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SURRY COMMUNICATIONS HOLDS
ANNUAL MEETING

CELEBRATING 70 YEARS • 1951-2021

Celebrating 70 Years in
Business
Mark your calendar and plan
to attend the Surry Telephone
Membership Corp. Annual
Meeting on Saturday, June 5,
2021 (Rain date – June 7, 2021)

Connecting People Starts Here

Due to COVID-19 and the health
concerns it brings, our Annual
Meeting will be a drive-thru meeting held at Salem Baptist
Church, 430 Rockford Rd., Dobson, NC. Registration begins at
7:30 a.m. and ends at 9:30 a.m. All members who register the
day of the meeting, will automatically be registered for the door
prizes. DOOR PRIZE TICKETS WILL NOT BE GIVEN. Winners will be
announced by 5:00 p.m. on Monday, June 7, 2021 on our Facebook
page. We will contact you to pick up your prize. YOU DO NOT
NEED TO BE PRESENT TO WIN. Winners will have 30 days to claim
their prize.
This is a drive-thru Annual Meeting. We ask that after you drive-up
to register and you want to stay for the meeting, please park in the
designated area and stay in your vehicle or within your designated
parking spot.
The Business meeting will begin at 9:30 a.m. with the election of
three members to serve a three-year-term.
Beulah Exchange – Joe Atkins
Churchland Exchange – Ronnie Griggs
Shoals Exchange – Gary L. Brown

Follow Us

For contests, promotions, photos &
video from community events, news
and tech tips, follow us on Facebook
to be in the know!
facebook.com/
piedmontcommunications

GO PAPERLESS!
Switch to paperless billing and feel good
about saving green! Do something great for
our environment – switch to our paperless
billing. You’ll receive your monthly bills from
us electronically and pay them electronically.
• Save time paying your bills
• Save money on stamps and
checks

• Save trees by helping to
reduce paper use

Its takes just minutes to get started with paperless billing!! To go
green, visit ptmc.net or give us a quick call at 336.787-5433.

Its Easy to Pay Your Bill

Recipe of the Month:
Bacon Wrapped Chicken Breast
(Recipe from foodnetwork.com)

1 tablespoon olive oil

1/2 small yellow onion,
minced

2 cloves garlic, minced

6 ounces cream cheese,
at room temperature
2 tablespoons ﬁnely
chopped chives

1 1/2 teaspoons
Worcestershire sauce

Business of the Month

Curran Alexander Vineyards
1697 South NC Highway 150, Lexington, NC
919-641-7542 • northcarolinawine.com

Want yo
spotlighte ur business
d in “The
Buzz?”
This is

a free
to our cu service
stomers
.
Contact
Melanie
Senter
at sente
rm@surr
ytel.com
or 336.7
87.5433

In the late 1800's, Curran
Alexander Snider (b.
1868) and his wife Frances (b. 1870) purchased
a partially built home and tract of land in
the Reeds community of Davidson County,
North Carolina. Interestingly, the home was
purchased from a local liquor distiller who had
fled to Missouri to avoid paying taxes on their product.

Kosher salt and freshly
ground black pepper

In 2001, recognizing the land was well suited for planting European
vinifera wine grapes, they planted their first vineyards with the goal of:

12 slices bacon
(not thick-cut)

• Making excellent wines that exhibit the character of the land
• Honoring the legacy (and hard work) of Curran, Frances, and their
children
• Maintaining the agricultural heritage of the land

Four 6- to 8-ounce
boneless skinless chicken
breasts

1. Preheat the oven to 375 degrees F. Heat the olive

oil in a medium skillet over medium heat. Add the onion

Since then, hard work and persistence has paid off. Check them out on
northcarolinawine.com

and cook, stirring, until golden brown, about 6 minutes.
Stir in the garlic and cook 30 seconds more. Remove

the pan from the heat and add the cream cheese, chives

KNOW WHAT'S BELOW CALL BEFORE YOU DIG

and Worcestershire sauce and stir until evenly combined.
Season the ﬁlling with salt and pepper.

2. Halve each chicken breast horizontally, leaving it

attached at one side so it opens like a book. Sprinkle the

Call 811 or 1-800-632-4949 North Carolina One Call Center
Avoid interruption of your
communications service and costly
repairs – call before you begin any
project that involves digging – even
installing fences or mailboxes in the
vicinity of underground telephone lines.
If you are unsure whether or not lines
exist, be safe, call first! Lines are located
at no cost to our customers.

chicken with salt and pepper, then divide the ﬁlling among
the breasts, spreading it evenly on the inside of each.

Close the chicken breasts and sprinkle the outsides lightly
with salt and pepper.

3. Lay 3 strips of bacon side-by-side on a cutting board
and position a chicken breast right-side-up at the end of
the strips. Tuck the thinner "tail" of the chicken breast

underneath for even cooking, then roll the breast up in

the bacon. Repeat with the remaining bacon strips and
chicken breasts.

4. Set a cooling rack in a rimmed baking sheet and

transfer the chicken breasts with the bacon seam-side

down to the rack. Bake until the chicken is almost cooked
through and an instant-read thermometer inserted in the
middle of each breast reads 155 degrees F, about 35
minutes. Heat the broiler and broil the breasts until the

bacon turns golden brown and crisp, about 5 minutes.
Serve hot.

NEW MEMBERS
BEULAH EXCHANGE

PILOT MOUNTAIN EXCHANGE

Paul Bonitati

Edward R. Huber

336-352-3443

336-444-8485

CHURCHLAND EXCHANGE

SHOALS EXCHANGE

Michael Rowe
Joanne Allen

Abranda J. Thompson 336-325-1128
Shelly Hatchell
336-325-2255

336-752-2826
336-752-2984

LEVEL CROSS EXCHANGE
James Wade Cruise
Jason W. Fulk

336-374-2173
336-374-5636

