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Make reading this famous poem a family tradition
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i kids love it!

Twas the Night Before Christmas...

By CLEMENT MOORE
Twas the night before Christmas,

when all through the house
Not a creature was stirring, not even a mouse.
The stockings were hung by the chimney with care,
In hopes that St Nicholas soon would be there.

The children were nestled all snug in their beds,
While visions of sugar - plums danced in their heads.
And mamma in her
Had just settled our
When out on the lawn there arose such a clatter,
| sprang from the bed to see what was the matter.

Away to the window | flew like a flash,
Tore open the shutters and threw up the sash.

The moon on the breast of the new - fallen snow
Gave the lustre of mid - day to objects below.

When, what to my wondering eyes should appear,
But a miniature sleigh, and eight tiny reindeer.

With a little old driver, so lively and quick,
I knew in a moment it must be St Nick.
More rapid than eagles his coursers they came,
And he whistled, and shouted, and called them by
name!

"Now Dasher! now, Dancer! now, Prancer and Vixen!
On, Comet! On, Cupid! on Donner and Blitzen!
To the top of the porch! to the top of the wall!
Now dash away! Dash away! Dash away all!"

As dry leaves that before the wild hurricane fly,
When they meet with an obstacle, mount to the sky.
So up to the house - top the coursers they flew,

With the sleigh full of Toys, and St Nicholas too.
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And then, in a twinkling, | heard on the roof
The prancing and pawing of each little hoof.
As | drew in my head, and was turning around,
Down the chimney St Nicholas came with a bound.

He was dressed all in fur, from his head to his foot,
And his clothes were all tarnished with ashes and soot.
A bundle of Toys he had flung on his back,
And he looked like a peddler, just opening his pack.

a IQisdeyels - h'om?theglnt}//vjnkfegl Ris dimples how merry!
His SheekPwtr likd'tbsBs HisnSs8 likd'atReiry!
His droll little mouth was drawn up like a bow,

And the beard of his chin was as white as the snow.

The stump of a pipe he held tight in his teeth,
And the smoke it encircled his head like a wreath.
He had a broad face and a little round belly,
That shook when he laughed, like a bowlful of jelly!

He was chubby and plump, a right jolly old elf,
And | laughed when | saw him, in spite of myself!
A wink of his eye and a twist of his head,

Soon gave me to know | had nothing to dread.

He spoke not a word, but went straight to his work,
And filled all the stockings, then turned with a jerk

And laying his finger aside of his nose,
And giving a nod, up the chimney he rose!

He sprang to his sleigh, to his team gave a whistle,
And away they all flew like the down of a thistle.
But | heard him exclai m,

"Happy Christmas to all,
and to all a gooehight!"
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Rudolph the Red-Nosed Reindeer
By Robert L. Mays & Johnny Marks

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 Then all the reindeer loved him

Santa came to say:
y As they shouted out with glee,

6Rudol ph with your ~ ]

B ) 6 Rudol ph-nasdd esindeer,d
Wondt you guide my youdl! I go down
0Jingle Bellsdo (the

By James Pierpont
Dashing through the snow Jingle bells, jingle bells,
In a one -horse open sleigh

the fields

Jingle all the way
WIE wHatGun it is to ride

In a one -horse open sleigh!
Hey!

Obder
Laughing all the way
Bells on bobtail ring

Making spirits bright Jingle bells, jingle bells

What fun it is to ride and
sing

Jingle all the way
Oh, what fun it is to ride

A sleighing song tonight! Oh! In a one -horse open sleigh!

Santa Claus Is Coming to Town

You better watch out,
You better not cry,
Better not pout,
tel li
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Santa Claus is coming to town.
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And checking it twice;
Gonna find out
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Santa Claus is coming to town.
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A Partridge In A Pear Tree

Even | i e or

A challenge to mom and dad: Do you
remember all the verses to this tradi-
tional song? It starts:

On the first day of Christmas my true
love gave to me, a partridge in a pear
tree. Here are the remaining gifts to
help you sing this traditional tune.

Two Turtledoves

Three French Hens

Four Calling Birds

Five Golden Rings

Six Geese A-Laying
Seven Swans A- Swimming
Eight Maids A -Milking

i Nine Ladies Dancing

Ten Lords A -Leaping
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Twelve Drummers Drumming

by J. Fred Coots

He
He

sees you when youodr

knows when
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He knows youdve been

u w8oybe good for goodness sake!

Oh, you better watch out!

I i st , Youbetter not cry.

Better not pout,
I dm telli

ng why

®anta €laus is coming to town.
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Santa Claus is coming to town!
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Snowflakes: ornamental and edible

The Ornamental

What You Need:

e Paper (make sure it is square).
e Scissors (and some adult help for the littles).

What You Do:

1. Get a square piece of paper or trim a piece of paper so that it is
square.

2. Fold your square in half diagonally (have a look at the picture).

3. Fold your triangle in half - again diagonally (look at the picture
above).

1 2 3

4. Fold paper in thirds ... one side to the front, the other to the back.
5. Trim the extra piece of paper off the end of your small triangle.

6. Around the outside of your triangle, cut some fun designs -- cir-
cles, squares, triangles, squiggles ... anything goes.
7. Unfold your paper and look at your masterpiece.

Voila! A snowflake to hang in your window.
Another idea: Use coffee filters instead of construction paper

Sock Snhowman:

If it's a wintry wonderland you're trying to create, an ordinary white tube

sock can make a quick and easy snowman for your table décor. First, stu
the sock with rice, beans, cotton balls, fiberfill, or other discarded socks to!
the point where the fabric turns ribbed. (Use the smooth side of the sock q§

turn it inside out for a snowy sock snowman.) Tie it off with a piece of

string, rubber band or twist tie. Create the snowman's hat by folding the top

of the sock over or let it stand tall as in the photo below. (Optional: Add

color to the hat with markers or paint, or use a sock with a different color at
the top.) A few inches below the hat, tie a scarf made from a scrap of fabri.c.

This will separate the head from the body. Accent with dots of paint or a
marker to make the face and buttons, and you're done!

)
5 s?
The Edible

Try this creative snack made with tortillas.
Prep Time: 15 minutes

Cook Time: 5 minutes

Ingredients:

Flour Tortillas

oil

Preparation:

Using the same technique as cutting out paper

gnowflakes, make snowflake shapes out of flour

tortillas, you may need to warm the tortilla in the
microwave first to make it more flexible.

ut a touch of oil in a pan and fry tortilla until it is
crisp. Top with one or more of these ideas:

Sprinkle it with powdered sugar.
Spread butter on one side of the tortilla.
Sprinkle lightly with cinnamon and sugar.

Use bologna, turkey, ham, cheese, etc. and
make a snowflake sandwich.

A paper chain to decorate the tree

Things youdl |l need:

Glitter White glue Scissors Construction paper
Instructions:

1. Choose the paper. Chains look best if they in-
corporate a mixture of colors, but you may want
just the traditional red and green.

2. Cut the paper into strips: 1 x 6
a good size for kids to handle.

-inch strips are

3. Set the paper up in piles according to color.

4. Put glue on one end and loop the piece back to
form a ring.

5. Insert another piece of paper through the
ring, then put glue on one end and loop around to
make the second link.

6 . Continue until t he

stand it anymore!

paperds

3

I f youdre feeling bravgﬂ et

some of the strips with glitter before gluing. ‘ A’

7. Allow the glue to dry before hanging the
chains on the tree.

Tips & Warnings:
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Homemade gifts from your kitchen to theirs...

The following recipes can be packaged

as gifts for a special person at

Christmas or Hanukkah or Kwanza or

for any time! Your family will enjoy,
too!

Cinnamon Oatmeal Pancake Mix

Ingredients:

e 4 cups quick cooking oats

e 2 cups all-purpose flour

e 2 cups whole wheat flour

e 1 cup nonfat dry milk

e 2 tablespoons ground cinnamon

e 1 tablespoon plus 1 1/2 teaspoons
salt

e 3tablespoons baking powder

e 1/2 teaspoon cream of tartar

Preparation:

Combine all ingredients and stir to mix
well. Place in pretty jar or a plastic bag
and decorate with ribbon.  Write the
following instructions on a card and
attach to your package:

Mixing Directions:  In a medium mixing
bowl, beat 2 eggs. Beat in 1/3 cup of
vegetable oil gradually. Alternately beat
in 2 cups of pancake mix and 1 cup of
water. Using about 2 to 3 tablespoons
of mix for each pancake, pour onto
lightly greased skillet or griddle over
medium-high heat; cook until the tops
show broken bubbles around the edge
and bottom is browned. Turn and cook
about 2 to 3 minutes more, until golden

brown. Makes about 12 5 -inch pancakes.

Note: Dry mix should be stored in re-
frigerator.

Christmas Blessings Snack Mix

Stacy Hicks shares this holiday
snack mix and the reason behind
each ingredient.

e  Materials needed:

Bugles brand corn snacks
e Small pretzel twists

e Red Hots

e Peanuts

e M&Ms brand chocolate candy (red
& green)

e Hersheyds brand

Instructions:

Use even amounts of all the ingredients
listed above or mix and match as you
like. In a large bowl, mix all the ingredi-
ents together. You can make this mix as
a family and eat while discussing each
ingredient and how it relates to Christ-
mas.

If this is for a gift, make a special card
with these descriptions:

Each ingredient in this snack mix sym-
bolizes something associated with the
Christmas season:

Bugles Corn Snacks: shaped like a
trumpet to remind us of the angels we
have heard on high.

Pretzels: Arms folded in prayer, a
freedom sought by those who founded
our country.

Red Hots: To represent holly berries,
gy(ﬁ]@o,izﬁg} g%od hjék,spé:’agesand joy.
Peanuts: Plant the seeds for peace on
Earth.

M&Ms: Memories of those who came
before us to lead us into a blessed fu-
ture.

Her s hey 6 s ThK iove sf éamily
and friends that sweetens our lives.

Candy Cane Syrup

J 8 ounces light corn syrup
J 1/4 teaspoon peppermint extract

J 2 drops red food coloring

Combine all ingredients. Place in a
jelly jar and attach a gift tag that
sayso Candy Cane

Instant Cocoa Mix

with Marshmallows
Ingredients:

1 package (25 ounces) nonfat dry milk
powder

1 1/2 cups non-diary coffee creamer,
about 6 ounces

3 cups (16 ounces) instant chocolate
drink mix

1 1/2 cups powdered sugar

1 1/2 cups miniature marshmallows
Preparation:

Combine all ingredients and store in an
airtight container. Give with directions
below. Makes 16 cups. This is enough
cocoa mix for four 1 -quart jars to give,
or split into small portions (1/2 cup)

packed in decorative bags in holiday
mugs.

For the gift tag:

In a mug, combine 1/2 cup of mix
with 1 cup of boiling water.
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Kwanzaa: a festival of family, unity

Kwanzaa is the African festival of fam-
ily and unity that is celebrated daily
from December 26 to January 1.

Kwanzaa (Swahili f
based on an African harvest festival.
The karamu, or feast, is held on Decem-
ber 31 and is one of the high points of
Kwanzaa.

or

Kwanzaa was created by Maulana
Karenga, a professor of black studies at
California State University at Long
Beach, in 1966. It is a nonreligious cele-

bration of family and social values for
African American families.

Gifts are given mainly to children, but

must always include a book and a heri- .

tage symbol. The
book is to empha-
I size the African
value and tradition
of learning
stressed since an-
cient Egypt, and
the heritage sym-
bol to reaffirm and
reinforce the African commitment to
tradition and history.

Kwanzaa corn symbol

The colors of Kwanzaa are black, red,
and green, and can be utilized in Kwan-
zaa decorations. Decorations should
include traditional African items, like

Hanukkah: rededication

The Jewish observance Hanukkah begins on
the 25th day of the month of Kislev in the
Jewish calendar (November/December), and
starts December 12 in 2009.

Hanukkah had its beginning over 2300 years
ago, and celebrates
over the Syrians to reclaim their temple in
Jerusalem in order to worship their Hebrew
(Jewish) religion, and not the Greek Gods as
ordered by the king of
their  country, Judea.
After the victory, their
first priority was to clean
and rededicate the Tem-
ple to the service of God.
So they scrubbed the
temple clean and removed
the Greek symbols and
idols from within the
walls.

.,'}:.

Now they were ready to rededicate the
Temple unto their God. The only problem was

but eight nights! This is why the Menorah
has eight candles: each represents a night
that that small flask of oil kept the lights of
the Holy Temple lit.

The Menorah is a very special arrangement

t h eof niMleacanzllesb Theresidone fov éachtofathe y

eight nights of Hanukkah, and the highest
candl e, known as the
used to light the other candles.

On the first night of
Hanukkah one light is lit
and this continues for
eight days until all eight
:J"' are shining brightly. This
* =" reminds people of the
miracle that happened so
long ago. The candles are
placed in the Menorah
from right to left, but lit
from left to right. Spe-
cial blessings are recited each night before
the lights are lit.

that they could not find any blessed oil to
light the lamps. They searched and searched,
and finally, in one of the Temple chambers,
discovered a very small cruse of oil.

The Jews knew that there was just enough
oil that the lights could be lit for one eve-
ning. Then a miracle happened: That very
small flask of oil lasted not just one night

A Game

A dreidel is a four
sided spinning top with
a Hebrew letter on ,
each side. The letters o
stand for
Miracle Happened ¢
There. 0

o)

African baskets, cloth patterns, art
objects, harvest symbols, etc.

The seven basic symbols and two sup-
plemental ones, represent values and
concepts reflective of African culture
and contributive to community building
and reinforcement.

NGUZO SABA
(The Seven Principles)

Umoja (Unity) To strive for and to
maintain unity in the family, commu-
nity, nation and race.

e Kujichagulia(SelfDetermination)
To define ourselves, name ourselves,
create for ourselves and speak for
ourselves.

e Ujima (Collective Work and Respon-
sibility) To build and maintain our
community together and make our
brothers' and sisters' problems our
problems and to solve them together.

e Ujamaa(Cooperative Economics) To
build and maintain our own stores,
shops and other businesses and to
profit from them together.

e Nia (Purpose) To make our collective
vocation the building and developing
of our community in order to restore
our people to their traditional great-
ness.

e Kuumba(Creativity) To do always as
much as we can, in the way we can,
in order to leave our community
more beautiful and beneficial than we
inherited it.

e Imani(Faith) To believe with all our
heart in our people, our parents, our
teachers, our leaders and the right-
eousness and victory of our struggle.
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The North Pole is as close as
Holiday Park inside Krug Park, 3500
St. Joseph Avenue. This annual event
not only leaves adults and children in
awe of the lights and decorations, it
features a live Santa Claus in his
workshop on Friday and Saturday
nights beginning at 6 p.m., through
December 19. Take your cameras, and
bundle up appropriately!

We called the St.
Joseph Post Office
and found out you
do not have to put
postage on a letter
to Santa Claus! So
share some quality
time  with  your
child, write a letter
to Santa, then take
a trip to the Post
Office and let your

CooIChiPS.com

eras. Professional photos of the visits
are available for sale.

Santa Claus is also in his work-
shop at the East Hills Mall, 3702 Fre-

derick. Times are Mondays through Although we could not confirm child mail it.
Saturdays from 10 a.m. to 9 p.m., and whether Santa is available at Hyde %
Sundays from noon to 5 p.m. There is Park, 8th and Hyde Park Avenue, the %
no charge to see Santa, but you are decorations and lights there are also [ #
asked not to take your personal cam- awesome! {* “ w
CoolCips.com

Caring for the wild birds outside your window

How to make a pine cone bird feeder 1. Find a large pine cone (try the and roll the pine cone in it. (Seed

cemeteries) available at Wal or K Mart)

2. Tie athree to four -foot piece of 6.
yarn around the top of the pine

Place the seed-covered pine

M cones in the freezer for about an

J Pine cone cone for the hanger. hour or until it is firm.

J Yarn 3. Mix two tablespoons of peanut 7. Hang the pine cone outside in a
butter with two tablespoons of tree or on a pole so that your

J Peanut butter . . . :
margarine. child can see it from a window.

J Margarine 4. Spread the peanut butter and

margarine mixture onto the pine
cone.

Tips: Hang your pine cone at the end of a
small er tree branch

SO

J Bird seed squ
Work with the bird seed over newspaper to

help make clean up easier.

5. Pour some bird seed onto a plate

You can make up all kinds of activities to use with your bird - feeding station
and work them into your daily routine: Count the birds. What are their col-
ors? How many different kinds are there? What are their names? Are they

or sure you can thi
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The holidays mean making special treats to share with family and friends

Ooey-Gooey Turtle Bars

A Pillsbury BakeOff Recipe
Prep Time20 minutes
Total Time:4 hours, 25 minutes
Makes:24 bars
INGREDIENTS:

1 roll (16.5 oz) Pillsbury refrigerated sugar
cookies

1 bag (12 0z) semisweet chocolate chips (2
cups)

3 cups
Pecans

1/2 cup Land O Lakes Butter
1/2 cup packed light brown sugar

DIRECTIONS:

FisherE Chef 6 1. Heatovento 350 degrees F (325 de-

grees F for dark or nonstick pan).
Press cookie dough evenly in bottomr
of ungreased 13x#hch pan.

In 2-quart saucepan, melt butter over
mediunthigh heat. Stir in brown
sugar, caramel topping and graham
cracker crumbs. Heat to boiling, stir-
ring constantly. Pour over crust in
pan; spread evenly. Sprinkle with
remaining 1 cup chocolate chips and
1 1/2 cups pecans.

Bake 25 to 32 minutes or until edges
are deep golden brown and pecans
are lightly toasted. Cool on cooling
rack 30 minutes; loosen sides from
pan, but do not cut. Cool completely,
about 3 hours longer. (For firmer
bars, let stand an additional 2 hours.)
For bars, cut into 6 rows by 4 rows.

2. Sprinkle 1 cup of the chocolate chips
and 1 1/2 cups of the pecans over
dough; lightly press into dough. Set
aside.

1 jar (12.25 0z) SMUCKERS® Caramel Ice
Cream Topping

1 cup graham cracker crumbs (16 squares)

Candyodos Microwave Peanut

Ingredients: Preparation: Tips:

1 cup sugar Mix sugar, Karo, and salt, cook in micro- Cindyds microwave is 10

1/2 cup white Karo syrup wave oven for about 4 minutes, or just doesndt | e Aa Ve t he b r it
until amber colored. Remove from mi- She says: 61 make this

1/8 teaspoon salt crowave (it 8s VERY hot

careful) and add peanuts. Cook about 1
to 2 minutes more, remove from micro-
wave, add the margarine, baking soda,
and vanilla all at once, and mix thor-
oughly. Spread on a cookie sheet that
has been sprayed with Pam. Spread out
on cookie sheet (this sets up quickly)
Cool, then break into pieces and put in
jar with tight  -fitting lid.

very easy and delicious. | usually take
the margarine, baking soda, and vanilla
and put it together in a bowl so that she
can work quickly with it. She also
sprays her pan in advance so that it will
be ready.

1/2 cup dry roasted peanuts
1 teaspoon margarine

1 teaspoon baking soda

1 teaspoon vanilla

Pam or other cooking spray

Christmas morning treat: French Toast Sticks

Ingredients: Preparation: Tips:
3 eggs _ Melt butter in skillet. Mix Use Texas Toast
3/4 cup milk eggs, milk, and vanilla in bowl. bread instead of

1 teaspoon vanilla extract the usual sand-

wich bread.

Beat well. Soak slices of

bread in the egg mixture.
Brown the soaked bread in
skillet. Sprinkle with a little
sugar and cinnamon and serve
with maple syrup.

1 tablespoon butter

4 slices bread, each cut, lengthwise, Substitute the

candy cane syrup
(recipe on page 4)
for maple syrup.

into 4 pieces
Sugar and Cinnamon
Maple Syrup
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