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*Certain restrictions apply. See store for details.
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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 trees by helping to reduce paper use

Spring Forward

. heck
R liGhtiSavings Time Save money on stamps and checks

Begins Sunday, March 8th

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
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For contests, promotions, photos &
video from community events, news

and tech tips, fv?llow us on Facebook B Bank Draft or Payment . Automated Online _— Drive
tolbeinthalion] Credit Card % Box Mail Phone Pay ptmc.net Thru

facebook.com/
piedmontcommunications
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Recipe of

(pioneerwoman.com)
e 410 5 sars corn, shucked

* Vegetable oil, for brushing Stamey’s Barbecue proudly serves authentic Lexington-style BBQ
* Salt and pepper, to taste in the heart of the Tyro community. Enjoy slow-cooked BBQ, slaw,
i - 1/2 red onion, diced hush puppies and many other traditional southern sides - made
the same way for generations. Stop in and taste a true North
Carolina tradition.

BUSINESS OF x
THE MONTH CouLp
e~y 1 4 BEyoy,

Stamey’s Barbecue
4524 NC-150, Lexington, NC | 336-853-6426

* 2 cloves garlic, minced

* 1 bell pepper, seeded and diced

* 1 green bell pepper, seeded and diced
* 1 fresh jalaperio, seeded and diced fine

(sorap out half the seeds and membranes)
* R Thsp. butter

* 1 (8~0z.) package cream cheese, softened

* 1/ cup mayonnaise

* 1/ cup sour cream

* 1 lb. monterey jack cheese, grated and divided,
* 2 green onions, sliced

* Chili powder, for sprinkling

< 1 (4—0z.) can diced green chiles

Tortilla chips, to serve

Directions

1. Preheat the oven to 350°F.

R.Brush the corn cobs with vegetable oil, sprinkle with a Little
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Want your business spotlighted in
“The Buzz?”

salt and pepper, and place on a grill pan for about 10 minutes,

turning constantly. Remove the cobs from the heat to cool. Cut the
kernels off the cobs once they're cool enough to handle. This is a FREE service to our customers.
3. a large skillet over mediwm heat, melt the butter. Add the

red. onion, garlic, bell peppers, and jalapeito. Stir and cook until

Contact Melanie Senter at
senterm@surrytel.com or call 336-787-5433

the veggies are soft and golden, about 5 minutes. Remove the
skillet from the heat to let the veggies cool slightly. ) WELCOME NEW MEMBERS!
4.In the bowl of a stand mixer fitted with a paddle attachment,

combine the cream cheese, mayonnaise, sour cream, and two—

MOUNT AIRY EXCHANGE
336-648-8461  Talon Aviation LLC

LEVEL CROSS EXCHANGE
336-374-3717 Adam J. Coins

thirds of the monterey jack. Mix on low speed until combined. Add

RED BRUSH EXCHANGE PIEDMONT-CHURCHLAND EXCHANGE
336-320-2029  Carolyn E. Marsh 336-752-2656  Terri Cook

336-320-2446  Dustin Moore

the green onion, veggie mixture, corn, and green chiles, mixing on

low speed. until just combined. WESTFIELD EXCHANGE

336-351-3880  ArleneT.Tilley

5. Spread, the mixture into a baking dish and sprinkle with PILOT MOUNTAIN EXCHANGE

336-444-4041  Wayne Adolphus Stonestreet  336-351-0659  Andrew Kostenko

the remaining monterey jack. dake until bubbly and golden,

PIEDMONT-REEDS EXCHANGE
336-787-4979  Finishing Ricky Reich Concrete

20 to 2% minutes. Remove from the oven and serve warm,
with tortilla chips!




