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New and Noteworthy

• September 4 - Offices Closed for  
     Labor Day

• September 11 - Patriot Day
• September 22 - First day of Fall
• September 22-23 Carolina In The Fall
• The Hwy 18 N Office will be closed 

from September 16th through the 1st 
of October  and will reopen the 2nd.
If you find your account number in 
the newsletter, you will receive a $20 
credit on your next bill.

Office Hours & Phone numbers

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

Wilkes Communication News is published monthly 
for members of Wilkes Communications (the 
trade name of Wilkes Telephone Membership 
Corporation). Wilkes Communications 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 Communications provides complete 
communication services such as local telephone 
access, business telephone systems, high-speed 
Internet and long distance services. Security 
services are provided through its subsidiary, 
RiverStreet Networks. 

Save The Date!
 
This year’s Wilkes Communications Annual Meeting of the Members will begin 
at 6pm and take place at East Wilkes Middle School on October 19, 2017. We 
are proud of recent growth and excited to share with you some of the plans 
we have for the future! Expanding our possibilities starts with getting feedback 
and hearing your ideas! We invite members of Wilkes Communications to come 
out and enjoy a night of community fellowship which will include: dinner, raffle 
drawings, and a grand prize drawing! You will also have the opportunity to meet 
some of the Wilkes Communications team who help keep this organization 
running smoothly. See you there!

Wilkes Communications’ 66th Anniversary!

August was a big month for Wilkes Communications! On August 24th, we 
celebrated 66 years of service! This is an accomplishment that you should 
be proud of too! As a member of Wilkes Communications, you have been 
a big part of our ability to remain active in the Wilkes County community. 
With the help of our members and team, we have continuously been able 
to sponsor community events, award graduating high school students with 
scholarships, and participate in numerous charities. In the coming years, 
our goal is to keep you conneced to what matters most while delivering the 
latest in technological advancements.  We appreciate you for helping our 
vision come to life!
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Automatic Payment 
Means Automatic 

A monthly bill credit of $1 will be applied to your 
statement the following month of your enrollment 
into either the autodraft or e-bill program. If you 
enroll in both the autodraft and e-bill programs, the 
credit will be $2 per month starting the month after 
your enrollment. Certain restrictions apply.

336.973.3103    |    wilkes.net

Savings
Save $2/month with 
Auto Pay and E-Bill.

61591-2

Caprese Chicken
Ingredients
• 4 Skinless chicken 

breast
• Kosher salt and ground 

pepper
• 2 tbsp olive oil, divided
• 3 Large garlic cloves, 

minced
• 2 Pints cherry 

tomatoes, halved

• 10 large basil leaves, 
finely chopped

• 8oz Buffalo 
mozzarella, sliced in 
½ thick slices

• Balsamic vinegar, to 
taste

Directions
Season  both sides of each chicken breast with salt and 
pepper; set aside. 

In a large sauté pan over medium-high heat, warm 1 tbsp 
of olive oil. Add chicken, cover, and cook for about 10 
minutes. Flip chicken breast and continue to cook until 
chicken is cooked thoroughly for an internal temperature 
of 165 degrees.

Remove chicken and place on a plate, covered. Add 
remaining olive oil to the sauté pan. Add garlic and cook 
for about 1 minute, or until fragrant. 

Add tomatoes and continue moving ingredients around 
the pan until tomato skin starts to soften/wrinkle, about 
5 minutes. Stir in basil and quickly add chicken back to 
pan. Top each chicken breast with 2 slices of mozzarella.

Cover pan lid and let cheese melt, about 1-2 minutes. 
Drizzle with balsamic vinegar and serve!


