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Congratulations to our Foundation for Rural 
Service Scholarship (FRS) winner, Charley Evans.

Make Paying Your Monthly Bill Worry-free!

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

•  Online Bill Pay – log into our website, surry.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 336-371-2PAY (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!   
The Mount Airy offi ce location will be open on 

Saturday July 4th.



Mexican Street Corn
(recipe from tasteofhome.com)

Recipe of 
the Month:

BUSINESSES
OF THE MONTH

Since 1976, Homeway Furniture has been helping families create 
beautiful and comfortable homes with quality furniture and 
exceptional customer service. Still family-owned and operated, the 
owners remain actively involved in the daily operations, ensuring 
every customer receives personalized attention and care.

With more than 30,000 square feet of 
showroom space, Homeway Furniture o� ers 
an extensive selection of furniture and 
home décor to � t every style and budget. 
Whether you’re furnishing a single room 
or your entire home, you’re sure to � nd the 
perfect pieces while enjoying a welcoming 
shopping experience.

Homeway Furniture 
Company
121 W Lebanon St. Mount Airy, NC
336.786.6151

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       
336.374-5021


