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Star Communications Offers Opportunity to
Two Area High School Students
If you are the parent or guardian of a 2022-2023 rising high school sophomore,
junior or senior, your child may be interested in the opportunity offered by the
North Carolina Cooperative Council and sponsored by Star Communications.
This opportunity will be offered and presented to two deserving high school
students from the Star Communications service territory.
Students learn about the big wide world of Cooperatives through hands on
workshops and experiences, but they also get a fun overnight camp experience.
This is a five-day overnight camp where students from all parts of the state
will attend. The objectives are to educate and promote the cooperative way of
doing business and provide a fun learning experience for the students that are
selected to attend.
Camp this year will be hosted at Camp Monroe, Laurel Hill, NC.
June 20-24, 2022
Bus transportation is available, locations will be determined during the spring
months depending on the locations of the students.
For more information, visit www.ccnc.coop.

New Neighbors to Serve
Suzanne M. Christianson		

910-567-4064

Roger D. Cribb			

910-645-6077

Alzonia Goss			

910-866-5451

Jeffrey Hairr				

910-533-2404

Maya’s Crab Shack		

910-669-2134

Rebecca P. McDonald		

910-564-4981

Mighty Swine Farms LLC		

910-645-6231

Donald Joe Rogers		

910-531-2076

Time to Spring Forward
Daylight Saving Time begins at 2 am
Sunday March 13, 2022.
Be sure to set your clocks ahead 1
hour before going to bed Saturday
night.
This is a good time to check batteries
in smoke detectors as well.

From Your Kitchen

Slow Cooker Beef and Broccoli
Ingredients
1 1/2 pound beef chuck roast boneless, sliced
into thin strips
1 cup beef broth
1/2 cup low sodium soy sauce
1/3 cup dark brown sugar
1 tbsp sesame oil
3 garlic cloves minced
1/4 cup cornstarch
Frozen Broccoli Florets (3 cups)
White or brown rice cooked

Instructions
In a mixing bowl, whisk together the beef
broth, soy sauce, dark brown sugar, sesame
oil, and garlic.
Lay the beef strips in the crockpot and pour
the sauce over, tossing the strips to coat.
Turn the crockpot on low and cook for about
6 hours.
An hour before done, take 1/4 cup of the
sauce and whisk it in a small bowl with the
cornstarch. Slowly stir this into the crockpot.
Add the broccoli the last 30 minutes and let
the broccoli cook through.
Serve over rice.

