
CommandIQ & Edge Suites 
(Protect IQ & Experience IQ) are 

FREE with our new plans.

The Buzz
MAYBE ITS TIME TO EXAMINE YOUR PLAN AND COMPARE TO WHAT IS NOW AVAILABLE!!!  

I t 's Easy to Pay Your BillFollow Us

Online
ptmc.net

For contests, promotions, photos &
video from community events, news
and tech tips, follow us on Facebook

to be in the know!

facebook.com/
piedmontcommunications
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CALL A CUSTOMER CARE REP TODAY, AND LET'S GET YOU ON A PLAN THAT FITS YOUR NEEDS!

336.787.5433

NEW
PLANS

NOW
AVAILABLE!

NEW
PRICING



BEULAH EXCHANGE
336-352-4002 Harold Southern

MOUNT AIRY EXCHANGE
336-648-8676 Mtn Blue Sky LLC

CHURCHLAND EXCHANGE
336-752-2354 Ruby Thompson

LEXINGTIN EXCHANGE
336-787-0329 Debbie Reich
336-853-8992  Diane Walser

WELCOME NEW MEMBERS! 

Classic Pineapple Upside-Down Cake
(Recipe from tasteofhome.com)

Recipe of 
the Month:

Ingredients
• 1/3 cup butter, melted
• 2/3 cup packed brown sugar
• 1 can (20 ounces) sliced pineapple
• 1/2 cup chopped pecans
• 3 large eggs, separated, room temperature
• 1 cup sugar
• 1 teaspoon vanilla extract
• 1 cup all-purpose fl our
• 1 teaspoon baking powder
• 1/4 teaspoon salt
• 9 maraschino cherries
• Whipped topping, optional

Directions
1. Preheat oven to 375°. In an ungreased 9-in. square baking pan, 
combine butter and brown sugar. Drain pineapple, reserving 1/3 cup 
juice. Arrange 9 pineapple slices in a single layer over sugar (refrigerate 
any remaining slices for another use). Sprinkle pecans over pineapple; 
set aside.
2. In a large bowl, beat egg yolks until thick and lemon-colored. 
Gradually add sugar, beating well. Blend in vanilla and reserved 
pineapple juice. Combine fl our, baking powder and salt; add to batter, 
beating well.
3. In a small bowl with clean beaters, beat egg whites on high speed 
until sti�  peaks form; fold into batter. Spoon into pan.
4. Bake 30-35 minutes or until a toothpick inserted in center comes 
out clean. Let stand 10 minutes before inverting onto a serving plate. 
Place a cherry in the center of each pineapple slice. If desired, serve 
with whipped topping.

Want your business 
spotlighted in “The Buzz”? 

This is a free service 
to our customers.  

Call Melanie Senter 
at 336-787-5433 or email 

senterm@surrytel.com

REEDS EXCHANGE
336-787-0440 Bessie Gregg
336-787-5961 Julia Hopkins
336-787-4496  Pattie Payne

SHOALS EXCHANGE
336-325-2460 Tamala L Tilley

WESTFIELD EXCHANGE
336-351-2196 Edith M Hord
336-351-2757 Emily M Johnson

ZEPHYR EXCHANGE
336-366-4054 Peggy S Combs


