Serving: Carvel, Darwell, Drayton Valley, Duffield, Entwistle, Evansburg, Fallis, Gainford,
Parkland County, Seba Beach, Tomahawk, Wabamun, Wildwood, Spruce Grove and Stony Plain.
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What Matters to You – Christmas
Greeting and Wrap up

Submitted by MLA Shane
Geston
A couple weeks ago I had
the chance to be part of the
Christmas light up parade
in Mayerthorpe, and honestly it was the highlight of
the month. While the Legislative Assembly is in session, MLA’s Calendars are
not their own, and we are
either in the chamber or

on call all hours of the day,
Monday to Thursday. Typically, we spend Fridays in
our constituencies, so we
can focus more on local
matters – I was very happy
that this was the case for
the parade.
There is already something to be said about the
spirit of hometown/small
town/rural
community
events, but when it comes

to Christmas time, well, it’s
even more special. People
are just more grounded.
When folks wish you merry
Christmas, they really mean
it – like, from the bottom of
their soul mean it. When
small towns put on a parade
in the winter, in the darkness of the evening, they
light the place up. There’s no
holding back, and the same
goes for the people watch-

ing. Main street was a sight
to behold with all the light
batons flashing as everyone
turned the corner. Big families, big smiles, laughter,
music. It did everyone’s soul
some good.
As I think back and review this past year, it is with
that same hometown/small
town/rural spirit that I want
to give some of the highlights to things happening
in Lac Ste. Anne – Parkland,
and Alberta. The good stuff.
The airwaves have been
dominated by other news
for long enough. I’d like to
talk about the good things
I’ve seen and heard about.
A Watershed Action Group
was formed along the Sturgeon Watershed.
Continued on Page 2
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The group’s goal is to take
some action items from
studies that have already
been done on local concerns, build some relationships between jurisdictions
and levels of government,
and implement some policy changes to help the local
environment within the watershed. The group consists
of local council members
from the surrounding summer villages, the Alexis First
Nation, and the counties.
We came up with a framework that is being supported in principle by Alberta
Environment and Parks,
Municipal Affairs, Ministers, and the Premier himself. The focus is on water
quality, levels, and shoreline protection.
This year, I was asked to
chair Alberta’s Economic
Corridors Task Force. The
goal of this task force is to
look at current rail infrastructure, perform cross
jurisdictional comparisons,
and review current and potential corridors opportunities within the province, interprovincially, into the USA
and internationally. This
project will have a major
positive impact on Alberta,
Canada, and local communities. We’ve been looking
at existing trading routes
we already benefit from to
see where those can be further bolstered, and ways we
can remove impediments
to new routes. Ideally, the
work of the task force will
help deal with some of the
supply chain issues Canada
has faced this year, which
have only driven up cost of
essential products. Developing economic corridors
can also provide Alberta
the opportunity to produce
higher value-added prod-

ucts locally for global markets. The report findings of
the Economic Corridor Task
Force will lay out a plan for
growing the province, and
Northwest Canada as a
whole region, strengthening
trade and mitigating supply
chain challenges to the east
and west by looking north.
This year, I was also added
as an advisor/observer to
the Strategic Aerospace and

Aviation Council of Alberta.
By now, it’s no secret that I
have a strong focus on the
aviation and aerospace sectors. This group has been
able to maximize the impact of and bring attention
to the local airports in our
region. We had our second air tour this year, and
even managed to get more
planes to stop in locally at
the Mayerthorpe Airport.
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Thanks to the support of
the county, the town, SANG,
local pilots, and the local
bus, we were able to host
several the residents from
the senior’s lodge where
they were able to meet all of
the visiting pilots and passengers. It turned into another one of those excellent
hometown/small town/rural events.
Contiuned on Page 3
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Wrap up
Continued from Page 3
We also launched the Alberta International Airshow
(and three consecutive days
of pancake breakfasts prior
to the show) that brought
international attention to
our area. There were over
forty thousand attendees,
and $3.5 million flowed into
the local economy. That international attention has
now resulted in a renewed
interest for aerospace and
aviation investments in our
area from abroad, as well as
a boost to the local aviation
businesses.
This year, I held several virtual and hybrid town
halls events on various topics. Recommendations from
those meetings were provided to Ministers, and pol-

icy changes are being considered for improvements.
The constituents who came
to have a frank discussion
about the pasture crop insurance program, for example, provided valuable
information that will result
in policy changes. These
changes will have a positive
impact here, but also across
the whole province. It’s
these types of engagements,
where locals can make their
voices heard, that result in
some of the best ideas governments come up with. I
want to say thanks to everyone who came forward with
ideas and put the work in.

Continued on Page 5
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Although Alberta is still
going through some tough
challenges, the economy is
picking up again, and I’ve
been able to visit several
very great small businesses that have sprung up in
our area. Many have also
worked hard to modernize,
and make tough situations
work for them. I’ve seen
many farming operations
taking full advantage of
the farm gate to plate retail changes and partnering with other local farms
to have create small store
fronts. I’ve seen the opening of a high-end scotch/
gin distillery recently, already offering their gin
for sale (the scotch will be
available in several years),
set up with land, water, and

the location to grow most
of their own feedstock. I’ve
seen some manufacturing
companies, aerospace, and
even interest from an in-

ternational space company
looking to set up in Alberta, with a high potential for
some of their operations to
happen close to here.
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I honestly see so much potential for our area if we can
look beyond self-perceived
boundaries ...
Continued on Page 6
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... and limitations. Sometimes being hungry and
lean drives you toward new
opportunities. Sometimes, a
crisis forces collaboration.
I have never come across
a more resilient, and bold
group of people than the
people here in this area.
People are proud to tell others about this place. Let’s
make sure we keep that up
and give each other a pat
on the back now and again.
We’ll dust ourselves off and
get growing again, for the
next several generations to
come.
Take care of each other,
and yourselves.
Wishing you nothing but
the best for the new year,
and a very merry Christmas.
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Royal Canadian Legion Br 149
Wildwood

Submitted by Legion Br 149
Royal Canadian Legion Br
149 has remained closed, party
because of Government Mandates and lack of Volunteers.
Branch elections were not
allowed till late October, the
branch executive decided to
wait til January for elections.
All members in good standing

are allowed to vote and hold
office.
First call for nominations
will be January 6, from 6p.m.
to 8p.m. at the Legion. Second
and third call for nominations
and elections will be January
17, 2022 at the Legion Metting
held at 7p.m. Nominations will
also be accepted by email to
rclbr149@gmail.com.

The minimum Executive
positions that we must have
elected are: President, First
Vice-president,
Secretary
Treasurer, other positions can
be elected or appointed. At
present we have 8 members
holding executive positions.
We hope to open for meat
draws on Saturday in mid January. All this depends on Covid
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mandates and regulations in
effect at that time. Proof of
vaccinations will be required.
The bottle depot will be
closed December 24 and 31.
We are open for business, winter hours, 11 to 4 Wednesday,
Thursday, Friday and Saturday.
Have a safe and Happy Holiday Seasons.

Canada Summer Jobs 2022 Employer Application
Submitted by Gerald Soroka,
MP
Gerald Soroka Member of
Parliament for Yellowhead
wishes to advise that the
launch of the employer application to Canada Summer Jobs
(CSJ)2022 program begins today. This program helps youth
(15 – 30 years of age) obtain
their first summer work experience. The program provides
opportunities for youth to develop and improve their skills
within the not-for-profit, small
business and public sectors,
and supports the delivery of
key community services. Notfor-profit organizations, public
sector employers, and private
sector employers with 50 or
fewer full-time employees can
apply for funding now until
January 25, 2022, to hire young
Canadians next summer. Fulltime job placements will take
place during the summer of
2022.
Employers interested in applying for CSJ 2022 funding
can submit their applications
electronically via either the
online fillable application or
the Grants and Contributions
Online Service. The online fillable application is the fastest
way for employers to complete
an application online without
having to create an account.
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Parkland RCMP Participated In
Toy Drive To Support Kinsmen And
Kinette Christmas Hampers
Submitted by Parkland RCMP

On Dec. 11, 2021 from 9 a.m.
to 4 p.m., Parkland RCMP participated in the “Stuff a Cruiser” toy drive in support of the
Kinsmen and Kinette Christmas Hampers in Spruce Grove

and Stony Plain, Alta.
Parkland RCMP partnered
with the City of Spruce Grove
Protective Services and Stony
Plain Fire Department at the
Winners in Spruce Grove and
the Red Apple in Stony Plain,
Alta. where toys, cash and gift

cards were collected to Stuff a
Cruiser. The Christmas hamper
program has been operating in
the area for 42 years.
“As a team, we had a very
successful toy drive in support
of the Kinsmen and Kinette
Christmas Hampers. The toys,
cash and gift cards collected
will brighten the holiday sea-

son for many families in our
community. It was extremely
heart warming to see our community come together once
again to support the Kinsmen
and Kinette Christmas Hampers” says Sergeant Major Kevin McGillivray.
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Greetings From The Wildwood
And District Agricultural Society.

Submitted by The Wildwood
and District AG Society
The Christmas Season is
upon us and we all anxiously
await more (Hopefully less)
Covid regulations. The Ag Society held their annual meeting on December 9th, 2021
with fourteen members and
one guest in attendance. A big
welcome to all our new members and a big thank you to all
returning members. The past
two years have been heartbreaking for the Ag Society because we were unable to host
the annual Fair. In 2022 we
are going to plan for a fair this
year.... We hope our planning
will not be in vain. If any convenors from the past have any
new ideas please pass them on
to Wilma. We will need to recruit some new volunteers to
make our fair run smoothly. So

if you have been waiting for the
opportunity to be part of the
delivering of the excitement
of the fair please let Wilma
know. So get that seed order in

soon, so that you will be ready
to plant those award winning
vegetables and flowers. So on
behalf of the Wildwood And
District Agricultural Society I

wish you a Merry Christmas
and lots of love, happiness, and
good health in 2022
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All I Want For Christmas Is My
Two Front Teeth

Every body stops
and stares at me
These two teeth are
gone as you can see
I don’t know just who
to blame for this catastrophe!
But my one wish on
Christmas Eve

is as plain as it can be!
All I want for Christmas
is my two front teeth,
my two front teeth,
see my two front teeth!
Gee, if I could only
have my two front teeth,
then I could wish you
“Merry Christmas.”

It seems so long since I
could say,
“Sister Susie sitting on a
thistle!”
Gosh oh gee, how happy
I’d be,
if I could only whistle
(thhhh, thhhh)
All I want for Christmas

is my two front teeth,
my two front teeth,
see my two front teeth.
Gee, if I could only
have my two front teeth,
then I could wish you
“Merry Christmas!”

C-H-R-I-S-T-M-A-S
When I was but a
youngster,
Christmas meant one
thing,
That I’d be getting lots
of toys that day.
I learned a whole lot
different,
When my Mother sat
me down,
And taught me to spell
Christmas this way:
“C” is for the Christ
child, born upon this day,
“H” for herald angels in
the night,
“R” means our Redeemer,
“I” means Israel,
“S” is for the star that
shone so bright,
“T” is for three wise
men, they who traveled
far,
“M” is for the manger
where he lay,
“A”’s for all He stands
for,
“S” means shepherds
came,
And that’s why there’s a
Christmas day,
And that’s why there’s a
Christmas day.
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Deck The Halls

Deck the halls with boughs
of holly,
Fa la la la la, la la la la.
Tis the season to be jolly,
Fa la la la la, la la la la.
Refrain
Don we now our gay apparel,
Fa la la, la la la, la la la.
Troll the ancient Yule tide

carol,
Fa la la la la, la la la la.
See the blazing Yule before
us,
Fa la la la la, la la la la.
Strike the harp and join
the chorus.
Fa la la la la, la la la la.
(Refrain)
Follow me in merry mea-

From heaven above to
earth I come,
To bear good news to every home,
Glad tidings of great joy I
bring,
Whereof I now will gladly
sing.
To you this night is born a
Child
Of Mary, chosen mother
mild;
This little Child, of lowly

birth,
Shall be the joy of all the
earth.
Glory to God in highest
heaven,
Who unto us His Son hath
given!
While angels sing with pious mirth,
A glad New Year to all the
earth.
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sure,
Fa la la la la, la la la la.
While I tell of Yule tide
treasure,
Fa la la la la, la la la la.
(Refrain)
Fast away the old year
passes,
Fa la la la la, la la la la.
Hail the new, ye lads and
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lasses,
Fa la la la la, la la la la.
(Refrain)
Sing we joyous, all together,
Fa la la la la, la la la la.
Heedless of the wind and
weather,
Fa la la la la, la la la la.

From Heaven Above To Earth I
Come
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Frosty The Snowman

Frosty the snowman was
a jolly happy soul,
With a corncob pipe and
a button nose,
And two eyes made out
of coal.
Frosty the snowman is a
fairy tale, they say,
He was made of snow
but the children

know how he came to life
one day.
There must have been
some magic in that
Old silk hat they found.
For when they placed it
on his head,
He began to dance
around.
O, Frosty the snowman

Was alive as he could be,
And the children say he
could laugh
And play just the same as
you and me.
Thumpetty
thump
thump,
Thumpety thump thump,
Look at Frosty go.
Thumpetty
thump
thump,
Thumpety thump thump,
Over the hills of snow.
Frosty the snowman
knew
The sun was hot that day,
So he said, “Let’s run and
we’ll have some fun
now before I melt away.”
Down to the village,
With a broomstick in his
hand,
Running here and there
all
Around the square say-
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ing,
Catch me if you can.
He led them down the
streets of town
Right to the traffic cop.
And he only paused a
moment when
He heard him holler
“Stop!”
For Frosty the snowman
Had to hurry on his way,
But he waved goodbye
saying,
“Don’t you cry,
I’ll be back again some
day.”
Thumpetty
thump
thump,
Thumpety thump thump,
Look at Frosty go.
Thumpetty
thump
thump,
Thumpety thump thump,
Over the hills of snow.
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Do You Hear What I Hear?

Said the night wind to the
little lamb,
“Do you see what I see?
Way up in the sky, little
lamb,
Do you see what I see?
A star, a star, dancing in
the night
With a tail as big as a kite,
With a tail as big as a kite.”
Said the little lamb to the
shepherd boy,
“Do you hear what I hear?
Ringing through the sky,
shepherd boy,
Do you hear what I hear?

A song, a song high above
the trees
With a voice as big as the
the sea,
With a voice as big as the
the sea.”
Said the shepherd boy to
the mighty king,
“Do you know what I
know?
In your palace warm,
mighty king,
Do you know what I know?
A Child, a Child shivers in
the cold—
Let us bring him silver and

gold,
Let us bring him silver and
gold.”
Said the king to the people
everywhere,
“Listen to what I say!
Pray for peace, people, everywhere,
Listen to what I say!
The Child, the Child sleeping in the night
He will bring us goodness
and light,
He will bring us goodness
and light.”
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Grandma Got Run Over By A
Reindeer

Grandma got run over
by a reindeer
Walking home from our
house Christmas eve.
You can say there’s no
such thing as Santa,
But as for me and
Grandpa, we believe.
She’d been drinkin’ too
much egg nog,
And we’d begged her
not to go.

But she’d left her medication,
So she stumbled out the
door into the snow.
When they found her
Christmas mornin’,
At the scene of the attack.
There were hoof prints
on her forehead,
And incriminatin’ Claus
marks on her back.

Grandma got run over
by a reindeer,
Walkin’ home from our
house Christmas eve.
You can say there’s no
such thing as Santa,
But as for me and
Grandpa, we believe.
Now were all so proud
of Grandpa,
He’s been takin’ this so
well.

See him in there
watchin’ football,
Drinkin’ beer and playin’ cards with cousin
Belle.
It’s not Christmas without Grandma.
All the family’s dressed
in black.
And we just can’t help
but wonder:
Should we open up her
gifts or send them back?
Grandma got run over
by a reindeer,
Walkin’ home from our
house Christmas eve.
You can say there’s no
such thing as Santa,
But as for me and
Grandpa, we believe.
Now the goose is on the
table
And the pudding made
of fig.
And a blue and silver
candle,
That would just have
matched the hair in
Grandma’swig.
I’ve warned all my
friends and neighbours.
Better watch out for
yourselves.”
They should never give
a license,
To a man who drives
a sleigh and plays with
elves.
Grandma got run over
by a reindeer,
Walkin’ home from our
house, Christmas eve.
You can say there’s no
such thing as Santa,
But as for me and
Grandpa, we believe.
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I Saw Mommy Kissing Santa Claus

I saw Mommy kissing
Santa Claus
Underneath the mistletoe last night.
She didn’t see me creep

Down the stairs to have
a peep;
She thought that I was
tucked up in my bedroom fast asleep.

Then, I saw Mommy
tickle Santa Claus
Underneath his beard
so snowy white;
Oh, what a laugh it

would have been
If Daddy had only seen
Mommy kissing Santa
Claus last night.

I’ll Be Home For Christmas
I’ll be home for Christmas
You can plan on me
Please have snow and
mistletoe
And presents on the
tree
Christmas Eve will find
me
Where the love light
gleams
I’ll be home for Christmas
If only in my dreams
I’ll be home for Christmas
You can plan on me
Please have snow and
mistletoe
And presents on the
tree
Christmas Eve will find
me
Where the love light
gleams
I’ll be home for Christmas
If only in my dreams
If only in my dreams
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Jingle Bell Rock Jingle Bell Rock

Jingle bell, jingle bell, jingle bell rock
Jingle bells swing and jingle bells ring
Snowing and blowing up
bushels of fun
Now the jingle hop has begun.

Jingle bell, jingle bell, jingle bell rock
Jingle bells chime in jingle
bell time
Dancing and prancing in
Jingle Bell Square
In the frosty air.
What a bright time, it’s the

right time
To rock the night away
Jingle bell time is a swell
time
To go gliding in a onehorse sleigh
Giddy-up jingle horse,
pick up your feet

Jingle around the clock
Mix and a-mingle in the
jingling feet
That’s the jingle bell,
That’s the jingle bell,
That’s the jingle bell rock.

Let It Snow
Oh the weather outside is
frightful,
But the fire is so delightful,
And since we’ve no place
to go,
Let It Snow! Let It Snow!
Let It Snow!
It doesn’t show signs of
stopping,
And I’ve bought some
corn for popping,
The lights are turned way
down low,
Let It Snow! Let It Snow!
Let It Snow!

When we finally kiss
goodnight,
How I’ll hate going out in
the storm!
But if you’ll really hold me
tight,
All the way home I’ll be
warm.
The fire is slowly dying,
And, my dear, we’re still
good-bying,
But as long as you love me
so,
Let It Snow! Let It Snow!
Let It Snow!
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Dashing through the snow,
in a one-horse open sleigh,
Over the fields we go,
laughing all the way.
Bells on bob-tails ring,
making spirits bright,
What fun it is to ride and
sing a sleighing song tonight.
Chorus
Jingle bells, jingle bells,
jingle all the way!
O what fun it is to ride in a
one-horse open sleigh.
Jingle bells, jingle bells,
jingle all the way!
O what fun it is to ride in a
one-horse open sleigh.
A day or two ago, I thought
I’d take a ride
And soon Miss Fanny
Bright, was seated by my
side;
The horse was lean and
lank, misfortune seemed
his lot;

He got into a drifted bank
and we got upsot
(Chorus)
A day or two ago, the story
I must tell
I went out on the snow,
and on my back I fell;
A gent was riding by, in a
one-horse open sleigh
He laughed as there I
sprawling lie but quickly
drove away
(Chorus)
Now the ground is white,
go it while you’re young
Take the girls tonight, and
sing this sleighing song;
Just get a bob-tailed bay,
two-forty as his speed
Hitch him to an open
sleigh and crack! you’ll take
the lead
(Chorus)
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Little Drummer Boy

Come they told me, pa
rum pum pum pum
A new born King to see, pa
rum pum pum pum
Our finest gifts we bring,

pa rum pum pum pum
To lay before the King, pa
rum pum pum pum,
rum pum pum pum, rum
pum pum pum,

So to honor Him, pa rum
pum pum pum,
When we come.
Little Baby, pa rum pum
pum pum
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I am a poor boy too, pa
rum pum pum pum
I have no gift to bring, pa
rum pum pum pum
That’s fit to give the King,
pa rum pum pum pum,
rum pum pum pum, rum
pum pum pum,
Shall I play for you, pa rum
pum pum pum,
On my drum?
Mary nodded, pa rum pum
pum pum
The ox and lamb kept time,
pa rum pum pum pum
I played my drum for Him,
pa rum pum pum pum
I played my best for Him,
pa rum pum pum pum,
rum pum pum pum, rum
pum pum pum,
Then He smiled at me, pa
rum pum pum pum
Me and my drum.
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Who’s got a beard that’s
long and white?
Santa’s got a beard that’s
long and white.
Who comes around on a
special night?
Santa comes around on a
special night.
Special night, beard that’s
white,
Must be Santa must be
Santa,
Must be Santa, Santa Claus.
Who wears boots and a
suit of red?
Santa wears boots and a
suit of red.
Who wears a long cap on
his head?
Santa wears a long cap on
his head.
Cap on head, suit that’s
red,
Special night, beard that’s
white,
Must be Santa must be
Santa,
Must be Santa, Santa Claus.

Must Be Santa
Who’s got a big red cherry
nose?
Santa’s got a big red cherry
nose.
Who laughs this way:
HO HO HO?
Santa laughs this way:
HO HO HO!
HO HO HO, cherry nose,
Cap on head, suit that’s
red,
Special night, beard that’s
white,
Must be Santa must be
Santa,
Must be Santa, Santa Claus.
Who very soon will come
our way?
Santa very soon will come
our way.
Eight little reindeer pull
his sleigh,
Santa’s little reindeer pull
his sleigh.
Reindeer sleigh, come our
way,
HO HO HO, cherry nose,
Cap on head, suit that’s
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red,
Special night, beard that’s
white,
Must be Santa, must be
Santa,
Must be Santa, Santa Claus.
Dasher, Dancer, Prancer,
Vixen,
Comet, Cupid, Donner and
Blitzen.
Reindeer sleigh, come our
way,
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HO HO HO, cherry nose,
Cap on head, suit that’s
red,
Special night, beard that’s
white,
Must be Santa, must be
Santa,
Must be Santa, Santa
Claus!
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O Christmas tree, O
Christmas tree!
How are thy leaves so
verdant!
O Christmas tree, O
Christmas tree,
How are thy leaves so
verdant!
Not only in the summertime,

Oh Christmas Tree
But even in winter is thy
prime.
O Christmas tree, O
Christmas tree,
How are thy leaves so
verdant!
O Christmas tree, O
Christmas tree,
Much pleasure doth
thou bring me!

O Christmas tree, O
Christmas tree,
Much pleasure doth
thou bring me!
For every year the
Christmas tree,
Brings to us all both joy
and glee.
O Christmas tree, O
Christmas tree,
Much pleasure doth
thou bring me!
O Christmas tree, O
Christmas tree,
Thy candles shine out
brightly!
O Christmas tree, O
Christmas tree,
Thy candles shine out
brightly!
Each bough doth hold
its tiny light,
That makes each toy to
sparkle bright.
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O Christmas tree, O
Christmas tree,
Thy candles shine out
brightly!

December 21, 2021

CommunityVOICE

Oh Come, All Ye Faithful

O come, all ye faithful,
Joyful and triumphant,
O come ye, O come ye to
Bethlehem;
Come and behold him,
Born the King of angels;
O come, let us adore him,
O come, let us adore him,
O Come, let us adore him,
Christ the Lord.
God of God,
Light of Light,
Lo! he abhors not the Virgin’s
womb:
Very God,
Begotten, not created; Refrain
Sing, choirs of angels,
Sing in exultation,
Sing, all ye citizens of heaven
above;
Glory to God
In the highest; Refrain
See how the shepherds,
Summoned to his cradle,
Leaving their flocks, draw
nigh to gaze;

We too will thither
Bend our joyful footsteps;
Refrain
Child, for us sinners
Poor and in the manger,

We would embrace thee, with
love and awe;
Who would not live thee,
Loving us so dearly? Refrain
Yea, Lord, we greet thee,
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Born this happy morning;
Jesus, to thee be glory given;
Word of the Father,
Now in flesh appearing; Refrain
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Oh holy night!
The stars are brightly
shining
It is the night of the dear
Savior’s birth!
Long lay the world in sin
and error pining
Till he appear’d and the
soul felt its worth.
A thrill of hope the weary
world rejoices
For yonder breaks a new

Oh Holy Night

and glorious morn!
Fall on your knees
Oh hear the angel voices
Oh night divine
Oh night when Christ was
born
Oh night divine
Oh night divine
Led by the light of Faith
serenely beaming
With glowing hearts by
His cradle we stand

So led by light of a star
sweetly gleaming
Here come the wise men
from Orient land
The King of Kings lay thus
in lowly manger
In all our trials born to be
our friend.
Truly He taught us to love
one another
His law is love and His
gospel is peace
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Chains shall He break for
the slave is our brother
And in His name all oppression shall cease
Sweet hymns of joy in
grateful chorus raise we,
Let all within us praise His
holy name.

Rocking
Around
The
Christmas
Tree
Rocking
around
the
Christmas tree
At the Christmas party
hop
Mistletoe hung where you
can see
Every couple tries to stop.
Rocking
around
the
Christmas tree,
Let the Christmas spirit
ring
Later we’ll have some
pumpkin pie
And we’ll do some caroling.
you will get a sentimental
Feeling when you hear
Voices singing let’s be jolly,
Deck the halls with boughs
of holly.
Rocking
around
the
Christmas tree,
Have a happy holiday
Everyone dancing merrily
In the new old-fashioned
way.
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Oh Little Town Of Bethlehem

O little town of Bethlehem,
How still we see thee
lie!
Above thy deep and
dreamless sleep
The silent stars go by;
Yet in thy dark streets
shineth
The everlasting Light;
The hopes and fears of
all the years
Are met in thee tonight.
For Christ is born of
Mary,
And gathered all above,
While mortals sleep,
the angels keep
Their watch of wondering love.
O morning stars, together
Proclaim the holy birth!
And praises sing to God
the King,
And peace to men on
earth.
How silently, how silently,
The wondrous gift is
given!
So God imparts to human hearts
The blessings of his
heaven.

No ear may hear his
coming,
But in this world of sin,
Where meek souls will
receive him, still
The dear Christ enters
in.
Where children pure
and happy
Pray to the blessed
Child,
Where misery cries out

to thee,
Son of the mother mild;
Where charity stands
watching
And faith holds wide
the door,
The dark night wakes,
the glory breaks,
And Christmas comes
once more.
O holy Child of Bethlehem!
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Descend to us, we pray;
Cast out our sin and enter in,
Be born in us to-day.
We hear the Christmas
angels
The great glad tidings
tell;
O come to us, abide
with us,
Our Lord Emmanuel!
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Rudolph The Red-Nosed Reindeer

Rudolph, the red-nosed
reindeer
had a very shiny nose.
And if you ever saw
him,
you would even say it
glows.
All of the other reindeer

used to laugh and call
him names.
They never let poor Rudolph
join in any reindeer
games.
Then one foggy Christmas Eve

Santa came to say:
“Rudolph with your
nose so bright,
won’t you guide my
sleigh tonight?”
Then all the reindeer
loved him
as they shouted out

with glee,
Rudolph the red-nosed
reindeer,
you’ll go down in history!

Silent Night
Silent night, holy night,
All is calm, all is bright
Round yon virgin mother and child.
Holy infant so tender
and mild,
Sleep in heavenly peace.
Sleep in heavenly peace.

Silent night, holy night,
Shepherds quake at the
sight,
Glories stream from
heaven afar,
Heavely hosts sing alleluia;
Christ the Saviour, is

born!
Christ the Saviour, is
born!
Silent night, holy night,
Son of God, love’s pure
light
Radiant beams from thy
holy face,

With the dawn of redeeming grace,
Jesus, Lord, at thy birth.
Jesus, Lord, at thy birth.
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Santa Claus Is
Coming To Town

Oh! You better watch out,
You better not cry,
You better not pout,
I’m telling you why:
Santa Claus is coming to
town!
He’s making a list,
He’s checking it twice,
He’s gonna find out
who’s naughty or nice.
Santa Claus is coming to
town!
He sees you when you’re
sleeping,
He knows when you’re
awake.
He knows when you’ve been
bad or good,
So be good for goodness
sake!
So...You better watch out,
You better not cry
You better not pout,
I’m telling you why.
Santa Claus is coming to
town.

Little tin horns,
Little toy drums.
Rudy-toot-toot
and rummy tum tums.
Santa Claus is coming to
town.
Little toy dolls
that cuddle and coo,
Elephants, boats
and Kiddie cars too.
Santa Claus is coming to
town.
The kids in Girl and Boy Land
will have a jubilee.
They’re gonna build a toyland
town
all around the Christmas tree.
Oh....You better watch out,
You better not cry.
You better not pout,
I’m telling you why.
Santa Claus is comin’
Santa Claus is comin’
Santa Claus is comin’
To town.
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Just hear those sleigh bells
jingling
Ring ting tingling too.
Come on, it’s lovely weather
For a sleigh ride together
with you.
Outside the snow is falling
And friends are calling
“Yoo hoo.”
Come on, it’s lovely weather
For a sleigh ride together
with you.
Giddy up, giddy up, giddy
up,
Let’s go, Let’s look at the
show,
We’re riding in a wonderland of snow.
Giddy up, giddy up, giddy
up,
It’s grand, Just holding
your hand,
We’re gliding along with a
song
Of a wintry fairy land.
Our cheeks are nice and
rosy

Sleigh Ride
And comfy cozy are we
We’re snuggled up together
Like two birds of a feather
would be
Let’s take that road before
us
And sing a chorus or two
Come on, it’s lovely weather
For a sleigh ride together
with you.
There’s a birthday party
At the home of Farmer
Gray
It’ll be the perfect ending a
perfect day
We’ll be singing the songs
We love to sing without a
single stop,
At the fireplace while we
watch
The chestnuts pop.
Pop! pop! pop!
There’s a happy feeling
Nothing in the world can
buy,
When they pass around
the chocolate
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And the pumpkin pie
It’ll nearly be like a picture
print
By Currier and Ives
These wonderful things
are the things
We remember all through
our lives!
Just hear those sleigh bells
jingling,
Ring ting tingling too
Come on, it’s lovely weather
For a sleigh ride together
with you,
Outside the snow is falling
And friends are calling
“Yoo hoo,”
Come on, it’s lovely weather
For a sleigh ride together
with you.
Giddy up, giddy up, giddy
up,
Let’s go, Let’s look at the
show,
We’re riding in a wonderland of snow.
Giddy up, giddy up, giddy
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up,
It’s grand, Just holding
your hand,
We’re gliding along with a
song
Of a wintry fairy land.
Our cheeks are nice and
rosy
And comfy cozy are we
We’re snuggled up together
Like two birds of a feather
would be
Let’s take that road before
us
And sing a chorus or two
Come on, it’s lovely weather
For a sleigh ride together
with you.
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5 Ways To Spruce Up Your Sprouts
This Holiday

While your table may
not be as crowded with
friends and relatives this
holiday, there are still
plenty of ways to celebrate. Many families can
still enjoy more intimate
gatherings to share good
company and delicious

food.
Brussels sprouts have
been a staple at holiday
dinners for decades. But
they’re likely not your
favourite or first choice
when it comes to loading
up your plate. Although
often steamed or boiled,

these mini cabbage looka-likes have more tasty
potential than you think.
The truth is that Brussels sprouts have only
gotten better over the
years, becoming more
mellow and nuttier over
time rather than the bitter, stinky sprouts of your
childhood. So, put away
the steamer basket and
stop guests from pushing them around their
plates by giving one of
these tips and delicious
roasted variations a try.
•
Start at the store.
For the best roasted
sprouts, look for larger
bright-green heads with
tight leaves. Brussels
sprouts are currently in
season, meaning they’re

locally grown so you’ll be
getting the best-possible
flavour and nutrients out
of your new favourite
holiday side.
•
Keep it simple.
For an easy but far superior alternative to the
standard steamed variety, slice sprouts in half
and toss in extra virgin
olive oil with salt and
pepper. Spread them out
evenly on a baking sheet
and roast in the oven
at 400°F (200°C) for 45
minutes.
•
Everything
is
better with bacon.
Continued on Page 30
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5 Ways To Spruce Up Your Sprouts This Holiday
Continued from Page 28

Toss sprouts in olive
oil, salt and pepper and
top them with chopped
un-cooked bacon before
roasting them. Craving
that sweet and salty mix?
Add a few tablespoons of

maple syrup when tossing them in olive oil to
achieve that perfect maple-bacon flavour.
•
Cranberries aren’t just for turkey. If bacon isn’t your thing, once
your simple sprouts are
perfectly roasted, toss
them with a mixture of

dried cranberries and almonds or walnuts to add
an unexpected sweetness and build on their
nutty flavour.
•
Leaf it to the
pecorino. Peeling away
the leaves of each sprout
may seem like a never-ending task, but it’s
so worth it. Try adding
a warm salad to your
holiday table by roasting the leaves with olive
oil and salt and pepper
for 20 minutes or until
the leaves are crisp. Toss

them in a bowl with grated or shaved pecorino
Romano cheese and a
squeeze of fresh lemon
juice for a satisfying alternative.
Everything you need
for your Holiday feast,
including delicious and
local Brussels sprouts,
is available at your local Loblaws. If you need
more time in the kitchen,
simply place a PC Express order for easy instore pickup.
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A Holiday Mule To Warm Up Your
Guests

This extra-festive twist on
a Moscow mule is sure to
spice up your holiday party.
Flavoured with the zing of
ginger beer, notes of caramel and vanilla from bourbon, and balanced by the
sweetness of apple cider, it
strikes a perfect balance.
“To make your drink look
as good as it tastes, try garnishing with accents such
as crystallized ginger,” suggests Michelle Pennock,

executive chef for the President’s Choice Test Kitchen.
“This small step brings the
drink to the next level.”
Maple Bourbon Cider
Mule Prep time: 5 minutesServes: 1
Ingredients:
- 1/3 cup (75 mL) honeycrisp sweet apple cider
- 2 tbsp (25 mL) bourbon
(1 oz)
- 4 tsp (20 mL) pure maple
syrup
- 1 tsp (5 mL) fresh lime
juice
- 1/4 cup (50 mL) ginger
beer
- 1 slice crystallized ginger
(optional)
Directions:
1. Fill cocktail shaker halfway with ice. Add apple cider, bourbon, maple syrup
and lime juice. Cover and
shake vigorously 15 to 20

seconds.
2. Strain into PC Stemless
Red Wine Glass filled with
ice. Top with ginger beer.
Thread crystallized ginger onto wooden cocktail
skewer (if using); place in
glass.
Chef’s tip: Leave out the
bourbon for a non-alcohol-

ic version.
Nutritional
information
per serving: Calories 220,
fat 0 g, sodium 10 mg, carbohydrates 39 g, fibre 0 g,
sugars 36 g, protein 0 g.
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A Dessert To Please Soul Food
Devotees

Soul food is beloved by
many people across the
globe. While certain main
dishes garner the bulk of
that love, soul food desserts, such as the following
recipe for “Miss Ruthie’s
Old-Fashioned Peach Cobbler” from Patty Pinner’s

“Sweets: Soul Food Desserts
& Memories” (Ten Speed
Press) can complete a meal
and keep friends and family
coming back for more.
Miss Ruthie’s Old-Fashioned Peach Cobbler
Makes one 8-inch cobbler

Ingredients
•
1 unbaked double
pie crust (see below)
•
8 cups peeled and
sliced fresh peaches
•
2 cups granulated
sugar
•
1/4 cup all-purpose flour
•
1/2
teaspoon
ground cinnamon
•
1/2
teaspoon
ground nutmeg
•
1/8
teaspoon
ground allspice
•
1/2 cup (1 stick) unsalted butter, melted
•
1 teaspoon vanilla
extract
Directions
1. Preheat the oven to 475
F.

2. Lightly butter an 8-inch
square glass dish. Set it
aside.
3. Prepare the pasty for
a double-crust pie. Set it
aside.
4. Combine the peaches, sugar, flour, cinnamon,
nutmeg, and allspice in a
4-quart Dutch oven. Allow
the mixture to sit until the
dry ingredients are dissolved and a syrup forms,
about 15 minutes. Bring the
peach mixture to a boil over
medium heat. Decrease the
heat to low and cook until the peaches are tender,
about 10 minutes. Remove
the mixture from the heat
and add the butter.
Continued on Page 33
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A Dessert To Please Soul Food Devotees
Continued from Page 32

Double Pie Crust
5. Roll out half of the pie
pastry, then cut it into an
8-inch square. Spoon half
of the peach mixture into
the prepared dish. Cover
the mixture with the pastry square. Bake 12 to 14
minutes, or until lightly
browned. Take the dish out
of the oven and spoon the
remaining peach mixture
over the baked pastry. Roll
out the remaining pastry,
then cut it into strips about
an inch wide. Arrange the
strips in a loose lattice pattern over the peach mixture. Bake an additional
15 to 20 minutes, or until
browned. Remove from the
oven. Serve warm.

Ingredients
•
2 cups all-purpose
flour, sifted
•
1/2 teaspoon salt
•
1 cup vegetable
shortening, chilled
•
1 egg, beaten
•
6 tablespoons cold
milk
In a bowl, combine the
flour and salt. Cut the shortening into the dry ingredients with a fork or by pinching the shortening into the
flour mixture with your
fingers. The result should
be coarse crumbs and small
clumps the size of peas.
Add the egg and mix well.
Add the milk 1 tablespoon
at a time. Don’t be afraid to

add more milk if necessary
to achieve a dough that’s
wet enough to form into a
ball. Being careful not to
overwork the dough, form
the dough into a ball with
your hands. Wrap the ball
in plastic, then chill in the
refrigerator for 30 minutes.
Transfer the dough from
the refrigerator to a lightly
floured surface. Flatten the
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ball slightly and dust the
top of it with flour before
rolling it out with a rolling
pin. Divide the dough into
two portions before rolling.
Begin rolling at the center
of the dough and work outward. Roll the dough out
into a circle about 4 inches
wider than the pie pan it
will be placed in.
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White Chocolate Peppermint
Fudge

TOTAL TIME: Prep:
10 min. Cook: 10 min. +
chilling
MAKES: 81 servings
Ingredients
•
1-1/2 teaspoons
plus 1/4 cup butter, soft-

ened, divided
•
2 cups sugar
•
1/2 cup sour
cream
•
12 squares (1
ounce each) white baking chocolate, chopped

•
1 jar (7 ounces)
marshmallow cream
•
1/2 cup crushed
peppermint candy
•
1/2
teaspoon
peppermint extract
Directions
1.
Line
a
9-in.
square pan with foil.
Grease the foil with 1-1/2
teaspoons butter; set
aside.
2.
In a large heavy
saucepan, combine the
sugar, sour cream and
remaining butter. Cook
and stir over medium
heat until sugar is dissolved. Bring to a rapid
boil; cook and stir until a candy thermometer reads 234° (soft-ball
stage), about 5 minutes.
3.
Remove from the

heat; stir in white chocolate and marshmallow
creme until melted. Fold
in peppermint candy
and extract. Pour into
prepared pan. Chill until
firm.
4.
Using foil, lift
fudge out of pan. Gently
peel off foil; cut fudge
into 1-in. squares. Store
in the refrigerator. Yield:
2 pounds.
Editor’s Note: We recommend that you test
your candy thermometer before each use by
bringing water to a boil;
the thermometer should
read 212°. Adjust your
recipe temperature up or
down based on your test.

December 21, 2021

CommunityVOICE

Page 35

Warm Up To A Seasonal Salad

With the dropping temperatures, we often crave
the comfort of a hearty dish
at the end of the day. But
don’t forgo the freshness
of a seasonal salad just because winter is here. Warm
salads with seasonal fruits
and vegetables are espe-

cially wonderful in the winter months, adding a dose of
sunshine and nutrients.
Professional chef Matt
Basile has developed a delicious and aromatic salad
featuring roasted apples
and fennel. He recommends
substituting raw produce

with roasted fruits and veggies to create warm and
seasonal dishes. This dish
can be made in a matter of
minutes all the while keeping important nutrients inside. While best prepared in
the Panasonic Steam Convection Oven, this recipe
can be created with a standard oven as well.
Roasted Apple and Fennel
Salad
Prep time: 10 minutes
Cook time: 25 minutes
Ingredients:
• 1 fennel, cut into 8 large
pieces (remove stalks but
keep the tips)
• 2 Macintosh or honey
crisp apples, cut into 8 pieces each
• 1 red onion, cut into 8
pieces
• 4 small yellow tomatoes,
cut in half

• 4 small red tomatoes, cut
in half
• 4 tbsp (60 mL) canola oil
• 1 tsp (5 mL) salt
• 1 tsp (5 mL) black pepper
• 1 tsp (5 mL) dried oregano
• 1 tsp (5 mL) brown sugar
• 1 tsp (5 mL) cinnamon
• 5 sprigs fresh thyme
Directions:
1. Place fennel, onion, tomato, and apple pieces in
a large bowl. Add canola oil
and all the dry spices. Toss
in the bowl.
2. Place on convection
oven grill pan. Preheat the
unit to 200°C (400°F) on the
convection setting and cook
for 15 minutes. When the 15
minutes are up, set oven to
Grill 1 and roast for another
10 minutes. Serve.
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A Merry Mocktail For The
Holidays

Sangria is often relegated
to summertime patios, but
this make-ahead pitcher
drink is equally perfect for
winter entertaining.Sweettart pomegranate juice and
warm winter spices add
festive flavour, and de-alcoholized red wine makes
this a great non-alcoholic
option.
“Spruce up this mocktail with sprigs of basil or
fresh mint for an extra pop
of colour and freshness,”

suggests
Michelle Pennock,
executive
chef
for the President’s Choice Test
Kitchen. “These
small
touches
add bright tasting notes that get
your guests’ senses tingling and set
the stage for your
event.”
Non-Alcoholic
Spiced
Sangria
Prep time: 15 minutes
Cool time: 2 hours
Serves: 8
Ingredients:
- 1 cup (250 mL) granulated sugar
- 1/2 tsp (2 mL) cinnamon
- 1/4 tsp (1 mL) each
ground allspice and ground
cloves
- Pinch (0.5 mL) ground

nutmeg
- 1 navel orange (peel on),
thinly sliced into rounds
- Half lemon (peel on),
thinly sliced into rounds
- 1 bottle (750 mL) PC Red
De-Alcoholized Wine with
Natural Flavour, chilled
- 2 cups (500 mL) 100%
pomegranate juice
- 1 cup (250 mL) pulp-free
orange juice
- 1/4 cup (50 mL) frozen
pomegranate arils
Directions:
1. Bring sugar, cinnamon,
allspice, cloves, nutmeg
and 1 cup water to a boil in
small saucepan over medium-high heat. Cook, stirring often, until sugar is
dissolved; about 2 minutes.
Remove from heat; let cool
30 minutes. Refrigerate syrup until chilled; about 30
minutes.

2. Stir together orange,
lemon, 1 cup wine, pomegranate juice, orange juice
and ¼ cup syrup in 3-L (12
cup) pitcher. Cover and refrigerate one hour or up to
12 hours.
3. Stir in frozen pomegranate arils and remaining
wine. Divide among wine
glasses filled with ice.
Chef’s tip: You’ll make
more of the spiced syrup
than you need for one batch
of this sangria. Refrigerate
the remaining syrup in an
airtight container or jar for
up to one month and use in
your favourite cocktails and
mocktails, or as a dressing
for fruit salad.
Nutritional
information
per serving: Calories 100,
fat 0 g, sodium 10 mg, carbohydrate 24 g, fibre 1 g,
sugars 20 g, protein 1 g.

December 21, 2021

CommunityVOICE

Page 37

A Quick And Delicious Holiday
Dessert Chocolate Strawberry Pie

The holiday season is synonymous with many things,

including delicious foods.
While Thanksgiving turkeys or Christmas geese
will be found on many a
table this holiday season,
baked goods and desserts
are what many people look
forward to this time of year.
Holiday hosts with a lot
on their plates might not
have the time to prepare
homemade baked goods
for their guests. Thankfully, the following recipe
for “Chocolate-Strawberry
Pie” from Addie Gundry’s
“No-Bake Desserts” (St.
Martin’s Press) can be prepared in just 15 minutes,
all without turning on the
oven.
Chocolate-Strawberry
Pie
Yields 1 pie
1 pint fresh strawberries, washed, trimmed and

halved
1 store-bought (or homemade) chocolate cookie pie
crust
2/3 cup sugar
1/4 cup cornstarch
2 tablespoons unsweetened cocoa powder
1/4 teaspoon minced crystallized ginger
1/8 teaspoon ground nutmeg
Pinch of kosher or sea salt
6 large egg yolks
21/2 cups half-and-half
6
ounces
bittersweet
or semisweet chocolate,
chopped
1/2 tablespoon rum extract
1 teaspoon vanilla extract
Additional
strawberries
for garnish (optional)
1. Place the strawberry
halves in a single layer in
the bottom of the pie crust.

2. In a medium saucepan,
whisk together the sugar,
cornstarch, cocoa powder,
ginger, nutmeg, and salt
over medium heat.
3. Whisk in the egg yolks
to create a thick paste.
Gradually whisk in the halfand-half until the mixture
thickens, about 5 minutes.
Bring to a boil and cook for
1 minute. Remove from the
heat.
4. Add the chocolate and
whisk until combined. Add
the rum and vanilla extracts. Cool the mixture for
4 minutes.
5. Pour the filling over the
strawberries and up to the
top of the crust. Chill the pie
for 2 hours or until set.
6. Garnish with additional
strawberries, if desired.
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Apple Rye Dressing
•
Prep: 30 min.
Bake: 50 min.
•
Yield: 12 Servings
Ingredients
•
1 pound bulk pork
sausage
•
4 celery ribs, finely chopped
•
2 large onions,
finely chopped

•
1 loaf (1 pound)
rye bread, cubed
•
1/2 cup butter,
melted
•
2 teaspoons seasoned salt
•
3 cups chopped
tart apples
•
1 cup chopped
walnuts
•
1 cup raisins
•
1 cup unsweetened apple juice
•
1/2 cup water
Directions
•
In a large skillet,
cook the sausage, celery
and onions over medium heat until meat is no
longer pink; drain and set
aside.
•
In a large bowl,
toss the bread cubes with
butter and seasoned salt.
Transfer to a 15-in. x 10-in.
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x 1-in. baking pan. Bake,
uncovered, at 300° for 1015 minutes or until lightly
toasted.
•
In a large bowl,
combine the sausage mixture, apples, walnuts, raisins, apple juice and water.
Add toasted bread cubes;
stir to combine.
•
Transfer
to
a
greased 13-in. x 9-in. baking dish. Cover and bake
at 350° for 50-60 minutes
or until browned. Yield: 12
servings.
Nutritional Facts 3/4 cup
equals 378 calories, 22 g
fat (8 g saturated fat), 34
mg cholesterol, 726 mg
sodium, 39 g carbohydrate, 5 g fiber, 9 g protein.
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Tired of too-sweet mocktails?
This booze-less option is made
with sugar-free ginger ale flavoured sparkling water and naturally sweetened with honey syrup
and pomegranate juice.
The result is a subtle, sweet and
spiced sipper you’ll want to make
all season long. If you want to add
alcohol, try a splash of white rum
or vodka.
“You’ll make more spiced honey syrup than you need for four
mocktails, but the leftovers will
keep in the fridge,” shares Michelle
Pennock, executive chef for the
President’s Choice test kitchen.
“Use it to sweeten coffee, tea or
sparkling water, or brush over cake
layers before icing to keep the cake
extra moist.”
Sparkling Ginger Pomegranate
Mocktails
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A Sweet And Spicy Mocktail
To Enjoy This Season
Prep time: 10 minutes
Cook time: 15 minutes
Serves: 4
Ingredients:
Spiced Honey Syrup:
•
4 black peppercorns
•
3 whole cloves
•
1 each cinnamon stick
and star anise
•
1 piece (about 3 inches/7.5 cm) fresh ginger, sliced
•
2/3 cup (167 mL) honey
Mocktails:
•
1 ½ cups (375 mL) ice
cubes
•
1 cup (250 mL) 100 per
cent pomegranate juice
•
½ cup (125 mL) spiced
honey syrup
•
½ cup (125 mL) PC ginger ale flavour sparkling water
•
4 sprigs fresh rosemary
•
8 pieces crystallized
ginger (optional)
Directions:
1. To make the spiced honey syrup, combine peppercorns, cloves,
cinnamon stick, star anise, fresh
ginger, honey, and 1 cup water in

a small saucepan. Bring to a boil;
reduce heat to a simmer and cook
10 minutes. Discard star anise. Let
cool to room temperature. Discard
peppercorns, cloves, cinnamon
stick and ginger. Tip: Refrigerate in
sealed jar or airtight container up
to one week.
2. To make the mocktails, divide ice among glasses. Pour ¼
cup pomegranate juice and 2 tbsp

spiced honey syrup into each glass.
Top with sparkling water, dividing
evenly. Stir to combine.
3. Garnish glasses with rosemary
sprigs. If using, thread crystallized
ginger onto wooden cocktail skewers and place in glasses.
Nutritional information per serving: calories 80, fat 0g, sodium 5
mg, carbohydrates 21g, fibre 0g,
sugars 20g, protein 0g.
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Celebrate A Popular Chocolate
Dessert

It is hard to determine who
created the brownie, but
dessert devotees no doubt
appreciation that individual’s now beloved creation.
Brownies are one of North
America’s favorite baked
treats. They actually are

classified as
a bar cookie
rather than
a cake, and
the dessert
earned
its
name from
the
deep,
brown color
of its main
ingredient.
There have
been many
variations on
the brownie
through
the
years,
and the lively
debate
whether crunchy end pieces or chewy middle slices
are preferred continues.
There may be less debate
about how flavorful it can
be to mix cheesecake with
brownies, which is just

what happens in this recipe for “Marbled Chocolate
Cheesecake Brownies” from
“Chocolate” (Love Food),
by the editors of Parragon
Books, Ltd.
Marled Chocolate Cheesecake Brownies
Makes 12
3/4 cup unsalted butter,
plus extra for greasing
3 tablespoons unsweetened cocoa
1 cup superfine sugar
2 eggs, beaten
1 cup all-purpose flour
Cheesecake mix
1 cup ricotta cheese
3 tablespoons superfine
sugar
1 egg beaten
Preheat the oven to 350 F.
Grease an 11 x 7-inch cake
pan and line with parchment paper.
Melt the butter in a medi-

um saucepan, remove from
the heat, and stir in the unsweetened cocoa and the
sugar. Beat in the eggs, then
add the flour, and stir to mix
evenly. Pour into the prepared pan.
For the cheesecake mix,
beat together the ricotta,
sugar and egg, then drop
teaspoonfuls of the mixture
over the chocolate mixture.
Use a metal spatula to swirl
the two mixtures tightly together.
Bake for 40 to 45 minutes,
until just firm to the touch.
Cool in the pan, then cut
into bars or squares.

December 21, 2021

CommunityVOICE

Page 41

Page 42

December 21, 2021

CommunityVoice

Celebrate Chocolate With A Rich,
Homemade Cake

The dawn of a new year
presents plenty of opportunities to look to the
future. Resolutions are
made each January, with
most centering on ways
to get healthy. Not all resolutions need to be of the
healthy, however. Once
in a while it is fine to indulge, so a resolution to
entertain more or to explore new baking opportunities can spice things
up in the year ahead.
People
aspiring
to
spend more time in the
kitchen can celebrate
winter baking and National Chocolate Cake
Day (January 27) simultaneously. This recipe
for “French Silk” from
“Classic Stars Desserts”

(Chronicle Books) by
Emily Luchetti is for serious chocolate lovers.
This fudgelike mousse
cake pairs plenty of rich
flavors and showcases
the chocolate in this decadent cake.
French Silk
Serves 12
Crust
3/4 cup walnuts, toasted
1 cup pecans, toasted
1/2 cup firmly packed
brown sugar
4 ounces (8 tablespoons) unsalted butter,
melted
Filling
11/4 pounds bittersweet
chocolate, chopped
6 ounces (12 tablespoons) unsalted butter,

at room temperature
3/4 cup granulated
sugar
6 large eggs (use pasteurized eggs if you are
concerned about eating
uncooked eggs)
1/4 cup heavy whipping
cream
1/2 teaspoon vanilla extract
Topping
1 cup heavy whipping
cream
2 tablespoons granulated sugar
To make the crust: In
a food processor, combine the walnuts, pecans, brown sugar, and
cinnamon and pulse until the nuts are coarsely
chopped. Pour the nuts
into a bowl, add the but-

ter, and stir until the nuts
are evenly moistened.
Press the nut mixture
evenly onto the bottom
of a 9-inch round springform pan. Refrigerate for
30 minutes.
To make the filling: Melt
the chocolate in a double
boiler. While the chocolate is melting, combine
the butter and sugar in
the bowl of a stand mixer fitted with the paddle attachment and add
the eggs two at a time,
mixing well after each
addition. Scrape down
the sides of the bowl,
increase the speed to
medium-high, and whip
until well blended, about
2 minutes.
Continued on Page 43
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Celebrate Chocolate With A Rich, Homemade Cake
Continued from Page 42

The mixture will look
curdled.
Remove the melted
chocolate from the heat
and stir until smooth and
warm but not hot. With
the mixer on low speed,
add the chocolate to the
egg mixture. Scrape the
sides and along the bottom of the bowl and then
continue to mix on low
speed until the chocolate
is fully incorporated. Add
the cream and vanilla
and mix until blended.
Spread the filling over
the crust. Refrigerate until firm, about 3 hours.
To make the topping: In
a bowl, whisk together

the cream and sugar until soft peaks form. Cover and refrigerate until
serving.
Using a spatula, spread
the topping over the top
of the cake. Run a hot,
dry knife around the inside edge of the pan to
loosen the cake, then remove the pan sides and
set the cake on a serving
platter. Slice the cake
with a hot, dry knife and
serve chilled.
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Yield: 18 to 20 cookies
Prep: 25 mins Chill: 3 hrs
Bake: 350°F 12 mins
Ingredients
•
2 spiced chai-flavored tea bags
•
3 cups all-purpose flour
•
2
teaspoons
pumpkin pie spice
•
1 1/2 cups butter,
softened
•
1 cup sugar
•
2 egg yolks
•
2
tablespoons
molasses
•
1 recipe Powdered
Sugar Icing (see recipe below)
Directions
1. Remove tea bag contents (3 teaspoons); discard bags. In medium
bowl combine tea, flour,

Chai Spice Girls

and pumpkin pie spice; set
aside.
2. In large mixing bowl
beat butter on medium
to high 30 seconds. Add
sugar; beat until light and
fluffy. Beat in egg yolks
and molasses. Beat in as
much of the flour mixture
as you can; stir in remaining flour. Divide dough in
half. Cover and refrigerate
about 3 hours or until easy
to handle.
3. Preheat oven to 350
degrees F. Grease cookie
sheets or line with parchment paper. On lightly
floured surface, roll half
of the dough at a time until 1/4-inch thickness. Cut
dough with 4-inch gingerbread girl cutters.
4. Bake 12 minutes or
until edges are lightly

browned. Cool on cookie
sheets 2 minutes. Transfer
to rack to cool completely.
Decorate with Powdered
Sugar Icing. Makes 18 to
20 cookies.
Storage: Layer cookies
between waxed paper is
covered airtight container.
Store at room temperature up to 3 days or freeze
up to 3 months.
Powdered Sugar Icing
Yield: Makes about 1/2
cup.
Ingredients
•
1 1/2 cups powdered sugar
•
1/4 teaspoon vanilla or almond extract
•
3 - 4 teaspoons
milk
Directions
1. In a small bowl stir together powdered sugar,
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vanilla or almond extract,
and enough milk (3 to 4
teaspoons) to make icing
drizzling consistency.
Nutrition Facts: Calories
308, Protein (gm) 3, Carbohydrate (gm) 39, Fat,
total (gm) 16, Cholesterol (mg) 64, Saturated fat
(gm) 10, Monosaturated
fat (gm) 4, Polyunsaturated fat (gm) 1, Dietary
Fiber, total (gm) 1, Sugar,
total (gm) 22, Vitamin A
(IU) 486, Thiamin (mg) 0,
Riboflavin (mg) 0, Niacin
(mg) 1, Pyridoxine (Vit.
B6) (mg) 0, Folate (µg) 40,
Cobalamin (Vit. B12) (µg)
0, Sodium (mg) 112, Potassium (mg) 72, Calcium
(DV %) 20, Iron (DV %) 1,
Percent Daily Values are
based on a 2,000 calorie
diet
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Chestnut, Bacon & Cranberry
Stuffing

Prep: 30 mins - 40 mins
Cook: 40 mins Plus 1
hour to soak the cranberries
Makes 24 stuffing balls
Ingredients
•
100g dried cranberries
•
50ml ruby port
•
1 small onion,

chopped
•
2
rashers unsmokedback
bacon, cut
into strips
•
50g butter
•
2
garliccloves,
chopped
•
450gsausage
meat
•
140g fresh
white or brown breadcrumbs
•
2 tbsp chopped
fresh parsley
•
½ tsp chopped
fresh thyme leaves
•
140g
peeled,
cooked chestnuts, roughly
chopped

•
1 medium egg,
lightly beaten
Directions:
1. Soak the cranberries
in the port for an hour. Fry
the onion and bacon gently in the butter, until the
onion is tender and the
bacon is cooked. Add the
garlic and fry for another
minute or so.
2. Cool slightly, then mix
with all the remaining ingredients, including the
cranberries and port, adding enough egg to bind – I
find it easiest to use my
hands. Fry a knob of stuffing in a little butter, taste
and adjust the seasoning if
necessary.
3. To Cook: This stuffing
can be baked in a dish, or
rolled into balls that will
be crisp on the outside

and moist inside. To bake,
press the stuffing into a
greased ovenproof dish
in a layer that is around
4cm thick. Bake at 190C/
gas 5/fan 170C for about
40 minutes, until browned
and, in the case of sausagemeat stuffing, cooked
right through. Alternatively, roll into balls that are
about 4cm in diameter.
Roast the stuffing balls in
hot fat (they can be tucked
around the turkey or done
in a roasting tin of their
own) for 30-40 minutes,
until crisp and nicely
browned on the outside.
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Yield: about 60 cookies
Prep: 30 mins Chill: 1
hr Bake: 350°F 8 minsper
batch
Ingredients
•
1 cup butter, softened
•
2/3 cup sugar
•
1 egg
•
2 teaspoons vanilla
•
2 1/2 cups all-purpose flour
•
2 tablespoons unsweetened cocoa powder or
1 ounce semisweet chocolate, melted and cooled
•
1 teaspoon mint
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Chocolate-Mint Thins

extract
• Green food coloring
• 2 ounces
dark
chocolate,
coarsely
chopped (optional)
Directions
1. In a large bowl beat
butter with an electric
mixer on medium to
high speed for 30 seconds.
Add sugar. Beat until combined, scraping bowl occasionally. Beat in egg and vanilla until combined. Beat in
as much of the flour as you
can with the mixer. Stir in
any remaining flour. Divide
dough in half.
2. Add cocoa powder to
one dough portion; stir
until combined. Add mint
extract and a few drops of
green food coloring to the
remaining dough portion;
stir until combined. Divide

each portion in half (two
chocolate dough portions
and two mint dough portions).
3. Shape each dough portion into a 9-inch rope.
Loosely twist one chocolate
dough rope and one mint
dough rope together. Gently
roll together to shape into
a 9-inch roll; repeat (you
will have two 9-inch rolls).
Wrap each roll in plastic
wrap or waxed paper. Chill
about 1 hour or until dough
is firm enough to slice.
4. Preheat oven to 350 degrees F. Cut rolls into 1/4inch slices. Place slices 2
inches apart on ungreased
cookie sheets.
5. Bake for 8 to 10 minutes or until edges are firm.
Transfer to a wire rack; cool
completely. If desired, in a
small heavy saucepan heat

and stir dark chocolate
over low heat until melted
and smooth. Drizzle melted
chocolate over cookies. Let
stand until chocolate is set.
Storage: Layer cookies between sheets of waxed paper in an airtight container;
cover. Store in the refrigerator for up to 3 days or freeze
for up to 3 months.
Nutrition Facts: Calories
60, Protein (gm) 1, Carbohydrate (gm) 6, Fat, total
(gm) 3, Cholesterol (mg) 12,
Saturated fat (gm) 2, Monosaturated fat (gm) 1, Sugar,
total (gm) 2, Vitamin A (IU)
97, Thiamin (mg) 0, Riboflavin (mg) 0, Niacin (mg)
0, Folate (µg) 12, Sodium
(mg) 23, Potassium (mg) 10,
Iron (DV %) 0, Percent Daily
Values are based on a 2,000
calorie diet
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Christmas Crunch

Ingredients
•
1/2 cup popping
popcorn kernels, or 2 bags
tender white popcorn
•
1 (12 oz) bag Vanilla Candy Melts (such as
Wilton Candy Melts)
•
1 1/3 cups broken
pretzel pieces
•
1 (12 oz) bag green
and red Milk Chocolate or
Mint M&Ms
•
Red, green and
white Sprinkles (I used
Jingle Mix Nonpareils)
Directions
•
Pop popcorn in
a popcorn popper into a
large bowl (or alternately
in the microwave if using microwave bags of
popcorn) according to
manufactures directions.
Remove any unpopped
popcorn kernels. Toss in

broken pretzel pieces and
M&Ms.
•
Melt Vanilla Candy Melts in a microwave
safe bowl on 50% power in 30 second intervals,
stirring after each interval
until melted and smooth.
Drizzle half of melted
chips over popcorn mixture, then stir, tossing
gently a few times with
a rubber spatula. Then
drizzle remaining half of
melted chips over popcorn, and gently stir mixture until evenly coated
(don’t over stir though or
your sprinkles wont stick
if the white chips begin
to set and harden). Pour
mixture into a single layer onto wax paper. Sprinkle entire mixture evenly
with sprinkles (as many

as you’d like) before vanilla chips set. Allow to
cool and harden, then
gently break into pieces
and store in an airtight
container.
•
Note: I was able
to fill 8 - 9 1/2”x 4” party treat bags about 2/3
full with this recipe, just
to let you know so you
have an idea for gift
giving.
•
*These can be
found in the cake decorating section of some
supermarkets, at craft
stores or at specialty
kitchen kneads stores.
•
Recipe Source:
Adapted from Bake at
350
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Ingredients
•
3 sticks unsalted
butter, softened
•
1 cup granulated
sugar
•
3/4 cup packed
light-brown sugar
•
2 large eggs plus 1
large egg white
•
1 teaspoon coarse
salt
•
2
teaspoons
ground cinnamon
•
2/3 cup whole milk
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Cinnamon-Log Slices

•
2
teaspoons pure vanilla extract
•
5
cups
all-purpose flour,
plus more for
work surface
•
3
tablespoons unsweetened cocoa powder
•
1/3
cup
turbinado sugar
Directions
1.
Step 1
Beat together butter and
granulated and brown sugars with an electric mixer
on medium-low speed until creamy, about 3 minutes. Beat in whole eggs 1
at a time, then salt and 1
teaspoon cinnamon, until
combined. Beat in milk and
vanilla. Add flour a little at
a time, beating until incorporated. Divide dough into

4 balls. Roll 1 ball into a 12inch log; wrap in parchment
and refrigerate, along with
remaining 3 balls of dough,
until firm, about 1 hour.
2.
Step 2
Combine cocoa powder
and remaining 1 teaspoon
cinnamon and sprinkle
over work surface. Roll out
1 ball of dough into a 6-by12-inch rectangle in cocoa
mixture. Flip rectangle over
onto lightly floured work
surface so that 1 long side is
facing you; brush off excess
cocoa mixture. Place log
of dough, also with a long
side facing you, in center of
rectangle and wrap rectangle around log to enclose
completely. Firmly squeeze
and massage wrapped log
of dough to adhere rectangle to log. Repeat process
with second ball of dough,
rolling it out into an 8-by-

13-inch rectangle, then with
final ball, rolling it out into
a 10-by-14-inch rectangle.
Refrigerate log until firm,
about 1 hour, 15 minutes.
Log can be stored in refrigerator up to 1 day.
3.
Step 3
Preheat oven to 350 degrees. Lightly beat egg
white. Brush outside of log
with egg white and roll in
turbinado sugar, patting to
adhere. Refrigerate until
sugar is set, about 10 minutes. Slice log into 1/4-inchthick rounds and transfer
to parchment-lined baking
sheets. Bake until slices are
golden around edges (rings
may separate slightly), 18 to
20 minutes. Let cool completely. Slices can be made
3 days ahead and stored at
room temperature.
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Complete The Holiday Season
With Gingerbread

Whether leaving cookies out for Santa or simply
spreading some holiday
cheer among family and
friends, the following recipe for “Soft Glazed Gingerbread” from Elizabeth
M. Prueitt and Chad Robertson’s “Tartine” is sure to
please this holiday season.
Soft Glazed Gingerbread
Yields 12 to 20 cookies
Dough
3¾ cups all-purpose flour
1 tablespoon cocoa powder
4 teaspoons ground ginger
1½ teaspoons ground
cloves
2 teaspoons ground cinnamon
½ teaspoon baking soda
1 teaspoon salt
1¼ teaspoon black pepper,
freshly ground
1 cup unsalted butter, at

room temperature
¾ cup plus 2 tablespoons
granulated sugar
1 large egg
½ cup blackstrap or other
dark molasses
2 tablespoons light corn
syrup
Glaze
1 cup confectioners’ sugar
2 tablespoons water
To make the dough, stir
together the flour, cocoa
powder, ginger, cloves,
cinnamon, baking soda,
salt, and pepper in a mixing bowl. Set aside. Using a
stand mixer fitted with the
paddle attachment, beat
the butter on medium-high
speed until creamy.
Slowly add the granulated sugar and mix on medium speed until the mixture
is completely smooth and
soft. Stop the mixer and

scrape down the sides of the
bowl with a rubber spatula
as needed. Add the egg and
mix well.
Add the molasses and
corn syrup and beat until
incorporated. Stop the mixer again and scrape down
the sides of the bowl. Add
the flour mixture and beat
on low speed until a dough
forms that pulls away from
the sides of the bowl and
all the ingredients are well
incorporated. Remove the
dough from the bowl, flatten it on a large piece of
plastic wrap into a rectangle about 1 inch thick, cover
the dough with plastic wrap,
and refrigerate overnight.
Preheat the oven to 350
F. Line a baking sheet with
parchment paper or a nonstick liner.
Unwrap the dough and
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place on a floured work surface. If using a plaque with
a design, roll out the dough
1⁄3-inch thick, lightly dust
the top with flour, press
your cookie molds over
the dough, and then cut the
shapes with a small knife
and place on the prepared
baking sheet, spacing them
about 1 inch apart. Alternatively, using the mold as
a guide, cut around it with
a small knife, flip the mold
over so the design is facing
you, and place the dough
over it, pressing it into the
design. Unmold the shapes
onto the prepared baking
sheet, leaving about 1 inch
between them.

Continued on Page 50
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Complete The Holiday Season With Gingerbread
Continued from Page 49
If using a patterned rolling
pin, lightly dust the lined
baking sheet with flour
and transfer the dough to
the pan. Lightly dust the
top of the dough with flour
and roll it into a rectangle
about 1⁄3-inch thick with
a plain pin. Then, using the
patterned pin, roll over the
dough with enough pressure to ensure a clear impression of the design. Trim
the sides with a small knife.
It is not necessary to cut
into smaller sizes before
baking.
Bake the cookies until
lightly golden along the
sides but still soft to the
touch in the centers, 7 to
15 minutes. The timing will
depend on the size of the
individual cookies, or if you

have made a single large
patterned piece that will be
cut after baking.
While the cookies are baking, prepare the glaze. In a
small bowl, whisk together the confectioners’ sugar
and water until smooth.
When the cookies are
ready, remove from the
oven and let cool on the pan
on a wire rack for about 10

minutes. Then, while the
cookies are still warm, using even strokes, brush a
light coat of glaze on top
of each cookie, evenly covering it. Let the cookies
cool completely. When the
glaze dries, it should leave
a shiny, opaque finish. If
you have used a patterned
pin to make a single large
plaque, cut into the de-

sired sizes with a small,
very sharp knife. The cookies will keep in an airtight
container in a cool place
for about 2 weeks. They do
not freeze well, however, as
glaze becomes watery when
they are thawed.
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Cranberry & Orange
Chelsea Bun Tree

Prep: 1 hr
Cook: 22 mins plus at least
1 hr 30 mins proving
Makes 12 buns
Ingredients
•
275ml full-fat milk
•
50g
butter,
chopped into cubes
•
450g strong white
bread flour
•
7g sachet fast-action dried yeast
•
50g golden caster
sugar, plus 3 tbsp
•
1 tsp ground cinnamon
•
flavourless oil, for
greasing
•
200g
marzipan,
chilled
•
1 orange, zested
and juiced
•
100g fresh cranberries
•
100g dried cranberries, plus 1 tbsp

•
40g
pistachios,
chopped
•
edible gold spray
(optional)
•
3 tbsp apricot jam,
sieved
•
150g icing sugar
Directions:
1. Warm the milk in a
saucepan until steaming
but not boiling. Remove
from the heat and add the
butter, swirling to help it
melt, then set aside to cool
a little. Meanwhile, mix the
flour, yeast, 50g sugar, the
cinnamon and 1 tsp salt in
a large bowl, or the bowl
of a tabletop mixer. When
the milk is warm, add it to
the dry ingredients and
combine to make a sticky
dough. Tip onto your work
surface and knead for 10
mins by hand, or for 5 mins
in the mixer until the dough
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is smooth and stretchy. Return to a clean oiled bowl,
cover with oiled cling film
and leave somewhere warm
to rise for 1-2 hrs until doubled in size.
2. Line your largest baking
sheet with baking parchment. Tip the dough onto
a lightly floured work surface and roll to a rectangle
about 30 x 40cm. Grate the
marzipan over the surface
and scatter over the orange zest, fresh cranberries,
75g dried cranberries, 25g
pistachios and 3 tbsp caster sugar. From one of the
longer sides, tightly roll up
the dough into a sausage,
pinching the dough together at the other end to seal
the open edge.
Continued on Page 52
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Cranberry & Orange Chelsea Bun Tree
Continued from Page 51
3. Use a large, sharp knife
to divide the sausage of
dough first in half, then
into quarters, then cut each
quarter into three pieces,
so you’re left with 12 equal
pieces of dough. Turn them
all cut -side up and arrange
on the baking sheet in a tree
shape, using one piece for
a trunk and leaving space
between each bun for them
to expand. Make sure the
pinched edge on the outside of each bun is facing
towards the centre of the
tree, otherwise it may come
unstuck and unravel as it
cooks. You should have
one bun left over – bake
this alongside (treat for the
cook!) . Cover the sheet in
one or two pieces of oiled
cling film and leave to prove

for 30 -40 mins, or until doubled in size and just
touching
4. Heat oven to 180C/160C
fan/ gas 4. Bake in the middle of the oven for 20-22
mins until golden brown.
While the buns cook, heat
the apricot jam with 2 tsp
water until runny, then set
aside to cool a little. Mix the
icing sugar with enough orange juice to make a thick
icing and transfer it to a
small disposable piping bag
or plastic sandwich bag.
You can spray the pistachios with gold spray at this
point, if you like.
5. When the buns are
cooked, leave to cool for 15
mins, then brush all over
with the apricot glaze. Snip
the corner off the piping
bag and drizzle icing over
the top of the buns in ran-

dom lines. Scatter over the
remaining pistachios and
dried cranberries and leave
the icing to set for 10 mins
before serving. Will keep in
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an airtight container for up
to three days.
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Create A Delicious Dessert For
Holiday Celebrations

Lavish meals are a large part
of holiday celebrations, with
many people indulging in dinners and desserts throughout
the holiday season. This is a
time when many families display their best recipes, and
these may include certain
desserts that can be labor-intensive to make or something
more fitting for a special occasion.
Cheesecake is an example of
a dessert that, due to the time
it takes to create and the richness of the dessert itself, is not

something many people eat on
a regular basis. However, with
a time-saving recipe, cheesecake can become a dessert
prepared in little time for holiday festivities. Try “Cinnamon
Caramel Cheesecake Squares”
from “Pampered Chef Season’s
Best, Fast, Fun & Fabulous” by
Pampered Chef® Test Kitchens.
Cinnamon Caramel Cheesecake Squares
Makes 24 squares
Ingredients
•
2 8-ounce packages
seamless crescent dough
•
2 8-ounce packages
cream cheese
•
1 egg
•
2 teaspoons vanilla
extract
•
3/4 cup sugar, divided
•
Flour for dusting
•
1 tablespoon cinnamon

•
1/2 cup caramel topping
Directions
1. Preheat oven to 350 F. Unroll one package of crescent
dough into a shallow baking
pan. Roll out the dough to edges.
2. Heat the cream cheese in a
microwave-safe bowl, uncovered, on high for 30 to 40 seconds, or until softened. Whisk
until almost smooth.
3. Add the egg, vanilla and 1/2
cup of the sugar to the bowl.
Whisk until smooth. Spread
over the crescent dough.
4. Lightly sprinkle the flat side
of a cutting board with flour.
Unroll the second package of
crescent dough and roll it into
a 13- by 12-inch rectangle.
5. Fold the dough in half from
the short end; gently lift and
place in the pan. Unfold and
gently stretch the dough over

the cream cheese layer; press
the edges to seal. Cut off corners of dough hanging over
and discard.
6. Bake 22 to 24 minutes, until
golden brown.
7. Combine the remaining 1/4
cup sugar and cinnamon in a
small bowl. Place the caramel
topping in a 1-cup measuring
cup.
8. Remove the pan from
the oven. Immediately pour
the caramel topping over the
cheesecake and spread to the
edges of the crust. Sprinkle
with the cinnamon-sugar mixture; let stand for 10 minutes.
9. Using a utility knife, cut
into 4 x 6 rows to make 24
squares.
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Delicious Cheesecake With Irish
Flavor

This recipe for “Bailey’s
Marbled Cheesecake,” courtesy of Real Irish Desserts
(www.realirishdesser ts.
com), is sure to please.
Baileys Marbled Cheese-

cake
(Serves 8)
Ingredients
•
Crust
•
85 grams butter
•
125 grams crushed

digestive biscuits or graham crackers
•
4
tablespoons
granulated sugar
•
1 tablespoon cocoa
•
Filling
•
13/4 cups granulated sugar
•
1 teaspoon vanilla
extract
•
5 large eggs
•
3 egg yolks
•
1/2 teaspoon salt
•
21/2 pounds cream
cheese
•
4
tablespoons
all-purpose flour
•
1/4 cup heavy
cream
•
1/4 cup Baileys
Irish Cream liqueur
•
1 teaspoon instant
coffee crystals
•
1 tablespoon cocoa
•
2
tablespoons
warm water

Directions
1.
Butter an 8-inch
or 9-inch springform pan
and then line its bottom and
sides with parchment paper.
Butter the paper lining the
sides of the springform. Set
aside while the ingredients
come to room temperature.
2.
Melt the butter and
crush the graham crackers
or digestive biscuits very
finely. Put them in a heatproof bowl and stir in the
cocoa and granulated sugar.
Melt the butter on the stove
or in the microwave and
add to the mixture. Stir well
together with a fork and allow to cool.
3.
When the crust
mixture is cooled, press
it into the bottom of the
springform pan and half an
inch or so up the sides.
Continued on Page 55
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Delicious Cheesecake With Irish Flavor
Continued from Page 54

Preheat the oven to 375 F
and bake in the preheated
oven for 7 minutes. When
finished, set aside to cool
completely.
4.
In a large electric
mixer’s bowl put in half
the cream cheese, half
the sugar, and two tablespoons of the flour.
5.
Beat well, then
add the rest of the cream
cheese, the rest of the sugar, vanilla, cream, and one
tablespoon of the flour.
(Reserve the remaining tablespoon.)
6.
One at a time, beat
in each of the eggs. Make
sure each one is beaten in
very well before adding
the next. Do the same with
two of the egg yolks; reserve one.
7.
When completely mixed, pour half the
cheesecake batter into a
second bowl. In a third,
smaller bowl, add hot water to the instant coffee
crystals; mix well until dissolved. Add the cocoa and
whisk until well blended
into the coffee mixture.
Add the final tablespoon of
flour and the final egg yolk
and whisk well again until
completely blended. Finally, add the Baileys and
once again whisk lightly
until completely blended.
8.
Add this mixture
to one of the bowls of
cheesecake batter, and stir
well until it is completely mixed into the second
bowl.
9.
By large spoonfuls, take turns spooning
the two mixtures into the
springform pan. When the
pan is full, carefully draw a

knife through the mixture
a number of times, both
vertically and horizontally,
to produce the marbling
effect.
10.
Preheat the oven
to 475 F. Place the cheesecake carefully on the center rack of the oven and
bake at this temperature
for 15 minutes. Then reduce the heat to 400 F and

bake for another 60 minutes. Open the oven, and
quickly (wearing an oven
mitt) jiggle the springform
pan a little to check the
cake’s texture. If it is still
“wiggly” or loose, it needs
a little more time. Allow
it to bake for another 10
minutes; then turn the
oven off. Allow the cheesecake to sit in the residual
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heat for another half hour.
Then remove and cool on a
rack.
11.
When completely cool, refrigerate the
cheesecake
overnight.
Remove the cheesecake
from the fridge, carefully
unclamp and remove the
springform’s ring, and peel
off the baking parchment.
Slice to serve.
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Yield: 40 kringla
Prep: 45 mins Chill: 1 hr
Bake: 425°F 5 minsper batch
Ingredients
•
1/2 cup butter, softened
•
3/4 cup sugar
•
1 teaspoon baking
powder
•
1 teaspoon baking
soda
•
1 teaspoon freshly
grated nutmeg or 1/2 teaspoon ground nutmeg

Eggnog Kringla

• 1/4 teaspoon salt
• 1/4
teaspoon
ground
cardamom
(optional)
• 1 egg
• 1/2 teaspoon vanilla
• 1/2 teaspoon rum
extract
• 3 cups all-purpose
flour
• 3/4 cup dairy eggnog
• 1 recipe Eggnog Icing
•
Freshly grated nutmeg or ground nutmeg
Directions
1. In a large bowl beat butter with an electric mixer on
medium to high speed for
30 seconds. Beat in the sugar, scraping sides of bowl
occasionally. Beat in baking
powder, baking soda, the 1
teaspoon fresh nutmeg, salt,
and, if desired, cardamom
until combined. Beat in egg,

vanilla, and rum extract
until combined. Alternately
add flour and eggnog, beating after each addition until combined. Divide dough
in half. Wrap and chill for 1
to 2 hours or until dough is
easy to handle.
2. Preheat oven to 425 degrees F. On a well-floured
surface, roll half of the
dough at a time into a 10x5inch rectangle. Using a
sharp knife, cut each rectangle crosswise into twenty
5x1/2-inch strips. Roll each
strip into a 10-inch rope.
On an ungreased cookie sheet, shape rope into a
loop, crossing rope over itself about 1 1/2 inches from
ends. Twist rope at crossing
point. Lift ends over loop
and the ungreased cookie
sheet.
3. Bake in the preheated oven about 5 minutes
or until tops are very light
brown. Transfer to a wire
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rack; cool completely. Drizzle cookies with Eggnog Icing. If desired, sprinkle with
additional nutmeg.
Storage: Layer cookies between sheets of waxed paper in an airtight container;
cover. Store in the refrigerator for up to 3 days or freeze
up to 3 months.
Nutrition Facts: Calories
104, Protein (gm) 1, Carbohydrate (gm) 18, Fat, total
(gm) 3, Cholesterol (mg) 15,
Saturated fat (gm) 2, Monosaturated fat (gm) 1, Sugar, total (gm) 10, Vitamin
A (IU) 97, Thiamin (mg) 0,
Riboflavin (mg) 0, Niacin
(mg) 1, Folate (µg) 16, Cobalamin (Vit. B12) (µg) 0,
Sodium (mg) 77, Potassium
(mg) 23, Calcium (DV %) 20,
Iron (DV %) 1, Percent Daily
Values are based on a 2,000
calorie diet
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Entertaining Trends: DIY Pasta
Bar

Figuring out what to serve at
a dinner party can be a challenge when you consider every
guest’s preferences and dietary
restrictions. Enter the DIY food
bar trend. The setup allows
guests to customize their meal
to their needs, and as a host, it’s
a fun and festive way to change
things up.
A pasta bar is a guaranteed
crowd-pleaser and a breeze to
put together once you learn a
few key steps. Here are some
tried-and-true tips to inspire
your next gathering.
- Labels are your best friend.
Make sure to label all pastas, sauces and food allergy-friendly options. Not only is
it appreciated by your guests,
it’s a great way to bring some
aesthetics and creativity to
the presentation. Think chalkboard labels or cork and printable tent cards to add that extra touch.
- Encourage creativity with
plenty of options. To make the
bar fun and interesting, offer
a variety of pasta shapes and
colours (rigatoni, penne, spaghetti) along with different
sauce flavours (tomato, creambased, meat) and toppings
(parmesan, basil, olives). Then
offer a big green salad to round
out the meal. Don’t forget to
include gluten- and dairy-free
options.
- Don’t make everything
from scratch. Simplify things
by serving premade sauces
that you trust and know your
guests will enjoy. For example, Bertolli pasta sauces are
a great option as they are in-

spired by the simple goodness
of Tuscan cooking with a few
quality ingredients that are
cooked lightly to lock in the
flavour.
This rich and creamy Bolognese Sauce is the perfect meaty
sauce for any kind of pasta.
With heavy cream, savoury
tomato and basil sauce, and
dry red wine, this sauce is as
flavourful as it is easy to make.
Bolognese Sauce

Prep time: 5 minutes
Cook time: 20 minutes
Serves: 4
Ingredients:
- 1 tbsp. olive oil
- 1 onion, chopped
- 450 g ground beef
- ½ cup dry red wine
- 1 jar (630 mL) Bertolli tomato and basil sauce
- ½ cup heavy cream (or
whipping cream)
Directions:

1. Heat oil in 12-inch skillet
on medium-high heat; add onions. Cook 3 minutes or until
tender. Add meat; cook 4 minutes or until browned. Drain
well. Return to pan.
2. Add wine and sauce to meat
mixture. Cook on low heat for
10 minutes. Stir in cream; cook
until heated through.
3. Serve over hot cooked pasta. Sprinkle with grated parmesan cheese, if desired.
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Festive Snack for the Whole
Family

Holiday receptions this
year will not be like those
of previous years, but there
is no need to forget family
traditions during this festive season. Why not take
the opportunity to make
new popcorn ornaments

and create new traditions?
It is always fun to
cook with popcorn.
Popcorn
based
treats are always
popular on special
occasions and they
can be decorated according
to different themes. These
Christmas balls can easily
be used on traditional holidays or any other holiday
celebrated in December.
To do this, just replace the

sugar cane with another
candy and change the colors. As Orville Redenbacher Microwaveable Butter
Popcorn contains no artificial flavors, colors, or preservatives, you can serve
a healthy snack to family
members.
Holiday popcorn balls
Prep time: 5 minutes
Cooking time: 30 minutes
Servings: 12
Ingredients:
•
Spray
cooking

spray
•
1 bag (82 g) Orville
Redenbacher Butter Popcorn for Microwave
•
1 liter (4 cups) miniature marshmallows, cut
into pieces
•
1/4 cup (60 ml)
butter, cut into pieces
•
15 drops of green
food coloring
•
Colored
coarse
crystal sugar and candy
canes or gum drops, optional
Preparation:
1.
Spray large bowl,
rubber spatula and piece of
waxed paper with cooking
spray; put aside. Cook the
popcorn in the microwave
as directed on the package. Remove any unpopped
kernels and place half the
popcorn (about 2 liters or 8
cups) in the bowl.
2.
Place 500 ml (2
cups) of marshmallows and
30 ml (2 tbsp) of butter in a
microwave-safe bowl; microwave on high power for
45 seconds or until marshmallows melt and mixture
is smooth when stirred
Pour in the food coloring
while stirring.
3.
Pour the marshmallow mixture over the
popcorn in the bowl. Mix
with the greased rubber
spatula to coat the corn
well. Divide the mixture
and form six balls. Place the
balls on the piece of waxed
paper.
4.
Decorate
with
coarse sugar and candy
canes or gum drops, if desired. Repeat the above
steps with the rest of the
popcorn,
marshmallows
and butter to make uncolored popcorn balls. Decorate with sugar and candy, if
desired.
For additional recipes and
suggestions for using popcorn, visit orville.ca.
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Get The Kids In The Kitchen With Hot
Chocolate-Inspired Cookie Cups

The holidays are a busy
time for families, between
shopping for the perfect gift,
hosting out-of-town guests,
attending get-togethers and
baking. Not only is baking
a quintessential part of the
festive season, but it is also
a delicious way to spend
a wintery day indoors
with friends and family. Be
ready to bake whenever the
weather is cold or the kids
need a fun activity by using
Becel Sticks, a convenient
1:1 swap for butter that are
ready to use straight from
the fridge.
Perfect for little bakers, try
this recipe for hot chocolate
cookie cups. Inspired by a
steaming hot cup of cocoa,
these mini chocolate chip
cookies are topped with
marshmallows and finished
with a pretzel “handle.”

Hot Chocolate Cookie
Cups
Prep time: 15 minutes
Cook time: 10 minutes
Makes: 60 cookies
Ingredients:
- 2 ¼ cups (550 mL)
all-purpose flour
- 1 tsp (5 mL) baking soda
- ½ tsp (2 mL) salt
- 1 cup (250 mL) (2 sticks)
Becel unsalted margarine
sticks
- 1 cup (250 mL) firmly
packed light brown sugar
- ¼ cup (60 mL) granulated sugar
- 2 large eggs
- 1 tsp (5 mL) vanilla extract
- ¾ cup (170 mL) chocolate chips, divided
- 3 tbsp (45 mL) cocoa
- 1 tsp (5 mL) ground cinnamon
- 1 ½ cups (375 mL) mini

marshmallows (3 per cup)
- 30 mini pretzels
Directions:
1. Preheat oven to 375°F
(190° C). Combine flour,
baking soda and salt in medium bowl; set aside.
2. Beat margarine sticks
with sugars in large bowl.
Beat in eggs and vanilla until blended. Gradually add in
flour mixture; beat just until
blended. Stir in ½ cup (125
mL) chocolate chips, cocoa powder and cinnamon.
Drop by tablespoonfuls into

greased mini muffin pans.
3. Bake 10 minutes or until edges are firm. Quickly
make a dent in the center
of each and insert three
marshmallows. Top each
with one chocolate chip.
Cool 10 minutes on wire
rack; remove cups from
pan. Break off curved part
of pretzels to make a “handle” and press into side of
cup to adhere; cool completely.
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Gingerbread Pancakes

•
Prep/Total Time:
20 min.
•
Yield: 3 Servings
Ingredients
•
1 cup all-purpose
flour
•
2
tablespoons
sugar
•
1 teaspoon baking powder
•
1/2
teaspoon
ground cinnamon
•
1/4
teaspoon
ground ginger
•
1/4
teaspoon
ground allspice
•
1 egg
•
3/4 cup 2% milk
•
2
tablespoons
molasses
•
1
tablespoon
canola oil
•
6
tablespoons
maple pancake syrup
•
3/4 cup apple pie
filling, warmed

•
3
tablespoons
dried cranberries
Directions
•
In a large bowl,
combine the first six ingredients. Combine the
egg, milk, molasses and
oil; stir into dry ingredients just until moistened.
•
Pour
batter
by 1/4 cupfuls onto a
greased hot griddle; turn
when bubbles form on
top. Cook until the second side is golden brown.
•
To serve, place
two pancakes on each
plate; drizzle with 2 tablespoons syrup. Top with
1/4 cup apple pie filling;
sprinkle with cranberries. Yield: 3 servings.
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Amazingly Good Eggnog

Prep Time: 20 Minutes
Cook Time: 8 Minutes Ready In: 6
Hours 28 Minutes
Servings: 12
INGREDIENTS:
4 cups milk
5 whole cloves
1/2 teaspoon vanilla
extract
1 teaspoon ground
cinnamon
12 egg yolks
1 1/2 cups sugar
2 1/2 cups light rum
4 cups light cream
2 teaspoons vanilla
extract

1/2 teaspoon ground
nutmeg
DIRECTIONS:
1.
Combine milk,
cloves, 1/2 teaspoon
vanilla, and cinnamon in a saucepan,
and heat over lowest
setting for 5 minutes.
Slowly bring milk mixture to a boil.
2.
In a large bowl,
combine egg yolks and
sugar. Whisk together
until fluffy. Whisk hot
milk mixture slowly into the eggs. Pour
mixture into saucepan.
Cook over medium

heat, stirring constantly for 3 minutes, or until thick. Do not allow
mixture to boil. Strain
to remove cloves, and
let cool for about an
hour.
3.
Stir in rum,
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cream, 2 teaspoon vanilla, and nutmeg. Refrigerate overnight before serving.
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Give The Gift Of Indulgence This
Holiday Season
The holiday season is
rife with tradition. Families have their own unique
traditions, whether it’s
gathering at Grandma’s
to enjoy a holiday meal
or singing carols together around the neighborhood with friends who live
nearby.
One tradition that seems
to have made it into many
families’ holiday celebrations is indulging in
delicious baked goods.

Desserts are a big part of
the holiday season, when
many people relax restrictions on their diets to enjoy some of their favorite
cookies and cakes. While
such delicacies are often served at dinnertime,
homemade baked goods
also make great gifts
come the holiday season.
Whether a friend or family
member is a fully devoted
foodie or simply a person
who loves a decadent dessert, gifting homecooked
baked goods is a great
way to show your loved
ones just how much you
appreciate them. This holiday season, give the gift
of decadence by cooking
up the following recipe for
“Sticky Chocolate Gingerbread” courtesy of Maxine
Clark’s “Chocolate: Deliciously Indulgent Recipes
for Chocolate Lovers” (Ryland, Peters & Small).
Sticky Chocolate Gingerbread
Makes an 8-inch cake
Ingredients
•
21/3 cups dark
molasses
•
6 ounces dark
chocolate (60 to 70 percent cocoa solids), grated
•
13/4 cups all-purpose flour
•
2
teaspoons
ground ginger
•
5 ounces whole
pieces preserved stem
ginger, drained and roughly chopped
•
1 stick (8 tablespoons) unsalted butter,
softened
•
1/2 cup plus 2 tablespoons dark brown
sugar, sifted (to remove
lumps)
Continued

on
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Give The Gift Of Indulgence This Holiday Season
Continued from Page 62
•
2
beaten

medium

eggs,

•
1/2 teaspoon baking soda
•
2
tablespoons
milk, warmed
•
A pinch of salt
•
Extra-large crystallized ginger pieces, to
scatter (optional)
•
A deep 8-inch
square cake pan or 8 x 6 x
3-inch oval cake pan
Directions
Preheat the oven to 325
F. Grease and line the base
and sides of the cake pan
with nonstick parchment
paper.
Put the molasses in a pan
and heat gently until hot,
but do not allow it to boil.
Remove the pan from the

heat and add the chocolate. Stir until melted.
Sift the flour, ground ginger and salt together in a
bowl. Add the stem ginger
and toss it around in the
flour until every piece is
coated.
Using an electric mixer,
cream the butter and sugar in a large bowl. Beat in
the eggs, then the molasses and chocolate mixture
and finally the flour mixture. Dissolve the baking
soda in the milk and gradually beat this into the
batter.
Pour into the prepared
cake pan, scatter with the
crystallized ginger, if using, and bake for 45 minutes. Reduce the oven
temperature to 300 F and
bake for another 30 min-

utes. (If using the oval pan,
cook for about 45 minutes
at the higher temperature, then about 1 hour at
the lower temperature, as
it will be deeper.) A metal
skewer inserted into the
center should come out
clean. Let cool for 5 minutes in the pan, then turn

out onto a wire rack and
let cool completely. When
cold, store in an airtight
container for at least a
couple of days to mature
and become sticky. Don’t
worry if it sinks a bit in the
middle - this is normal.
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Healthy Holiday Mocktails

Festive office events, family dinners and cocktail parties do not have to wreak
havoc on your health during
the holidays. Replace cocktails with a healthy alternative — mocktails.
By ditching the alcohol for
nutrient-rich fruit, herbs
and fermented ingredients,
you can create nutritious
holiday drinks that will not
only look stunning, but also
nourish your body to boot.
Here are two mocktail
drinks to consider whipping
up this season:
Fruit-Flavoured Kombucha
This fermented drink supports digestive health and
increases good bacteria in
the digestive tract.
Ingredients:
- 2 cups kombucha
- ¼ cup frozen mixed berries
- Mint leaves
Directions:
1. Mix everything together and enjoy the refreshing
taste!
Ginger Iced Green Tea
Benefit from this antioxidant-rich alkaline drink
that also supports digestion.
Ingredients:
- 2 cups green tea
- ½ tsp grated ginger
- ½ lemon, to taste
- Cinnamon, ground or
stick
Directions:
1. Steep tea and put in
fridge with ice to chill.
2. Once at preferred temperature, grate ginger into
drink and add lemon and
cinnamon to top off this
festive treat.
Visit your local CHFA
member store to find all the
ingredients you need. Find
your nearest location at
chfa.ca.
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Help Isolated Loved Ones This
Holiday Season

A phenomenon called
“cabin fever” tends to set in
around late autumn or in
midwinter. Long hours of
darkness coupled with cold,
inclement weather often is
a recipe for increased time
spent indoors. For people
who live alone, the effects
of cabin fever might be
more pronounced.
In addition to seasonal
cabin fever, this year another factor comes into
play: social distancing and
voluntary quarantine as a
result of the novel coronavirus COVID-19. Even those
who may venture outside
to socialize, particularly
around the holiday season,
may be hesitant or unable
to do so to help prevent the
spread of the virus. In these
instances, friends and loved

ones can mitigate feelings
of isolation in various ways.
Schedule video chats.
Video conferencing apps
have become the communication vehicles of choice
during the era of social distancing. Different applications and services continue
to evolve and help people
stay in touch. Plan regular
chats, either once or twice
per week with isolated or
vulnerable people. Try to
organize a large group chat
on the holiday itself so no
one has to spend Christmas
or Chanukah alone.
Drop off supplies. Even
though supermarket shopfrom-home and other delivery services have normalized somewhat since
the start of the pandemic,
treat individuals who may

be isolated to some personalized attention. Put together care packages of supplies
or holiday treats and deliver them in person so you
can see the smiles that result from being able to visit
with someone familiar.
Send uplifting messages.
Children or even adults can
make personalized cards
and mail them to loved
ones at home or those who
may be in long-term care
facilities. Send new mailings every week or two so
that residents always have
something to look forward
to in the mail.
Start a virtual club. A book
club or another shared interest can be the catalyst for
more frequent communication. A club puts everyone
on the same page and en-

ables them to come together, via phone or video chat,
for a discussion.
Ask for help learning a
new skill. Along the same
vein as a virtual club, lessons on everything from
woodworking to crochet
to making favorite holiday
recipes can be conducted
online. Give an isolated individual daily purpose and
distraction by engaging him
or her with online lessons.
Isolation and feelings of
loneliness can affect anyone who normally suffers
from cabin fever. However,
this year it may be more
pronounced, as it could be
coupled with social distancing precautions that
have already been in effect
for some time.
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Holiday Brunch Casserole

Prep: 15 min. + chilling
Bake: 30 min. + standing
Yield: 12 Servings
Ingredients
•
4 cups frozen
shredded hash brown
potatoes
•
1 pound bulk
pork sausage, cooked
and drained
•
1/2 pound bacon
strips, cooked and crumbled
•
1 medium green
pepper, chopped
•
2 cups (8 ounces) shredded cheddar
cheese, divided
•
1 green onion,
chopped
•
1 cup reduced-fat
biscuit/baking mix
•
1/2 teaspoon salt
•
4 eggs

•
3 cups 2% milk
Directions
•
In a large bowl,
combine
the
hash
browns, sausage, bacon, green pepper, 1 cup
cheese and onion. Transfer to a greased 13-in. x
9-in. baking dish.
•
In another bowl,
whisk the biscuit mix,
salt, eggs and milk; pour
over the top. Sprinkle
with remaining cheese.
Cover and refrigerate
overnight.
•
Remove from the
refrigerator 30 minutes
before baking. Bake, uncovered, at 375° for 30-35
minutes or a knife inserted near the center comes
out clean. Let stand for
10 minutes before cut-

ting. Yield: 12 servings.
Nutritional Facts 1 piece
equals 366 calories, 25 g
fat (11 g saturated fat), 131
mg cholesterol, 971 mg

sodium, 16 g carbohydrate, 1 g fiber, 19 g protein.
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Holiday Glazed Ham

Prep: 20 min. Bake: 2
hours
Yield: 16 Servings
Ingredients
•
1 boneless fully cooked ham (about 6
pounds)
•
1
tablespoon
whole cloves
•
1 can (20 ounces)
sliced pineapple
•
1 cup apricot preserves
•
1 teaspoon ground
mustard
•
1/2
teaspoon
ground allspice
•
Maraschino cherries
Directions
•
Place ham on a
rack in a shallow roasting
pan. Score the surface of
the ham, making diamond
shapes 1/2 in. deep; insert

a clove in each diamond.
Bake, uncovered, at 325°
for 1-1/2 hours.
•
Drain pineapple,
reserving juice. In a small
saucepan, combine the
pineapple juice, preserves,
mustard and allspice.
Bring to a boil; cook and
stir for 10 minutes or until
slightly thickened.
•
Spoon half of the
glaze over ham. Secure
pineapple slices and cherries on top and sides of
ham with toothpicks.
•
Bake 30-45 minutes longer or until a thermometer reads 140°, basting twice with remaining
glaze. Yield: 16 servings.
Nutritional Facts 5 ounces ham (calculated without cherries) equals 249
calories, 6 g fat (2 g satu-

rated fat), 86 mg cholesterol, 1,776 mg sodium, 18
g carbohydrate, trace fiber,

32 g protein.

Page 67

Page 68

CommunityVoice

Holiday Pork Roast
Prep: 30 min. Bake: 1
hour 40 min. + standing
Yield: 16 Servings
Ingredients
•
1 boneless whole
pork loin roast (5 pounds)
•
1
tablespoon
minced fresh gingerroot
•
2 garlic cloves,
minced
•
1 teaspoon rubbed
sage
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•
1/4 teaspoon salt
•
1/3 cup apple jelly
•
1/2 teaspoon hot
pepper sauce
•
2 medium carrots,
sliced
•
2 medium onions,
sliced
•
1-1/2 cups water,
divided
•
1
teaspoon
browning sauce, optional
Directions
•
Place pork roast
on a rack in a shallow
roasting pan. Combine
the ginger, garlic, sage and
salt; rub over meat. Bake,
uncovered, at 350° for 1
hour.
•
Combine jelly and
pepper sauce; brush over
roast. Arrange carrots and
onions around roast. Pour
1/2 cup water into pan.
Bake 40-50 minutes longer or until a thermometer
reads 145°. Remove roast
to a serving platter; let
stand for 10 minutes before slicing.
•
Skim fat from pan
drippings. Transfer drippings and vegetables to
a food processor; cover
and process until smooth.
Pour into a small saucepan. Add browning sauce
if desired and remaining
water; heat through. Slice
roast; serve with gravy.
Yield: 16 servings.
Nutritional Facts 4 ounces cooked meat with 4-1/2
teaspoons gravy equals
204 calories, 7 g fat (2 g
saturated fat), 70 mg cholesterol, 84 mg sodium, 7
g carbohydrate, 1 g fiber,
28 g protein. Diabetic Exchanges: 4 lean meat, 1/2
starch.
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Incorporate Eggnog Into Your
Holiday Brunch

Food is a big part of the
holiday season. Big meals
are typically the focal point
of holiday gatherings with
family and friends. Seasonal beverages also have
a special place at holiday
dinner tables and parties.
This holiday season, hosts
can incorporate a beloved
beverage into their holiday brunches by whipping
up the following recipe
for “Baked Eggnog French
Toast with Cranberries and
Apples,” courtesy of Betty Rosbottom’s “Sunday
Brunch” (Chronicle Books).
Baked Eggnog French
Toast with Cranberries and
Apples
Serves 6
Glazed Cranberries and
Apples
•
2 cups apple cider
•
6 tablespoons light
corn syrup
•
2 tablespoons light
brown sugar
•
8 tablespoons unsalted butter, diced
•
3 Golden Delicious apples (about 11/4 lb.),
peeled, cored and cut into
1/2-inch cubes
•
2 cups fresh or frozen cranberries (see note 1)
•
1/2 cup granulated
sugar, plus more if needed
Eggnog French Toast
•
12 thick (3/4-inch)
bread slices, cut on a sharp
diagonal from a day-old baguette (see note 2)
•
21/2 cups purchased eggnog (see cooking
tip)
•
1/2 teaspoon freshly grated nutmeg
•
Pinch of ground
cinnamon
•
3
tablespoons
melted unsalted butter
•
Confectioners’
sugar
Directions
1. For the Glazed Cranberries and Apples: Whisk to-

gether the apple cider, corn
syrup and brown sugar in a
large, heavy saucepan over
high heat. Boil until reduced
to 1 cup, about 15 minutes.
Whisk in 4 tablespoons of
the butter until melted. Remove from the heat and set
aside.
2. Melt the remaining 4
tablespoons of butter in a
large, heavy frying pan over
medium heat until hot. Add

the apples and sauté, stirring, for 2 minutes. Add the
cranberries and granulated
sugar, and stir until cranberries begin to pop, about
2 minutes. Stir in the reduce
cider mixture and cook until the mixture has reduced
to a syrup-like consistency,
about 6 minutes. Taste and
stir in more sugar, if desired. (The cranberries and
apples can be prepared 1

day ahead; cool, cover and
refrigerate. Reheat, stirring,
over medium heat.)
3. For the Eggnog French
Toast: Arrange the bread
slices in a 9-by-13-inch
shallow baking dish. Whisk
together the eggnog, nutmeg and cinnamon in a medium bowl.
Continued on Page 71
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Incorporate Eggnog Into Your Holiday Brunch
Continued from Page 69

Pour the mixture over
the bread. Cover the pan
with plastic wrap and refrigerate for 6 hours, or
overnight.
4. Arrange a rack at center position and preheat
the oven to 450 F. Butter
a large, rimmed baking
sheet with some of the
melted butter. Using a
metal spatula, transfer
the bread slices to the
baking sheet. Brush the
bread with the remaining
melted butter.
5. Bake for 10 minutes,
and then turn and bake
until golden brown on
the outside and still soft
inside, 5 to 6 minutes
more. Watch carefully so
they do not burn.
6. Arrange 2 slices on
each of six dinner plates
and mound the warm
fruits on top. Dust generously with confectioners’
sugar and serve.
Note 1: If using frozen
cranberries, defrost and
pat dry.
Note 2: You also can
use a good, crusty sourdough bread; cut 3/4inch slices from it, and if
they are large, cut them
in half.
Cooking tip: If eggnog
is not available at the
supermarket, whisk together 4 egg yolks, 1/2
cup sugar and 2 cups
light cream to blend.
Then proceed with the
recipe.
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No-Bake Lemon Drops

Makes: 36 servings
Yield: about 36 cookies
Prep: 30 mins Chill: 2 hrs
Ingredients
•
2
cups
finely
crushed shortbread cookies
(about 7 ounces)
•
1 cup powdered
sugar

•
1/2 cup almonds,
toasted and finely chopped
•
1/2
cup
finely
crushed lemon drop candies*
•
2
tablespoons
light-colored corn syrup
•
2 tablespoons milk
•
2 tablespoons but-

ter, melted
•
1/3 cup powdered
sugar
•
1 tablespoon finely
crushed lemon drop candies
Directions
1. In a large bowl, stir together the crushed cookies,
the 1 cup powdered sugar,
the almonds, and the 1/2 cup
crushed candies. In a small
bowl, stir together corn syrup, milk, and melted butter.
Stir the corn syrup mixture
into the cookie mixture until well combined.
2. Shape cookie mixture
into 1-inch balls. In a small
bowl, combine the 1/3 cup
powdered sugar and the 1
tablespoon crushed candies. Roll balls in powdered
sugar mixture. Place on a
large baking sheet or tray.
3. Cover and chill for at
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least 2 hours before serving.
Roll balls again in powdered
sugar mixture just before
serving. Makes about 36
cookies.
Tip *: Place lemon drops
in a heavy resealable plastic
bag. Use a meat mallet or a
rolling pin to coarsely crush
the lemon drops. Transfer
coarsely crushed lemon
drops to a food processor.
Cover and process until
finely crushed.
Storage: Place cookies in
a single layer in an airtight
container; cover. Store in
the refrigerator for up to
3 days or freeze up to 3
months.
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Party Fare Sure To Delight
Holiday Guests

What would the holidays
be without entertaining?
Playing host or hostess and
inviting crowds of people to
visit is part of what makes
the season so special and
memorable.
Entertaining can take on
many forms - from elaborate sit-down dinners featuring multiple courses to

cocktail parties with passed
hors d’oeuvres. Small-bite
foods are perfect for holiday parties because they’re
portable and allow guests
to take their food with them
and mingle. Several appetizers enjoyed together can
even be a meal.
Appetizers need a solid
base onto which the culi-

nary creation can be built.
“Cornbread Blinis” offer just
that. These small cornmeal
“pancakes” are beautiful,
sturdy hosts for the likes
of thinly sliced prosciutto
or smoked salmon. Enjoy
these recipes, courtesy of
Denise Gee’s “Southern Appetizers: 60 Delectables for
Gracious
Get-Togethers”

(Chronicle Books), and top
the pancakes with “Divine
Crab Spread.”
Cornbread Blinis
Makes 24
Ingredients
•
1/2 cup good quality, stone-ground yellow
cornmeal
Continued on Page 75
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Party Fare Sure To Delight Holiday Guests
Continued from Page 74
•
1/2 cup all-purpose
flour
•
3 tablespoons sugar
•
1 teaspoon baking
powder
•
1/2 teaspoon salt
•
1/2 cup milk
•
1 egg, lightly beaten
•
4 tablespoons butter; 2 tablespoons melted
•
2 to 3 tablespoons
finely chopped fresh chives
or Italian flat-leaf parsley,
optional
Directions
In a medium bowl, whisk
to combine the cornmeal,
flour, sugar, baking powder,
and salt. Whisk in the milk,
beaten egg, melted butter,
and chives (if using). Stir
until just combined.
Heat 1 tablespoon butter
in a hot skillet or griddle.
When bubbling, add the
batter in tablespoonfuls
about 1 inch apart. cook the
blinis until bubbles form on
top, about 2 minutes. Flip
and cook another minute
or so, until lightly browned
and golden. Remove them
to a cooling rack and, if desired, keep warm in an oven
heated to its lowest temperature. Use paper towels
to wipe away crust giblets
or darkened grease from
the pan. Repeat the proces
with more butter and batter.
Store in an airtight container in the refrigerator for
up to 3 days or in the freezer
for up to 1 month.
Divine Crab Spread
Makes about 3 cups
Ingredients
•
8 ounces whipped
cream cheese
•
1/4 cup heavy
cream or half-and-half
•
1/4 cup freshly
squeezed lemon juice, 1/2 to
1 teaspoon lemon zest, plus
thinly sliced lemon wedges

for garnish.
•
2
tablespoons
chopped fresh chives or
finely sliced green onions,
plus whole chives for garnish
•
1 to 2 tablespoons
mayonnaise
•
1 teaspoon Worcestershire sauce
•
1/4 to 1/2 teaspoon
salt
•
1/8 teaspoon hot

sauce
•
1 pound jumbo
lump crab meat, picked
over for shells
Directions
In a medium bowl, combine the cream cheese,
cream, lemon juice, lemon
zest, chives, mayonnaise,
Worcestershire, salt, and
hot sauce and stir until
smooth.
Gently add the crab meat,
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using a rubber spatula
to fold it into the cream
cheese mixture until just
combined. Refrigerate the
dip for at least 2 hours, or
up to 1 day. To preserve the
freshest flavor, keep the dip
in a well-sealed container
surrounded by ice in a larger container. Serve it very
cold, garnished with lemon
wedges and whole chives.
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Peppermint Cream Bites
Yield: 30 rounds
Prep: 20 mins Bake:
350°F 8 mins Freeze: 45
mins Cool: 15 mins
Ingredients
• 1 1/2 cups crushed
chocolate
sandwich
cookies with white filling (15 cookies)
• 3 tablespoons butter,
melted
• 2 cups powdered
sugar

•
2 tablespoons butter,
softened
•
2 tablespoons milk
•
1 teaspoon peppermint extract
•
6 ounces bittersweet
chocolate, chopped
•
2 teaspoons shortening
Directions
1. Preheat oven to 350 degrees F. Line an 8x8x2-inch
baking pan with foil, extend-

ing foil over edges of pan; set
aside.
2. In a medium bowl combine
crushed cookies and melted
butter. Press mixture into the
bottom of prepared pan. Bake
for 8 minutes. Cool slightly in
pan on a wire rack.
3. Meanwhile, in a food processor combine powdered
sugar and softened butter.
Cover and process until butter
is evenly distributed. With processor running, add milk and
peppermint extract through
feed tube until a paste forms.
Spread peppermint mixture
evenly over prepared crust.
Freeze for 45 minutes.
4. In a medium microwave-safe bowl combine
chopped chocolate and shortening. Microwave on 100 percent power (high) about 1 minute or until chocolate is melted,
stirring once. Let chocolate
cool for 15 minutes. Pour chocolate over peppermint layer,
spreading evenly. Using the
edges of the foil, lift uncut bars
out of pan. Use a 1-1/2-inch
round cookie cutter to cut into
rounds* or use a sharp knife to
cut into squares. Store in the
freezer until serving time.
Tip *: To help push the cookie cutter through the mixture,
press the top of the cookie cutter with the bottom of a measuring cup.
Storage: Place peppermint
bites in a single layer in an
airtight container; cover. Store
in the refrigerator for up to
2 weeks or freeze for up to 3
months.
Nutrition Facts: Calories
107, Protein (gm) 1, Carbohydrate (gm) 15, Fat, total (gm) 6,
Cholesterol (mg) 5, Saturated
fat (gm) 3, Monosaturated fat
(gm) 1, Dietary Fiber, total (gm)
1, Sugar, total (gm) 12, Vitamin
A (IU) 49, Sodium (mg) 44, Potassium (mg) 32, Calcium (DV
%) 10, Iron (DV %) 1, Percent
Daily Values are based on a
2,000 calorie diet

December 21, 2021

CommunityVOICE

Pumpkin Spice Cookies

1 cup (2 sticks) unsalted
butter, softened
3/4 cup sugar
3/4 cup packed lightbrown sugar
1 large egg plus 1 egg
yolk, at room temperature
1/2 cup mashed or
canned pumpkin
1 1/2 teaspoons vanilla
extract
2 cups all-purpose flour
1 cup whole wheat pastry flour
1/2 teaspoon baking
powder
1/2 teaspoon baking
soda
1/2 teaspoon salt
1 teaspoon cinnamon
1 teaspoon ground ginger
1/2 teaspoon nutmeg
1/2 teaspoon ground
cloves
Using an electric mixer,
cream the butter, gradually adding the sugars.
Beat in the egg and yolk,
pumpkin, and vanilla.
Sift the flours, baking
powder, baking soda,
salt, and spices into a
separate bowl. Stir the
dry ingredients into the
creamed mixture, a third
at a time, until evenly
mixed. Cover the dough
and refrigerate for 1 hour.
Preheat the oven to
350 degrees Fahrenheit.
Lightly butter two large
baking sheets or line
them with parchment paper. With lightly floured
hands, roll the dough
into 1 1/2 -inch-diameter
balls and place them on
the baking sheets, leaving about 2 inches in between. Bake one sheet at

a time on the center oven
rack for 16 to 17 minutes.
When done, the tops will
be dome-shape and yield
slightly to light finger
pressure. Cool the cookies on the baking sheet
for 2 minutes, then transfer them to a rack to cool
completely. Makes about
30 cookies.
Pumpkin Spice Cookie

Filling
1 package (8 ounces)
cream cheese
2/3 cup sugar
1/2 teaspoon vanilla extract
1/4 teaspoon lemon extract
Using an electric mixer,
cream the cream cheese,
gradually beating in the
sugar. Add the vanilla
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and lemon extracts. Beat
until smooth. Refrigerate until needed. When
the cookies have cooled
completely, spread the
flat side with some of the
filling and press the flat
side of a second cookie
onto the filling to make a
sandwich.
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Red Velvet Whoopie Pie

Yield: 60 one-inch or 42
two-inch cookies
Prep: 45 mins Bake: 375°F
7 mins to 11 mins
Ingredients
•
2 cups all-purpose
flour
•
2 tablespoons unsweetened cocoa powder
•
1/2 teaspoon baking soda
•
1/4 teaspoon salt
•
1/2 cup butter, soft-

ened
•
1
cup
packed
brown sugar
•
1 egg
•
1 teaspoon vanilla
•
1/2 cup buttermilk
•
1 1 ounce bottle red
food coloring (2 Tbsp.)
•
1 recipe Whoopie
Pie Filling (see recipe below)
Directions
1. Preheat oven to 375 de-

grees F. Line baking sheets
with parchment; set aside.
In medium bowl combine
flour, cocoa powder, baking
soda, and salt; set aside.
2. In large mixing bowl
beat butter on medium to
high 30 seconds. Beat in
brown sugar until light and
fluffy. Beat in egg and vanilla. Alternately add flour
mixture and buttermilk,
beating after each addition

just until combined. Stir in
food coloring.
3. Spoon batter in 1- or
2-inch diameter rounds,
about 1/2-inch high on
prepared baking sheets, allowing 1 inch between each
round.
4. Bake 7 to 9 minutes for
1-inch cookies or 9 to 11
minutes for 2-inch cookies, or until tops are set.
Cool completely on baking
sheets on rack. Remove
cooled cookies from baking
sheets.
5. To fill, dollop Whoopie
Pie Filling on flat sides of
half the cookies. Top with
remaining cookies, flat
sides down. Makes 60 oneinch or 42 two-inch cookies.
Storage: Refrigerate in airtight container up to 4 days.
Let stand at room temperature 15 minutes before serving.
Whoopie Pie Filling
Ingredients
•
1/4 cup softened
butter
•
1/2 8 ounce package softened cream cheese
•
1 7 ounce jar
marshmallow creme
Directions
1. In medium mixing bowl
beat butter and cream
cheese until smooth. Fold in
marshmallow creme.
Nutrition Facts: Calories
70, Protein (gm) 1, Carbohydrate (gm) 10, Fat, total
(gm) 3, Cholesterol (mg) 12,
Saturated fat (gm) 2, Monosaturated fat (gm) 1, Sugar,
total (gm) 5, Vitamin A (IU)
97, Thiamin (mg) 0, Riboflavin (mg) 0, Niacin (mg) 0,
Folate (µg) 8, Sodium (mg)
49, Potassium (mg) 17, Calcium (DV %) 10, Iron (DV
%) 0, Percent Daily Values
are based on a 2,000 calorie
diet
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Taste Something Different During
The Holidays

From ham to homemade pie,
from turkey to tasty desserts,
holiday recipes are some of the
best treats on the food calendar. But they can also get repetitive and wasteful.
Mix it up this year with popular Canadian chef Chuck
Hughes. He has some colourful
twists on holiday classics, with
recipes that use the leftovers
and help you cut down food
waste. Try one for yourself:
Glazed Ham
Prep time: 20 minutes
Cook time: 3 hours
Serves: 4
Ingredients:
- 1 bone-in half ham (about
6-10 lbs)
- ¾ cups orange marmalade
- ¼ cup maple syrup
- ¼ cup whole grain Dijon
mustard
- ¼ cup bourbon
- 2 tbsp lemon juice, fresh if
possible
- ½ tsp ground ginger
- Salt and black pepper to
taste
Directions
1. Move oven rack to lower-third portion of the oven
and preheat your LG ProBake
oven to 325° Line bottom of a
roasting pan with aluminum
foil for easy cleanup and set
aside.
2. Add orange marmalade,
maple syrup, mustard, bourbon, lemon juice, ground ginger and salt and pepper to a
small saucepan. Whisk to combine well and bring to a boil.
Set aside.
3. Remove ham from package
and pat dry if too wet. Place on
roasting rack, flat side down, so
the fatty side is facing up.
4. Gently score ham in a
criss-cross pattern and brush
all over with ½ cup of the prepared glaze. Scoring the ham
will help the glaze to really
sink in and create an amazing
flavour.
5. Cover ham loosely with
aluminum foil to prevent dry-

ing out or burning.
6. Bake for about 2 to 2 ½
hours, until instant thermometer inserted into the middle of
the ham registers 125 to 130°
7. Remove roasting pan from
the oven and peel back or remove foil from the top and
sides of the ham. Increase oven
temperature to 425°
8. Brush 6 tbsp of glaze over
the ham and bake for 20 minutes, brushing ham with addi-

tional 6 tbsp of glaze every 6 to
7 minutes. You’ll be brushing
the ham with glaze approximately three times during this
step.
9. Be sure to watch that the
glaze doesn’t burn, but instead
turns a rich, deep golden colour.
10. Remove roasting pan
from oven and place ham on a
large cutting board. Tent loosely with foil and let rest for 20

minutes before slicing.
11. To make mustard sauce
for serving, mix ½ cup whole
grain Dijon mustard with ¼
cup glaze.
To find delicious recipes using leftover ham, and to learn
how the right kitchen appliances can help cut down on
waste for the holidays, head
to LG.ca/continuouskitchen to
learn more.
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Tips For Baking Better Christmas
Cookies

Cookies and other baked
treats are everywhere come
the holiday season. It’s not
uncommon to give cookies
as gifts or arrive at holiday
gatherings with cakes and
other decadent desserts.
Cookies are a classic holiday treat, and some families
even build entire traditions
around baking Christmas
cookies.
Novice
bakers
making cookies for the first
time may be a little overwhelmed when perusing
recipes. Baking is a science,
and sometimes it takes
practice to get the results
just right. However, there
are some tips that can help
yield better, buttery bounties.
Handle butter with care
Butter can make or break

a cookie recipe, as butter
is often the glue that holds
the cookie together. Therefore, it is key to follow the
directions carefully regarding how to handle butter.
Smithsonian.com says to
leave butter at room temperature for 30 to 60 minutes to properly soften it.
This takes patience, but fiddling with butter too much
can damage its delectable
integrity. While purists may
say butter is best, margarine may be acceptable if it
has a high fat content; otherwise, cookies may spread
out and flatten.
When it comes time to
cream the butter with sugar, be sure to do so thoroughly to incorporate air
into the butter and remove
the grainy texture of the

sugar.
Measure flour properly
Measuring flour the right
way can ensure cookies
come out right. The Cooking Channel says to spoon
the flour lightly into a dry
measuring cup, then level
it off with a knife. Do not
dip the measuring cup into
the flour or tap the knife
against the cup. This will
pack too much flour into
the measuring cup and result in dry, tough cookies.
Slow down the eggs
Add eggs one at a time to
make sure each will emulsify properly with the fat in
the butter. Adding eggs en
masse may cause the emulsification to fail.
Chill out
Follow recipes that call
for chilling cookie dough

carefully. This process
is important for making
sliced and shaped cookies.
By chilling, the dough becomes more malleable for
rolling and even slicing.
Use a bottom rack
Too much heat may compromise cookie integrity.
The food experts at Delish
say to try moving cookies
onto a lower rack in the
oven if they aren’t retaining
their shape when baked.
Put an empty cookie sheet
on the top rack. That will
block the cookies from the
most intense heat that rises
to the top of the oven.
Mastering cookies takes
a little patience and some
trial and error. Once bakers
get their feet wet, Christmas-cookie-baking
becomes even more special.
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Warm Up With Hearty Winter
Recipes

The colder months are perfect for testing out cozy new
recipes in the kitchen made
with wholesome, nutritious
and hearty ingredients. It’s
the best time of year to make
stews and soups, but if you’re
running out of ideas, you can
always put a new spin on
classic favourites.
This soup recipe by Renée
Kohlman from the Sweetsugarbean food blog is a
fun twist on the traditional mushroom and barley,
with quinoa swapped in for
the barley and added bacon
for a little depth of flavour.
Bursting with antioxidants
and other important nutrients, not to mention being
low in calories, mushrooms
are great to use in the winter
as they are the only vegetable that contains vitamin D.
We’ve used sliced cremini
mushrooms here, but feel
free to use whatever mushrooms you like.
A little splash of sherry
does wonders in the taste
department, while the protein in the quinoa plus the
meatiness of the mushrooms
make the soup a hearty, satisfying meal perfect for fall
and winter weather. If you
want to keep the soup vegetarian, it’s still great without
the bacon.
Hearty Mushroom and
Quinoa Soup with Bacon
Prep time: 15 minutes
Cook time: 35 minutes
Serves: 6
Ingredients:
•
2 tbsp butter
•
1 large yellow onion,
chopped
•
1
large
carrot,
chopped
•
1
celery
stalk,
chopped
•
200 g sliced cremini
mushrooms
•
2 garlic cloves,
minced
•
1 tsp dried thyme
•
1/2 tsp salt
•
1/4 tsp pepper
•
1/4 cup sherry
•
4 cups low-sodium
vegetable or chicken broth

•
1 can (19 oz/540
mL) diced tomatoes
•
1/2 cup quinoa,
rinsed
•
2 cups chopped
kale, tough centre stems removed
•
5 slices cooked bacon, chopped
•
1 tbsp low-sodium
soy sauce or tamari
Directions:
1. Melt butter in a Dutch
oven over medium-high heat.

Add onion, carrot and celery.
Cook for a few minutes then
stir in mushrooms. Sauté for
3 minutes, then stir in garlic.
Cook for another minute or
two, until the vegetables are
tender, and mushrooms have
released their juices.
2. Stir in sherry and cook
until vegetables have absorbed the liquid, about 2
minutes. Stir in broth, diced
tomatoes and quinoa. Cover,
bring to a boil, then turn the
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heat down to low and simmer for 20 to 25 minutes until quinoa is cooked through.
3. Stir in kale, bacon and
soy sauce. Simmer until kale
is softened, about 5 to 7 minutes. If you find it too thick,
thin with a bit more broth or
water. Season to taste with
more salt and pepper, if desired.
Find more delicious mushroom recipes at mushrooms.
ca.
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White-Chocolate Cherry
Shortbread
Makes: 60 servings
Yield: 60 cookies
Prep: 40 mins Bake:
325°F 10 minsper
batch Stand: 30 mins
• 1/2 cup maraschino cherries, drained
and finely chopped
• 2 1/2 cups all-purpose flour
• 1/2 cup sugar
• 1 cup cold butter
• 12 ounces white

chocolate baking squares
with cocoa butter, finely
chopped
•
1/2 teaspoon almond extract
•
2 drops red food
coloring (optional)
•
2 teaspoons shortening
•
White nonpareils
and/or red edible glitter
(optional)
Directions:

1. Preheat oven to 325 degrees F. Spread cherries on
paper towels to drain well.
2. In a large bowl, combine
flour and sugar. Using a pastry blender, cut in the butter
until mixture resembles
fine crumbs. Stir in drained
cherries and 4 ounces (2/3
cup) of the chopped chocolate. Stir in almond extract
and, if desired, food coloring. Knead mixture until it
forms a smooth ball.
3. Shape dough into 3/4inch balls. Place balls 2 inches apart on an ungreased
cookie sheet. Using the
bottom of a drinking glass
dipped in sugar, flatten balls
to 1-1/2-inch rounds.
4. Bake in preheated oven
for 10 to 12 minutes or until centers are set. Cool for
1 minute on cookie sheet.
Transfer cookies to a wire
rack and let cool.
5. In a small saucepan,
combine remaining 8 ounces white chocolate and the
shortening. Cook and stir
over low heat until melted.
Dip half of each cookie into
chocolate, allowing excess
to drip off. If desired, roll
dipped edge in nonpareils
and/or edible glitter. Place
cookies on waxed paper
until chocolate is set. Makes
about 60.
Storage : Layer cookies
between waxed paper in an
airtight container; cover.
Store at room temperature
for up to 3 days or freeze for
up to 3 months.
Nutrition Facts: Servings
Per Recipe 60, Calories 87,
Protein (gm) 1, Carbohydrate (gm) 9, Fat, total (gm)
5, Cholesterol (mg) 9, Saturated fat (gm) 3, Vitamin
A (IU) 97, Sodium (mg) 28,
Calcium (DV %) 10, Iron (DV
%) 0, Percent Daily Values
are based on a 2,000 calorie
diet
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Classified Ads - Call 962-9228
Classified Policy
CLASSIFIED
RATES
INCLUDE GST. 1st 20 Words:
First Insertion = $6.00;
Subsequent
insertion
=
$3.00 each. (Eg: 2 insertions
= $9.00; 3 insertions = $12.00;
4 insertions = $15.00; etc)
Each additional word is 20
cents per word, per insertion.
BOLD/CAPITAL text available
for an additional $1/line. Lost
& Found and To Give Away (up
to a max. of 25 words) are free
of charge. Ads must be paid
in advance either by cheque,
cash, Visa or Mastercard.
No Refunds Allowed on
Classified Ads. DEADLINE: is
Thurs. 4:00 pm (Wed. 4:00
pm on long weekends).
Classified ads may be called
in to the COMMUNITY VOICE
office at (780) 962-9228,
emailed to: classifieds@comvoice.com, dropped off at
Onoway Registries, or mailed
with your ad and payment
to: COMMUNITY VOICE, BAG
3595, SPRUCE GROVE, AB
T7X 3A8. Ads may also be
placed on the web at www.
com-voice.com/classified.
htm

Hall Rentals

Bright Bank Hall, 780-9686813
Camp Encounter, Vincent
Mireau - Camp Director.
director@campencounter.
com. C: 780-504-2012 W: 780967-2548
Cherhill Community Assoc.
Hall, Kevin 780-785-8153
Darwell Centennial Hall, 780892-3099
Darwell
Seniors,
Debra 780-785-2907

Phone

Duffield Hall, 892-2425
Entwistle
Community
League Hall Rentals, Call
Barry Osbourne (780) 6212541
Entwistle Senior’s Drop In
Centre, Barb 727-2108 or
Glennis 727-4367 Mon-Fri
Evansburg Senior’s Heritage
House, Dennis 727-4186
Evansburg Legion, upper hall
250 people, 727-3879
Fallis

Community

Hall,

Laurence 797-3123
Gunn Hall (G.A.R.S.) 780-9519452
Keephills
Hall
keephillsrentals@gmail.com
(780) 919-6590 keephillshall.
com Contact Haley Butz
Lake Isle Community Hall,
PH: 780-892-3121 or Email:
lakeislehall@mail.com
Lake Romeo PeaVine Hall,
785-2700
Magnolia Hall, 727-2015

Manley Goodwill Community
Hall, 963-9165 or 916-0146

Rich Valley Community Hall,
967-3696 or 967-5710

Mayerthorpe
Centre, 786-4044

Diamond

Rosenthal Community Hall,
963-7984

Moon Lake Community Hall,
Diane 780-514-4694

Smithfield Community Hall,
Wanita 780-718-8824.

Park Court Hall, call or text
Karyn 780-712-3918

Tomahawk & District Sports
Agra, Bookings: Kathy 780339-3773.

Parkland Village Community
Centre,
780-298-9155
@
PVCCentre
Ravine Community Hall, 3252391

Wabamun Jubilee Hall, 8922699.
Wildwood Community Hall,
325-2180 or 780-514-6105
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Wildwood Rec Complex 3252077 or 514-8944
Wildwood Senior’s Hall, 3253787 or 325-2391

refurbished
Laptop
or
Desktop
windows
10,
registered for only $150. Call
or leave message 780-8922407(24) 21-12

Computers

U-Pick

FREE computer checkup,
repairs NOT over $50. Save
photos from broken old
computers.
Like
NEW

U-Pick It OPEN 1-6 p.m.
Tuesday to Sunday until
August
25th.
Closed
Mondays. Located at 53520

Range Road 75 (2.5 KM North
of Evansburg). Call 780-7274344 for messages.

Personals
Widow,
rural
Alberta. If you are
motivation, faith,
good mental ,
health. Phone or
512-5120. (3) 12-21

northern
a Man of:
integrity;
physical
text 780-

“ My name is William Ryan
Martin. I am formerly of
Cherhill, Alberta. I am a 1990
high school graduate of
Sangudo Jr/Sr High School
in Sangudo, Alberta. I am
a 1995 NAIT graduate of
Instrumentation Technology.
I am homosexual and I have
been homosexual since I was
young.” (1) 12-21

For Rent
Completely renovated Motel
in Onoway, AB. offering
daily, weekly or monthly
rentals. All utilities included,
55 inch tv with Satellite.
Double bedrooms, furnished
bachelors with full kitchen
and furnished 1 bedrooms
with full kitchen available.
Starting at $950 + tax. Please
call for viewing, 780-9674420 or 780-945-1723. www.
onowayinnandsuites.com (4)
01-11OG
New 2 Brdm apt on the water
in Alberta Beach. Available
Dec 1st, $1350. Text only 780667-3304 (3)01-04

Wanted
FARM
HOSTS
NEEDED!!
INTERNeX is Looking for
farms/ranches in your area
that are interested in having
International youth live with
you and help out around
your property during the
months of April through
November. We are currently
looking for properties with
horses, cattle or dairy and
agriculture. Our participants
have all been interviewed,
vetted and vaccinated and
will have have medical
coverage for their entire stay;
they are mostly from Europe
and speak English well. You
provide room and board and
we pay a weekly stipend to
help cover your expenses; we
are also available to deal with
any issues or problems that
may arise. Call Ann at 1-519842-6600 or email at ann@
internexcanada.com (3) 12-21
Arcade
type
machines.
Pinball, video upright, sit
down & cocktail games.
Other related items. Parts,
pieces, whole, manuals, dead
or alive all considered. Text/
Call Steve 780-918-8495
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