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The Buzz

Its Easy to Pay Your BillFollow Us
For contests, promotions, photos &

video from community events, news
and tech tips, follow us on Facebook

to be in the know!

CUSTOMER PRIVACY NOTICE INFORMATION 
Federal regulations permit Piedmont Communications to use information about your 
telecommunications services to recommend other categories of products and services to 
you, unless you notify us otherwise.  Piedmont Communications will use information about 
the services you subscribe to in order to offer new services and to inform you when more 
products become available in your service area, which may include but are not limited to 
packages or bundles, higher speed broadband, fi ber to the home and security products 
from Piedmont Communications and our affi liates.

Piedmont Communications will protect the confi dentiality of this information regardless of 
whether you approve or disapprove the uses described in this Notice. You have the right 
to have your account treated confi dentially and to restrict our use of this information and 
Piedmont Communications has a duty to protect the confi dentiality of that information. 

If you wish to prohibit our use of your account information as described in this notice, call us 
at 336-787-5433, visit our local offi ce or email us at info@ptmc.net with your request. Your 
denial to approve for Piedmont Communication to use this information will not affect any 
services to which you subscribe.  Your approval or denial of approval for the use of CPNI 
outside of the service to which you already subscribe will remain valid until you revoke or 
limit the approval or denial.  

I have read this Opt-Out CPNI Notice and DO NOT approve of the proposed use of CPNI 
for the customer account specifi ed below.

Customer Name 

Telephone Number

Customer Billing Address

Signature

Printed Name    Date

Surry Communications collected340lbs of can food 
to be donated to our local Food Pantries.  

Thanks to everyone that gave.  

We support our local community. 

MERRY CHRISTMAS AND HAPPY HOLIDAYS 
FROM ALL OF US AT PIEDMONT COMMUNICATIONS. 

OUR BUSINESS OFFICES WILL BE CLOSED 
DECEMBER 25TH FOR THE CHRISTMAS HOLIDAYS 

AND JAN 1ST FOR NEW YEARS.  

facebook.com/
piedmontcommunications

Online
ptmc.net



At S & L Feeds, you will fi nd great feed at great prices for all 
of your animal needs.  Feed is offered from two family owned 
mills, G & M Milling and Kalmbach Feeds as well as a great 
quality dog food.

https://www.facebook.com/SandLfeeds

S & L Feeds  |  1090 South NC Hwy 150 Lexington, NC | 336.309.3165

BUSINESS 
OF THE MONTH

BEULAH EXCHANGE
336-352-5365  Robert C Murphy

PILOT MTN EXCHANGE
336-368-1617 Mount Pilot Antique Mall LLC
336-444-8059 Emma's Western Wear LLC

LEVEL CROSS EXCHANGE
336-374-1024 Coursodon Nancy 

LEXINGTON EXCHANGE
336-867-1144 St John Jr Victor

REED EXCHANGE
336-787-0005 Moore Brent B

RED BUSH EXCHANGE
336-320-2811  Brannock Mark T

WESTFIELD EXCHANGE
336-351-2262 Manchester Sherri N
336-351-5085 Stewart Deborah I

WELCOME NEW MEMBERS! 

Ingredients
• 1 can (8 ounces) sliced water chestnuts, drained
• 1 small onion, chopped
• 1 jar (4-1/2 ounces) sliced mushrooms, drained
• 6 tablespoons butter, divided
• 1/4 cup all-purpose fl our
• 1 cup 2% milk
• 1/2 cup chicken broth
• 1 teaspoon reduced-sodium soy sauce
• 1/8 teaspoon hot pepper sauce
• Dash salt
• 1 package (16 ounces) frozen french-style 
 green beans, thawed
• 1/2 cup shredded cheddar cheese
• 1 cup crushed french-fried onions

Directions
Step 1: Preheat oven to 350°. In a small skillet, sauté water 
chestnuts, onion and mushrooms in 2 tablespoons butter 
until onion is crisp-tender, 4-5 minutes. Set aside.

Step 2: In a large skillet, melt remaining 4 tablespoons 
butter; stir in fl our until smooth. Stir in milk, broth, soy 
sauce, pepper sauce and salt. Bring to a boil; cook and stir 
until thickened, about 2 minutes. Remove from heat; stir in 
green beans and cheese.

Step 3: Spoon half of the bean mixture into a greased 
1-1/2-qt. baking dish. Layer with water chestnut mixture 
and remaining bean mixture.

Step 4: Bake, uncovered, 45 minutes. Top with french-fried 
onions. Bake until heated through, about 5 minutes longer.

Recipe of 
the Month: 
Elegant 
Green Beans
(recipe from tasteofhome.com)

Please support 
locally owned and operated 

businesses in your community.  
If you would like 

your business spotlighted 
in a future edition of the “Buzz” Please contact Melanie Senter 

at 336.787.5433 or senterm@
surrytel.com.  This is a free 
service to our customers.

The 2024 Piedmont 
Communications calendar is 
available, while supplies last, 
at our local business offi ces. 

Pick yours 
up today!


