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the water.
“This technology is incred-

ible,” said Water Rescue 
Chief Tony Young. “We’ve 
definitely had a couple of 
missions where we could 
have used it.”

Last season, a kayaker 
became stranded in the mud 
flats at night off the Atlantic 
Intracoastal Waterway, not 
far from Oak Island Light-
house. She had a cell phone 
and could see the lighthouse, 
but searchers had trouble 
pinpointing her location be-
cause of the channel and tall 
grasses. The drone’s infrared 
camera would have been of 
great use then, Young said.

The team also envisions us-
ing the drone to determine if 
there are people aboard floats 
and small craft drifting in the 
waterway or ocean. They’ll 
most likely launch a boat for 

recovery anyway, but know-
ing ahead of time whether 

it’s a problem or a full-blown 
emergency is useful, he said.

“It changes the nature of 
the job if somebody is out 
there and needs help,” Young 
said.

“It’s an awesome tool and 
we can use it to get to victims 
quickly,” Young said.

Acquiring the drone is the 
first step of several upgrades 
Young has planned for the 
team. Water Rescue recently 
purchased a gently used four-
wheel-drive pickup truck it 
employs for trailering a boat 
and transporting victims off 
the beach strand.

Young wants to eventually 
replace the aging group of 
rescue boats and someday 
add a four-seat hovercraft 
to the fleet. The hovercraft 
would help solve the problem 
of trying to reach boaters who 
find themselves stranded in 
the mud flats and oyster beds 
at low tide.

Photo by Lee Hinnant

Tony Young, chief, and former chief Bob Ludwig practice using the new drone to locate a mock victim in a 
kayak.

The drone can supply infrared images to automati-
cally outline shapes with similar heat patterns, such 
as a person or a watercraft. 

Water Rescue: drone added to lifesaving tools

Brunswick beaches

Rip currents a deadly phenomenon

This NOAA graphic explains the rip current phenom-
enon.

By Lee Hinnant
Staff Writer

The hot days of summer 
bring out swimmers who 
often encounter rip currents, 
and several groups are high-
lighting the danger of this 
often-misunderstood ocean 
phenomenon.

Rip currents are strong, 
narrow currents of water 
moving away from the 
shore that usually turn and 
eventually move parallel to 
the shoreline. Slow-moving 
ones often go unnoticed, but 
certain conditions can make 
them swift.

A fast-moving rip current 
can reach speeds of eight feet 
per second – faster than an 
Olympic swimmer can sprint, 
according to the National 
Oceanic and Atmospheric 
Administration (NOAA).

Rip currents kill more than 
100 people in the United 
States in an average year, and 
are the cause of 80-percent of 
beach rescues, according to 
the U.S. Lifesaving Associa-
tion. They are more deadly, 
on average, than lightning 
strikes and shark attacks 
combined. Swimmers caught 
in a rip who don’t know what 

to do often panic and try to 
fight the current.

The best thing to do if 
caught is to relax, use a 
restful stroke and float if the 
waves aren’t too rough. Swim 
parallel to the shoreline and 
don’t try to swim straight to-
ward shore. Swimmers who 
fear they are tiring quickly 
should try to call attention to 
themselves so help can come 
from the shore.

Rip currents do pull swim-
mers seaward but they do not 
drag swimmers underwater. 
There is no such thing as an 
“undertow,” but there are 

longshore currents and rip 
currents, both of which can 
be dangerous.

Rips are sometimes visible 
as discolored streams of 
water moving seaward. Foam 
or sea grass moving rapidly 
through the surf zone toward 
the open ocean is another 
telltale sign, as are breaks in 
the incoming wave patterns.

Rip currents are formed 
when breaking waves recede 
and water is funneled into 
a narrow current. They are 
more common around low 
spots, breaks in sandbars or 
structures, such as piers or 

groins.
Long-period swells can 

create minimal wave action, 
but they still impart greater-
than-normal energy into the 
surf zone, which can increase 
the risk of rip currents.

On Oak Island and Caswell 
Beach, rip currents are 
more likely during a falling 
tide. They are generally less 
common on south-facing 
beaches, such as at Caswell 
Beach or Oak Island

NOAA produces a rip cur-
rent advisory forecast daily. 
To check the forecast and 
learn more about rip cur-
rents, visit www.ripcurrents.
noaa.gov.
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Now offering Dentures in A Day

New Location 
Westgate Plaza (near Walmart)

Leland

910-371-9444
www.DenturesInADay.com

• Oral Surgery • Implants

New PatieNts welcome • most iNsuraNce accePted

PORTS OF CALL BiSTRO
Discover the World on Your Plate

Live Instrumental Guitar on Wednesday Night,  
Friday Lunch, Saturday Night,  

and Sunday Brunch This Week:
Jay Killman on Wednesday Night; Galen Hunsucker at Friday Lunch;

Champion St. Amand on Saturday Night and Sunday Brunch!

Jay Killman       Galen Hunsucker       Champion St. Amand

Enjoy While you Dine! 

Book Now for Our Chef’s Tasting and Beer
Dinner on Thursday Sept. 19th

See Our Facebook Page or Call for Details 

Four Fine Courses with Belgian Style 
Taste Pours from Quebec

Our Regular Hours:
Tuesday - Saturday Lunch:  11:30 am – 3:00 pm
Tuesday - Saturday Dinner: 5:00 pm – Closing

Sunday Brunch:  10:00 am – 2:00 pm
Reservations Suggested:

Phone/Reservations: 910-457-4544
116 North Howe Street- Historic Downtown Southport

Website: portsofcallbistro.com
NEW Southport Maggie Award: Most Creative Menu, 2019;

People’s Choice Awards: Best Bistro – (New: 2019), 2018, 2016, 2013;
Best Lunch – 2017; Best Service-2013, Best Martinis 2014, 2015

www.BellaDiningNC.com 
5177 Southport Supply Road, Southport

LUNCH: EVERYDAY 11AM

DINNER: EVERYDAY 4PM

REAL ITALIANREAL FRESH

Fine or Casual Dining 
Available  

Reservations, To-Go Orders 
(910) 454-4540


