
I t 's Easy to Pay Your Bill

Online
surry.net

The Buzz

Make Paying Your Monthly Bill Worry-free!

Have you have ever been out of town on vacation and realized you haven’t 
paid your Piedmont Communications bill?  Did you know that Piedmont 
o� ers several options to preclude this from happening?

•  Online Bill Pay – log into our website, ptmc.net and conveniently pay 
your bill online from your smart-phone, tablet, laptop or any other 
computer device 24 hours a day, 7 days a week.
•  Pay by phone - using your credit/debit card to our automated 
payment center by calling 336-787-2PAY (2729)
•  Bank Draft – set up your account on bank draft where your payment 
will be automatically deducted each month.

Our offi ce will be closed Friday, July 
3rd to celebrate the birth of American 

Independence! 
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Follow Us

facebook.com/
piedmontcommunications

For contests, promotions, photos &
video from community events, news
and tech tips, follow us on Facebook

to be in the know!

Follow Piedmont 
Communications 

on Facebook!



Mexican Street Corn
(recipe from tasteofhome.com)

Recipe of 
the Month:

BUSINESSES
OF THE MONTH

B & B Septic is a trusted, three-generation family-owned business 
proudly serving Davidson County and surrounding areas throughout 
North Carolina. With more than 30 years of experience, they have built a 
reputation for dependable service, quality workmanship, and customer 
satisfaction.

As a full-service septic provider, B & B Septic o� ers a wide range of 
residential and commercial septic services including septic tank pumping, 
new system installations, system repairs, drain� eld restoration, septic tank 
inspections, pre-treatment systems, and much 
more. Their knowledgeable team is committed 
to providing reliable solutions while helping 
customers maintain safe and e�  cient septic 
systems.

Whether you need routine maintenance or a 
complete septic system installation, B & B Septic 
has the experience and expertise to get the job 
done right.

B & B Septic
742 Ed Rickard Rd. 
Lexington, NC
336.752.2099

WELCOME NEW MEMBERS! 

CLEC - ELKIN/JONESVILLE
336-526-1910 Holloway Fannie Gayle

LEVEL CROSS
336-374-4427 Hiatt Carolyn

RED BRUSH
336-320-2955 Shookman Sherly L

SHOALS
336-325-1124 Taylor Walter John

ZEPHYR
336-366-2326 Cave Linda

Ingredients
•  6 medium ears sweet corn
•  1/4 cup sour cream
•  1/4 cup mayonnaise
•  1/4 cup minced fresh cilantro
•  2 garlic cloves, minced
•  1 teaspoon grated lime zest
•  2 tablespoons lime juice
•  6 tablespoons Cotija cheese
•  2 to 3 teaspoons chili powder

Directions
1. Carefully peel back corn husks to within 1 in. of 
bottoms; remove silk. Rewrap corn in husks; secure with 
butcher's twine. Place in a Dutch oven; cover with cold 
water. Soak 20 minutes; drain.

2. Grill corn, covered, over medium heat 25-30 minutes 
or until tender, turning often. 

3. Meanwhile, in a small bowl, combine sour cream, 
mayonnaise, cilantro, garlic, lime zest and lime juice. 
Peel back husks; spread sour cream mixture over corn. 
Sprinkle with Cotija cheese and chili powder. Serve 
immediately.

Want your business 
spotlighted in “The 
Buzz?”  This is a 

free service to our 
customers.  Contact 
Melanie Senter: 

senterm@surrytel.com       
336-787-5433


