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of Wilkesboro at the following
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jbyrd@wilkesboronorthcarolina.com

Now, join IIMC
If you have joined the
North Carolina Association of
Municipal Clerks and are
wondering what else you can
do to grow in your profession,
you definitely need to consider joining the International
Institute of Municipal Clerks.
IIMC is the certifying arm for
clerks worldwide. For more
information go to the website:
www.iimc.com

If you would like to submit
an article of interest for the
newsletter, email committee
chair Tammy Hatley, CMC,
NCCMC of King at the following address:
thatley@ci.king.nc.us
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What to write about?
Writing these articles a month ahead has been a real challenge for me! So when I
repeat myself, please don’t hold it against me.
Speaking of repeating myself – I have to give one more SHOUT OUT to all the Host
Clerks for this year’s Regional Academies. Every one of you went out of your way to
make sure that everything was perfect! Each one had its own unique twist to make
it special and I have heard so many compliments about each session. Thank you
all: Barbara Sandlin, Karen Zornes, Leighanna Worley, Shannan Williams, Heather
James and Rebecca Shuler! John Phelps, Trey Allen and Fleming Bell were our
instructors and once again delivered very timely and exceptional sessions. Clerks
in every session had the opportunity to have their questions answered on various
notices and how to calculate the days required (boy, was that helpful), charters,
and parliamentary procedures. Everything was topnotch and I appreciate you all!
During the week of May 19th, I along with several other NC Clerks will be attending
the IIMC Annual Conference in Milwaukee, WI. Both Fleming Bell and Trey Allen will
be joining us. I am excited to be representing you all in the opening ceremony and
for the opportunity to attend so many useful sessions throughout the week. Hopefully we will bring something back that will make our Towns and the Association a
little bit better.
Fleming Honored
At this year’s IIMC Annual Conference, our very own Fleming Bell was honored and
recognized at the opening ceremony on May 19th with the President’s Award of
Merit for the tremendous contribution he has made to the Clerk profession. For
those new Clerks that don’t know, Fleming established the Clerk’s Certification Institute hosted by the UNC School of Government, which has been used as a model
all over the country. He has been not only our “go to” person on legal questions
but also our beloved mentor and friend. To name a few of his other accomplishments, Fleming administered 30 Certification institutes, over 200 IIMC Academy
programs and at least 75 other educational programs. He is credited with approximately 15 publications that will continue to educate Clerks and other municipal
officials for years to come. Fleming will be greatly missed and we hope he will
come back to visit us often.
Continued on Page 2—President’s message
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The Board of Directors will be meeting on June 13th to finalize our plans for the August Academy. I can’t believe it’s almost here. The dates are August 21-23 at the
Blockade Runner in beautiful Wrightsville Beach. I have been in contact with Sylvia
Holleman, Clerk of Wrightsville Beach and she is very excited about hosting the
conference. She is working very hard to make the 2014 Summer Academy the
best one yet!
Door Prizes are back
I want to bring to your attention a change that will take place this summer. The
Board of Directors voted in March to bring back door prizes. Everybody loves getting a small gift! You can bring items from your Town or go out and purchase a
small gift that will be given away to those in attendance. Door prizes will be given
out during our breaks, lunch and at the end of the day. Items will be collected at
the registration table.
Silent Auction
I don’t want you to forget about our Silent Auction! As you know, money raised
from the silent auction funds our College Scholarships and Clerk’s Certification Institute Scholarships. These scholarships are very important and necessary to help
offset rising costs for continuing education. I mentioned in an earlier edition of the
Minute by Minute that we hope to improve this year’s auction by increasing the
number of items and the quality of items submitted. The silent auction is always
fun and exciting when the bidding heats up. Having a good selection of items will
bring out the checkbooks and credit cards, and will bring on the bidding wars. In
the end our Clerk’s and college students win. You can reach out to vendors and
businesses in your Town that may be willing to help out this worthy cause. You can
also help out by purchasing an item on your own. Sylvia Holleman and Clerks from
the surrounding beach communities are working hard on the Silent Auction as well.
Let’s do our part and help them out! A silent auction form will be provided prior to
the conference and at the conference registration desk. Be on the lookout for it.
As the summer months approach, we start planning for graduations, vacations and
other outdoor activities. I want to remind everyone to be careful as this is when
accidents and injuries occur the most. Be safe in all your fun filled activities!
Dates to Remember:
June 13th Board of Director’s meeting
August 21-23 NCAMC Annual Academy in Wrightsville Beach at the Blockade Runner
Dale F. Martin, MMC, NCCMC
NCAMC President
Clerks – Working in Harmony
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The New Carolina Thread Trail

By Nancy E. Boyden, CMC
Town of Midland
District VIII Director
I hope everyone is surviving budget season and hopefully statewide and national trails, further opening up the re‐
preparing for some time off in June and July!
gion to travellers from across the country.
I want to tell you about a little known yet large project
that is spanning a 15 county region. It is called, “The
Carolina Thread Trail” and will connect the communities
in Charlotte’s urban fabric.
The ultimate goal
is to create a net‐
work of bicycle,
boating and pe‐
destrian corridors
that link destina‐
tions through
natural spaces,
town centers, and
across the features
that define our
region: geographi‐
cally, socially, and
culturally.
The trails will be
publicly accessible,
without fees. The
opportunities for
active living will
encourage healthy
behavior and con‐
nect sidewalks and greenways that already exist.

The Town of Midland is participating in the Carolina
Thread Trail with over 2.5 miles of trail on the ground in‐
side our corporate limits, 2 completed blueway access
points on the Rocky River, and 2‐3 planned access points
to complete the Rocky River access and establish
NCDENR
Blueway Trail
designa‐
tions. The
Carolina
Thread Trail
will follow
the align‐
ment of the
Rocky River,
and connect
the planned
Midland
Town Hall
and town
center to the
rest of
Cabarrus
County and
beyond.
I hope you all
get a chance to view the Interactive Map to find the ac‐
cess points nearest you and get out and explore some of
these trails. Enjoy the summer and discover what nature
has to offer! Remember your kayaks!

The Carolina Thread Trail provides a 50‐year master plan
with preferred alignments available, and further study
occurring as funding becomes available. Through the col‐
laboration of local governments, the clean water man‐
Interactive Map: http://www.carolinathreadtrail.org/
agement trust fund, private donors, and conservation
map/
interests; the eventual connection of the Charlotte region
can be accomplished. The trail will also connect to other
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Fun Facts about Daisies
∗ Daisies belong to one of the largest families of plants in the world, that of "vascular

plants", i.e. those which circulate goodness around their systems, making up almost
10% of all flowering plants on Earth.
∗ Daisies are found everywhere on Earth except Antarctica.
∗ The word 'daisy' has an Anglo Saxon origin. It came from the Anglo Saxon words

daes eage. The literal meaning of these words is 'day's eye'. It was so-called, as the
daisies open at dawn, just at the time, when the day is about to begin.
The daisy family, known to scientists as Compositae, was classified in 1792 by Paul
Dietrich Giseke, a German botanist and close friend of the Swedish "father of modern
taxonomy" Carl Linnaeus.
∗ Daisies represent purity and innocence.
∗ A daisy is actually two flowers in one: the ( u sually ) white petals and the cluster of

( u sually ) tiny yellow disc petals that form the "eye".
∗ Daisy leaves are edible and can make a tasty addition to salads ( they're closely re-

lated to artichoke and are high in Vitamin C) .
∗ Medicinal properties ascribed to the daisy include that it slows bleeding, relieves indi-

gestion and eases coughs. In homeopathy, the garden daisy is known as the gardener's friend for its ability to ease an aching back.
∗ If not controlled, some daisies can become serious weeds because they thrive in gen-

erally inhospitable conditions are resistant to most bugs and pesticides.
∗ Bees love daisy relatives, including Goldenrod, making them an important friend of

honey makers.
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Smith earns CMC Designation
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North Carolina Clerk, Sandra Smith has received the International Institute of
Municipal Clerks Certified Municipal Clerk (CMC) designation.
Sandra Smith, CMC began her career at the Town of Oak Ridge in 2012 as the Town Clerk
and joined NCAMC and IIMC in April 2012. She was notified on May 1, 2014, that she had
obtained her CMC designation.

News from around the Clerk’s Association
•
•
•
•

Please keep the family of Kay Cox, former Clerk for the Town of Sparta, in your prayers.
Kay passed away April 15, 2014 at her home.
Please keep former Garner Town Clerk/Manager, Mary Lou Todd and her family in your
prayers as she recovers from a car accident and the loss of her husband Rex Todd.
Congratulations to Lynn Prusa on her retirement on May 9, 2014, after 30 years of service to the Town of Carolina Beach.
Please keep the family of Kim Worley, Franklinton Town Clerk, in your prayers following
the loss of her Father-in-law, Jessie James Worley, on May 9, 2014.

Free Educational Opportunity
The Fayetteville City Clerk’s office will host a workshop by the NC Division of Archives on June
19th from 1:00 pm until 4:00 pm. It will be held in City Hall at 433 Hay Street in the City Council
Chamber. The State Archives representative’s will present a training module called Managing
Public Records, which is their most comprehensive course.
The session lasts three hours including a break midway. Subjects include; how to use the retention schedule, a little about filing systems and some about what is a public record and what
is not. It is a free service offered by the State.
The Fayetteville City Clerk’s office is extending an invitation to all Clerks in District 7 including
any of their organization’s staff that would benefit from this program. Please contact City Clerk,
Pam Megill, CMC at 910-433-1989, pmegill@ci.fay.nc.us or her Deputy, Jane Starling at 910433-1312, jstarling@ci.fay.nc.us to let us know you will attend.
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1

2

3

4

5
6

Pam Addison
Lisa Vincent
Darlene Johnson
Melisa Stinnett
Bonnie White

11

Pam Talent

23

Kristie Kersey

12

Donna Armbrister
Theresa Cielinski

24

Kimberly Sutton
Eddie Ward

15

Angela Stadler
Josephine Cass

25

Martha Orr

26

Jenniefer Hemphill
Jane Starling

28

Dolly Urdanick
Judy Jeffreys
Nancy Jackson
Shannan Williams

Debi Sherlin
Jody Smith

Father’s Day

Mary Quidley
Karen Zornes
Maria Stroupe

17

Beth Hamrick
Rhonda Ferebee

18

Johnna Browne

20

Mandy Buff

29

Stephanie Thompson

21

Donna Norris
Michele Davis

30

Donna Prince
Janet Rackley

Jill Pleimann
Wanda Jordan Clark
Lynn House

8

Tammy Kessler

9

Susan Bell
Gayle Jones

10

Annette Silver
Renee M. Ward

22

Judy Collier
Elizabeth Fortner
Becky Creiholz

If you have any additions or corrections to the birthday calendar,
please contact Biscoe Town Clerk Laura Morton, at laura.morton@townofbiscoe.com.
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Highlands
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This is something everyone will love.
It can be made quickly and easily
and is perfect for a summer evening. You can just imagine the look
on your child's face when they see
this.
1. Cut a glow stick and shake the
contents into a jar. Add diamond
glitter
2. Seal the top

If you would like your fairies to last
longer then give this version a try.
These jars are dotted with glow-inthe-dark paint.

How to
make fairies
in a jar

Just dot the jars with glow-in-thedark paint, let them soak up the
light during the day and at night…
shock & awe. You can also use
them in your bathroom to store
things like cotton balls, and then at
night…they work almost like a little
nightlight.
If you have trouble finding glow-inthe-dark-paint locally you can order
it from Amazon. Using several different colors of paint will make it
even more spectacular.
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Get your summertime grill on

Grilled corn on the cob is SO easy! Grill the corn first, since it takes 30
minutes or so, and then after the corn is off, grill some fish or meat for
the rest of the meal.

Grilled Corn
INGREDIENTS
•
•

6 ears of corn (in the husk)
Salt, pepper, and butter, for serving

Yield: 6 servings,
Can be increased or decreased as needed

DIRECTIONS

1. Rinse ears to remove any dirt, and then soak ears in cool water for 10-30 minutes. You can do this in a clean sink filled with
water, or a large bowl of water.
2. While ears are soaking, preheat grill on high. Remove corn from water and pat or shake gently dry.
3. Place ears of corn on the grill and turn heat to medium. Grill for 15 minutes (lid closed). Turn ears once and grill 15 minutes
longer (lid closed).
4. Remove ears from grill (use oven mitts or tongs!) and allow to cool for a few minutes. Peel back husks and break ear away
from the husk. Serve hot with butter, salt, and pepper!

Grilled Bacon Scallop Kabobs.
Grab the skewers, fire up the grill, and enjoy these easy and delicious kabobs, great for any night of the week.

INGREDIENTS
♦

6 large sea scallops

♦

6 strips of bacon

♦

Olive oil

♦

Fresh ground pepper

Yield: 2 servings,
Can be increased as needed

DIRECTIONS

1.Cook the bacon until halfway cooked. (You can do this in a 400°oven for 5
minutes or in the microwave for 3 minutes.) Let the bacon cool until you
can handle it safely.
2. Wrap each scallop in a strip of bacon and thread 3 bacon wrapped scallops onto each skewer through the bacon. If you are using wooden skewers be sure to soak them in water for 30 minutes before using them.
3. Brush the scallops on all sides with olive oil and grind some freshly
ground pepper on top.
4.

Preheat grill to medium high and place skewers bacon side down on the
grill for 4 minutes. Flip to the other bacon side using tongs for another
four minutes.

5.

If the scallops aren’t cooked through and opaque looking by the time the
bacon is done, place the skewers scallop side down and cook for another
minute or two.
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Twice Baked Potatoes.
INGREDIENTS
•
•
•
•
•

3 large baking potatoes
6 slices bacon
3/4 cup sour cream
1/4 cup and 2 T milk
3 T. butter

DIRECTIONS

•1/4 tsp. salt
•1/4 tsp. pepper
•3/4 cup shredded cheddar cheese, divided
•8 green onions, sliced and divided

Yield: 6 servings,

1. Preheat oven to 350 degrees F (175 degrees C).
2. Bake potatoes in preheated oven for 1 hour.
3. Meanwhile, place bacon in a large, deep skillet. Cook over medium high heat until evenly brown.
Drain, crumble and set aside.
4. When potatoes are done allow them to cool for 10 minutes. Slice potatoes in half lengthwise and
scoop the flesh into a large bowl; save skins. To the potato flesh add sour cream, milk, butter, salt,

INGREDIENTS

The Best Broccoli Salad.

Dressing:

¾ cup mayonnaise
1/4 cup granulated sugar
1 tbsp balsamic vinegar
Salad:
11/2 lbs broccoli (fresh, chopped into small bite-sized pieces)
1 cup raisins (optional)
3/4 cup sunflower seeds
1 purple onion (or small shallot, finely diced, about 1/4 cup)
1 cup shredded sharp cheddar cheese
6 slices bacon (cooked and crumbled)

DIRECTIONS
1. In a small bowl, whisk together all of the dressing ingredients. Set aside.
2. In a large bowl, toss the salad ingredients together. Pour the dressing over the broccoli mixture and toss to coat all the ingredients
with the sauce. Chill in the refrigerator for at least 2 hours before serving. Right before serving; give the salad another good toss to recombine any dressing that may have settled at the bottom.
Minute by Minute—June 2014—Page 13

UPDATE FROM
TEAM CODY HEADQUATERS
Cody has the 2nd round of his Chemotherapy
under his belt and seems to be doing fine.
This time the treatment pulled on him a little
but he didn't back down. He is tired but
seems to be resting well during the night. He
is his old self in the morning per say but as
the day goes on he seems to wear down. No
worries though, a few days and he will be
back to full strength.

Painting this past weekend!

Please keep praying that he will pull through
this, I have to say this round has been a tad
worse than the first one, but the Oncologist
said it would be not to be alarmed. Now if we
can make it through the next five days fever
free we will be good till the next round.
Thanks again for all the prayers!!!!! We are
on the downhill run now!!!!! TWO DOWN
AND TWO TO GO.
Brenda Clark, MMC/NCCMC
Town of White Lake
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