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•Offices will be closed 
Thursday January 1st  

for New Years Day

• January 19 - Martin Luther King Day

• If you find your account number 
in the  newsletter, you will receive 

a $20 credit on your next bill.

Commercial Office Hours
           336-973-3103

8 a.m. - 6 p.m. Monday - Friday
10 a.m. - 2 p.m. Saturday

Repair Office Hours
                                             336-973-4000 

8 a.m. - 5 p.m. Monday - Saturday

Wilkes Internet Technical Support
 336-957-TECH (8324)

Open 24/7
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Wilkes Communicator is published 
monthly for members of Wilkes 
Telecommunications (the trade 
name of Wilkes Telephone 
Membership Corporation). Wilkes  
Telecommunications was established in 
1951 as a member-owned cooperative 
serving four exchanges in Wilkes 
County:  (Boomer (921), Clingman (984), 
Champion (973) and Lomax    (957, 928).  
Wilkes Telecommunications provides 
complete communication services such 
as local telephone access and business 
telephone systems.  Internet, high-speed 
Internet and long distance services are 
provided through its subsidiary,
Wilkes Communications, Inc.

It is 
Scholarship 

Season!

 The Foundation for Rural 
Service (FRS) will be award-
ing - $2,500 scholarships 
nationwide to rural high school 
seniors, sponsored in part by 
Wilkes Communications. The 
scholarships will be awarded 
to rural high school seniors 
whose parents are members 
of Wilkes Communications or 
other NTCA 
cooperative members. Should 
a student from our service area 
be selected to receive one of the 
national scholarships, we will 
contribute $500 to the 
scholarship.

Students may be eligible also for one of the four FRS Staurulakis Family
Scholarships valued at $5,000 each or two TMS Scholarships for $1500 each. 
Students who are majoring in math, science, engineering, or medicine are given 
preference for the FRS Staurulakis Family Scholarship. New this year is the Colt 
Ford Scholarship, worth up to $15,000.

 All applications if submitted in person, need to be dropped off to Wilkes Com-
munications by April 1, 2015. If mailed in to the office, the post mark date can be 
no later than April 1, 2015. For more information on applying for the scholarship, 
see your high school guidance counselor or contact Wilkes Communications at 
973-3103.

39581-3

Wilkes Communications believes that education empowers students with the 
knowledge and skills needed for economic growth, especially in small towns and 
rural areas like ours. This is one reason we award scholarships to outstanding 
seniors each year from each of the high schools, private schools and homeschools 
throughout the county. Parents of those applying for the scholarship must be 
customers of Wilkes Communications. Applications can be picked up at your 
couselor’s office and should be submitted to our office with a post mark no later 
than April 1, 2015. After reviewing applications, a decision will be made around 
April 15, 2015. Students will be notified by mail. Wilkes Communications CEO, 
Eric Cramer says, “We feel that giving back to our community through the schol-
arship program is a great opportunity to invest in our community as well. Wilkes’ 
is proud to be a part of investing in the future generations.” 
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Anniversaries
 Employee

Christine Craven
Special Service Administrator 

16 Years

Zachary Church
Field Engineer
8 Years

Brett Yates
Sales and Marketing Manager

6 Years

Rodney Blake
Warehouseman
15 Years

Marinated Baked 
Pork Chops

Andrew Church
Construction Technician

1 Year

Preparation:
• Preheat oven to 350 degrees F (175 degrees C).
• In a small bowl, thoroughly blend soy sauce, vegetable oil, 
 Worcestershire sauce, lemon juice, brown sugar, and ketchup.

• Place pork chops in a medium baking dish, and spread with 
1/2 the sauce.

• Bake pork chops 30 minutes in the preheated oven. Turn, 
and spread with remaining sauce. Continue baking 30 

   minutes, or until internal temperature of the chops has 
reached 145 degrees F (63 degrees C).

Eric Cramer
CEO

10 Years

Rural is Cool

Ingredients:
• 6 pork chops, trimmed
• 2 tablespoons vegetable
  oil
• 1 teaspoon lemon juice
• 2 tablespoons brown
   sugar
• 2 tablespoons ketchup
• 1 tablespoon soy sauce
• 1 tablespoon
   Worcestershire sauce

Join the “Rural is Cool” movement. Use the hashtag 
#ruraliscool when posting something on Facebook, 

Twitter, or Instagram that is cool about your rural area 
for everyone to see.  

There is a risk of rural areas becoming less relivent 
to national decisions due to fewer officals becoming 
elected from these rural areas.  Joining this movement 
will give you a voice to show that rural areas are alive, 
thriving and an important part of our country.  


