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Y Carol Crosby, Sales  843-008-0255 CREDy,
EA na  Harold Whiteley, Sales © 843-296-6080 ac CARpg
mh“ Daniel Wiggins, Sales  843-562-6006 CEPTED

424 Sniders Hwy & 849 Bells Hwy, Walterboro
843-782-3400 or 843-538-5269

/
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445 Chamblee Road, Walterboro, SC 29488

If you are having an event & would like to submit pictures from
the event please email them to editor@lowcountry.com. Protection For Your F am'ly and Your Financial Secur ’ty

Tell us a little about the pictures. 105 N. Lucas Street | Walterboro, SC. | Phone: 843-782- 4440

Please put your event title in the subject line.

Pictures of events will be published where/when space is available.

LIFE

HEALTH INSURANCE

MEDICARE SUPPLEMENTS
COLDWELL BANKER MEDICARE ADVANTAGE
TODD LAND AGENCY

530 MIDWAY COURT - MONCKS CORNER - $280,000 Teresa S. Sauls
> S : Agent/Owner
843-908-8098
feresasauls AIC@outlook.com

AUTO/HOME

ATV’S, BOATS, RV’S, MOTORCYCLES
COMMERCIAL PROPERTY

WORKER’S COMPENSATION

GENERAL LIABILITY _§

autifully maintained manufactured home on .76 of an acre. NEW HVAC (2020) !! The fresh
paint and newly installed wood look floors are beautiful with the new wooden beams in the
living room. This home is gorgeous with 3 bedrooms and 2 bathrooms and is near 1,600

sqft. It has a detached, 2 car carport with attached workshop/bonus space. A second smaller
workshop, a storage shed, an above ground pool with a fenced yard with plenty of room to
enjoy.

&' \5noh A Lone, CISRElfe
» Agent/Broker

= T AN | v 843-782-4440
/ *Not responmb\e ortypograph ra\ errors ,
% / 3425 chfencs Blvd Walterboro 843 549 7100 \ ______ & hannahlone AIC@outlook.com ﬂ ¥

/ www.coldwellbankerrealestate.com | www tlandagency com R u

7 Y/ s ) i ]

= South Carolina

Fleetwood Homes P.C.
NEW MANUFACTURED HOMES

Scott Johnson
President

843.812.0797

\ \

Terri Judy

Licensed Sales Associate

843.909.0497

schomespc@gmail.com ¢ www.schomespc.com
2697 Jefferies Highway e Walterboro, SC 29488
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PLACE YOUR AD TODAY, CALL US!

P: 843-549-2586 * pressads2@lowcountry.com

N

Tuesday, June 14, 2022 www.walterborolive.com

LOST
$100 REWARD
TAN IN-EAR HEARING AID
AT WALGREENS, CVS, BANK
OF THE LOWCOUNTRY, POST
OFFICE OR LIBRARY.
843-599-2301

We Buy
Used
Mobile
Homes &
Land-We

Pay Cash!!!
843-821-6441

DL35721

N&M HOMES

Local & Family-Owned Company

REAL ESTATE
FOR RENT

HOME FOR RENT

One bedroom, one bath
NO PETS
Call Louise 843-835-8561.
(TFN)

MOBILE HOME

2 Bedrooms, 1 full bathroom
Mobile home, 0.6 acres, fenced in
yard. Water included. Double car

garage w/built on utility house.
Asking $850 per month plus first,
last & security deposit. No Pets.
Call 843-893-6429.

SERVICES

SPLINTER WOOD WORKS
Refinishing, minor repairs,
caneing & rush seats.
Tom Whitacre - Operator
843-542-4260.

<

INn County:
6 Months — $12

Manufactred Homes 6/16) 1 Year — $38
A+/ STEPHENS DO ALL With Many Financing Options!
Painting & all home Come See Why The Out Of Cou n+y:

improvements, re-roofs/

843-908-2811

metal, pressure washing
843-866-7528 or

Highest Quality-Built
Wind Zone 3 Homes
Protect Your Family
Better & Saves YOU
$$$ @ 10097 Hwy 78

(TEN)

00
2%
N

PETS

6 Months — $22
1 Year — $58

e

Ladson.

843-821-8671

NANDMMOBILEHOMES.COM

Take 1-26 East to Exit 205A (78
West) Then Go 3.2 Miles o

STANDARD POODLE PUPPIES

READY TO GO! Male/Females

available. Call 843-599-0228
(6/16)

1025 BelLlLs HIGHWAaY
WALTERBORO., S.C. 29488
843-549-2586
FAX 843-549-2446

REAL ESTATE
FOR SALE

Celebrate With Dad this Father’s ‘Day, June 19th
INDEPENDENTLY OWNED AND OPERATED Theiigs_net e ;

- Same-Day Grocery Delivery

2 ad on the N, GETINON
@ Appstore | P*Google Play

4 1bs. or More Family Pack Fresh 9 9 Family Pack $ 9 9
Grountd 99 | wnole Boneless Economy 5_
Beef Ib. | PorklLoin T-Bone Steaks Ih.

Save Up To $1.00 Ib. Save Up To $1.00 Ib. Save Up To $4.90 Ib.

{GLASSIFIEDS

Personal Iltems for Sale

(25 words or less) Fresh $ 9 0 Fresh » s 9 8
Personal Ads: Chicken 6_ Sweet South Carolina l J0
$10.00 Leg Quarters ea. |[Corn Peaches Ih.
(25 WO [’dS ()r |e33) Save Up To $3.00 With Pig Card

FINAL COST . : =)
Business Ads: e 1 3 / 3 l 2 $ 5—49 2 / s 6 e itk euT 2 / S 5
$25 . 00 : 12 pk. [/ 12 oz..Ca.ns HalfG.all.on 6.5 - 12:5 oz. n- ,_.r Assorted Varieties

¥ Assorted Varieties Assorted Varieties J"’ Assort_:ed Varieties ) - 8 oz.

(25 words or less) L0 Pepsi Blue Bell| 5= . Frito-lay | g Bordensflhu:'l: or
Add'| Words 7 Products| i Ioe Cream oy 7300 Cheetos ..o . Cheese

7 : ". - BLUE BELE?_' i or Frlt“s % I =B or 12 oz.
20¢ per word HeN ] edes S, Borden
ASKABOUTOURHEAVILY [ =~ =77 soeumsnwrons| gy sty % Cheese Singles
DISCOUNTED RATES FUR Qﬁgrzlt(i)tlfes'.llgss ?l:arpl%r\elvliﬂ E)eeastarr:gejll:rnrseatgti;?n. Save Up To $2.50 With Pig Card Save Up To $4.38 On 2 With Pig Card Save Up To $2.38 On 2 With Pig Card
MULTIPLE RUNS!

4/$5 5/35 2/$5

£2/°5

17.5 - 18 oz. va—“(:ampls 15 oz. Original 14 - 16 oz. 8-16 oz.

Assorted Varieties MIEB HEHE Baked Beans or 15 (.)z. Assorted Varieties _ Assorted Varie:ies

Kraft | s i Van Camp’s Kraft Little Debbie

The Press & Standard: Barbecue =5 Pﬂ;k And Salad Snack

Friday 400 pn. Sauce oans Dressing Cakes

in’ . Save Up To $4.16 On 4 With Pig Card Save Up To $2.95 On 5 With Pig Card Save Up To $4.38 On 2 With Pig Card Save Up To 18¢ On 2 With Pig Card

The Rockin’ Shopper:
Wednesday 4:00 p.m. | amr 2 / $3 3379 S l 0_
|
. 20 oz. Old Fashion Gallon Plastic Jug Gallon
or King - -
Piguly| [+ Piggly |n.....| Piagly
Wiggly| Wiggly || =5 Wiggly
PLACE YOUR : P Orange — — Vegetable | . .7
AD TODAY, Sangwich Juice -2 Oil| creen Peanuts
CALL AMANDA! Bread = s 1.99
—
ESS?i?éEég;gt? 8C?m Save Up To 38¢ On 2 With Pig Card Save Up To 80¢ With Pig Card Save Up To $4.50 With Pig Card - I h
P v SAVEBIG WAGENER, NINETY SIX, HILTON HEAD, CLOVER, LADSON, MULLINS, GEORGETOWN, FLORENCE, DARLINGTON, MONCKS CORNER, OTRANTO - N. CHARLESTON, SURFSIDE BEACH, YEAMANS HALL HANAHAN,
WITH ST. GEORGE, HAMPTON, GREENWOOD, WARE SHOALS, HARDEEVILLE, RIDGELAND, PORT ROYAL, COLUMBIA - DEVINE ST., LAMAR, HARTSVILLE, JOHNSONVILLE, WALTERBORO, MYRTLE BEACH, AND LEXINGTON
THE PIG! ( This ad effective June 15 - 21, 2022. At Participating Stores. Limits May Apply. Quantity Rights Reserved. Some Items Not Available In All Stores. See Store For Details. )

72,96, 101, 149,157,158, 160, 161, 162, 170, 181, 182, 183, 184, 185, 186, 187, 188, 194, 196, 277, 283, 284, 285, 286, 305, 307, 312
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R o]  PLACE YOUR AD TODAY, CALL US!

P: 843-549-2586 * pressads2@lowcountry.com

www.walterborolive.com Tuesday, June 14, 2022

NO CARD REQUIRED...SAVE EVERYDAY AT GENERAL IGA...NO CARD REQUIRED..SAVE EVERYDAY AT GENERALIGA S

= GENERAL ()

7 US FOR GREAT
“Where Saving You Money Is The General ldea”

PRICES

1
EVERYDAY!! PRICES EFFECTIVE SO AL ERBORO, 5C |

No Rain Checks... JUNE 15 " JUNE 21, 2022 Check out our ad online at

Prices good while supplies last WE RESERVE THE RIGHT TO LIMIT QUANTITIES AND TO CORRECT PRINTER'S ERRORS. http:/iwalterborolive.com/iga

= SLICED
L ;‘f{g FREE 4 LB PACK

USDA SELECT ANGUS . ”ﬁzo’LB BOX i
! BEEF PATTIES ....cc:cu: EA $1 799

WHOLE = oo | FRESH FRYER
ONE IN RIBEYES] | #3%ors ......522° | [IEG QUARTERS

e ‘
ML PACK S D59 i$ 1 099
FAMILY PACK EA.
CENTER CUT $2 69 /

oL ICED FREE i

WHOLE BONELESS
EIPORK LOINS

COUNTRY STYLE $4 99
$4 99

@{,q
FAMILY PACK

FRESH LEAN

10 LB BOX

PORK
SPARE RIBS ........... EA.$1 399

FAMILY PACK

FRESH 19
PORK PIG FEET ..... LB. s 1

4 LB BAG

MR. CHICKN
PARTY WINGS ....... EA. $1 299 \

: > 18 OZ ASSORTED VARIETIES : ’\//’ e
“';*%AMlLY T SUNSET FARMS $399 ; W PACK
SMOKED SAUSAGE ..ka. USDA SELECT

B
ASSORTED: | isnoen BONE IN
PORK CHOPS zI;:CED BACON ..... EA. 2/$700 K§

| S

PORK BACKBONE . i
LB.

i $4 99 § A, .
- S | . .526°°
FRESH 3 LB BAG LOCALLY GROWN
GREEN SWEET MEDIUM SWEET

CABBAGE |S.C. PEACHES | YELLOW ONIONS| (WATERMELONS

39¢.. $469 | 2/$5400 $549

300z 96 0Z 5LB BAG 4 1B BAG 502 1415 0Z ASST. FLAVORS 12 PK/12 02

REG OR LIGHT|(CRISCO)| |RICELAND | THAT'S SMART|| TGA | |ASSORTEDVARIETIES|| COKE &
HELLMANN'S| VEGETABLE| | PAR BOILED || SUGAR | |CHUNK LIGHT | |MARGARET HOLNES||  COKE

MAYONNAISE| OIL || RICE WOW || TUNA | VEGETABLES|| PRODUCTS

7 | 3% | 2% 12,5 8% |4..% 3.4

FAYGO SOFT DRINKS cveeessseereeeessassnee 3312 LIBBY'S PINEAPPLE ..ovvoevssssseeeeeeeens 2::°3 MAHATMA YELLOW RICE ...oooueune. 2::°4
3 ROLL 32 OZ ASSORTED FLAVORS 80z
THAT'S SMART PAPER TOWELS ...vr. 2::°4 SMUCKERS JAM OR JELLY .....cuuuueees 2::*5 CRAV'N CHEESE CURLS OR PUFFS ...es. > 1 89
SSSSSSSSSSSSSSSSSS $ KELLOGG'S FROSTED FLAKES OR FROOT LOOPS ..  42ror> # FOOD CLUB SALSA 2::°3
SIMPLY DONE CONTAINERS .......... 2:0:°5 - FoR & FUDDLLUB SALOA wvrssmssmssmssmssmssens FOR
KELLOGG'S NUTRI-GRAIN BARS ... 2ror°>D FREEZE POPS $599°

16 OZ ASSORTED VARIETIES . sy MAmrrUR W TNRERLALRE FVEFY ssssssssssssssssssssssssnnns .
FOOD CLUB DRY ROASTED PEANUTS ....ea. $2 o 4 0Z ASSORTED FLAVORS F°R$ 18 0Z ASSORTED FLAVORS “ $
s KNORR PASTA OR RICE SIDES ......... 2:0:°3 CAROLINA GOLD BBQ SAUCE .. 2ror° 6
CRAV'N GRAHAMS ..vvvvssersssserssee 2::°4 . 02 AssoRTED VARIETIES s oz $4 99
. o s7 FOOD CLUB SKILLET DINNERS ..o 5::*5 IGA KETCHUP e 21
LIBBY'S PINEAPPLE JUICE vvveeeeeeseenes 2 ASSORTED FLAVOR

- FOR FOOD CLUB SALAD DRESSINGS ... 2ror>4 SHOWBOAT PORK N BEANS ........ 4::*5
80z MILD OR MEDIUM 79 46 02 10-15 CT TRASH BAGS OR
ORTEGA TACO SAUCE .vvvvvvvsvses o =1 FOOD CLUB WHOLE KOSHER DILLS .cn. > <322 BEST BUY TALL KITCHEN BAGS ..  Zror®D
40z $ 29 3 CT ASSORTED FLAVORS
ORTEGA DRIED CHILIS ..oooooeenseeeees a1 FOOD CLUB FLAVORED CREAMERS ..., > <462 COUSIN WILLY'S MICROWAVE POPCORN .. 2ror> 3
X 12 ROLL
NABISCO SNACK CRACKERS .......... 2::°7 KRAFT SALAD DRESSINGS .vecvvnnen. 2::°7 VIRTUE BATH TISSUE ............. 0 299

MINUTE MAID PUNCH .. 2ror°3  FOOD CLUB YOGURT ... ror®3  FOOD CLUB CRINKLE CUT FRIES ..ca. > 329
FOOD CLUB SHREDDED CHEESE .. ~ 2ror>">  FOODCLUBFRENCHONIONDIP ..  2ror><>  BLUE BONNET MARGARNE SPREAD .. 2For™ )
CRAVN READY TO BAKE COOKIES ...  #2FoR°-)  FOOD GLUB COTTAGECHEESE ..  2ror°©  PET FUDGE BARS soneee  2ror° O
IGA ORANGE JUICE oo ca. > <322 FOOD CLUB SOURCREAM ..  2ror>D  MAYFIELD ICE CREAM ....... 2::°6
EGGLAND'S BEST LARGEEGGS . 2FOR°)  RED BARON PIZZAS ..... 2:0:°9  PILLSBURY TOASTERSTRUDEL ..~ 2ror> 4
FARMRICH FRENCHTOASTSTICKS .~ 2For>) MRS, PAUL'S FISH STICKS .ea. 2229 HORNING STAR SAUSAGE PATTIES . ca. > < 22
NO CARD REQUIRED...SAVE EVERYDAY AT GENERAL IGA..NO CARD REQUIRED...SAVE EVERYDAY AT GENERAL IGA “

MONEY IN MINUTES WITH WESTERN UNION WIRE TRANSFERS & NMONEY ORDERS - MONEY IN MINUTES WITH WESTERN UNION WIRE TRANSFERS & MONEY ORDE
43040 AINOIN '8 SHIISNYUL JHIM NOINMN NHIL1SIM HLIM SILNNIN NI AINON - SHIGHO AINOIN '8 SHIISNYUL JHIM NOINM NHI1SIM HL11IM SI1LNNIN NI AINO
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PLACE YOUR AD TODAY, CALL US! %ﬁﬁg/@smpper

P: 843-549-2586 * pressads2@lowcountry.com

Tuesday, June 14, 2022 www.walterborolive.com

ADVERTISE YOUR BUSINESS CARD FOR ONE MONTH IN THE ROCKIN' SHOPPER AND THE PRESS AND STANDARD FOR ONLY $85!

CONTACT AMANDA MOSLEY FOR DETAILS 843-548-2586 OR PRESSCLASS@LOWCOUNTRY.COM

I
your servwce
I

STAINED GLASS " MEDICAL [

Office Hours By Appointment Phone: (843) 549-6331
Fax: (843) 549-6332

Bluzu Stained Glass Walterboro Adult & Pediatric Medicine
Retail Booth Located in AHAB’S John G. Creel, MD

Board Certified in Family Medicine

(Artists’ Hub of the Ace Basin) Dr. Erin Whittington, DNP

Doctor of Nurse Practitioner

255 E. Washington Street Rosie Mincey, FNP

Board Certified in Family Medicine
Walterboro, SC 29488 Dr. Kelly Flynn, FNP-C

Family Nurse Practitioner

Hristos Stamatopoulos, PA
Physicians Assistant

447 Spruce Street Walterboro, SC 29488

CONSTRUCTION BN MeoicAL
C K’ g \ £DISTO INDIAN FREE CLINIC
J Providers Treat God Heals

Co:vsn{ucnowf

\}\ JOANC.CAEELMD  WAISTOS STAMATOPOULOS. PA-C  CENE UALBERT AN
Septic Tanks ’

» Executive Director Clinic Provider Administrator
Lots Clearing 1125 Ridge Road = Ridgeville = SC = 29472

A
Ditch Digging ' Ml ;T (843) 871-2126 = Fax (843) 832-6019
J«-\-‘m-h Email eifc@lowcountry.com
gog— 707—4360 L www.littlerockholinesschurch.com ® www.edistoindianfreeclinic.com

: JANITORIAL
|n COU n-I-y presented John A. Cox

V‘; - SK&J Co J ToriaL, LLC
6 MOthhS - $-|9 E 5 \ X Af IAL

We specialize [ 73 /? Commercial

. . X = \EES .

Newman Ackerman in cleaning 7% 7 & Industrial
NG N )Y

'| Ye ar - $3 8 gl \ : . Owner/Mechanic COVID Cleaning

: John A. Cox : & 843-635-1295
843-844-2878 18428 Loyedaitny Bighud coxj4956@gmail.com 843-542-6763

Phone: 843-494-7770  Email: ssteinriedesds@gmail.com

,,

843-635-3054 Ruffin, SC 29475 Jesus is Lord.

ERESA S. SAULS

Cottageville, SC 29435 *
o y p Office: 843-782-4440 105 N. Lucas Street
‘All things work together for good. Mobile: 843-908-8098 PO Box 1186 X

Website: littlerockholinesschurch.com K E-mail: teresa2me@yahoo.com Walterboro, SC 29488 *

Email: revdoc@lowcountry.com A A A A A A A A A KA A A KA K K*hkk Kk kk*k
“Be ye steadfast, unmovable, always abounding in the work of the Lord.”

B ADVERTISING T TUNING & REPAIR

PLACE YOUR BUSINESS CARD Frank’§ Diano Service
1025 BELLS HIGHWaY HERE FOR ONLY fono Tuning & Repair
843.909-0637
WALTERBORO, S.C. 29488 $85 PER MONTH!
843-549-2586 ERI s Locarion  Tue pRoss anb stomage,

l: aX 8 4 3_ 5 49_ 2 4 4 6 843-549-2586 - FaX 843-549-2446 Jfffqn‘f% 3] @9”]01"5301”]

Cell: 843-599-0673 Home Phone: 843-835-2761 S S U S
Church: 843-835-8317 * ’ |
1 Year - $58 LITTLE ROCK HOLINESS CHURCH * metieanrn
edr REV. J.G. GREEL, PASTOR * /Insurance Center, LLC
\& 21476 Augusta Hwy. :pmwwmw@mwmr M@myn}

74

You can m&m knowing PRTC Security & - 24/7 Monitoring

Home Automation has you covered. B
- App-Based Remote Access

- Smoke Monitoring
- Glass Break Detection

4%0/ Va4 6/‘./

~ Monitoring & Protection
+ FREE Installation!”

ooooooooo
LLLLLL

= | PRTC.US1843.538.2020

Ji

quire a‘:{iyearAmonitorlng contract. Remote access requires High Speed Internet or web-enabled phone service for aperation. Early termination fee of $399
applies. Tax and fees are not included. Installation and egquipment may apply. Other restrictions may apply.

CYAN-AOOO MAGENTA-OAOO BLACK 012908
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P: 843-549-2586 * pressads2@lowcountry.com

www.walterborolive.com Tuesday, June 14, 2022

Quick and Easy Dishes for Dining Al Fresco

FAMILY FEATURES

armer weather is often welcome for a variety of reasons and dining outdoors can
help take that appreciation to the next level. Keeping ingredients lists short and

prep time minimal also allows you to spend more time enjoying the sunshine and
blue skies al fresco with the ones you love.

Even when you’re short on time, you can take mealtime from the dining room to the deck
with an ingredient like Minute Rice Cups. Available in 13 varieties, including White and Brown
rice, the convenient, single-serving, BPA-free cups are ready in just 90 seconds or less. Perfect
for taking to the office for lunch or as an on-the-go snack, the cups can also be used as a quick
and easy base for nearly any meal occasion.

For example, this simple Fish with Bok Choy features plenty of complex flavors with flaky
white fish, crisp bok choy and 100% whole-grain brown rice. The brown rice provides the ideal
texture for the ginger, sesame and nutty notes in this dish, and the whole recipe can be on the table
in 10 minutes. Because white fish fillets are neutral and mild, they absorb all the flavors from the
dish, and are an ideal protein for those with busy schedules due to their short cooking time.

Or, bursting with colors and flavors, this Fiesta Rice satisfies fresh cravings with an irresistible
combo of white rice, tomatoes, green onions and creamy avocado. Ready in less than 5 minutes,
this dish can also be customized with a different grain variety or extra juicy, sweet cherry tomatoes
in place of diced tomatoes. To make this satisfying side a complete meal, simply add grilled
chicken or your favorite protein.

To find more quick and easy recipes perfect for enjoying outdoors, visit MinuteRice.com.

Fiesta Rice 1 teaspoon lime juice
Prep time: 3 minutes salt, to taste
Cook time: 1 minute black pepper, to taste
Servings: 1 Heat rice according to package directions.
1 Minute White Rice Cup Set aside.
1 diced tomato In bowl, combine tomato, avocado, onion
1/2 diced avocado and cilantro.
1 sliced green onion Add lime juice and salt and pepper, to taste.
1 tablespoon chopped cilantro Mix thoroughly and serve.

Fish with Bok Choy

Fish with Bok Choy Heat rice according to package directions.

Prep time: 3 minutes Set aside.
Cook time: 7 minutes Add salt and pepper to both sides of fish,

Servings: 1 to taste.
1 Minute Brown Rice Cup In medium skillet over medium-high heat,
salt, to taste melt butter. Cook fish 2 minutes on each side.
pepper, to taste Remove fish from pan and keep warm.

white fish fillet In same pan, add sesame oil and ginger.
tablespoon butter . > ’
Cook 1 minute.

teaspoon sesame oil . .
teaspoon grated ginger Add bok choy to pan and stir-fry 2 minutes.

baby bok choy, quartered Add soy sauce; stir to incorporate. Top rice
teaspoon soy sauce with fish and serve with bok choy.

AR H& D &

| N TH E JUNE 13, 2022 - JUNE 19, 2022 BEST

KNOW “ TR MBSAOSES  ppioc
ON THE BUTCHER’S BLOCK

Did you know The Press & Standard provides the latest breaking FAMILY PACK
news, updates, local sports, & classifieds every day online and GROUND

in print on Thursdays?
BEEF
$2.99

FAMILY PACK ARMOUR COUNTRY STYLE

SPLIT W meateaLLS | piBs
BREAST HOMESTYLE OR ITALIAN
s1.99 | $399 N $199

120Z

Fiesta Rice

THIS WEEK’S GROCERY SPECIALS

KE MAYFIELD
mveo W COKES N oE

DRINKS [ 3/512.00 8 CREAM

2 LITER

2/$7.00 N 4/$6.00 § 2/56.00

12 PK 48 0Z

KELLOGG'S HELLMANS

14.7 0Z APPLE JACKS M AY ON N AI SE DAN SAN I

19.2 OZ FROSTED FLAKES

12 0Z CORN FLAKES WATER
2/$7.00 $4.99 $3.99

30 0Z 24 PK

LIBBY'S FRANZIA

PINEAPPLE B pPINEAPPLE N REFRESHERS
JUICE SLICED & CHUNK WINE

$12.99
EA 3 LITER
LOCALLY OWNED & OPERATED

1025 Bells Highway | Walterboro, SC 29488
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Tuesday, June 14, 2022 www.walterborolive.com

Chef-Worthy Summer Classics

FAMILY FEATURES

elebrating summer with sizzling meals starts with

tender, juicy cuts of meat that take center stage

when dining on the patio or firing up the grill.

Call over the neighbors or simply enjoy family
time with your nearest and dearest by savoring the flavor
of warm weather meals.

Steak enthusiasts and burger lovers alike can show off
their summer cooking skills with these recipes for Southwest
Steaks with Creamy Peppercorn Sauce and Parmesan-Herb
Fries and Fried Lobster Po Boy Cheeseburgers from Omaha
Steaks Executive Chef David Rose. Thick, juicy, marbled
steaks are cooked to tender doneness and complemented by
steakhouse-style fries while savory lobster is combined with
all-American burgers.

For seafood connoisseurs, Grilled Shrimp Tostadas with
Guacamole and Pico de Gallo offer an easy way to add
shrimp to the menu. Just fire up the grill and allow seared
seafood to mingle with fresh, homemade toppings for a light
summertime bite.

Find more summer favorites at OmahaSteaks.com/Summer.

Fried Lobster Po Boy Cheeseburgers

Recipe courtesy of Omaha Steaks Executive Chef
David Rose
Prep time: about 20 minutes
Cook time: about 20 minutes
Servings: 2
Pimento Remoulade:
1/2 cup mayonnaise
11/2 tablespoons minced pimentos
1 tablespoon Dijon mustard
1 tablespoon minced bread and butter pickles
1 pepperoncino, seeded and minced
1/4 teaspoon smoked paprika
1/4 teaspoon garlic powder
1/4 teaspoon freshly ground black pepper
1 tablespoon freshly squeezed lemon juice
3 dashes hot sauce
kosher salt, to taste

Fried Lobster Tails:
Vegetable oil, for frying
1/2 cup all-purpose flour
1/2 teaspoon kosher salt, divided
1/2 teaspoon freshly ground black pepper, divided
1/4 teaspoon garlic powder
1/4 teaspoon smoked paprika
1 large egg
1 tablespoon water
2 dashes hot sauce
1/4 cup potato chips, finely blended in
food processor
1/3 cup panko breadcrumbs
1 tablespoon minced flat leaf Italian parsley
2 Omaha Steaks Cold Water Lobster Tails
(5 ounces each)

Cheeseburgers:

1 pound Omaha Steaks Premium Ground Beef
salt, to taste
freshly ground black pepper, to taste

2 tablespoons unsalted butter, at room

temperature

2 brioche buns

2 slices yellow cheddar cheese

3 leaves romaine lettuce, shredded

To make pimento remoulade: In small bowl, mix mayo-
nnaise, pimentos, mustard, pickles, pepperoncino, paprika,
garlic powder, black pepper, lemon juice and hot sauce
until well-incorporated. Season with salt, to taste.

To make fried lobster tails: Preheat grill to 400 F and
add oil to 10-inch cast-iron pan, about 1/2-inch deep.

In medium bowl, whisk flour, 1/4 teaspoon salt, 1/4 tea-
spoon peppet, garlic powder and smoked paprika until well-
incorporated. Set aside.

In separate medium bowl, whisk egg, water and hot
sauce. Set aside.

In third medium bowl, whisk potato chips, panko bread-
crumbs and parsley until well-incorporated. Set aside.

Cut lobster tails in half lengthwise, remove meat from
shell and season with remaining kosher salt and black pepper.

Toss halved lobster tails in flour mixture first, egg mixture
second and potato chip mixture third, coating thoroughly.

Fry lobster tails 3-4 minutes on each side until golden-
brown and cooked through. Close grill lid between flipping.

To make cheeseburgers: Preheat grill to 450 F using
direct heat. Form ground beef into two 1/2-pound patties,
each about 1/2-inch thick.

Using thumb, make dimple in center of each patty to
help cook evenly.

Season both sides of burger with salt and pepper, to
taste. Spread butter on each cut-side of buns.

Grill burgers 4-5 minutes per side for medium doneness.

Add one slice cheddar cheese on each burger, close lid and
grill about 30 seconds to melt cheese. Remove patties from
grill to clean plate. Place buns cut-sides down on grill grates
and toast 20-30 seconds, or until well toasted, being careful
to avoid burning.

To assemble: Place desired amount of remoulade on
buns. Place cheeseburgers on bottom buns. Top each
with two fried lobster tail halves. Place handful shredded
lettuce on lobster tails. Top with buns.

Fried Lobster Po Boy Cheeseburgers

Grilled Shrimp Tostadas with Guacamole and Pico
de Gallo

Prep time: 20 minutes
Cook time: 10 minutes
Servings: 4
Pico de Gallo:
3/4 cup Roma tomatoes, diced into 1/4-inch pieces
3 tablespoons white onion, diced into 1/4-inch pieces
1 tablespoon fresh cilantro, chopped fine
1 teaspoon jalapeno, minced fine, with seeds
1 teaspoon fresh lime juice
1/2 teaspoon sea salt

Guacamole:
2 medium avocados, peeled, seeded and chopped into
1/2-inch pieces

1 tablespoon fresh lime juice

1/4 cup pico de gallo
1 tablespoon fresh garlic, minced
1 tablespoon olive oil

1/2 teaspoon jalapeno, minced

1/2 teaspoon sea salt

Shrimp Tostadas:
12 ounces Omaha Steaks Wild Argentinian Red
Shrimp, thawed
tablespoons olive oil
teaspoon chili powder
teaspoon cumin
teaspoon salt
cup canned refried pinto beans or refried black beans
tostada flats
cup shredded romaine lettuce
cup guacamole
cup pico de gallo
tablespoons shredded Cotija cheese
cilantro sprigs
lime wedges

To make pico de gallo: In bowl, mix tomatoes, onion, cilantro,
jalapeno, lime juice and salt. Cover and refrigerate until ready to use.

To make guacamole: In bowl, mix avocados, lime juice,

1/4 cup pico de gallo, garlic, olive oil, jalapeno and salt. Cover
and refrigerate until ready to use.

To make shrimp tostadas: In bowl, combine shrimp, olive oil, chili
powder, cumin and salt. Marinate in refrigerator at least 15 minutes or
up to 2 hours.

Preheat grill to medium-high heat. Clean and season grill grates.
Grill shrimp 2-3 minutes per side until lightly charred and opaque.

Heat refried beans and spread 2 tablespoons beans on each
tostada flat.

Spread shredded romaine lettuce on top of beans followed by
guacamole and remaining pico de gallo.

Top each tostada with 3-4 grilled shrimp and sprinkle with
Cotija cheese. Garnish each tostada with one cilantro sprig and one
lime wedge.
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Grilled Shrimp Tostadas with Guacamole and Pico de Gallo

Southwest Steaks with Creamy Peppercorn Sauce  Peppercorn Cream Sauce:

and Parmesan-Herb Fries 172 cup brandy
3/4 cup beef stock

Recipe courtesy of Omaha Steaks Executive Chef David Rose 172 cup heavy cream
Prep time: 10 minutes 2 teaspoons peppercorn medley, coarsely cracked
Cook time: 25 minutes salt, to taste
. . 4
Servings: 2 pepper, to taste
Southwest Steak Rub:

To make Southwest steak rub: In small bowl, whisk salt, pepper,

1 tablespoon kosher salt thyme, paprika, chili powder, chipotle pepper, garlic powder and

1 teaspoon black pepper

1 teaspoon dried thyme leaves
1 teaspoon smoked paprika
1/2 teaspoon ancho chili powder
1/2 teaspoon ground chipotle pepper
1/2 teaspoon garlic powder
1/2 teaspoon cumin

cumin until fully incorporated.

To make Parmesan-herb fries: Preheat oven to 425 F. Place
fries on baking rack on top of sheet pan; bake 25 minutes, or until
golden-brown and crispy.

In medium bowl, mix Parmesan cheese, thyme, rosemary and
parsley until fully incorporated.

Remove fries from oven and toss with Parmesan herbs.

. To make New York strip steaks: Season steaks generously with
Parmesan-Herb Fries: Southwest steak rub on both sides.
1 package (16 ounces) Omaha Steaks Steakhouse Fries In cast-iron pan, add grapeseed oil and bring to high heat.
172 cup Parmesan cheese, freshly grated Place steaks in pan and sear 3-4 minutes on both sides for
1 tablespoon fresh thyme leaves, minced medium-rare doneness.
1 tablespoon fresh rosemary leaves, minced Remove steaks from pan and rest 8 minutes; reserve oil in cast-
1 tablespoon fresh Italian parsley, minced iron pan.
To make peppercorn cream sauce: Add brandy to reserved oil in
cast-iron pan and reduce to 1/3 volume, about 1 minute.
Add beef stock and reduce by 1/3 volume, about 2-3 minutes.
Southwest steak rub Add heavy cream and cracked peppercorn medley to pan, bring
1/4 cup grapeseed oil to boil and reduce to simmer until thickened. Season with salt and
2 ounces unsalted butter, cold pepper, to taste.

New York Strip Steaks:
2 Omaha Steaks Butcher’s Cut New York Strips

Southwest Steaks with Creamy Peppercorn Sauce and Parmesan-Herb Fries
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