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Star Telephone Annual Meeting of Members
Saturday, November 13, 2021
10:00 A.M.

Where: Sampson County Agri-Exposition Center
Purpose: To discuss business of the Cooperative and to elect three new members to serve a three year term
and 3 members to serve a 2 year term on the Board of Directors.
According to the Bylaws, the Annual Meeting of Members of Star Telephone is scheduled for the second
Saturday in November, which will be November 13, 2021. The meeting will be held this year at the Sampson
County Agri-Exposition Center, which is located at 414 Warsaw Rd, Clinton, NC. Registration will open at 8:00
a.m. and the meeting will be called to order promptly at 10:00 a.m.
We are happy to welcome to our Annual Meeting this year The Browders’. The Browders’ musical journey began
in Hiltons Virginia. Armed with an abundance of talent and fueled by unwavering commitment to spreading the
Gospel, The Browders’ are rapidly becoming one of Christian Music’s most acclaimed groups.
Also, as set forth in our Bylaws during the business meeting, we will be electing six new members to represent
you on the Board of Directors. The three members to serve a 3-year term are Judith B. Barnes, representing the
Coharie exchange, William Kiah Barnhill, representing the Kelly exchange, and Herschel S. Edge representing
the White Oak exchange, whom are all up for re-election. The three members that were up for re-election in 2020
and whose terms were extended by 1 year due to Covid-19 will serve a 2-year term. They are John G. Bowen,
representing the Harrells exchange, J. Ronnie Alderman, representing the Herring exchange, and Sterling L.
Lennon, representing the Abbottsburg exchange.
As well as electing new directors, we will be addressing old and new business pertaining to the corporation. We
will also hear comments from Thurman L. Smith, President of the Board of Directors, and Jeffrey A. Nethercutt,
Executive Vice-President and CEO about your cooperative.
At the end of the meeting, a drawing for door prizes will be held. Be on the lookout for your official letter and
ticket, which you should be receiving around the first of November. To speed up the registration process,
please bring the entire letter with you to the meeting. As always, you must be present to win.
We look forward to seeing you on Saturday, November 13, 2021.

New Neighbors to Serve
David Adams, Jr.			

669-2257

Thomas & Jessica Cook		

564-5225

Doria Ammons			

564-4728

Dewayne Griffin			

645-4098

Debra Kay Jackson		

567-6569

Brenda McCullen			

564-3225

Daniel & Stephanie Norris

567-5108

Richard Owens			

531-2320

Anthony Taylor			

645-5888

Nicole L. Thornton			

532-2365

Sharon West			

645-4469

J.R. Williams			

588-6850

Business Office Closing
Our business offices will be closed on Thursday
and Friday, November 25th and 26th, 2021
in observance of the Thanksgiving Holiday.
The Retail Store in Clinton will also be closed
Saturday, November 27th. All offices will reopen
Monday, November 29th at 8:00 a.m.
We wish you a Happy Thanksgiving filled with
love, laughter and memories.

From Your Kitchen

Gourmet Sweet Potato Classic
Ingredients
5 sweet potatoes
1/4 teaspoon salt
1/4 cup butter
2 eggs
1 teaspoon vanilla extract
1/2 teaspoon ground cinnamon
1/2 cup white sugar
2 tablespoons heavy cream
1/4 cup butter, softened
3 tablespoon all-flour
3/4 cup packed light brown sugar
1/2 cup chopped pecans

Directions
Preheat oven to 350 degrees. Lightly grease a 9x13 inch
baking dish.
Bake sweet potatoes 35 minutes in the preheated oven,
or until they begin to soften. Cool slightly, peel, and
mash.
In a large bowl, mix the mashed sweet potatoes, salt, 1/4
cup butter, eggs, vanilla extract, cinnamon, sugar, and
heavy cream. Transfer to the prepared baking dish.
In a medium bowl, combine 1/4 cup butter, flour, brown
sugar, and chopped pecans. Mix with a pastry blender or
your fingers to the consistency of course meal. Sprinkle
over the sweet potato mixture.

Congratulations to Telia Fennell from our
Clinton Retail Store and Barbara Norris from
our Elizabethtown Office for winning our gift
baskets during Customer Appreciation Week.

Bake 30 minutes in the preheated oven, until topping is
crisp and lightly browned.

