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MINUTE BY MINUTE
“The Measure of Success”
Fellow Clerks and Colleagues,
It’s the most wonderful time of the year! The hustle & bustle, the excitement
of children as they await the big man in red, and the smells of baked yummy
stuff all around us, has us hoping our pants still button on January 1st! So
many Christmas memories and traditions surround most of us this time of
year. However, with those memories and traditions, some may be missing
loved ones. Do you know someone who will be without a loved one this year?
Reach out to them and invite them to something! Or just give them a call and
tell them you’re thinking about them. Just a little thought and word of
encouragement can sometimes be all someone needs to brighten their
spirits.
As I sat in my dining room last week wondering how I would get everything done by next week when my
daughter comes home from school for Christmas break, I was lost in thought and starting reminiscing of all
the Christmases during her 21 years. So many precious Christmas plays, class parties, handmade ornaments,
messy cookies (they’re always the best, aren’t they?). And I’m so thankful for everything my family and I
have been blessed with over the years. Honestly, a little sadness came in when I thought of how much time
changes things, and our babies grow up and leave. But just as I rounded the corner to head to bed, my dog
Copper was sitting in the living room staring up at the nativity scene on my bookcase. He just sat there, tail
wagging, almost smiling (like fur babies do), staring at the baby Jesus with the Wisemen and angels all
around. I suddenly realized that he’s got it figured out! He had his eyes on the real reason for this beautiful
season. Or maybe he was trying to figure out whether he could chew on them… Lol!
Either way, he made me stop and remember that even though it is a busy, exciting time for almost everyone
these days, that I need to remember the real reason for this beautiful Christmas season, and to
remember those around us who may not be as fortunate as we are.
I wish you all a wonderful, spirit-filled Christmas with family, friends,
and loved ones!
As a reminder, our annual City-County Clerks Academies are being
rescheduled this year to hopefully a permanent date in November
of 2019. The MMC I Academy was held on November 30th with great
attendance and wonderful sessions! The New Clerks Academy is
scheduled for January 25, 2019, and I hope that all the new clerks
will able to join this informative session! The School of Government
hopes to have a second New Clerks Academy during 2019 for anyone
who can’t attend in January.

Locations for the Spring Regional Academies were discussed at the Program & Education Committee’s
meeting this past Friday the 14th. The hosts are being contacted to get specific dates, and we should have
those for you by the January newsletter.
Registration is in full swing for the IIMC Region III Conference in Braselton, GA. The conference is being
held at the beautiful Chateau Elan Winery, February 20-22, 2019. Registration is also now open for the IIMC
73rd Annual Conference in Birmingham, AL from May 19th through the 22nd. I hope you can join us!
“Christmas is not a time nor a season, but a state of mind. To cherish peace and goodwill, to be plenteous in
mercy, is to have the real spirit of Christmas.” ― Calvin Coolidge
Leighanna Worley, MMC, NCCMC
NCAMC President
Clerks: The Measure of Success

QUILL AWARD
IIMC Application Deadline March 1, 2019

For More Information on the Quill Award, please visit www.iimc.com.

If you are Interested in nominating Quill Award,
please contact IIMC Executive Director
at chriss@iimc.com
by March 1, 2019.
Please Note as of January 4, 2019 at 4:00 pm the IIMC website states the deadline is April 1, 2019.
IIMC is working to correct their website. The correct deadline is March 1, 2019.

District 6 Director Report
It’s the holiday season and what better aroma than cinnamon wafting through the house on Christmas morning! Now, considering, again, attached
is a conventional ‘from scratch’ recipe and then a more carefree version beneath.
Oooey-gooey Cinnamon Rolls
Ingredients
1 tsp white sugar
4 c. flour
1 package active dry yeast
¾ c. butter
½ c. warm water (110 degrees)
¾ c. brown sugar
½ c. milk
1 c. chopped pecans
¼ c. white sugar
¾ c. brown sugar
1.4 c. butter
1 tablespoon ground cinnamon
1 tsp salt
¼ c. melted butter
2 eggs, beaten
Directions: 2 hours 30 min, bake 30 min; ready in 3 hours
1.

In a small bowl, dissolve 1 teaspoon sugar and yeast in warm water. Let stand until creamy, about 10 minutes. Warm the milk in a small
saucepan until it bubbles, then remove from heat. Mix in 1/4 cup sugar, 1/4 cup butter and salt; stir until melted. Let cool until lukewarm.

2.

In a large bowl, combine the yeast mixture, milk mixture, eggs and 1 1/2 cup flour; stir well to combine. Stir in the remaining flour, 1/2 cup
at a time, beating well after each addition. When the dough has pulled together, turn it out onto a lightly floured surface and knead until
smooth and elastic, about 8 minutes.

3.

Lightly oil a large bowl, place the dough in the bowl and turn to coat with oil. Cover with a damp cloth and let rise in a warm place until
doubled in volume, about 1 hour.

4.

While dough is rising, melt 3/4 cup butter in a small saucepan over medium heat. Stir in 3/4 cup brown sugar, whisking until smooth. Pour
into greased 9x13 inch baking pan. Sprinkle bottom of pan with 1/2 cup pecans; set aside. Melt remaining butter; set aside. Combine
remaining 3/4 cup brown sugar, 1/2 cup pecans, and cinnamon; set aside.

5.

Turn dough out onto a lightly floured surface, roll into an 18x14 inch rectangle. Brush with 2 tablespoons melted butter, leaving 1/2 inch
border uncovered; sprinkle with brown sugar cinnamon mixture. Starting at long side, tightly roll up, pinching seam to seal. Brush with
remaining 2 tablespoons butter. With serrated knife, cut into 15 pieces; place cut side down, in prepared pan. Cover and let rise for 1
hour or until doubled in volume. Meanwhile, preheat oven to 375 degrees F (190 degrees C).

6.

Bake in preheated oven for 25 to 30 minutes, until golden brown. Let cool in pan for 3 minutes, then invert onto serving platter. Scrape
remaining filling from the pan onto the rolls.

Or, try Pillsbury Pumpkin Spice Monkey Bread with Caramel Sauce for a more convenient version of the scratch variety. Either way, your
home will be filled with joy and holiday cheer!
Gather:
6 oz cream cheese, softened
½ c canned solid pack pumpkin (not pumpkin pie mix)
1 ¼ c. sugar
2 tsp pumpkin pie spice
2 cans Grand Rolls, Flaky layers refrigerated Buttermilk biscuits
½ c. melted butter
1/3 c. caramel topping
Heat oven to 350 degrees F. Spray 12 cup fluted tube cake pan with cooking spray.
In small bowl, stir cream cheese, pumpkin, 2 tablespoon of sugar and 1 teaspoon of pumpkin spice until well blended. In another small bowl, mix
remaining 1 1.4 cups sugar and remaining 1 teaspoon pumpkin pie spice until well blended. Set aside.
Separate dough into 16 biscuits. Separate each biscuit into two layers, to make a total of 32 biscuits.
Spoon one rounded teaspoon cream cheese mixture on the center of each biscuit. Bring all sides of dough over the filing, stretching gently if
necessary, and gather in center above filing to form a ball; firmly pinch edges to seal. Dip each ball into melted butter; roll in sugar mixture.
Layer biscuits in pan. Sprinkle with remaining sugar mixture.
Bake 45 to 50 minutes or until golden brown and no longer doughy in center. Run small spatula or butter knife between cake and pan on all sides.
Cool three minutes. Turn upside down onto serving plate. Cool 15 minutes. Drizzle with caramel topping. Serve warm.
Diana Screiber, CMC, NCCMC
City of Durham
District 6 Director

2021

IIMC Region 3 Conference
Site Selection Committee

The Board of Directors is currently recruiting a Site Selection
Committee for the 2021 IIMC Region 3 Conference. The Committee
will be made up of members throughout the State and will have IIMC
guidelines to follow during the Site Selection Process. If interested in
serving on the 2021 IIMC Region 3 Site Selection Committee please
email Amy Miller at amy.miller@mtholly.us.

The Clerks Association has offered a new option for members this year which is to pay dues
online. Below are the instructions:





Go to www.ncamc.com
Click on Membership (in the gold menu area)
Select Pay Dues Online
Complete the form and follow the instructions

Monica P. Greene, MMC Town Clerk – Columbus: for her MMC Designation from the
International Institute of Municipal Clerks
If you have recently received your MMC or CMC, please let us know so we can congratulate
you too! Please contact Jackie Hampton, Publicity Committee Chair for the next
publication of the newsletter jhampton@boltontown.us

12 Things Dermatologists Do in the Winter that You Don’t
By Reader’s Digest www.rd.com/health/beauty/winter-skin-habits/

Frigid temps and whipping winds may sound like a prescription for itchy, dry, cracked
skin. But winter doesn’t have to be the season of your skin’s discontent. Just take this
easy-to-follow advice from top dermatologists and your dermis will look great no matter
what the calendar says.
1. They switch cleansers
2. They take short, lukewarm showers
3. They opt for ultra-hydrators
4. They moisturize regularly
5. They moisturize at the right time
6. They scale back on scrubs
7. They use sunscreen every single day
8. They coddle their kisser (lips)
9. They use sleep masks
10. They protect skin from scratch fabrics
11. They eat to beat dry skin
12. They get steams (use humidifiers)

Visit www.rd.com/health/beauty/winter-skin-habits/ for details on the above list.

JANUARY MINUTE BY MINUTE DEADLINE
The deadline for the January 2019 issue of Minute by Minute is
January
10th.
Please
send
reports,
articles
to
laura.morton@townofbiscoe.com.

