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3& Recipe for Christmas AlL Year Long

Take q heap of child-like wonder
That opens up our eyes
To the unexpected gifts in life—
Each day a sweet surprise,

Mix in fond appreciation
For the people whom we know;
Like festive Christmas candles,

Each ohe has q special glow.

Add some giggles and some laughten
A dash of Christmas food,
(Amazing how q piece of pie
Lmproves our attitude!)

Stir it oll with human kindness;
Wrap it up i love and peace,
Decorate with optimism, and

0ur joy will never cease.

If we use this healthy recipe,
We khow we will remember
To be in the Christmas spirit,
Even when it's Not becember.

By Joanna Fuchs
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9 January Distribution

Dates

D

Sunday, Jan. 13th
9:00 AM - Noon
Monday, Jan. 14th
7:00-8:30 PM
Saturday, Jan. 19th
10:00 AM - Noon
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NOODLES 4 Covered Anything Day
%
g{i Wednesday, December 25 ~ Christmas Day

g Wednesday, January 1st ~ New Years Day
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About 6 oz. noodles

1 green pepper, chopped
| 3 tbsp. turkey or chicken broth
| 3 thsp. flour
I 1/2 tsp. salt
I 1/8 tsp. pepper
| 11/2 c. milk
I 1to 2 c. cooked turkey, diced
| 1/8 to 1/4 Ibs. cheese, grated
I 1 c. mushrooms, sliced

| 4 hard boiled eggs, sliced
|
|

| Drain. Sauté green pepper in broth until tender,

| not brown. Blend in flour and seasonings. Add

| milk and cook until thickened, stirring constantly.
I Arrange noodles, sauce and remaining ingredients
| in alternate layers in oiled casserole. Bake in

| moderate oven at 350 degrees about 25 minutes. 4
servings
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| Blueberry Crumb Pie

I 1 (9 inch) unbaked pie crust
I'3/4 cup white sugar
| 1/3 cup all-purpose flour
| 2 teaspoons grated lemon zest
I 1 tablespoon lemon juice
: 5 cups fresh or frozen blueberries
| 2/3 cup packed brown sugar
| 3/4 cup rolled oats
I 1/2 cup all-purpose flour

1/2 teaspoon ground cinnamon
| 6 tablespoons butter
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Cook noodles in boiled salted water until tender.

I crust into the bottom and up the sides of a 9 inch
| pie plate. In a large bowl, stir together the sugar

| and flour. Mix in the lemon zest and lemon juice.
I Gently stir in the blueberries. Pour into the pie

: crust. In a medium bowl, stir together the brown

| sugar, oats, flour and cinnamon. Mix in butter

| using a fork until crumbly. Spread the crumb

I topping evenly over the pie filling. Bake for 40

I minutes in the preheated oven, or until browned

| on top. Cool over a wire rack.

| Chocolate Peanut Butter Balls Recipe

| 1/4 cup butter

I 1 cup crunchy peanut butter

| 2 cups rice krispies cereal

| 1 cup confectioners sugar, sifted

| 12 ounces semi sweet chocolate chips
I 1 tablespoon shortening

|
| In large bowl, combine softened butter and peanut
| butter. Mix well. Add cereal and sugar, mix until

| thoroughly combined. Using a spoon, scoop out

| mixture and roll into balls. Set aside.

|
| Melt chocolate chips and shortening in the top of a
| double boiler over hot, not boiling, water. Dip each
| peanut butter ball in chocolate, roll to coat well.

Happy Holidays
PA
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