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#DECKING THE HALLS

' *C‘nris{'mqs is a mas'\cal }ime ~ think "ma ic’as Jou decorate Your Lo"me.
Shine up all your slass & silver to veflect the lisl-\{'wuse 5Lx'm5 Slass & spar-klins
{:kinﬂs on the tree. Clean winclows,mirrors, slass on Pic{'&ms. Use crystal bowls
ko hold fruit & can%y; glass candle lfxouer‘s, & elegcmt clrmqusne Slasses that
ving like clear bells. Rl

* %

;',LUSe lots of candles ~ f'ajc, ﬂ'xin, Short §tall~ everywkeren Set white voltives
in a Bowl o{‘ coarse Sau: For ﬁcomiles in {-L\EI snowt’ Honow ouJC aPPles é Fu{l in
cancﬂes, For Pav-\‘.‘ies & Chris’tmas Ev&, lijlqjc Jdrxe, house Mosus with candles,,
Chpistmas tree lijl'x{is, & a fire in the ﬁrerlace, - magic,ﬁ

%Suﬁarecl Fruit : a very e]egnnlc & old-fashioned c{e,cora{ion orcen{er]:iece---'
the fruil looks frosted & icy. 'DiP Plums, red grapes, Peache,s, apFles, ete. into
299 white & roll in Sujar. Pd in a Pre"fjt Lowl ‘

r"‘)ﬁrv‘:‘ée aarlcmcla of’ Pine, over manﬂes, around mirvoers, up stairs. Use
‘bousl\s of kollj, rosemary Sprigs, En lish I\{y, Poinseﬁias,misﬂe{'oe/, PaPeJ'wiqu:.zs,
vine wreaths, & clum]:s o? };olzy'a ]oreo?lh to decorate. Chridimas tses in the kilclwa,
Ejllest Yoom, childve ne Yoom. )
»@P{ . Bowlﬁ of pinecones, ap les, ]Jomegrana{es, cranLerries.,
o o @ }101'1)'., Cinnamon LDuncl €S, W}qole, nu%s in H’xefu‘ shells,
WY {’anser-ines & oranges studded with cloves. Siramer
w " cloves, citrus ?eel, ginger; cinnamon & hu{fmes for Scccl smells.
5 By ) y's
‘ Flgii’: red & Pink Yoses, while lilac, }:ahy's
e ’breai’i-x,w]rﬁ%e {'uh S~ Somaﬂ-ﬁnﬁ low, simple, 8o
’ eleaant for the Christmas tabe.

TGF© your Cl'mislcmas Coﬂi& areund a Aootw?y,

‘An'.nclowkj or mirror. o

"ua 2 e tﬁ

,,,,

"3311/ in this season it is well fo
reassert that the 5ope o/ mantkind

rests in /az'/ﬁ As man thinketh, so be
18. %/Az}zg much Aappezzs unfess Juoi'z

believe in 1f, and believing there is
hope for the world is a way to move
toward if"
Sladys Talser




&c//’- f‘kasﬁnj
3e g5, 100 TerperTure
/ up plus < Thbs ‘Suja/'
| %y C s/£Ted lour
//-{ tcf- bﬁ/\’mﬂ /wa/a/el‘

BeaT cg9s 1n elecTric miter a7 meA Speeot
unli/ p/ur('fy. Then add sagar g_‘/‘dﬁ(da//)’/
beaTmy QoﬂsEﬂW/, C0/)77/7a¢. 6ear/,7f for. Ro mu,
thore. . /fedaee, S'/eeq/ oF rrxer and adod loar
a/élr._é has écefv S/€7ed wiTh éﬂ/(’//}f ,006(/:/6(
and sall- Beal anclter 3 r1.n,. Fatd zrise.
D/‘a)u b)! teas,add//.s on wel g/‘er/seJ andd Cocereol
Cook:e Jéeelél swirlin daajé Lo fokm a Pemfc‘c‘/‘/y
round cookie. LeT" 5£Inc/ for 47—/5&57’- 34&.{- To
dry, perferably ovecnigh?. Bake at 335° fon
abouT 10 mun ok un7;/ tookies are Creamy golden
color,-nol” brown on boTTom, Sloke s air-Tighl™
Tins. ¥these are EracliTioma! CheesTmas caskies
Which tan be mmacde in 0. and sTorel.
They are bellew (hhesn aged. Yeiled 70 1% ks
V —7/_7/.5 )S a recipe ‘I[/’Cam my Gfan/mdféex_‘_
my kids fook fox Thess fﬂ64, y ear. ~
6”76& Jou hrve Lo ﬂje.' Chese C'ao,é/es)
T would brve To brke Lherrr Severa( balclhes
Cach year - no mallex baw eleaver T ChoauahT
T WhHS 1 Afd//% he Civzs my /(/1/4 Lol
Y FF ‘Therr od T and Speak a Lozl I L
/Wecd they /144’ ‘l(c;un_c( the Cookies whes Z‘//ey
sro/,ed cam,a/aﬂm when T Senl thew To
e dellar To feltl mre Samedmj./

Anise Drops
//.z Csp. Sall”
3 tsp. anise Secd or

| Csp. amse exXfract
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J//nk ch Aalls 7 442 i A CHRISTM: MEMORY

%—v 52)/:&7/.;_ , Dottie Garrison
A Jo0s. package A0 zen vard
025 p /ae//:.&m' » 6’_’”#2;’ ‘ Mﬂf k The year was 1944. A young girl and her mother were alone that

oz M » oOn /;nJ é "d Christmas Eve. They walked through the narrow streets in Northeast

Philadelphia on that early evening to buy a Christmas tree and carry it

)4 Effs . éooé,v—dm/'q :

/ W ﬂ&rm& Ll %J&W é}?//:/dol-« /¢‘{M¢/ back to their modest row-house.

% s buttor (metted) L A s, lnfeed. . . . :

&(70 /oto o Chitl 24rs. Yes, it was snowing that night as they made their way to the Church
!/ Tab. Q/&ﬂh' me- © Roll su e bals — parking lot that sold the spruce trees. What a wonderful time for the two
a d/dzu'a 7&{‘4 veeze Or of them. Together, building their own memories. The girl's stepfather was
W Ay /OW,OJ/ 4 35'7{;?2_’7““ £ away in the Army, overseas. Her mother held a job as a sort of "Rosie-the-
. % do )ﬂhv’ Reviter" to help our country, and the young girl was so proud of them
Bos°F that night.

It was a special kind of Christmas for a mother and daughter.
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Baked Corn
2 beaten eggs
1 can cream cormn
2 Tbsp. sugar
2 Tbsp. flour M Cruesed Sedfa CLowhss)
1/4  1b. Velveeta cheese, cubed
2 Tbsp. butter
1/4  tsp. salt

Mix all ingredients and place in casserole dish. Bake at

350° for 45 minutes} o Leer .

My Most Memorable Christmases, also my happiest

My mother made every effort that I would have happy
Christmases. Usually the anticipation of Santa's coming
started several weeks before the coming of Christmas Eve.
My mother decorated the rooms and set up an artificial tree.
I still have it. She would decorate the rooms with red "rope",
made of paper, and hang it corner to corngr, (ceiling) and a

from the center.
red bell made of paper honeycomb would hang
The rope would be decorated with tinsel and would glisten

from the lighted kerosene lamps. It gave a soft glow and
felt so warm, which was greatly appreciated considering how

cold the house would be six inches from a heat source. I also

MM\"‘X

had great enjoyment hanging up my stocking7on the doorknob of

the bookcase in the 1living room. The next yorning it was filled
with a surprise that one of Santa's workers had left. No

obligation on my part, didn't have to leave milk or cookies,
éust obedience to my parents. It always puzzled me how these

workers knew what I enjoyed.

Soon the big night arrived - Christmas Eve. This meant getting

dressed in my very best handmade dress,

made by my aunt. One year

it was all req velvet and you can guess I thought I looked quite

lovely. Besides,

I had to look nice as I would recite something

relating to the birth of Jesus. I was always reminded to speak

LOUD so I could be heard by my grandparents. The weather was

always cold. You hoped the car would start; I was covered with a

heavy blanket while driving the seven miles

to church. The smal1l
heater only heated the feet of those in the front seat. The church
program was fun, the tree looked so pretty lighted with candles,
After the program, each child received a bag containing vonderful

treats suchd:; orange, nuts and candy. Then off we went to my

grandparents house for maybe a visit from Santa, being with relatives,

and exchanging gifts. When we arrived at the house, it smelled so

good with food cooking. One time I remember my aunt called me to

look out the window quickly and I would/Santa and his reindeer. 1t

was a brightly moor 1ight night and I looked so hard, but could not

see them. What a disappointmentl

Our wonderful meal was very special. It consisted of the

traditional “schwaffgsaure soup",

blutworst, roasted duck and goose,
homemade breads,

herring, of course potatoes, certainly an abundance

of chlorestral, but whoever heard of that. For dessert, there was

an assortment of cookies, like pfeffernuts, and rosettes.It seemed

to take a long time to eat, -1 was anxious to get my presents.

We all went into the living room after eating to sing those wvonderful

Christmas songs, in German, while my aunt played the organ, my grand-

father played his violin and my uncle,the concertina. By the way,

the church program was in German and our conversation vas “Berman.
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The tree was so pretty with lighted candles, tinsel, popcorn
and a few precious decorations from Germany. It was always a
beautiful tree. Finally, the time came for us to receive our gifts.
One year my grandmother gave me the most beautiful doll I have ever
received. I wish I had her now. She also gave me handmade knitted
wool socks, mittens and scarf, much needed and appreciated. I have
some of those. I don't think they ever wore out. Wool was a strong
fiber, my grandmother carded the wool and spun the yarn on her

spinnigg wheel. This was truly a time for joy and fellowship.

Our gifts were not wrapped - I don't ever

remember seeing Christmas paper. Generally the gifts received by
the adults were useful and practical. Then it was time to leave
and go out into the very cold air again. The exchange of gifts
on Christmas Eve still continues as’tradition in my daughter's
family. Christmas Day is more for having a gathering of family

and eating. Now it's watching TV. But Christmas Eve will always

be special - The Birth of Jesus, and then being with family afterwards.

I will miss it this year.

Joyce
Refrigerator Date Pin Wheels

1/4 c. Chopped Dates
c. Sugar

c. Water
c

Cook 1st three ingredients until thick about 10 minutes. Add
nuts and cool.

1 c. Shortening

2 c. Brown Sugar

4 c. Flour

1/2 tsp. Salt

1/2 tsp. Baking Powder
3 Eggs Well Beaten

Cream shortening and brown sugar. Add eggs and beat well.
Add remaining ingredients and mix well. Chill thoroughly.
Divide into 4 parts and roll each about 1/4" thick, spread each
with Date filling and roll as a jelly roll. Chill thoroughly. Cut
with sharp knife into slices about 1/4" thick. Bake at 400
degrees for 10-12 minutes. Yields 5 dozen.

My most memorable Christmas was 1968 when we were
living in Jerusalem, actually its really Christmas Eve.

We, our family, and hundreds of other people gathered on
a hill side outside the town of Bethlehem, and watched and
waited with the shepards and their flocks and low and behold
there did appear a very bright star in the East with wise men
on their camels following it as it journeyed across the night sky
to its resting place over a cave in the hillside, and there were
voices coming from afar singing Praises to God.

This reenactment of this wonderful happening was
beautiful to behold and made the Christmas Story as we know
it seem even more wonderful and miraculous because we were
there on the land where it actuallv happened so many years
ago.
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Although my father was a mailman and exhausted by the time Christmas rolled around, we
still took time to walk to church every Christmas Eve. Living in North Dakota, where the
streets would be snowy and icy that time of the year, we all put on coats and boots

and trooped off on foot rather than risk an accident. We would return home
to open presents that same evening (a German custom) and to eat some of my mother’s
delicious cookies: pffeffernusse, snowballs (also known as Mexican wedding cakes),
stollen, coffee creams, gingerbread men, decorated sugar cookies, and flaming fruitcake
that had whiskey poured over it and lighted. Barrels of oysters were shipped west on the
train from Maryland’s Eastern Shore (little did I know then I’d be living near the source of
those delicacies some day), and on special occasions we would go to the Grand Hotel
dining room to have oyster stew. Gifts were strictly no-nonsense: “clothing we needed
anyway, but we always got a book or a toy too.

DAKOTA ROLLS ;g

1 package .active dry or - : _+ 3 thsp. sugar *~ .. ‘ B t‘

1 .cake compressed yeast 1 tsp. salt , ‘
% cup water ' . 1 well-beaten egg - -
1 cup milk, scalded . 3% cups sifted enriched flour -

3 tbsp. shortening y y .
Soften compressed yéast in lukewarm water (85°) or the ‘active dry yeast in
warm water (110°). Stir and let stand for 5 minutes. Combine, milk, shorten-
ing, sugar, salt; cool to. lukewarm. Addsoftened yeast, egg. Gradually stir
in flour to form soft dough. Beat vigorously;  cover with greased wax paper
and towel and let rise in warm place (82°) till double in bulk, about 2 hours.
' Turn out on flour dusted canvas or board and .roll about %” thick in oblong
shape, 8” x 16”. Brush with melted butter and sprinkle with % cup brown
sugar. Roll as for cinnamon rolls. Cut in 1” slices. » iy _
Caramel Topping: Combine 1 cup of brown sugar, 2 thsp. light.com syrup,
and 1 tbsp. butter. Heat slowly in a' greased. shallow .pan or muffin " tins.
Set aside to cool. Place rolls, cut side'down, over the mixture. Cover, let rise
until double in bulk. Bake in 375° oven for 25 minutes, Remove from pan.
Cool, bottom side up. Makes 2 doz. : L T A

My recipe is a sweet roll similar to the ones sold today in the malls at Cinnabons.

These are better, and they are easy to make.

Deliclous Ttalian Cream Cake
7;%;;114/'ﬁ¥443'/é42564443ktfc7;:,,

Peggy Martin

LY

- Stick Butter
- Cup Crisco
1 - ‘teaspoon soda
1 - teaspoon vanilla __
-5 - Egg Whites, Beaten
.2 - Cups Sugar
5 - Egg Yolks
2 - Cups Plain Flour
1 - Cup Buttermilk
.1 - Cup Coconut
1 - Cup Pecans
Cream butter, shortening and sugar. Add egé”yolks,
one at a time, Sift flour, add soda to flour, Add
Flour mixture, alternating with milk, ending with
flour, . Stir nuts, coconut and vanilla into batter,
_Fold beaten eggwhites into batter. Pour into three
greased and lightly floured cake pans, Bake 3500
_until layers leave sides of pan, ,
Filling: Cream together 1/2 cup butter, E

8 oz, creanm cheese, 1 box powdered . = - . QL?*U

Sugar and teaspoon vanilla, RS
.7(»

My favorite Christmas memory 1is going
for the Christmas tree with my parents

and my brother when I was little,



JoAnn Davis

My most memorable Christmas was i
i S in 1968. I was in i
e ::Zn:oYssmin veitnam. The family tried to get ;?: ;gzg1taé
el heysiurgirx was not serious enough to bring him i
o Erdyi s e rprised everyone when he arrived at the ai
G ey e morning, I had no idea he was coming or thgsort
o even trying to get him home, so I was ver

en he came to the hospital Christmas Eve. Y

I we i
nt home from the hospital on Christmas Day. What a wonderful

christmas present for th i
e fa
to Veitnam in January. mily even though he has ro return

Ice Box Fruit Cake

Lb. Englishi Walnuts

" Lb.Pecans

Lb. Brazil Nuts

Lb. Seedless Raisens

Lb. Box Graham Crackers
Small package Marshmellows
1% cup milk

Ll e

Chnp peacans, walnut ‘azi
S brazil nuts Cc
g " rush gram i
miiigw:iz éngrediants together in large pag. Dgggiszrs' B
mel 1o nd milk over low heat. Stir constantl P agir
Le over nuts raisens and gram cracker. Mii.welgur Pre
. Ss

tightley into 8" pan 1i
Makes a 51b cake.p lined with wax paper. Place in refreg.

May Kemp

So many of our Christmas memories revolve around the traditions we shared with
our children. We have a collection of nativity sets which were always set up for the
holiday, but the Baby Jesus was never placed in them until December 25th, the day of his
birth. We always put out cookies and milk for Santa Claus on Christmas Eve. However,
after our stay in England that tradition was changed to leaving Father Christmas sherry
and some biscuits! The most memorable Christmas Eve service was the one where the
sound of a new baby's crying caused an interruption. It took us a minute to realize that it
was a tape to symbolize the true meaning of Christmas, the birth of our Savior Jesus

Christ.

One of my favorite recipes for Christmas is also a derivation of an English custom.
These can be made ahead of time and cooked for part of the Christmas breakfast or made

for a Christmas party and served sliced as an appetizer.
Sausage Rolls

1 beaten egg
1/3 cup dry fine bread crumbs
1/4 cup chopped onion
1 pound bulk sausage

Mix well and shape into eight S inch rolls. Bake at 400 degrees for 20 minutes.
Drain on paper towel. Cool.

Cut 2 sheets (17 1/2 oz. pkg) puff pastry, thawed into quarters (each sheet). Place
sausage roll in each quarter and roll up jelly roll style. Seal. Bake at 425 degrees for 20
minutes. Can be served whole or sliced into one inch slices. Can be prepared ahead of

time, but do not bake until ready to serve.
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Julie Harrison
My Favorite Christmas Memory

My daughter Lisa was eight vears old and decided she was to old
to believe in Santa Claus. Under the christmas tree, Christmas
morning she found a sleeping bag. She was so excited, her eves
got so big, she just looked at us and said there really must be
a Santa Claus because she had just asked for the sleeping bag the
day before Christmas and neither her father or I had left the
house to gu shopping. So for one more Christmas a little girl
could still believe in dreams and that Santa Claus still existed.
What Lisa didn,t know is that I thought she needed a sleeping bag
for the sleep overs she went to and I had purchased the gift a
month before Christmas. I was so pleased with myself, that I was
able to have kept it hidden from her until that special morning.

CHEESE-TOPPED BROCCOLI

2 (10 oz.) pkg. frozen 1/2 c. fine soft bread crumbs
roccoli spears, cooked 1/4 c. butter or margarine, melted
1/2 c. (eacE) coarsely shredded Swiss and sharp cheddar cheese

Arrange well drained broccoli in broiler proof serving dish .
or platter (not glass). Mix cheese and crumbs; sprinkle on brocco_ll
and drizzle with the margarine. Broil 6 inches from heat 4 = 5 min-
utes, or until cheese melts and crumbs are well browned. Makes &

servings.



AN L. MORELAND

9708 DALE DRIVE
UPPER MARLBORO, MD
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