de-
partment the new employee may 
be placed.  Either (8) hrs Monday – 
Friday or (12) hr rotating shifts. 
Required Skills:  
Experience with a wide range of 
voltages including 110V, 220V & 
480V.  Large scale wiring and con-
trol circuit.  Understands Lock-
Out/Tag-out requirements.  
Moves and removes wiring in safety 
switch motor starters, removes and 
replaces fuses, moves and installs 
breakers in breaker panels, and 
makes hot cutovers. 
Use of tools such as voltmeter and 
various hand tools. 
Installs conduit per code. 
Has a wide range of knowledge of 
equipment, including mechanical, 
to solve interrelated problems in-
volving mechanical/electrical op-
erations. 

Please find more information  
and apply online at 

www.corning.com/careers  
reference # 178199 

GENERAL EMPLOYMENT

Boomerang Espanol, Cartoon Net-
work (SD & HD), Cartoon Network 
Espanol, CNN (SD & HD), CNN Es-
panol, HLN (SD & HD), TBS (SD & 
HD), TCM (SD & HD), TNT (SD & 
HD), truTV (SD & HD), HBO (SD & 
HD), HBO West (SD & HD), HBO2 
(SD & HD), HBO2 West, HBO Signa-
ture (SD & HD), HBO Signature 
West, HBO Family (SD & HD), HBO 
Family West, HBO Comedy (SD & 
HD), HBO Comedy West, HBO Zone 
(SD & HD), HBO Zone West, HBO 
Latino (SD & HD), HBO On Demand, 
Cinemax (SD & HD), Cinemax West 
(SD & HD), MoreMAX (SD & HD), 
MoreMAX West, ActionMAX (SD & 
HD), ActionMAX West, ThrillerMAX 
(SD & HD), ThrillerMAX West, 
OuterMAX (SD & HD), MaxLatino 
(SD & HD), 5StarMAX (SD & HD), 
MovieMAX (SD & HD), Cinemax On 
Demand, NBC Sports Network (SD 
& HD). 
In addition, from time to time we 
make certain changes in the ser-
vices that we offer in order to bet-
ter serve our customers. The follow-
ing changes are planned: 
O f J 30 h h f ll i

$500/Week guarantee for the !rst 90 days!

NOWHIRING SALES CONSULTANTS
AT OURMARKET STREET LOCATIONS!

NO EXPERIENCE IS NECESSARY!
WEWILL TRAIN THE RIGHT INDIVIDUALS!

At Stevenson Mazda – Kia – Honda Pre-Owned, you have an
exciting opportunity to work with one of the world class

automotive groups in eastern NC while helping meet customer
automotive purchase needs!

We o"er you a professional working environment with
continual manufacturer training and an EXCELLENT

opportunity for advancement.

Essential Duties and Responsibilities (included but not limited to):
• Meet sales goals
• Maintain customer satisfaction scores at/above company
expectation

• Highly personable and professional
• Explains features and demonstrates operation of vehicle
• Addresses customer concerns

Requirements:
• Professional appearance
• Strong communication skills
• Must pass background and drug screenings
• Previous sales experience a plus but not necessary

Please apply in person at either of our locations:
Stevenson Mazda 6115 Market St.
Stevenson Kia 6103 Market St.

Stevenson Honda 5911 Market St.

Stevenson Automotive Group is an EOE and drug free workplace.

ROCKY POINT Campground Daily 
Weekly & monthly RV site 259-9611 

RV PARK RENTALS

PINEVIEW 
Currently No Vacancies 

AAA PARKS-Wilmington & Leland,2-
3BR all electric$550.No Pet799-9870 

MANUFACTURED HOMES

Leland TH 3BR $875 
Leland 3BR $975 
Westport 3BR $1000 
Kerr Avenue 3BR $1000 
Thais Trail 3BR $1050 
Tanglewood 3BR $1100 
Fairfield TH 3BR $1250 
Heatherstone 3BR/bonus $1500 
Coldwell Banker Sea Coast Realty, 

910-202-2528 

Nice Reasonable Houses & Apts 
1-4BR's 1 FREE Month. Call Perez 
Rentals 910-392-0812.  

Many rentals! Get FREE vacancy list 
from display outside office or visit 

www.wilmrealty.com 

REAL ESTATE SERVICES 762-6188 
Leland 3BR $625 
Wilmington N 8th 3BR $695 
Leland 2BR $575 

HOMES UNFURNISHED

Public Notice – Town of Wrightsville 
Beach 

The Town of Wrightsville Beach is 
currently accepting bids for the Re-
design, Development, Implementa-
tion, and Hosting of the Town of 

i h ill h b i

On or after June 30th, the following 
channels will be added as part of 
Digital Broadcast in Wilmington, 
Brunswick Co./Southport, Elizabeth-
town, Whiteville, Bladenboro, Pen-
der/Burgaw, Chadbourn/Tabor City 
and Lake Waccamaw: WECT DT3 
Escape channel 1246 and WSFX 
DT3 Grit TV channel 1251.  Also on 
this date, Foro TV will be added to 
TV en Espanol and El Paquetazo 
packages on channel 847. 
The new services listed below can-
not be accessed on CableCARD-
equipped Unidirectional Digital Ca-
ble Products purchased at retail 
without additional, two-way capa-
ble equipment: Foro TV. 
For more information about your lo-
cal channel line-up, visit 
www.twc.com/programmingnotices. 

Park Place, Unit 3732-A. 2 BR, 2 BA, 
Great place to live. Recently reno-
vated. Oak floors. All new appli-
ances. $125,000. 910-232-1907 

CONDOS/VILLAS/
TOWNHOUSES

VIEW FORECLOSURES & 
 HOMES FOR SALE AT  

www.soldbysamnjody.com 

 
Sam and Jody Davis, 

Choice Jacksonville Realty 
(910) 265-0771 

List your home for 4.9%! 

FSBO. Located in old established 
neighborhood on S 6th St. 3BR 1BA, 
Living Room, Dining Room, Kitchen, 
Breakfast Nook, Storage Shed on 
property. For more info, call 910-
343-0531 or 910-655-4124 

Fisherman's Dream AIWW. 1.5 
acres, pier, dock, new 10,000 lb 
boat lift, 1750 sf, lower floor en-
closed w/ double garage, workshop, 
etc. Just reduced. 910-512-8278 

HOMES FOR SALE

Wrightsville Beach website.  
Bidders Instructions and Proposal 
Forms may be obtained from the 
Town of Wrightsville Beach, 321 
Causeway Drive, PO Box 626, 
Wrightsville Beach, NC 28480, or by 
contacting Ms. Sylvia Holleman, 
Town Clerk at 910-256-7900.  
Documents may also be 
downloaded from the Town of 
Wrightsville Beach’s website at 
http://www.townofwrightsvillebeach.com. 
Deadline for submittal of bids will 
be 2:00 PM on Thursday, July 23, 
2015.  At that point, the Town will 
begin the evaluation process.  Pro-
posals submitted shall not be sub-
ject to public inspection until a con-
tract is awarded. 
A recommendation will be submit-
ted no later than the next sched-
uled meeting of the Town Board of 
Alderman, following which the se-
lected bidder will be notified. 
The Town of Wrightsville Beach re-
serves the right to reject any or all 
project proposals. 

Sylvia Holleman Town Clerk 

STILL Hunting Club in Pender 
County looking for  new members. 
Call John 910-620-2637 

GUNS & RIFLES

Commercial/Recreational Netting 
License with four nets. $2200. 

Call 910-328-1688 or 910-512-7426 

FISHING EQUIPMENT

OLD TRACTORS, free removal of 
metal items 910-231-9178 

WANTED TO BUY

SPA & HOT TUB COVERS 
$99 AND UP. CALL 888-772-7810 

SPAS/HOT TUBS

Refurbished push lawnmowers. 
$60 to $100. 

Call 910-274-4782 

LAWN & GARDEN

BED 2PC A ALL BRAND NEW Full 
Mattress Set $109 Queen $129 King 
$191 Can deliver 910-794-4111 dlr 

FURNITURE/HOUSEHOLD
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STARNEW

1A SUNDAY, JUNE21, 2015

Don’t miss our

Carolina
Travel
Extra Edition
Inside Sunday June 21st StarNews

Sponsored by:

WILMINGTON-AREA

wae.blogs.StarNewsOnline.com

The WAE: Wilmington-area Arts & Entertainment
blog is dedicated to experiencing, discussing
and promoting the arts in Southeastern N.C.

From theater and all manner of music to visual
art, dance, festivals and more, The WAE is

populated by people who are immersed in local
A&E. If it’s about A&E in Southeastern N.C.,

then we’re all about it.

Arts andEntertainment

! e StarNews has created a social networking site 
just for you. It’s a place where you can get ideas 
for locations, " nd actors for shoots, barter or buy 
equipment,  discuss hot issues such as " lm
incentives and post trailers, 
short " lms and more.
Log in, create a pro! le and keep abreast
of Wilmington’s ! lm community at 

WilmOnFilm.com

Chrysler 300, 2013. 18,500 miles, 
one owner, excellent condition. 
$18,900. Call 910-686-1502 

BMW Z3 1997 82,000 mi, Green,
Automatic, Moving Must Sell New
tires/top $5,900 (763) 567-1870

5 Little Hondas All in a Row.  
Aren't they cute don't you know? 
Lloyds 791-4337 

AUTOS FOR SALE

Can-Am Spyder SM5/SE5, 2009. Ga-
rage kept, under 5k miles,  call Joe 
to see at 910-524-1256.  

MOTORCYCLES

Sea Hunt 2010 Triton 177, 17ft cen-
ter console, mint cond., only 45 hrs 
on Yamaha 90hp 4stroke, Wesco 
aluminum trailer, Bimini, covers, all 
Sea Hunt options, VHF, GPS, 
temp/depth gauges, CG pkg, dealer 
maintained, near new offered at 
$17,500. Call 910-313-2923 

HOBIE/16  2008  
with trailer and sail box  
Mint cond. Call 910-640-1712 

BOATS FOR SALE

Porsche Cayenne 2014 Diesel 8,500 
mi, Grey, Auto, Beautiful & a dream 
to drive $65,000 (910) 664-0128 

Ford Explorer 1997 Sport 197,800
mi, Black, Manual, 2 door, ALPINE
stereo/cd NHC $900 (828) 729-6484

SPORT UTILITY VEHICLES

Volvo S80, 2002. 125k miles, well 
maintained & excellent condition. 
$4995. Call 910-791-7077 

SATURN 2000, 4 door, 120K mi, 1 
owner, solid dependable transporta-
tion. Just inspected. $1650. Call 
910-540-5043 

MERCEDES S500 1999, sand rose 
color, beautiful car, interior & body 
great cond, low mileage, approx 
165K mi, $6950. 910-386-2360 

MERCEDES CLS500 2006 white, tan 
interior, 100K mi, exc cond, 
$20,500. Call 910-512-2442 

Mercedes 450SL, 1979. White w/ 
red interior, black conv. top w/ 
white hard top, 54,780 miles, per-
fect cond. $17,500. 910-769-3016  

Lexus LS 460 2007 Base 82 mi,
Grey, Automatic,
donw1934@gmail.com $20,000

Lexus 325GS, 2007. 59k miles, dark 
green w/ beige leather seats, 1 
owner, immaculate condition, like 
new, $18,500. Call 910-392-7707  

AUTOS FOR SALE
WHEELCHAIR ACCESSIBLE VANS 
New & Used, financing available. 

Call 843-651-3334 

VANS/BUSES
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COMICS
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SNUFFY SMITH

PLUGGERS DENNIS THE MENACE

FOR BETTER OR FOR WORSE

PEARLS BEFORE SWINE

B.C.

BALDO

HI & LOIS

DILBERT

HAGAR THE HORRIBLE

BORN LOSER

BLONDIE

BABY BLUES

ZITS

BEETLE BAILEY

PICKLES

WIZARD OF ID

JUMP START

SHOE

NON SEQUITUR

MALLARD FILLMORE
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