
UPCOMING LOCAL EVENTS 

 9TH ANNUAL PEN-

GUIN PLUNGE-

ATLANTIC BEACH 

1/1 

CIVIL WAR LECTURE

-3:00 NC MARITIME 

MUSEUM 

1/14 

FREE ADMISSION 

DAY AT THE AQUAR-

IUM-PINE KNOLL 

SHORES 

1/16 

10TH ANNUAL CARO-

LINA CHOCOLATE 

FESTIVAL-CIVIC 

 CENTER 

2/3-

2/5 

  

  

  

TOP 10 NEW YEARS  

RESOLUTIONS: 
 Loose weight 

 Get organized 

 Spend less, save more 

 Enjoy life to the fullest 

 Stay fit and healthy 

 Learn something exciting 

 Stop smoking 

 Help others 

 Fall in Love 

 Spend more time with family 

 WATERS EDGE RV     

             PARK 

252-247-0494 
1463 HWY 24  

NEWPORT NC  28570 
WWW.WATERSEDGE-RVPARK.COM 

WATERSEDGE@EASTNC.TWCBC.COM 
 
 
 
 

    Winter is here!  All predic-

tions indicate that our area  

should enjoy a very mild win-

ter.  We hope that they are 

correct in their predictions. 

     For those of  us that are 

here now, it is a great time to 

take advantage of some of the 

tourist sites in the area.  You 

will not have to fight the 

crowds this time of year and a 

lot  places are open year round. 

    The N. C. Aquarium which 

is located over on the island at 

Pine Knoll Shores is such an 

unbelievable facility.  They 

offer all types of exhibits and 

shows all through the year. 

Please feel free to visit their 

web site 

www.ncaquariums.com/pine-

knoll-shores for all the details.  

    Fort Macon State Park  lo-

cated at Atlantic Beach offers 

some wonderful information 

and sites for you  history buffs.   

It is the home of a historical 

landmark from the Civil War.  

You can find more information 

on their website: 

www.ncparks.gov. 

     In Beaufort NC there are 

many places of interest.  You 

can find the NC Maritime Mu-

seum located on Front Street.  

It is a wonderful facility full of 

information and spectacular 

exhibits. Again, you can visit 

them first on their website,  

www.ncmaritimemuseum.org/

beaufort.html, and just see 

what all they have to offer. 

 

TIME TO GET MOVING 

January is a great time of year 

to set  new goals.  Good Health 

is so important and definitely 

needs to be a priority for all of 

us.   

   As we all age there are many 

test that we all need as a pre-

ventive measure to ensure opti-

mal health.  It becomes easy to 

over look those things when we 

are feeling good.  Make sure 

you are seeing your doctor on a 

regular basis and that you are 

getting the necessary screen-

ings. 

     Don’t forget that there is 

currently a membership for our 

customers to the Sports Center 

in Morehead City. This is a 

wonderful facility that caters to 

all levels of  fitness.  Please 

take advantage of this privilege. 

It will be the gift that gives for 

many years to come.   Come 

by the office for more informa-

tion. 

 

WATERS EDGE RV PARK 
WERV 

_________________________________ 

THE EDGE 

The pier at Waters Edge 

RV Park last winter. 

WINTER IS HERE 



Lady and Son Chicken Pot Pie 

YOU MIGHT BE AN RV-”ER” IF: 

 

 You prefer books on tape because they weigh less. 

 You own a dog small enough to play fetch in the motor home. 

 You post a map of the USA on the side of your rig bragging about where you have been, and more im-

portantly, showing one and all where you haven’t been. 

 You can take a satisfying shower using less than two gallons of water. 

THE EDGE 

PAULA DEEN COLD WEATHER COMFORT FOOD 
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INGREDIENTS 

4   sheets frozen puff pastry  
1   egg, beaten  

4   chicken breast halves, or 2 cups leftover cooked 

chicken  
Paula Deen Seasoned Salt 

pepper  

2 tablespoon cooking oil  
1/3 cup melted butter  

2/3 cup flour  

1 quart heavy cream  
1/4 cup chicken base  

1 tablespoon minced garlic  

 
1/2   small yellow onion, minced  

1 cup frozen green peas, cooked 

1 cup cooked carrots, chopped  
pinch fresh grated nutmeg (optional) 

 

 

DIRECTIONS 

 

Crust: 

Cut each sheet of frozen puff pastry into 1 strips, 8 inches long.  On a large cookie sheet, weave strips into a 

lattice large enough to cover each pot pie.  Beat egg and brush onto each lattice square.  Bake at 350 degrees 

for 5 minutes.  Dough will rise and turn light golden brown.  Set aside until ready to assemble pies. 

Filling: 

Season chicken breasts with seasoned salt and pepper.  In about 2 tablespoons oil, Sautee chicken breasts until 

cooked, cut into chunks and set aside (you may use precooked chicken breasts).  In a large saucepan melt but-

ter and slowly add flour stirring until consistency of peanut butter, but not brown like a roux.  Slowly add 

cream and keep stirring.  Add chicken base, garlic and onion and stir until thickened.  Add peas, carrots and 

chicken.  Remove from heat.  In 4 oven- proof bowls, fill with sauce and top each with one of your pre-cooked 

lattice squares.  Bake at 350 degrees for 5 minutes until bubbly.  Any remaining pie filling may be frozen. 

 

Recipe courtesy Paula Deen 

_______________________________________________________________________________________ 

_______________________________________________________________________________________ 

 

DIRECTIONS 

 

 
Preheat oven to 350 degrees F. 

 

Combine the cake mix, egg, and butter and mix well with an electric mixer.  Pat the mixture into the bot-
tom of a lightly greased 13 by 9-inch baking pan. 

 

In a large bowl, beat the cream cheese until smooth.  Add the eggs, vanilla, and butter and beat together.  
Next, add the powdered sugar and mix well.  Spread over cake batter and bake for 40 to 50 min-

utes.  Make sure not to over bake as the center should be a little gooey. 

Recipe courtesy Paula Deen 

 

Gooey Butter Cake 
Cake: 

1 18 1/4-ounce package yellow cake mix 
1 egg 

8 tablespoons butter, melted 

Filling: 
1 8-ounce package cream cheese, softened  

2 eggs  

1 teaspoon vanilla  

8 tablespoons butter, melted  

1 16-ounce box powdered 

http://www.pauladeenstore.com/Product/detail/Paula-Deen-i-i-Set-of-2-Seasoned-Salt/268350

