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All Paws Pet Care and
Dog Walking 

(Continued on page 6)

By Monica Sellars

All Paws Pet Care is a 
Brandywine-based pet 
sitting and dog walking 
business, run by Eleanor 
Wolfe. Eleanor will take 
care of your pets for you 
while you are out of town 
or any time you are in 
need of assistance with 
your pets. 

Eleanor is a responsible 
young lady who, with the 
support of her parents 
TJ and Donna, offers her 
animal care services to our 
neighborhood. She is Pet 
Tech certified; she ex-
plained that a local busi-
ness had a training course 
for animal CPR, and she 
completed the course to 
become certified. 

Examples of services she has provided for her clients include feeding 
and taking out dogs, and feeding and playing with cats. She also has expe-
rience taking care of turtles and chickens. 

Eleanor says that she has her own cat at home. She also likes to dance 
and play the violin, and she is a volunteer at the animal shelter. 

Please get in touch with Eleanor by calling 252-725-9231, which is her 
mom’s number. If you need to leave a message, Eleanor will get back to 
you.

Business Spotlight
By Monica Sellars

Water Task Force and Survey
By Nancy Beszterczei and Heather Fowler, Task Force Members

Hello Neighbors!
A group of homeowners have formed a Task Force to help mitigate the 

water issues in our neighborhood. The group is not board approved, we call 
ourselves the Water Task Force.

At the HOA meeting on, May 19, 2024 the Water Task Force presented 
information about our sub-committees. The sub-committees are 1) Com-
plaints and Billing, 2) Water Testing, 3) Water Quality, 4) State and Fed-
eral Water Regulations and 5) Possible Courses of Actions. One that was 
discussed at length is Annexation. 

We also handed out a survey, as well as emailed it to every homeowner. 
To date we have received 200 completed surveys. These surveys are impor-
tant for us to understand what our big issues and complaints are and how 
to deal with them. If you have not responded to the water survey please do 
so. We will start calling and knocking on doors to get as close to 100% par-
ticipation as possible. If you need a survey copy please email Water4Bran-
dywine@gmail.com or call Heather Fowler at 864-906-5000. If you are a 
Sound Side resident, surveys are currently being sent out via email.

Since that HOA meeting, we have had a meeting with Carolina Wa-
ter Service (CWSNC). In attendance was CWSNC President, CWSNC 
VP State Operations, CWSNC Area Manager, CWSNC VP Finance and 
CWSNC Communications Manager. The meeting was mutually agreed 

PLEASE FILL OUT THE WATER SURVEY 
SO WE CAN GET ADDITIONAL INFORMA-
TION THAT WE NEED TO HELP GET IM-
PROVED WATER QUALITY FOR BRANDY-
WINE.

Water survey can be found here: 
https://docs.google.com/forms/d/
e/1FAIpQLSdWDNvkGPHj-LSm6lxg1aXwZg-
sUCcOlsfpy0AZMprCjfy_ULA/viewform OR use your cell phone 
camera to scan the following QR Code that will take you to the 
survey.
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Phone: 252-647-2778
www.BigRockPT.com



            AUGUST 2024 Sound Waves I �

 

919-922-5010

252-241-2622

252-648-8092

919-631-5062

412-303-3003

252-622-9401

646-2361

252-723-2545

919-943-8834

203-623-1968 • sjmas411@gmail.com

252-723-9540 • fulcher.asv@gmail.com

252-916-7372 • lisapharo13@gmail.com

252-326-1370 • mtp422@charter.net  

440-503-1202 • hyper42677@gmail.com

BOA BOARD OF DIRECTORS
230 Brandywine Blvd.

www.brandywineowners.org

President – Scott Mason 

Vice President – Patsy Fulcher

Secretary – Lisa Pharo

Treasurer – Mike Pulley

Director at Large – Jennifer Figueredo

COMMITTEE CHAIRPERSONS
919-413-2138 • Tyson.pat@gmail.com

252-622-4768 • susanpike84@gmail.com

252-269-0179 • tbeszterczei@gmail.com

231-420-1883 • aschulte0217@yahoo.com

919-451-9080 • ahainesnd@gmail.com

252-247-3152

919-495-3233 • alexmhc@gmail.com

252-885-2440 • brose@nccumc.org

252-725-9904 • pauljohnson4123@gmail.com

brandywinewelcome@gmail.com

336-624-4622

252-726-9232 • rochedog@gmail.com

252-646-2469  • tbeszterczei@gmail.com

252-725-0196 • MGunz9helo@yahoo.com

wngainey@gmail.com

talger1240@gmail.com

Architectural Control – Pat Tyson

Beautification – Sue Pike

Camera – Ted Beszterczei

Christmas Lighting – Amy Schulte

Database Manager – Andy Haines

Drainage – Scott Carpenter

Facebook Administrator – Alex Russell

Neighborhood Reps – Bob Rose

Recreational Area – Paul Johnson

Welcome and New Gate Devices

 – Marc Atkins

Security Gates (Breakage) – Mark Roche

Security Gates (Breakage and Gate

 Device Problems) – Ted Beszterczei

Storage Area – Gary Stobaugh

Webmaster – Will Gainey

Website Volunteer – Terry Alger

BRANDYWINE SUBDIVISION PRESIDENTS
cedarwood village
english turn
hammock place
reserve green
the reserve
village green

Gary LaBelle • 413-504-9121
Johnny Coffee • 336-260-5584
hammockplace@yahoo.com
Frank DeBernardo • 203-200-8407
Janet Stout • 252-726-0452
Jody Adams • 410-570-7487

President - Jack Ashley (BAY HARBOR VILLAGE) 
252-717-6347 • jlashley@ec.rr.com

Vice President - Clark Johnson (BOGUE VILLAGE)
252-622-9401 • encdds@yahoo.com

Secretary - Jennifer Shearin – (OAK BLUFF)
252-916-7995 • jenchefmom@aol.com

Treasurer - Ray Gann (BRANDYWINE PLACE)
336-613-1376 • rgann@triad.rr.com

Richard Hall  – Member-At-Large 
(BAY CLUB CIRCLE) 
252-241-2622 • richardh@coastalnet.com

Barbara Parker – Member-At-Large (THE VILLAS) 
919-943-8834 •bhparker49@gmail.com

Chris Mann – Member-At-Large (PINE BLUFF)
252-723-9321 • cradioman@gmail.com

Committee Chairs
By-Laws Committee - Clark Johnson

Finance Committee - Ray Gann & Jack Ashley

Storm Water - Jack Ashley & Terry Barbour

Landscape - Jennifer Shearin

Nominating Committee –The Board of Directors

Boat Yard (BBA-Owned Spaces Only) - Jack Ashley

Pool Reservations - J.A. Canady 919-618-5906
jcanady4@gmail.com

Gate/Security (Cards/Clickers) – Chris Mann (Chair), 
& Terry Barbour
Chris: 252-723-9321 / cradiomann@gmail.com
Terry: 252-728-0626 /brandywinebayhoa@gmail.com

Community Association Manager/Recording 
Secretary/Pool & Tennis - Terry Barbour
252-728-0626 brandywinebayhoa@gmail.com

OAK BLUFF
Lorenda Overman
lorenda.harrell@gmail.com

BAY CLUB
Richard Hall

BAY CLUB CONDOS
Mark Kangas
markkangas@aol.com

THE MARINA
Ken Etheridge
kenbwine@gmail.com

BAY HARBOR VILLAGE
Diana Snow
snowdd@comcast.net

BOGUE VILLAGE
Clark Johnson
encdds@yahoo.com

BRANDYWINE PLACE
Shorty Edwards

PINE BLUFF
Mark Wojciechowski
cecwojo@gmail.com

THE VILLAS
Barbara Parker
bhp@bellsouth.net

BRANDYWINE BAY
ASSOCIATION

BRANDYWINE BAY
ASSOCIATION

Board of Directors

Wills, Trusts, Estate Planning 
& Asset Protection 

710 Arendell Street • Morehead City, NC 28557
252-726-8411

lawyers@kirkmanwhitford.com • www.kirkmanwhitford.com 

Jane Gordon
Attorney at Law

KirKman, Whitford, Brady,
Berryman & Gordon, P.a.

General Practice Attorneys
jgordon@kirkmanwhitford.com
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Colorful July Yards
Photos by Mariana Goldstein
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PRODUCTION LAYOUT/
DESIGN

MICHELLE DOBBS

DISTRIBUTION

STEVE MOCK • 252-422-2750

mock@ec.rr.com

ADVERTISING

MARIE LAWRENCE • 252-241-8186

marie@thenewstimes.com

DELIVERY

ANDERSON WOLFE • 252-241-4086

CONTRIBUTING REPORTERS
David and Lorri Balch

Nancy Beszterczei 
Melinda Brown

James Allen Canady
Heather Fowler

Mariana Goldstein
Scott Mason

Greg Patterson
Penn Perry

Myra Roche
Monica Sellars
Gary Stobaugh
Eleanor Wolfe

Our Community Newspaper

MONICA SELLARS

252-648-0170

editor.soundwaves@gmail.com

Please email submissions by the 20th of each month.

Building a new home or 
remodeling?

Don’t forget the 
water!

Kinetico® products
have the Mike Holmes

seal of approval

Showroom located at
5633 Hwy. 70 East, Newport, NC

or visit
www.kineticoadvancedwatersystems.com

252-223-4444
Advanced Water Systems, Inc., is your local, independent, 
authorized Kinetico dealer serving eastern NC, SE Virginia 

and coastal South Carolina

SUMMER
 SPECIAL

Check and test 
any brand softener 
and add one bag 

of salt for
 $25.00 + tax. 
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Eleanor Wolfe • 252-725-9231

ALL PAWS
PET CARE

AND DOG WALKING

CARE FOR ALL 
ANIMALSBOA Boat Yard Update

Fellow Brandywine residents and boat yard occupants,
I wanted to take a moment to introduce myself and to inform you folks that 

I will be assuming the duties and responsibilities for the Brandywine Golf side 
Boat Space Administrator.

My name is Gary Stobaugh, and I live at 106 Cannery Row here in English 
Turn.  I will be reviewing all of the files I received from Jerry and will get things 
set up for the upcoming year. On 20 July at 9:00 AM, I met with Jack Ashley, the 
Sound side Brandywine Boat Yard Administrator, and our storage Video/Cam-
era folks at the Boat Yard storage unit to go over things with them and get a bit 
of training on providing you folks with updates and information pertaining to 
our Boat Storage area.

If you have any questions at all pertaining to the Boat Yard, my e-mail ad-
dresses and cell phone are as follows:

•	 Cell:  252-725-0196
•	 MGunz9helo@yahoo.com
•	 MGunz9helo@gmail.com
A reminder to everyone that this position that I am taking on is a volunteer 

position, and I take this position with the endorsement of the BOA and as a fel-
low Homeowner here in BB.  I will be reviewing all of the current forms that we 
each have to fill out starting in November.  I will be setting things up with our 
BOA CPA, our partner across the way Jack Ashley and the BOA to ensure that 
everything is accurate and complete and meets all BOA standards.

I look forward to meeting each occupant in the future.  I will also be review-
ing the current waiting list with Jack to see where we stand for occupancy.  If 
you live on the golf course side and you believe you are on the waiting list and 
you have not been contacted by Gary Stobaugh recently, please reach out.

Please feel free to contact me with any questions or concerns. 

In Memoriam
Jerry Garner, June 18, 2024
Tom Bowers, July 13, 2024

Water Task Force Continued from page 1

upon to address the relationship between Brandywine Bay residents and 
CWSNC. We addressed existing and future CWSNC projects and con-
cerns. The data from the Water Survey was presented to CWSNC and 
clearly showed we have a cause for concern and a community with over-
whelming distress with their water service. From the meeting we have 
action plans in place to address some of the neighborhood concerns with 
communication from CWSNC, testing data, drainage issues from sewage 
plant and aesthetic issues.

The Water Task Force continues to look for ways to improve our water 
quality and cost. This involves many of our volunteered neighbors doing 
research, educating, collaborating, and entertaining any possible options 
that may or may not be considered mainstream solutions. Annexation is 
an option but not our only option. We have no new updates other than 
what was provided at the HOA meeting on May 19, 2024.

If you have an issue with your CWSNC water bill or water quality please 
reach out to the Task Force at Water4Brandywine@gmail.com. You can 
also call Smoke Betts at 910-382-3282 or Heather Fowler at 864-906-5000.
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Brandywine Book Club News
The Book Club ladies are back after our summer hiatus! We’re looking 

forward to another year of reading and discussing interesting books. In August 
we enjoyed catching up with each other’s summer adventures and discussing 
the book, The Women, by Kristen Hannah. It takes us on the journey of women 
nurses who served in the Vietnam War. Their heroism was eye-opening as were 
the obstacles they faced after returning 
home. Our October book is Tom Lake by 
Ann Patchett. It the story of adult daugh-
ters who begin to understand that their 
mothers aren’t only mothers, but that 
their mothers also had interesting lives 
and loves when they were young. We 
haven’t chosen books for future months 
yet. Since books are chosen by the mem-
bers, we read a variety of genres.  

Our meetings are held on the second 
Tuesday of each month. Members also 
take turns hosting the meetings.  We 
look forward to a new year of reading, 
discussion, and friendship!!! New mem-
bers are always welcome. If you would 
like more information, contact Melinda 
Brown at 252 349-5800.

Our services include:
Free water analysis
Your Choice of Non-Electric & Electric Water 
Softeners & Reverse Osmosis Drinking Water 
Systems
Residential salt delivery to all brand water 
softeners
Sales & Rental Reverse Osmosis Purification 
Drinking Water Systems for Trihalomethane 
contamination
Filter Service to all brands of Reverse Osmosis 
Drinking Water Systems
Rust Control for irrigation systems to prevent 
rust stains on driveways & sidewalks
24 Hour Emergency Service on all brands 
of water treatment systems by calling 
252.725.1940
100% Customer Satisfaction on All work 
Performed

•
•

•

•

•

•

•

•

Serving all of Eastern NC
WaterCare, Inc. has been 

manufacturing water treatment 
systems since 1946.

WaterCare, Inc. is American owned 
and all products are made in the USA.

Mention this ad 
and receive

your first service!

20% OFF

Join our Family!
Local business since 2012 ~ Let Our Family Care for Yours

Soft Water
Solutions, LLC.

is proud to be your 
local authorized

Dealer for Eastern NC.

will JOHNSON
Manager

bill JOHNSON
Owner

KATE JOHNSON
Customer Service Manager

SYbil bRiTT
Office Manager

New to the neighborhood? Contact brandywinewelcome@gmail.com to get your welcome packet and set up your 
gate access code with your phone number.
Need a new gate entry device?
Welcome and new gate devices committee –Marc Atkins| brandywinewelcome@gmail.com
Moving away? Please give your gate cards to the next owner.

DIRECTORY CHANGES

103 Pine Circle......................................................Elizabeth Stevens..........................................................................614-607-4048
110 Carefree Lane................................................Mary and Jason  Ducote.............................................................252-725-2462
215 Carefree Lane................................................Stella and Giovanni  Cerruto.....................................................631-560-8592
303 Cedarwood Village......................................Anita Pardo....................................................................................336-707-5276
403 Cedarwood Village......................................Pam  Bourbeau..............................................................................570-877-1141
403 Cedarwood Village...................................... Jack Bourbeau................................................................................570-877-1214
106 Fairway Court...............................................Amber and Kirk  Yedinak...........................................................843-997-6233
204 Lazy Lane........................................................Laura  Leslie...................................................................................304-881-8213
702 Lord Granville Drive....................................Sammy Brooks..............................................................................252-241-3936
900 Lord Granville Drive....................................Amanda  Godwin.........................................................................919-995-6547
900 ord Granville Drive......................................Greg Godwin.................................................................................919-422-8941
403 Oakmont Drive Sherry & Ralph...............Foster...............................................................................................252-725-5238
107B Reserve Lane...............................................Gail Vaughan...............................................................................1757-817-6511
509B Village Green Drive...................................Christie  atson................................................................................252-241-1814
515B Village Green Drive...................................Mary  DiMatteo............................................................................352-239-7460
530A Village Green Drive..................................Allen and Christy  Johnson........................................................252-308-7599
538B Village Green Drive...................................Don  Dudley..................................................................................917-673-5772
205 Westchester Drive.........................................Michelle Doyle..............................................................................704-245-5250
205 Westchester Drive.........................................Michael Doyle...............................................................................919-812-5176

Changes to the Brandywine Directory
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LGA Golf Highlights
By Myra Roche

Janice Ghelli June Ace

Viva Mexico was our theme in this year’s Solheim, with team red and 
team green. Sixteen ladies competed with six holes super-ball, six holes 
best ball and six holes match play. Green team stomped the red team with a 
score of 14-2. Everyone celebrated with tacos, nachos and margaritas after.

We crowned our May Ace Sue Pike with an impressive net 66. Our Me-
morial Tournament was held on May 16, where we remember and honor 
deceased members of our LGA. Mickey Friend defended her title and won!

Brandywine Bay golf hosted 70 ladies for the two days finals of the 
Crystal Coast League early June. Special thanks to Christine Bryk, Lori 
Wilson and the current Crystal Coast officers for a successful tournament. 
Our June Ace is Janice Ghelli with a net 70. Chairman’s Cup was won and 
defended her title again by Mickey Friend. Sounds like a broken record. 
Congratulations Mickey!

A reminder that the LGA is open to any Lady who is a member to 
Brandywine Bay Golf Club. We play for fun on Tuesday and league play on 
Thursday. Contact the Pro-shop for more information.

Mickey Friend Memorial 
Champ

For all your Real Estate needs,
CALL YOUR NEIGHBOR!!!!

Buying, Selling 
or Property 

Management

Debra W. Ball 
Real Estate

1210 Arendell St., Suite B
Morehead City, NC 28557

252-646-8400
debrawball@gmail.com

Debra Ball

 Crystal Coast Realty Group, LLC

Sue Pike May Ace

Crystal Coast Officers

Mickey Friend Chairman’s cup winner
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Solheim Viva Mexico

Crystal Coast finals

Lobsterfest Returns in October

The Lobsterfest planning team at St. Francis by the Sea 
Episcopal Church is excited to announce our annual 
Lobsterfest for 2024. 

This year’s event will be held at St. Francis by the Sea on
Saturday, October 12, from 11 a.m. to 4 p.m. 

We will offer 1-1/2 lb. Maine lobsters that have been 
shipped live to us. We offer three options: 

• Live lobsters, $24
• Cooked lobster without side dishes, $26
• Full meals (dine in or take out), $35

Meal service will end at 3:30 p.m.
Tickets go on sale Friday, August 2, and sales will run 
through Monday, October 7. Tickets are available from:

• Our website, stfrancisbythesea.org
• Members of the St. Francis parish
• The Lobsterfest phone number, 252-515-0040

Payment can be made by: 
• Cash
• Check 
• Most major credit cards; a 4% processing fee will be 

added to credit card sales

Refunds will be provided only upon Lobsterfest
cancellation due to a named storm event. Refund 

requests must be received by November 1, 2024. 

Questions can be directed to our 
dedicated email address: 

sfbtslobsterfest@gmail.com. 
Follow St. Francis by the Sea 

Episcopal Church on Facebook
for regular updates.

Please do not contact the 
church;  our parish administrator 

will not be able to assist.

Image by Amy from Pixabay.

Bank-issued, FDIC-insured

%

Please contact us if you have $1,000  
or more to invest.

>  edwardjones.com | Member SIPC

FDI-1916O-A AECSPAD 22630106

Tap into the benefits that 
CDs bring 6-months APY*

5.20
CDs may seem uninteresting, but that's 
their superpower. As an investment 
vehicle, they offer competitive rates 
while generally being predictable and 
dependable. Call us to learn more about 
our boring CDs with not-so-boring rates.

* Annual Percentage Yield (APY) effective 07/10/24. 
CDs offered by Edward Jones are bank-issued and FDIC-
insured up to $250,000 (principal and interest accrued but 
not yet paid) per depositor, per insured depository institution, 
for each account ownership category. Please visit www.fdic.
gov or contact your financial advisor for additional information. 
Subject to availability and price change. CD values are subject 
to interest rate risk such that when interest rates rise, the 
prices of CDs can decrease. If CDs are sold prior to maturity, 
the investor can lose principal value. FDIC insurance does not 
cover losses in market value. Early withdrawal may not be 
permitted. Yields quoted are net of all commissions. CDs 
require the distribution of interest and do not allow interest to 
compound. CDs offered through Edward Jones are issued by 
banks and thrifts nationwide. All CDs sold by Edward Jones 
are registered with the Depository Trust Corp. (DTC).

Gabe Tiller
Financial Advisor
4219 Arendell St Suite F
Morehead City, NC 28557
252-648-8410
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ALL ABOARD!
By Scott Mason

A very hot and humid summer is upon us. Hurricane season is off to an 
early start and expected to be a busy season this year. The Board is prepared 
with service providers to clear our roads quickly after any weather event, 
and homeowners should be making their own preparations to clear their 
properties. It’s been six years since Hurricane Florence, let’s hope our luck 
continues!

Unfortunately, we lost the BIG tree at the 70 entrance to a windstorm a few 
weeks back. The board is working with suppliers and hopes to have a new 
tree planted in the near future, and will make other aesthetic improvements 
as well. Hopefully the BBGC will seed the 17th fairway and finish the cart 
path to improve the overall appearance as you enter Brandywine from Route 
70.

The beautification committee is doing a fine job, the 24 entrance espe-
cially is looking good, thanks Sue. Many more dead trees were removed this 
spring, and we are trying to get the brick wall at the 24 entrance cleaned, but 
many years of lime scale is hard to remove.

Sadly, we lost Jerry Garner recently. Jerry served for many years on the 
boatyard committee and we will miss him. Gary Stobaugh has stepped up to 
fill that position.

Elizabeth Sheeks is stepping down as our Welcome Committee chair. Deb 
Cooke and Mark Atkins have stepped up to fill that vacancy. See their bios 
elsewhere in this issue. Thank you Elizabeth and Kelly for your years of serv-
ice.

Couple of quick updates:
The annexation committee is still doing their due diligence. Lots to do 

before any recommendations will be made or votes taken.
The CWS sewer plant construction continues and is now expected to be 

completed early 2025. Our water task force is working hard to quantify qual-

ity and cost issues and to improve communications and customer service 
with CWS.  Be sure to contact them if you have any issues.

Brightspeed is finished with their installation. Trying to find out when 
service will actually be available.

Lastly, as you all know, Brandywine is a community run efficiently and 
economically by volunteers. We are always in need of volunteers for various 
committees, and next May we will have three vacancies on the Brandywine 
Owners Association board to fill. We will begin recruiting in earnest later 
this year, but think about serving your community and let any of the board 
members know if you are interested in volunteering.

The Morehead City Parks and Recreation Department sponsors “Sec-
ond Saturdays,” a concert series that is the Second Saturday of each month 
from May 13 - September 9, 2023. We have a wide range of music from 
Beach Music to Classic Rock to Country, which means there is something 
for everyone.  Concerts are free and open to the public. Bring a chair or 
blanket to sit on as you enjoy great music. Concert are 6:30 - 8 p.m., un-
less otherwise noted. 

You can contact Morehead City Parks and Recreation Department at 
252-726-5083, ext. 708, or email Joshua.Perruquet@moreheadcitync.org 
for additional Second Saturday Concert information. 
8/12/23, Saturday, 6:30-8 p.m.

Freeway Band at Jaycee Park
9/9/23, Saturday, 6:30-8 p.m.

Red and The Rockers at Dr. MLK Jr. Park

Second Saturdays Concert
Series

Alive at Five Concert Series
Friday, August 23, 5pm-8pm

The Green Room
Carteret County locals, The Green Room blend elements of reggae, 

rock, rhythm and ska to produce a sound that is uniquely “feel good.” 
They are an extremely talented group of guys that have played a host 
of music festivals and local events, and we are thrilled to bring them to 
our Alive at Five stage for 2024! The Green Room released their first full 
album, “Through Any Weather,” in 2021, and have since added additional 
singles, “Feeling It,” and “Summer” in 2023. Come enjoy their original 
music with us this summer! The Green Room concert is sponsored by 
Baran Properties and Genesis Custom Construction.
Thursday, September 19, 5pm-8pm 

Band of Oz
The Band of Oz was formed in 1967 as a part time band playing frater-

nity parties and high school proms all over the South. In 1977, the band 
went on the road full time and since that time the band has made a big 

(Continued on page 13)
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We have decided that, although Ocracoke is not very far away, it’s a little 
too much traveling for a day trip. Plus, there are so many nice things to do 
once you get there, you will certainly need more time. So this is about our 
recent long weekend trip to Ocracoke Island. What a relaxing time!

Ocracoke is attached to special memories for my husband, John, and me; 
we were on our way to a vacation in Ocracoke when he proposed marriage! 
Aww. He jokes that he went ahead and asked me when we stopped at Bodie 
Island Lighthouse, on our way to the Hatteras ferry, because if I’d said no, at 
least we could turn around and not be stuck in an awkward situation on an 
island. 

We decided this year that it was time to return. There was no good rea-
son for us to have waited so long; it’s an easy trip from here, since most of it 
is just riding and relaxing on the ferry. 

When we arrived, we struggled a bit to remember all the details of our 
trip 21 years ago, but we do know that we went during the 4th of July week, 

By Monica Sellars

A Trip to Ocracoke

we saw the fireworks from a boat, watched a parade, and there was a really 
impressive thunderstorm one night. We figured out the location of the mo-
tel where we’d stayed, but we were told it had fallen into disrepair, which is 
why most of it has been torn down. The main building, a historic location, 
is being renovated, and the town added a community garden on the site. 

On this trip, we enjoyed a beautiful day on Lifeguard Beach, which is 
a short car ride away, with ample parking and a bath house with a nice 
surprise – air conditioning! We also had a nice walk around the town to see 
the Ocracoke Lighthouse and other historic sites and museums. There are 
plenty of cute shops, art galleries, music performances, and watersports as 
well. 

We found all of the restaurants to be top notch! We enjoyed the food: 
Eduardo’s Taco Stand (we found it on our second day and ate there every 
day after), Plum Point Kitchen, Howard’s Pub, and The Flying Melon. We 
enjoyed the drinks: craft beer at 1718 Brewery, Mimosas at Smacnally’s, 
fancy cocktails at The Flying Melon, and margaritas at Ocracoke Oyster 
Company. We also enjoyed afternoon refreshments on the front porch at 
Zillie’s. 

One unique stop was at the antique shop on Back Road. Chester Lynn, 
a living Ocracoke legend, sells antiques and fig trees from his home. Oc-
racoke is known for its fig trees, and we wanted to try bringing one here to 
our yard. We enjoyed talking with Mr. Lynn for a few minutes about Oc-
racoke history and picking out a healthy Brown Turkey fig tree. Maybe next 
year we’ll go for the Ocracoke Fig Festival.

If you decide to plan a trip, check out the ferry schedules from Cedar 
Island and make a reservation in advance. Bring your own snacks and en-
tertainment for the 2-hour ride. Lodging options include several motels, as 
well as vacation homes and condos for rent. Many visitors rent golf carts to 
get around the island easily. We just walked, and it was fine, but there are no 
sidewalks. Safe travels!

Silver Lake

Ocracoke Lighthouse
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How to Prioritize Financial Goals as 
Your Life Becomes More Complex

Presented by Greg Patterson and James Allen Canady

Some people are savers, some are spenders, some live carefully within their 
means, and some live life to the fullest, even if that results in accumulated 
debt. You likely won’t remain solidly in one category throughout your life as 
circumstances, income, and expenses change. Even if you saved diligently dur-
ing your youth, at some point, you may suddenly be faced with a combination 
of financial obligations that require decisions about what to prioritize. When 
juggling day-to-day expenses, debt (student, credit card, or other types), saving 
for retirement, and saving for your child’s college education, where should you 
focus? Here’s a guide to help you decide the priority order these obligations 
should take and why.
Establishing Priorities

Emergency fund. Before shifting your focus to long-term savings or 
debt repayment, your priority should be building an emergency fund to 
provide a safety net. These funds should be available to cover unexpected 
financial difficulties like job loss, car or home repairs, or medical emer-
gencies. Do your best to save at least three to six months’ worth of living 
expenses in an account that you can easily access whenever necessary. 
Building this buffer before you put money toward other obligations will 
keep you from deeper debt and additional financial trouble caused by an 
emergency.

 Helpful tip: Set up automated transfers to your emergency savings account, 
treating it like a monthly bill. This way, the funds will grow consistently, 
and you’ll be able to build a safety net without constant effort. 
2.	High-interest debt. Since credit card debt and personal loans often 

1.

come with high interest rates, paying those off should be your next prior-
ity. This will help free up money for other financial goals and eliminate 
the interest payments that are costing you more money than you actually 
owe. You can also call credit card companies and ask if they can lower 
your interest rate. They might not agree, but it’s worth trying.
Helpful tip: Choose a debt repayment strategy that works best for you. 
Consider the snowball method (paying off debts from smallest to largest) 
or the avalanche method (paying off debts with the highest interest rates 
first). Then, stick to the plan until all your high-interest debts are cleared. 
3.	Retirement savings. Your retirement may seem too far in the future 
for you to think about now, but this should come next on your list of 
financial priorities. Why should it come ahead of saving for your child’s 
college tuition, which is likely to be a huge expense? Because, unlike 
retirement, there are various options for funding a college education, 
including scholarships, grants, and student loans. There are far fewer op-
tions for funding your living expenses after retirement. Also, since more 
Americans are living longer, maintaining your standard of living will 
require more money. You don’t want to outlive your financial resources. 
Helpful tip: Take advantage of individual retirement accounts (IRAs) 
or employer-sponsored retirement plans like 401(k)s. Try to contribute 
at least enough to receive any company matching contributions because 
that’s essentially free money for you. Thanks to compound interest, even 
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VISIT TODAY FOR A TOUR • MAKE RESERVATIONS EARLY
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Private playtime kitty condos with aquarium view        Personal pampering & Even ice cream treats!

LUXURY VINYL FLOORING & CARPET

William’s Floor Covering & Interiors
ONE OF CARTERET COUNTY’S

MOST COMPLETE SHOWROOMS

5458 A HWY. 70 WEST • MOREHEAD CITY

252.726.4442 • 252.726-6154

WILLIAM PERRI  – OWNER • JIMMY PITTMAN – MANAGER
NAME BRANDS AT COMPETITIVE PRICES
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involve their own risks, and are not necessarily immune from overall market movements). 
Dividends also can help cushion the impact of price swings. According to Standard & Poor’s, 
dividend income has represented roughly one-third of the monthly total return on the S&P 500 
since 1926, ranging from a high of 53% during the 1940s to a low of 14% in the 1990s, when 
investors focused on growth.
7. Stay on course by continuing to save.
     Even if the value of your holdings fl uctuates, regularly adding to an account designed for a 
long-term goal may cushion the emotional impact of market swings. If losses are off set even in 
part by new savings, your bottom-line number might not be quite so discouraging. If you are 
using dollar-cost averaging—investing a specifi c amount regularly regardless of fl uctuating price 
levels—you may be getting a bargain by buying when prices are down. 
8. Use cash to help manage your mind-set.
     Cash can be the fi nancial equivalent of taking deep breaths to relax. It can enhance your abil-
ity to make thoughtful decisions instead of impulsive ones. If you have established an appropri-
ate asset allocation, you should have resources on hand to prevent having to sell investments to 
meet ordinary expenses. Having a cash cushion, coupled with a disciplined investing strategy, 
can change your perspective on market volatility.
9. Remember your road map.
     Solid asset allocation is the basis of sound investing. One of the reasons a diversifi ed port-
folio is so important is that strong performance of some investments may help off set poor 
performance by others. Even with an appropriate asset allocation, some parts of a portfolio may 
struggle at any given time. Make sure your asset allocation is appropriate before making drastic 
changes.
10. Look in the rear-view mirror.
     If you are investing long term, sometimes it helps to take a look back and see how far you 
have come. If your portfolio is down this year, it can be easy to forget any progress you may 
already have made over the years. Th ough past performance is no guarantee of future returns, 
the stock market’s long-term direction has historically been up. With investing, it is important to 
remember that having an investing strategy is only half the battle; the other half is being able to 
stick to it. If patience has helped you build a nest egg, it just might be useful now, too.
     Copyright 2016 by Commonwealth Financial Network. Th is material has been provided for gen-
eral informational purposes only by Greg Patterson of Atlantic Wealth Management in Morehead 
City, North Carolina, and does not constitute either tax or legal advice. You should consult a tax 
preparer, professional tax advisor or attorney before making investment decisions. Mr. Patterson 
can be reached at 515-7800 or greg@myatlanticwealth.com, and is a Registered Representative of 
Commonwealth Financial Network, Member FINRA/SIPC.

 Staying Sane in a Crazy Market
By Greg Patterson

     Keeping your cool can be hard to do when the market goes on one of its 
periodic rollercoaster rides. It is useful to have strategies in place that prepare 
you both fi nancially and psychologically to handle market volatility. Here are 
some ways to help keep yourself from making hasty decisions that could have a 
long-term impact on your ability to achieve your fi nancial goals.
1. Have a game plan.
Having predetermined guidelines that recognize the potential for turbulent 

times can help prevent emotion from dictating your decisions. You also can use diversifi cation 
to try to off set the risks of certain holdings. Diversifi cation may not ensure a profi t or guarantee 
against a loss, but it can help you understand and balance your risk in advance.
2. Know what you own and why you own it.
     When the market goes off  the tracks, knowing why you originally made a specifi c investment 
can help you evaluate whether your reasons still hold, regardless of what the overall market is 
doing. Understanding how a specifi c holding fi ts in your portfolio also can help you consider 
whether a lower price might actually represent a buying opportunity. 
3. Remember that everything is relative.
     Most of the variance in the returns of diff erent portfolios can generally be attributed to their 
asset allocations. A well-allocated, diversifi ed portfolio is no guarantee that you won’t suff er 
losses, of course, but diversifi cation means that just because the S&P 500 might have dropped 
10% or 20%, your overall portfolio won’t necessarily be down by the same amount.
4. Tell yourself that this too shall pass.
     Th e fi nancial markets are historically cyclical. Even if you wish you had sold at what turned 
out to be a market peak, or regret having sat out a buying opportunity, you may well get another 
chance at some point.
5. Be willing to learn from your mistakes.
     Anyone can look good during bull markets; smart investors are produced by the inevitable 
rough patches. Even the best investors aren’t right all the time. If an earlier choice now seems 
rash, sometimes the best strategy is to take a tax loss, learn from the experience, and apply the 
lesson to future decisions. An expert can help prepare you and your portfolio to both weather 
and take advantage of the market’s ups and downs.
6. Consider playing defense.
     During volatile periods in the stock market, many investors reexamine their allocation to 
such defensive sectors as consumer staples or utilities (though, like all stocks, those sectors 
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WNCRR-Mountain Division line to Murphy and the Tennessee border. Th ough a 
very key railroad man, he had nothing to do with the building of the Loops. 
     Th e Loops were planned, surveyed and built by James W. Wilson. Th e tracks never 
complete a full 360 degree circle, but the degrees of curvature total eight circles and 
climb, or drop, 1,000 feet in elevation. 
     Th e resort Round Knob Hotel built the original geyser. Aft er the hotel burned 
in 1903, the geyser fell into disrepair. In 1912, a friend of Colonel Andrews, George 
Fisher of New York, moved, refurbished, and named the geyser in honor of Andrews. 
Andrews Geyser is now an eight-acre park and picnic area owned by Old Fort. Much 
of the original piping down the mountain remains and is not in good repair. Th e 
six-inch diameter pipe runs about two miles in distance and drops over 500 feet. Th at 
hydraulic head shoots water out of the geyser’s small orifi ce 60 to 80 feet into the air. 
Most nights the geyser is not active (only operating if Dave forgets to turn it off ). In 
the morning, about 20 minutes aft er Dave opens the valve at the inn pond, the geyser 
starts to fl ow and grow. In about an hour, it is fully pressured. So, if rambling along 
I-40 with an hour of spare time, a drive on Mill Creek Road either from Old Fort or 
Black Mountain, and a stop at Andrews Geyser for a picnic, is a worthwhile detour. 
You might even get to see a train and the geyser together (see photo).
     Th is crossing of the Blue Ridge is a marvelous piece of rail construction engineer-
ing. Th ere are two other NC Blue Ridge crossings, one at Saluda, NC, with a fear-
some 4.7% grade, no longer in use due to its dangers, and the Clinchfi eld Loops and 
tunnels, now part of CSX, near Spruce Pine and Little Switzerland. From a Norfolk 
and Southern railroad crew viewpoint, the Old Fort Loops track traverses tough and 
dangerous miles going up, and particularly going down the mountains. I saw 100-
car trains with four 4,400 horsepower engines, all facing forward, and all using a lot 
of dynamic braking and other braking tools to keep control of a loaded train going 
downhill at just 15 miles per hour. Rain and fall leaves on the tracks can make big dif-
ferences in braking performance and track adhesion. 
     A good article on the Loops by Jim Wrinn appeared in the September 2006 issue of 
Trains magazine.

     Only a few decades ago, relatively few 
Mexican restaurants could be found in 
this country outside the Southwest. On 
the east coast, ethnic restaurants were 
typically either Chinese or Italian. Ethnic 
cooking beyond this was largely found in 
homes where immigrants or their close 
descendants prepared meals with exotic-
seeming touches. Some 40 or 50 years ago, 

things slowly began to change. Spurred by new patterns of immigration, additional 
ethnic restaurants started to appear on the scene and by now are commonplace. 
Most prominent among them are Mexican restaurants, which are now found almost 
anywhere we live.
     Here on the Crystal Coast, we have several choices when we have a taste for 
Mexican food. Recently opened is La Ceiva, located in the Atlantic Station shopping 
center in Atlantic Beach. Typical of Mexican restaurants in the United States, La Ceiva 
features dishes that generally refl ect the Tex-Mex tradition of Mexican cooking done 
north of the border. 
     La Ceiva off ers patrons a wide variety to choose from. Dishes with familiar names 
include burritos fi lled with beef, chicken, pork or shrimp, as well as beans, cheese and 
vegetables, accompanied by guacamole and pico de gallo.; enchiladas brimming with 
beef, chicken, beans or cheese, topped with green (tomatillo) or red (tomato) sauce; 
and quesadillas with steak, chicken and cheese layered inside a double tortilla blanket. 
Less recognizable in name and preparation, La Ceiva off ers Bistec Picado Salsa Verde, 
composed of strips of steak topped with green salsa; Choripollo, bringing together 
grilled chicken breast with Mexican sausage, both nestled in cheese; and Alambres 
Texano, combining chicken, shrimp or steak with cheese, onions and peppers. All of 
these are plated with beans, rice and tortillas, and cost between $9.50 and $12.95.
     For patrons who prefer something simpler, maybe for lunch, the menu at La Ceiva 
includes several sandwich-type options. Th ey range from fi sh or shrimp tacos, baskets 
and burgers, to a very American cheeseburger and, inventively, to a Mexican burger 
that is ethnically seasoned and topped with pico de gallo, jalapenos and Mexican 
cheese. Choices in this category are priced from $8.99 to $13.99.
     Perhaps most interesting are several of the dishes listed on the menu at La Ceiva 
under the label “Dinner Specials.” It is here that customers will fi nd a fair number of 
possibilities that include seafood. Prominent among them are the several fajita dishes, 
all of which are enveloped by warm tortillas. Th e Fajita Fiesta plates scallops, shrimp 
and tilapia with assorted vegetables and rice; Fajita Hawaiian gathers chicken, shrimp 
and steak together with mushrooms, onions, peppers and cheese; Texano Fajitas 
blend chicken, shrimp and steak with bell peppers, onions and tomatoes; and Faji-
tas Vallarta combine chicken, sausage, shrimp, steak, onions, peppers, tomatoes and 
cheese. Th ese and the other items among the dinner specials range in cost from $8.25 
to $14.50.
     Appetizers and salads are also off ered on the menu. Recognizably Mexican choices 
include nachos, black bean and queso dip, and guacamole dip. Also available is a 
house salad (mixed greens, cucumbers, onions, peppers and tomatoes), to which 
chicken, fi sh or shrimp may be added for an additional charge. Th e appetizers are 
priced between $3.95 and $11.95, and the salad alone at $8.50 or up to $14, depending 
on the meat or seafood item that is added.
     Specialty drinks, as well as beer and wine, are available at the bar and at the table. 
Th e specialty drinks include margaritas (lime, mango, and strawberry) and mojitos. 
Perhaps not so familiar are the Cucumber Collins that mixes “muddled” cucumbers 
and lemons, gin, simple syrup and a splash of Sprite; or the Horschata Heaven that 
combines nuts and grains steeped in water and sweetened with sugar, with rum; or 
the distinctly non-Mexican Alabama Slammer that brings together Southern Com-
fort, vodka, amaretto, sloe gin and orange juice.
     La Ceiva is located at 1010 West Fort Macon Road in Atlantic Beach. Th e restau-
rant is open every day from 11:30 a.m. until 10 p.m., serving both lunch and dinner. 
Th e phone number is 499-9975.

 Pumpkin Card Party 
Hosted by Hospital Volunteers
By Mary Anne Hotham

     Th e 15th annual Pumpkin Card Party will be held on Tuesday, October 25, from 1 
to 5 p.m. at the First Presbyterian Church in Morehead City. Th is event is sponsored by 
Carteret Health Care Auxiliary volunteers, a dedicated group of individuals ranging in 
age from 15 to 92, who help in 28 diff erent areas of the hospital. In addition to provid-
ing vounteer support, the auxiliary also raises money for the hospital foundation.
     Th e new cardiac catheterization lab allows the hospital’s team of experienced car-
diologists to perform a wide range of procedures from angioplasty to stent placement 
to interventional radiology, right here in Morehead City. With continued renovations, 
there are still many needs for equipment, program expansion and education materials 
to provide the best care possible for the residents of Carteret County.
     Participants at the card party are welcome to play bridge, canasta, dominoes or any 
card or board game of their choice. Tickets are $15 each and include refreshments, 
snacks, homemade desserts and door prizes. Tickets for a 50/25/25 raffl  e can be pur-
chased at the party.
     Please join us for an aft ernoon of fun and games. Contact Jane Garner at 223-4141 
to reserve a table.

Recycled paper production creates 74 percent 
less air pollution and 35 percent less water 

pollution than virgin paper production.

(Continued from page 18) Andrews Geyser and the Old Fort Loops

a small contribution now can result in significant savings as it grows over 
time.
4.	Children’s college education. The reason this financial obligation 
falls last on the list of priorities is certainly not because it’s less important. 
College costs are high, and it makes sense to start saving early. But, if 
you must sacrifice this goal to focus on others, you can fund your child’s 
education in other ways. Scholarships, grants, and part-time student 
employment opportunities may be available for supplementing education 
expenses if you haven’t saved enough to cover costs.
Helpful tip: Explore the option of a 529 savings plan or education savings 
account (ESA). These accounts offer tax benefits and can help you save 
money to use specifically toward educational expenses. If you can manage 
to automate contributions, you’ll maintain consistency and enable your 
fund to build steadily over time.

This priority order can serve as a good guide, but changing financial goals, 
income, or other circumstances might cause you to reassess and refocus from 
time to time. The key is to find a balance between the financial obligations you 
have now and making sure your financial future is secure, too. As always, your 
financial advisor can help you determine the best strategy to maintain stability, 
maximize your benefits, and minimize your costs and penalties based on your 
individual situation and goals.

This material has been provided for general informational purposes only and 
does not constitute either tax or legal advice. Although we go to great lengths to 
make sure our information is accurate and useful, we recommend you consult a 
tax preparer, professional tax advisor, or lawyer.

The fees, expenses, and features of 529 plans can vary from state to state. 529 
plans involve investment risk, including the possible loss of funds. There is no 
guarantee that an education-funding goal will be met. In order to be federally tax 
free, earnings must be used to pay for qualified education expenses. The earnings 
portion of a nonqualified withdrawal will be subject to ordinary income tax at 
the recipient’s marginal rate and subject to a 10 percent penalty. By investing in a 
plan outside your state of residence, you may lose any state tax benefits. 529 plans 
are subject to enrollment, maintenance, and administration/management fees 
and expenses.

Greg Patterson and James Allen Canady are financial advisors located at 
Atlantic Wealth Management, 712 Bridges Street, Morehead City, NC 28557. 
They offer securities and advisory services as Registered Representatives and 
Investment Adviser Representatives of Commonwealth Financial Network®, 
Member FINRA/SIPC, a Registered Investment Adviser. They can be reached 
at 252-515-7800 or at greg@myatlanticwealth.com. 

Copyright © 2024 Commonwealth Financial Network®
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name for itself throughout the Southeast playing top clubs and corpo-
rate parties. For several years, the band has participated in major beach 
concerts in the Carolinas, Virginia, and Georgia. The band features a 
full horn section and a dynamic group of entertainers. They have a huge 
following of beach music lovers! The Band of Oz concert is sponsored by 
Providence Bank.
Thursday, October 10, 5pm-8pm 

The Embers featuring Craig Woolard 
This musical institution has left their mark on listeners with numerous 

albums and single releases that span decades. Having been inducted into 
the SC Rhythm and Blues Hall of Fame and the SC Beach Music Hall of 
Fame, The Embers are honored to carry the moniker of North Carolina’s 
Official Ambassadors of Music. In 2007 and 2008, The Embers traveled 
throughout South Korea to perform ‘Christmas with the Embers’ on 
American Military bases for America’s troops and were awarded Military 
Coins of Excellence for their distinguished service. They will put joy in 
your step, love in your heart and beach music in your soul! The Embers 
concert is sponsored by Cape Lookout Family Dental.

The 2024 Alive at Five Concert Series is sponsored by HomeFront 
Realty Services and Ginny 
Gordon’s. Beverages are spon-
sored by Shortway Brewing 
Company. The concerts are 
hosted by Downtown More-
head City, Inc. and the Town 
of Morehead City. Downtown 
Business sponsors include Ace 
Marine Rigging, Arendell Engi-
neers, Baran Properties, Chalk 
& Gibbs Insurance and Real 
Estate, Coastal Press Inc., Dee 
Gee’s Gifts & Books, Genesis 
Custom Construction, Ginny 
Gordon’s, Kostas Hospitality 
Group, Promise Land Market, 
Robby Oakes Mortgage Team, 
Rough Point Boutique, and 
Tranquility Spa. Ice is provided 
by Twice the Ice.

Beverages will be available 
for purchase and no coolers or 
outside beverages are allowed 
inside the concert area.

Service expertise you 
can take comfort in.

Turn to your expert 
Carrier dealer today 
for all your HVAC 
repair, maintenance & 
installation needs.

©CARRIER CORPORATION 2010. A member of the United Technologies Corporation family. Stock sympol UTX.

Concert Series Continued from page 10
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We all have busy lives 
and find ourselves in pretty 
stressful times. That’s why 
quality travel with your 
spouse, family and friends 
is so important. Since the 
pandemic, there is more 
interest now than ever before 
in traveling. For example, 
this July we saw the busiest 
airport travel day ever, with 
more than 3 million people 
traveling through U.S. airport 
security in a single day.

At LiveWell Travel, we 
specialize in both water (sea) 
and land-based adventures, 
and sometimes even a 
combination of both! We 
strive to create life-enriching 

experiences in postcard-worthy destinations to stimulate your senses 
and promote life balance, with a touch of indulgence. Resort destinations 
are commonly adding more “wellness” features into their programs, 
such as on-site personal trainers, fitness classes, meditation, yoga and 
hydrotherapy; and we integrate these at our clients’ request.

Our approach as a travel service is unique. We help our clients create 
life-long memories and experiences by developing a custom, curated 
itinerary that suits their travel style and budget. We take the stress out of 
the planning process and maximize the fun factor.

I love to travel and explore new places, people, and cultures. Food 
is one of my favorite reasons to travel. Entire trips can be planned by 
your favorite wine, spirits or foods. My husband and I love to go island 
hopping, with the mission of trying each island’s respective ceviche (a raw 
marinated fish or shrimp appetizer.) We might go to a beach bar or a fine 
dining establishment to try a ceviche; the fun can be simply seeking the 
restaurants. The world has so much to offer, and it can be hard to narrow 
the list of where to go next.

I have lived on the Crystal Coast for almost 20 years, and my previous 
career in healthcare technology allowed me to travel the world, but I 
always looked forward to being back home. I spent several years working 
directly with White House Presidential Physicians and their ultra-high 
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LiveWell Travel

Business Spotlight
By Lorri Balch

net-worth clientele. That white-
glove service mentality has given 
me the knowledge and background 
to provide an exceptional client-
centric level of customer service. I 
treat everyone as VIPs at LiveWell 
Travel.

We also plan and manage group 
and corporate travel and have 
some interesting tours in the 
works, including a wine-centric 
European river cruise. We would 
love to help you find the right 
vacation. The best part is that 
LiveWell Travel doesn’t charge any 
fees to our clients!

Phone: 252.917.1520
Website: livewell-travel.com
Email: Lorri@livewell-travel.com
Youtube channel: @

livewelltravelnow 
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A Recipe for Loobyeh

Here’s something new that I learned: Loobyeh (pronounced LOO-beh) 
is a Lebanese dish, and luckily it is made with vegetables that are prolific 
in our garden right now. I found the recipe that I’m sharing here through 
an internet search for “tomatoes and green beans.” 

To back up a bit: A few months ago, I found a recipe for Middle Eastern 
Seven Spices on a website called cheftariq.com. The warm, soothing 
flavors of this spice combination appealed to me, so I made a big jar of 
said spice mix, and I’ve been putting it to use in different dishes, like 
spinach stew (Sabanekh) and spiced rice (Hashweh). For those recipes, I 
referred to a website called everylittlecrumb.com.

So, this recipe follows that theme, which is probably why it appeared 
at the top of my search results. The Loobyeh recipe, from foodandwine.
com, uses allspice, sweet paprika, black pepper, and cayenne pepper. 
Interestingly, I found a recipe on Every Little Crumb for a similar dish, 
spelled Loubya, and its spices include only black pepper and coriander.  

I hope this recipe will inspire you to take a flavor journey of your own! 
I would love to hear from you, neighbors, and share your favorite recipe 
in the next Sound Waves. Please email editor.soundwaves@gmail.com to 
send in your story.

By Monica Sellars

Loobyeh (Braised Green Beans with Tomatoes and Garlic)
https://www.foodandwine.com/recipes/braised-green-beans-tomatoes-

and-garlic
Ingredients

2 tablespoons vegetable oil, preferably canola
1 large onion, thinly sliced 
12 garlic cloves, 6 minced
1 1/2 teaspoons sweet paprika
1/4 teaspoon cayenne pepper
1 1/2 pounds green beans
1 (16-ounce) can diced tomatoes (Note: I peeled, seeded, and chopped 

my fresh tomatoes.)
Kosher salt
Freshly ground black pepper

Directions
In a large, deep skillet, heat the vegetable oil. Add the sliced onion and 

cook over moderate heat until translucent and softened, about 8 minutes. 
Add the minced garlic, paprika, and cayenne pepper and cook, stirring, 
until fragrant, about 2 minutes. Add the green beans and 6 whole garlic 
cloves and cook for about 2 minutes, tossing to coat the beans.

Pour the diced tomatoes and their juices into the skillet and bring 
to a boil. Reduce the heat to low, cover the skillet, and simmer, stirring 
occasionally, until the green beans are very tender, about 40 minutes. 
Season the braised green beans with salt and pepper. Transfer them to a 
platter and serve warm or at room temperature.

HOW CONFIDENT ARE YOU
IN YOUR FINANCIAL FUTURE?
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