
 

Welcome to Our New Corporate Office!
We are excited to announce our new headquarters located at 1322 Sunset Ave, Clinton, 
NC will be open to the public beginning September 2, 2025. We sincerely appreciate 
your patience and understanding over the past seven years following the displacement 
of our employees due to Hurricane Florence damage. We look forward to serving you at 
the new location.

Vol.171 ♦  September 2025

Te
leB

ytes
“Your Cooperative Link”



 

New Neighbors to Serve
Andy Allen

Cross Comfort Solutions, LLC

Lavella Dale

Carolyn Rose Hardison

Curtis McLean

Alex Praham

Annie Singletary

 

From Your Kitchen
Ranch Chicken Crock Pot Recipe

Ingredients
4 boneless, skinless chicken breasts
1 packet ranch seasoning mix
1 can, 10.05 oz cream of chicken soup
1/2 cup chicken broth
1/2 cup sour cream
1/2 tsp garlic powder
1/4 tsp black pepper
1 tbsp olive oil

1 cup shredded cheddar cheese

Instructions
If desired, heat olive oil in a pan over medium 
heat. Sear the chicken breasts on both sides 
until golden brown.

In the crockpot, add the cream of chicken 
soup, ranch seasoning, chicken broth, garlic 
powder, onion powder, and black pepper. Stir to 
combine.

Place the chicken breasts into the crockpot and 
coat them with the sauce mixture.

Cover and cook on low for 6-7 hours or on 
high for 3-4 hours until the chicken is cooked 
through.

Once cooked, shred the chicken with two forks 
and stir it into the creamy sauce.

Stir in sour cream for extra creaminess and 
flavor. Garnish with shredded cheese, if 
desired.


