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2024 Surry Regional Telephone Directory in Progress
Telephone Directory Sales Representatives 
are in our area and are in the process of 
contacting business customers in regards 
to advertising needs for the 2024 Surry 
Regional Telephone Directory.  If you are not 
contacted by a business representative by 
September 29th and wish to make changes 

or advertise in the 2024 Telephone Directory please call 1-888-328-
2782 for Advertising Sales.

Any customer, business or residential, who wishes to change how their 
telephone number is listed in the 2024 Telephone Directory white 
pages, may contact Surry Customer Service at 336-374-5021.  Deadline 
for changes is November 30th.  Don’t delay – call today. 

**Please note: If you receive a call or visit from a directory sales representative, be sure to 
verify they are representing Surry Communications. 

ATTENTION ALL CUSTOMERS

Elevate Your 
Subscriber’s Experience 

with CommandIQ
CommandIQ & Edge Suites 
(Protect IQ & Experience IQ) 
are FREE for 200/200 plans 

and up. A charge of $4.95 will 
apply to the 100/100 plan for 

this new feature.

ProtectIQ™

· Malicious website, anti-virus  
  and anti-ransomware protection

· Tra�  c monitoring that automatically 
  blocks suspicious activity

· Noti� cations when content is
  blocked through CommandIQ - and
  you’ll receive the credit for keeping
  your home protected

ExperienceIQ™

· Enhanced parental controls to
  enforce household rules

· Family pro� le tools to manage
  content and screen time for each
  device or person

· Easy management through the
  CommandIQ mobile app

Surry Communications Business O�  ces 
will be closed Monday, September 4 in 

observance of Labor Day.  Labor Day is a day 
set aside to pay tribute to working men and 

women.  Enjoy your Labor Day Holiday.



DOBSON EXCHANGE
336-356-2093    Outdoor Carports 
        & Garages LLC

ELKIN EXCHANGE
336-258-8124    Angry Troll Brewing

LEVEL CROSS EXCHANGE
336-374-2204    Carol E. Balkum

MOUNT AIRY EXCHANGE
336-648-8595    Sensei Digital
336-786-7153    James Kelley Taylor

REEDS EXCHANGE
336-787-0282    Beer & Taco's Paola Taqueria
336-787-4448    Reedy Creek Food Mart

WESTFIELD EXCHANGE
336-351-3327    Juna C. Easter
336-351-4999    Peg's Place LLC
336-351-2170    James C. Shelton

ZEPHYR EXCHANGE
336-366-1227    Amanda L. Baker
336-366-3034    Martha Pierce
336-366-2011    Scarlett W. Chaney

Want your business spotlighted in “The Buzz?”This is a free service to our customers.  Contact Melanie Senter at senterm@surrytel.com or 336-374-5021

BUSINESS OF THE MONTH

The Humble Hare – Mount Airy
705 West Pine St., Suite 300
Mount Airy, NC
336.789.1230  ·  Facebook.com/rsmtairy

Mountain Valley, a non-pro� t hospice and palliative care organization, 
recently relocated its resale shop to 705 W. Pine St., Mount Airy.

The Humble Hare o� ers an ever-changing inventory of carefully curated 
fashionable, unique, and vintage items donated by generous individuals 
and businesses in the community.  “The shop has undergone a complete 
transformation and aims to o� er customers a boutique experience,” 
said Sara Tavery, Vice President of Philanthropy at Mountain Valley.  “Our 
goal is to o� er shoppers high-quality new and gently used items at 
a� ordable prices while increasing revenue in support of patients who 
lack � nancial resources to pay for their hospice care.”

When you shop at The Humble Hare, you make a di� erence in the lives 
of hospice patients and their families. 

HOURS:  Monday - Saturday: 10AM-5PM  ·  Sunday: CLOSED

WELCOME NEW MEMBERS! 

DIRECTIONS:
Step 1  Step 1  In a small bowl, mix crushed cookies and butter. Press 
onto bottom and up the side of a greased 9-in. deep-dish pie 
plate. In a large bowl, beat cream until it begins to thicken. 
Add confectioners' sugar and extract; beat until stiff peaks 
form. In another large bowl, beat cream cheese, condensed 
milk and lime juice until blended. Fold in 2 cups whipped 
cream. Spoon into prepared crust.

Step 2  Step 2  Top with remaining whipped cream; sprinkle with 
toasted coconut. Refrigerate until serving, at least 4 hours. 
If desired, garnish with sliced Key limes..

INGREDIENTS:
1 package (11.3 ounces) pecan shortbread cookies, crushed 
(about 2 cups)
1/3 cup butter, melted
4 cups heavy whipping cream
1/4 cup confectioners' sugar
1 teaspoon coconut extract
1 package (8 ounces) cream cheese, softened
1 can (14 ounces) sweetened condensed milk 
1/2 cup Key lime juice
1/4 cup sweetened shredded coconut, toasted
Sliced Key limes, optional

Recipe of the Month: 
Key Lime Cream Pie
(Recipe from tasteofhome.com/recipes)


