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Special Events
Phil Blank Exhibit — Dec. 12-
Jan. 6, 7pm. Wootini

Pittsboro First Sundays — 
12-4pm. Food, arts and crafts and 
music on Hillsboro Street. 260-9725, 
pittsboroshops.com

CCCC Registration — Jan. 
6, 9am-7pm. Central Carolina 
Community College will hold open 
registration for spring semester 
classes at its campuses in Chatham, 
Harnett and Lee counties. cccc.edu

Power of the People: 
Environmental Justice in 
Orange County — Jan. 25, 2:30-
5pm. Talk by Omega Wilson of the 
West End Revitalization Association, 
Inc. Carrboro Century Center, 100 N. 
Greensboro St. 960-3875

The Songs of Zion —  Jan. 31, 
7:30pm. Winter concert by Women’s 
Voices Chorus. Music inspired by 
Jewish texts and composers and 
Yiddish and Hebrew folksongs. Duke 
Chapel. $15 adults, $5 students, 684-
3855, allan@duke.edu, www.
womensvoiceschorus.org

VITA Tax Service — free tax 
service families done by trained and 
certified volunteers. The service 
will be available Monday through 
Saturday, Feb. 2 through April 15 at 
several sites in Orange and Chatham 
counties. www.co.orange.nc.us/vita.

asp

Dance
Dance calendars will now appear once 
a month in MILL. You can read them 
in this month’s issue on page 9.

Faith
Advent Lutheran — 10:25am 
worship service

Buddhist Teachings and 
Meditation — Wednesdays, 
7-8:30pm. The Kosala Mahayana 
Buddhist center teaches traditional 
Kadampa Buddhist practice. 
711 W. Rosemary St. 619-5736, 
meditationinchapelhill.org

Film
Pearl Diver — Jan. 27, 7pm. 
Story of two sisters haunted by 
memories of their mother’s murder. 
Fearrington Village Barn, Pittsboro. 

Brushes with Life — Feb. 24, 
7pm. A documentary exploring the 
link between illness and art. General 
Store Café in Pittsboro. 

Health & Wellness
Cancer Support — Weekly 
support free of charge for 
cancer patients and family. www.
cornucopiahouse.org

The Compassionate Friends: 
Self-help support after 
the death of a child — Third 
Mondays, 7-8:30pm. Free and open 

to all adults grieving the loss of a 
child or sibling. Evergreen United 
Methodist Church. 967-3221, 
chapelhilltcf.org

DivorceCare— Mondays starting 
Jan. 12, 7pm. A support group 
for those separated or divorced.  
Orange United Methodist Church. 
942-2825, wwwconnect2orange.org

Kids
Toddler Time — Thursdays, 
4pm. Carrboro Branch Library. 
969-3006

Preschool Story Time — 
Saturdays, 10:30am. Carrboro 
Branch Library. 969-3006

Express Yourself! — Saturdays, 
10:45-11:15am, 11:30am-noon. 
Art program for ages 3-8 & their 
caregivers. Kidzu Children’s Museum, 
105 E. Franklin St. $2, 933-1455, 
kidzuchildrensmuseum.org

Literary
Books Sandwiched— First 
Wednesday of most months, 11am. 
Conference room of the Chapel Hill 
Public Library. 968-2780

Cybrary Movie/Book Club 
— Jan. 15, 7pm. To discuss Marley 
& Me: Life and Love with the World’s 
Worst Dog. See the movie, read the 
book, or both. Carrboro Cybrary. 
918-738, www.co.orange.nc.us/
library/cybrary

The Tipping Point — Feb. 
10, 7pm. The Carrboreaders 
Non-Fiction Book Club meets to 
discuss the Malcolm Gladwell book. 
918-7387

Community Book Forum 
— Feb. 20, 6:30pm. Cybrary 
celebrates Black History Month with 
a discussion of African-American 
Literature with professor William 
Andrews. 918-7387

Volunteers
RSVP 55+ Volunteer 
Program — Seeks volunteers 
at least 55 years of age and over 
who would like assistance in finding 
an opportunity that matches their 
interests. RSVP places volunteers 
with more than 100 nonprofit 
agencies in Orange County. 968-
2056, www.co.orange.nc.us/aging/
RSVPindex.asp

Meals on Wheels — Seeks 
volunteers to deliver meals and/or 
bake simple desserts for recipients 
in the Chapel Hill/Carrboro area. 
942-2948

English as a Second 
Language Conversation 
Club — Seeks volunteers to talk 
with groups of international students 
Fridays from noon-2pm. University 
Methodist Church on Franklin St. 
967-1448, harwellja@bellsouth.net

Community Calendar

Do you have anything for one of our calendars? Send your submissions to calendar@carrborocitizen.

PETS OF THE WEEK
PAWS4EVER — Yo, I’m Bosco! I am full of personality and spunk! 
I often hear 
people ask 
around me, 
“Who is that 
cat?”, and that’s 
because I am 
always running 
through the halls 
or after a feather 
wand, making 
people shriek 
with delight. I 
can easily leap a 
person’s height 
to catch toys and 
other objects 
of interest. 
I like other 
cats but have 
no  problems 
occupying myself with anything I can bat around. You will enjoy me as your 
new family member if you like entertainment from your felines, plus pizazz 
to spare. And would you mind sharing your dinner with me? I love the 
smell and the taste of delicious meal fresh from the microwave, or sharing 
a bag of potato chips. Come see me at Paws4Ever, 6311 Nicks Road, 
Mebane, or call 304-2300. You can also go online at www.paws4ever.org

ORANGE COUNTY ANIMAL SERVICES — Meet King! This 
handsome 
orange tabby 
is around 
2 years old 
and loves 
to lounge 
and soak up 
attention. 
He’s a laid-
back guy 
who is gentle 
enough for 
anyone, 
but still 
affectionate 
enough to 
please those 
who want lots 
of quality time 
with their 
kitty! Don’t 
miss out on 
King! Stop by Orange County’s Animal Shelter, 1081 MLK Jr. Blvd, Chapel 
Hill or call 967-7383. You can also see him online at www.co.orange.nc.us/
animalservices/adoption.asp

 SUPER CROSSWORD   PRESENT DANGER

Orange County Solid Waste Management                            
968-2788                                                            

recycling@co.orange.nc.us
www.co.orange.nc.us/recycling/

New Year’s Day Schedule
Orange County Solid Waste Management

Orange County Landfill

Solid Waste Convenience Centers
Closed (as usual) Wednesday December 31

Closed Thursday January 1
Regular hours resume Friday January 2

7:00 a.m. -7:00 p.m.

Curbside Recycling            
There will be NO SERVICE on Thursday January 1
The makeup recycling day is Saturday January 3

Please have your bins out by 7:00 am

and all associated programs such as the          
Hazardous Waste Collection, electronics recycling and mulch sales

Closed Thursday January 1
Regular hours resume Friday January 2

7:30 a.m. – 4:00 p.m.

Credit Programs for Part-time Students | Conference Center | Professional Development and Enrichment Programs

Get on the fast track to becoming a paralegal. Market demand for paralegals is up, and so 
is competition for the best jobs in the field. If you have an associate’s degree or higher, then within a 
few months you could be competitively positioned to step into the fast-growing paralegal job market  
with a certificate from one of the nation’s top public universities.

UNC-Chapel Hill’s Paralegal Certificate Program is an intense program of study that takes place over a 
four-month period. Classes are held in the evenings and on a number of Saturdays at the Friday Center, 
UNC’s premier adult education facility. Upon completion of the course, you will be prepared to sit for the 
North Carolina State Bar Paralegal Certification examination.

Learn more at our free information session from 6 to 7:30 pm on Thursday, January 8. Call 800-845-8640 
or e-mail ceinfo@unc.edu. Visit fridaycenter.unc.edu/paralegal for more information or to reserve  
your space online.

T H E  U N I V E R S I T Y  O F  N O R T H  C A R O L I N A  A T  C H A P E L  H I L L

SATURDAY MARKET: 8 a.m. - Noon

What’s at Market?
Lettuce, pac choy, flour, onions, garlic, arugula, beets, broccoli, 

brussel sprouts, cabbage, carrots, radishes, cauliflower, collards, fresh 
herbs, kale, leeks, mustard greens, salad greens, spinach, sweet pota-
toes, turnips, turnip greens, winter squashes, pecans, maple sausage, 
smoked ham, smoked ham hocks, liverwurst, lamb, bacon, chicken, 
eggs, cow’s milk cheeses, breads, doughnuts, tortes, pies, cakes, jams, 
relishes and more!

Recipe of the Week
Vermouth Glazed Carrots
Recipe provided by Sarah Blacklin 

Ingredients:
2 bunches of carrots* (depending on the size and variety of the 

carrot. Heirloom carrots tend to be slimmer and smaller than regular 
carrots)

2 Tablespoons of butter
2 Tablespoons brown sugar
2 Tablespoons Vermouth
salt

Procedure:
Peel and wash the carrots.  You can cut the carrots up into bite 

size chunks, or leave them whole if they are already slender and 
small.  Boil the carrots in a pot of salted water until tender.  Drain and 
remove from the heat.  In a separate sauce pan, melt the butter over 
medium-low heat. Once melted, add the carrots, brown sugar and 
Vermouth.  Reduce to low heat. Stir to coat the carrots as the brown 
sugar thickens and melts.  Continue to cook on low heat until the 
Vermouth is absorbed into the carrots.


