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Serve potato pancakes for your holiday celebrations
3RWDWR SDQFDNHV DUH WUDGL
WLRQDOO\ VHUYHG GXULQJ &KDQX
NDKFHOHEUDWLRQV
7KLVGLVKLVRIWHQUHIHUUHGWR
DV³ODWNHV´D<LGGLVKZRUGWKDW

ORRVHO\ WUDQVODWHV WR ³OLWWOH RLO\
WKLQJ´
3RWDWR SDQFDNHV DUH QRW H[
FOXVLYH WR -HZLVK FHOHEUDWLRQV
DQGFXLVLQH

It’s Been A Pleasure Serving You!
May your holiday serve up a most satisfying
combination of good cheer, good times and good
friends. For all the good times we’ve shared with you,
we offer you our heartiest thanks!

*HUPDQV KDYH WKHLU RZQ
YDULDWLRQ FDOOHG ³NDUWRIIHOSXII
HU´WKDWFDQEHVHUYHGZLWKVRXU
FUHDP DSSOHVDXFH RU  VPRNHG
VDOPRQ
7KH,ULVKKDYH³ER[W\´ZKLFK
PD\EHPDGHZLWKDFRPELQDWLRQ
RI VKUHGGHG SRWDWR DQG PDVKHG
SRWDWREHIRUHEHLQJIULHG
0DQ\SRWDWRSDQFDNHUHFLSHV
DUH TXLWH VLPLODU 7KH\ LQYROYH
RQO\ D IHZ LQJUHGLHQWV DQG IU\
XSLQDÀDVK
6RPH FKHIV UHFRPPHQG
GUDLQLQJ WKH VKUHGGHG SRWDWR
SULRUWRFRRNLQJVRWKDWWKHSDQ
FDNHVZLOOIU\XSFULVS\DQGQRW
EHVRJJ\RUEUHDNDSDUW
(QMR\WKLVUHFLSHIRU³/DWNHV´
FRXUWHV\RI$OO5HFLSHVFRP

Latkes
3RWDWR3DQFDNHV 6HUYHV

www.pigandgrits.com
BBQ

High on the Hog

Spare Rib

BACON

Ham

ODUJHSRWDWRHVSHHOHGDQG
VKUHGGHG
VPDOORQLRQVKUHGGHG
ODUJHHJJV
WHDVSRRQVDOW
WDEOHVSRRQVDOOSXUSRVHÀRXU
RUDVQHHGHG
»FXSYHJHWDEOHRLO

Merry Christmas

Pretzel Stick
Party Balls
Ingredients
 RXQFHFUHDPFKHHVH
VRIWHQHG
 FXSVKUHGGHG&KHGGDU
 WHDVSRRQJDUOLFSRZGHU
 WHDVSRRQSDSULND
 NRVKHUVDOW
 JURXQGEODFNSHSSHU
 VOLFHVEDFRQ FRRNHGDQG
¿QHO\FKRSSHG
 FXS¿QHO\FKRSSHGIUHVK
FKLYHV
 FXS¿QHO\FKRSSHG
SHFDQV
 SUHW]HOVVWLFNV
'LUHFWLRQV
0L[ WRJHWKHU WKH FUHDP
FKHHVH FKHGGDU JDUOLF SRZGHU
DQG SDSULND WKHQ VHDVRQ ZLWK
VDOWDQGSHSSHU
)RUPLQWRVPDOOEDOOVDQG
UHIULJHUDWH XQWLO ¿UP DERXW 
KRXU 
,Q D VKDOORZ ERZO RU RQ
D SODWH VWLU WRJHWKHU FRRNHG
EDFRQFKLYHVDQGSHFDQV
5ROO EDOOV LQ EDFRQFKLYH
SHFDQ PL[WXUH WKHQ LQVHUW D
SUHW]HOVWLFNLQHDFKEDOO

and a

Happy
New
Year!
Town of Burnsville
Mayor Theresa Coletta

3ODFHWKHSRWDWRHVDQGRQ
LRQLQWRDERZODQGVWLULQHJJV
VDOWDQGÀRXUDVQHHGHGWRPDNH
WKH PL[WXUH KROG WRJHWKHU:LWK
ZHW KDQGV VFRRS XS DERXW »
FXS RI WKH PL[WXUH SHU SDWW\
DQGIRUPLQWRÀDWURXQGRURYDO
VKDSHV
+HDWWKHYHJHWDEOHRLOLQD
ODUJH VNLOOHW RYHU PHGLXP KHDW
XQWLO LW VKLPPHUV DQG JHQWO\
SODFHWKHSDWWLHVLQWRWKHKRWRLO
)U\XQWLOWKHERWWRPVDUHJROGHQ
EURZQDQGFULVSWRPLQXWHV
WKHQ ÀLS ZLWK D VSDWXOD DQG IU\
WKHRWKHUVLGHXQWLOJROGHQ
/LQHDFRODQGHURUVWUDLQHU
ZLWK  SDSHU WRZHOV DQG GUDLQ
WKH FRRNHG ODWNHV LQ WKH FRODQ
GHU6HUYHKRW

Town Council Members:
Bunnie McIntosh, Judy Buchanan,
Russell Fox, Denise Collier

Jalapeño
Popper Dip
Ingredients
VOLFHVRIEDFRQ GLFHG
DQGFRRNHGFULVS\
 RXQFHSDFNDJHVRI
FUHDPFKHHVH VRIWHQHG
FXSRIPD\RQQDLVH
MDODSHQR¶V FKRSSHGDQG
GHVHHGHG
FXSVKUHGGHGFKHGGDU
FKHHVH
FXSVKUHGGHGPR]]DUHOOD
FKHHVH
FXSJUHHQRQLRQ GLFHG
7RSSLQJ
FXSRIFUXVKHGFUDFNHUV
JROGHQURXQGFUDFNHUV
FXSSDUPHVDQFKHHVH
VWLFNRIEXWWHU PHOWHG

3UHKHDWRYHQWR)
6HUYH ,I QRW VHUYLQJ ULJKW
&RPELQH DOO WKH LQJUHGLHQWV
DZD\FRYHUORRVHO\ZLWKSODVWLF LQWR D PHGLXP ERZO DQG VWLU
ZUDS DQG UHWXUQ WR UHIULJHUDWRU ZHOO
/HW VLW DW URRP WHPSHUDWXUH 
3XWLQWRDQRYHQSURRIGLVK
PLQXWHVEHIRUHVHUYLQJ 
7KHWKLFNHUWKHGLSWKHORQJHULW
PD\QHHGWRZDUPXS
&RPELQH WKH WRSSLQJ
LQJUHGLHQWV DQG VSULQNOH RYHU
WKHWRSRIWKHGLS
%DNH IRU  PLQXWHV RU
XQWLOEXEEO\
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Holiday appetizers perfect for entertaining
Presents may get much of
the glory during the holiday
season, but there is much to
be said about the foods found
throughout this time of year as
well.
During the holiday season,
SHRSOHIUHTXHQWO\¿QGWKDWGLQner invites, cocktail parties,
RI¿FH KDSS\ KRXU JDWKHULQJV
and other opportunities for socialization are easy to come by.
At the heart of these events are
foods and beverages.
Whether one is hosting a
holiday soiree or plans to bring
something to a potluck party,
it’s helpful to have a list of failproof recipes at the ready.
Tasting menus, bite-sized
WUHDWV DQG ¿QJHU IRRGV DUH DOways a hit at holiday functions
— and this recipe for “Mini
Merry Meatballs,” courtesy of
the Cattlemen’s Beef Board
and National Cattlemen’s Beef
Association, is sure to please.
Paired with a cranberry barbecue sauce, these savory apSHWL]HUV DUH EXUVWLQJ ZLWK ÀDvor and holiday appeal.

Mini Merry
Meatballs
(Serves 24)
»SRXQGJURXQGEHHIEULVNHW
»SRXQGJURXQGEHHIULEH\H
steak boneless
»SRXQGJURXQGEHHI 
percent lean)
FXSVHDVRQHGVWXI¿QJPL[
1 egg, beaten
3 tablespoons water
1 teaspoon minced garlic
»WHDVSRRQVDOW
»WHDVSRRQSHSSHU

Cranberry
Barbecue Sauce:
2 teaspoons vegetable oil
»FXSFKRSSHGZKLWHRQLRQ
1 tablespoon minced garlic
»FXSVIUHVKFUDQEHUULHV
»FXSRUDQJHMXLFH
»FXSZDWHU
»FXSNHWFKXS
»FXSOLJKWEURZQVXJDU
2 tablespoons cider vinegar
2 tablespoons molasses
»WHDVSRRQJURXQGUHGSHSSHU
Salt

3UHKHDWRYHQWR)
til smooth. Season with salt, as
Combine brisket, ribeye, desired.
JURXQG EHHI VWXI¿QJ PL[ HJJ
Serve meatballs with barbewater, garlic, salt, and pepper in cue sauce.
DODUJHERZOPL[LQJOLJKWO\EXW
WKRURXJKO\ 6KDSH LQWR  »
inch meatballs.
Place on a rack in a broiler
pan that has been sprayed with
cooking spray.
Bake for 13 to 15 minutes until the internal temperature reads
)
Meanwhile, prepare the Cranberry Barbecue Sauce.
Heat oil in a medium saucepan over medium heat. Add
onions and garlic; cook and stir
2 to 3 minutes, or until tender,
but not brown. Add remaining
ingredients, stirring to combine.
Bring to a boil; reduce heat
DQG VLPPHU IRU  PLQXWHV RU
until cranberries burst and the
PL[WXUH KDV EHHQ UHGXFHG WR D
thick consistency, stirring occasionally.
Open Tuesday, Wednesday, Thursday, Friday,
Remove from heat; cool
Saturday
VOLJKWO\ 7UDQVIHU PL[WXUH WR
Located Hwy 19, Burnsville
blender container. Cover, allowabove Blossman Gas next to GWP Trucking
828-682-8043
ing steam to escape. Process un-
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Happy Winter
& Merry Christmas
May this season of frosty fun ﬁll your days
with laughter and happy memories!

Paired with a cranberry barbecue sauce, these saYRU\ DSSHWL]HUV DUH EXUVWLQJ ZLWK ÁDYRU DQG KROLGD\
DSSHDO

Winter Star
Family Farm
Country Store

Ye Olde
Country
Store

828-536-5338
70 East US Hwy 19E, Burnsville

828-678-9900
7 South Main Street, Burnsville

Monday - Saturday 10:00 a.m. - 6:00 p.m.
closed Sunday

Monday - Saturday 10:00 a.m. - 5:00 p.m.
closed Sunday

Baked Crab Rangoon
Ingredients
WHDVSRRQJDUOLFVDOW
WHDVSRRQ:RUFHVWHUVKLUH
sauce
VPDOOJUHHQRQLRQ GLFHG 
RXQFHVLPLWDWLRQFUDEPHDW
RXQFHVFUHDPFKHHVH
(softened)
ZRQWRQZUDSSHUV

Directions
Dice the imitiation crabmeat
DQG PL[ ZLWK JDUOLF VDOW
worcestershire sauce, green
onion and cream cheese.
6SRRQPL[WXUHLQWRZRQWRQV
%DNHDWGHJUHHVIRU
minutes or until golden brown.

$VZHSDXVHWRUHÀHFWRQWKLV
\HDUZH¶UHERWKKXPEOHGDQG
¿OOHGZLWKJUDWLWXGHIRUWKH
JHQHURVLW\DQGVXSSRUWZH¶YH
UHFHLYHGIURPDOORI\RX
7KDQN\RXIRUEHOLHYLQJLQXV

Page 4 --Yancey Times Journal--December 23, 2020

Stock up your pantry with holiday baking ingredients
Many holiday traditions
begin with family and friends
gathered in the kitchen or
around the dinner table. Food

Y
C
T
A

is an integral part of celebrating sively to food.
Thanksgiving, Christmas and
Come the holiday season,
Chanukah, and key components many people gather to make deof each holiday are tied exclu- licious desserts for holiday dinners or even as gifts. The right
ingredients are necessary to produce a bounty of baked goods.
It’s also essential to ensure those
ingredients are fresh, as age can
compromise the taste of some
spices, and leavening ingredients like yeast, baking soda and
EDNLQJSRZGHUPD\ORVHHI¿FDcy over time.
 )ORXUV $OOSXUSRVH ÀRXU
is versatile and useful in many
UHFLSHV,QDGGLWLRQEUHDGÀRXU
FDNHÀRXUDQGSDVWU\ÀRXUKDYH
attributes that make them better
suited for their respective jobs
WKDQDOOSXUSRVHÀRXU,QGLYLGXals who follow certain diets,
including gluten-free diets, can
¿QG DOWHUQDWLYH ÀRXUV WKDW FDQ
be substituted in many different
recipes.
503 Medical Campus Drive
 %DNLQJ VRGD 7KLV OHDYHQBurnsville, NC 28714
(828) 682-6144
ing
agent is activated when it
Fax: (828) 682-4625
is combined with acid and heat.
Michael.Harris@yanceycountync.gov
That is why it is often paired

Michael Harris, YCTA Director • Sandy Wilson, Administrative Assistant



  

Wonderful Care When You Need It Most

3DOOLDWLYH+RVSLFH&RXQVHOLQJ
FRPSDVVLRQDWHFDUHZQFRUJ
*HRUJHV)RUN5RDG%XUQVYLOOH



with citrus juice, buttermilk and
sour cream.
 %DNLQJ SRZGHU 7KLV OHDYening agent is baking soda
mixed with a powdered acid and
cornstarch. If baking soda is the
only leavening agent, it will not
require the addition of another
acidic ingredient. “Doubleacting” means carbon dioxide
bubbles will form during mixing
and again during heating.
<HDVW<HDVWWDNHVPRUHWLPH
to metabolize and cause doughs
to rise than other leavening
agents.
 6XJDU *UDQXODWHG VXJDU LV
the most common sugar found
in recipes. Confectioner’s sugar
(powdered sugar) is used in
IURVWLQJDQGLFLQJV%URZQVXJDU
LV UH¿QHG VXJDU ZLWK PRODVVHV
added, and is used in certain
recipes, like gingerbread.
6DOW*UDQXODWHGWDEOHVDOWLV
used in everyday baking.
 8QVDOWHG EXWWHU 8QVDOWHG
butter will be the default for
baked goods unless the recipe
VSHFL¿FDOO\PHQWLRQVVDOWHGEXWter.
(JJV(JJVKHOSWRELQGLQgredients together. Large eggs
are most often cited in many

baking recipes.
0LON'DLU\DGGVPRLVWXUH
DQGWH[WXUHWREDWWHUV$OWHUQDtive milks, such as soy or almond milk, can sometimes be
substituted, but the resulting
texture may change.
 9HJHWDEOH RLO 0DQ\ UHFLpes call for vegetable oil,
ZKLFKKDVDQHXWUDOÀDYRU
 6KRUWHQLQJ 6KRUWHQLQJ
is a solid vegetable fat used
to make tender baked goods.
6KRUWHQLQJ DOVR KDV D KLJKHU
melting point, which helps
cookies and other items retain
their shape while cooking.
 )ODYRULQJV ,W LV KHOSful to have various spices and
extracts on hand. Cinnamon,
ginger, nutmeg, cloves, and allspice are some common bakLQJVSLFHV$OPRQGDQGYDQLOOD
extracts are quite versatile and
add extra punch to recipes.
$GGLWLRQV0L[LQVVXFKDV
chocolate chips, cocoa powder,
oats, nuts, and dried fruits, often turn up in holiday recipes.
Certain ingredients are essential for baking and holiday
cooks can take steps to ensure
their pantries are stocked in
time for the holidays.

Festive Bean salad with Feta cheese
òSRXQGHDFKRI\HOORZDQG
green beans (trimmed and cut)
FDQ RXQFH UHGNLGQH\
beans (rinsed)
òFXSVFKHUU\WRPDWRHV FXW
in half)
FXSUHGRQLRQ FKRSSHG
¿QH
FDQ RXQFH FKLFNSHDV
(rinsed)
FXS)HWDFKHHVHFDNH
FXS,WDOLDQGUHVVLQJ

Directions
Cook yellow and grean
beans in separate pans of
boiling water 4-6 minutes or
until tender, drain and rinse
with cold water.
Layer in a clear bowl kidney
beans, yellow beans, tomatoes,
onions, green beans, chickpeas,
and feta cheese.
Drizzle Italian dressing over
top just before serving.
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It’s always the right time of year for fresh apple pie
Certain foods are synonymous with particular holidays
or times of year.
For example, few people can
imagine celebrating Valentine’s
Day without ample supplies of
chocolate on hand.
And what summer barbecue
is complete without grilled hot
dogs and hamburgers?
While these foods and others
are must-haves during certain
times of the year, that doesn’t
mean they cannot be enjoyed
whenever a craving arises.
Apples, and particularly
apple pie, are a staple of many
holiday season celebrations.
But apple pie is just as delicious in March, April, May,
etc., as it is during the weeks
between Thanksgiving and
Christmas.
That’s especially true when
the apples are fresh. Whether
yours is a seasonal or nonseasonal craving for apple pie,
be sure to satisfy it with this
recipe for “French Apple Pie”
from Mollie Cox Bryan’s “Mrs.
Rowe’s Little Book of Southern Pies” (Ten Speed Press).

French Apple Pie
Makes one 9-inch pie
1 recipe Plain Pie Pastry
(see below)
Raisin Filling
»FXSUDLVLQV
6 tablespoons water
»WHDVSRRQOHPRQMXLFH
»FXSOLJKWFRUQV\UXS
»WHDVSRRQVDOOSXUSRVH
ÀRXU
»WHDVSRRQVVXJDU
2 apples (preferably a tart
variety)
»FXSEURZQVXJDU
»FXSVXJDU
»WHDVSRRQJURXQGFLQQDPRQ

»WHDVSRRQJURXQGQXWPHJ
»WHDVSRRQVFRUQVWDUFK

Plain Pie Pastry

Icing
1 cup confectioners’ sugar
2 tablespoons water
1 tablespoon butter, softened

FXSVDOOSXUSRVHÀRXU
1 teaspoon salt
»FXSYHJHWDEOHVKRUWHQLQJ
5 to 7 tablespoons cold milk

7R PDNH WKH UDLVLQ ¿OOLQJ
combine the raisins, water and
lemon juice in a heavy saucepan over medium heat. Bring
to a boil, then lower the heat to
medium-low and cook, stirring
occasionally until the raisins are
plump, about 15 minutes.
Separately, combine the corn
V\UXS ÀRXU DQG VXJDU DQG PL[
well, then add to the raisins and
continue cooking, stirring occasionally, until thick and syrupy,
about 10 minutes. Remove from
the heat and cool until the mixture is just warm, about 10 to 15
minutes.
3UHKHDW WKH RYHQ WR  )
Line a 9-inch pie plate with 1
rolled-out crust.
Peel the apples, cut them into
thin wedges, and put them in a
large bowl. Separately, combine
the sugars, cinnamon, nutmeg,
and cornstarch, then add to the
apples and gently stir until evenly mixed.
Spread the apple mixture in
the crust in an even layer, then
VSUHDG WKH UDLVLQ ¿OOLQJ HYHQO\
over the apples.
Brush the rim of the crust
with water, cover with the second rolled-out crust, seal and
ÀXWHRUFULPSWKHHGJHVDQGFXW
a steam vent in the center.
%DNH IRU  WR  PLQXWHV
until golden brown. Cool on a
wire rack for 1 to 2 hours, until
completely cool.
To make the icing, combine
the sugar and water and mix
well. Add the butter and mix until smooth. Brush over the top of
the cooled pie before serving.

6LIW WKH ÀRXU DQG VDOW LQWR D
bowl. Cut in the shortening with
a pastry blender until it is the
size of small peas.
Sprinkle 1 tablespoon of the
PLONRYHUSDUWRIWKHÀRXUPL[ture.
Gently toss with a fork and
push to the side of the bowl.
Sprinkle another tablespoon
of milk over another dry part,
toss with a fork and push to the
side of the bowl.
Repeat with the remaining
PLONXQWLODOORIWKHÀRXUPL[WXUH
is moistened.
Press the dough together to
IRUP  HTXDO EDOOV WKHQ ÀDWWHQ
into disks.
Roll out the crusts right
away, or wrap the dough tightly,
smoothing out any little wrinkles or air pockets and refrigerate for up to 2 weeks.

Makes two 9-inch pie crusts

2Q D OLJKWO\ ÀRXUHG VXUIDFH
roll out each ball to a thickness
RI»LQFK8VHDOLJKWWRXFKDQG
handle the dough as little as possible.

Lights and laughter
in the air,
Smiling faces
everywhere,
Drifts of snow
and boughs of holly,
All the things
that make us jolly.

Silent Night
Holy Night
With exceeding
great joy, we bid
all of our friends
and neighbors a
most joyous and
harmonious season.
For your belief in
us, we feel truly
blessed.

www.peoples-furniture.com
Oak Avenue,
Spruce Pine, NC 28777
828-765-5557

All signs point to a Merry Christmas
and we can’t think of a better place to spend
the season than here at home with all of you.
We are truly grateful for your kindness and support
and we wish you all a happy holiday season.

Yancey County Government

Yancey County Board of Commissioners: Chairman Jeff Whitson,
Jill Austin, Johnny Riddle, Mark Ledford, David Grindstaff

County Manager
Lynn Austin

Page 6 --Yancey Times Journal--December 23, 2020

Enjoy a healthy holiday dessert option

At the miracle of His holy birth,
We pray for hope and peace on earth;
And we ask for His good graces, too
That we may share with all of you
The message of that first Christmas Day
As we send this note of thanks your way!

with ofﬁces in Burnsville,
Marshall and Bakersville

A certain measure of overindulgence is anticipated during
the holiday season. Rich foods
and desserts are served, and
parties are plentiful. However,
those who plan to stick to their
healthy eating plans can still enjoy tastes of the season without
FRPSURPLVLQJ WKHLU ¿WQHVV RU
dietary goals.
Many recipes can be made
healthier with some simple substitutions, and that even includes
decadent desserts.
Take, for example, “Wickedly Decadent Deep Chocolate
7UXIÀHV´ IURP ³/RZ )DW IRU
/LIH´ '.  E\ 6XH .ULHW]PDQ
This low-fat version of a highfat classic will taste delicious
without being too sinful.

Makes 24
6 ounces semisweet chocolate
6 ounces very low-fat fromage
frais
2 tablespoons confectioners’
sugar
»WHDVSRRQYDQLOODH[WUDFW
»RXQFHVVHPLVZHHWFKRFRODWH
grated

We’re sending
this note to let
you know,
That there’s
no place we
want to go...
For there’s
no place
we’d rather be,

Merry
Christmas!

ZD[HGSDSHU6FDWWHUWKHJUDWHG
FKRFRODWHRQDSODWH6FRRSRXW
the chilled chocolate mixture
in teaspoonfuls, roll into balls,
then roll the balls in the grated
chocolate and put on the prepared baking sheet. Cover with
plastic wrap and refrigerate unWLO¿UP
 3XW WKH WUXIÀHV LQ VPDOO
SDSHUFDVHV6WRUHLQDQDLUWLJKW
container in the refrigerator until ready to use.
3HUWUXIÀH7RWDOIDWJVDWXUDWHGIDWJXQVDWXUDWHGIDW
JFKROHVWHUROPJVRGLXP
PJFDORULHV

Wickedly Decadent
Deep Chocolate
7UXIÀHV

HOME for the HOLIDAYS

Than right
here in this
community!

1. Break the chocolate into a
bowl over a pan of simmering
ZDWHU/HWLWPHOWVWLUULQJRFFDsionally.
2. In a separate bowl, whisk
together the fromage frais and
sugar. Whisk in the vanilla.
3. When the chocolate is melted and smooth, remove from the
heat and allow to cool slightly.
6ORZO\ZKLVNWKHFKRFRODWHLQWR
the fromage frais mixture, using
a rubber spatula to incorporate
every bit of chocolate. Cover
with plastic wrap and chill for
an hour.
 /LQH D EDNLQJ VKHHW ZLWK

Heritage Lumber Company
Hwy 19E • Burnsville • 682-3033

Heritage Design Center
679 West Main Street • Burnsville • 682-4232

6ORZFRRNHUFDQGLHGSHFDQV
Ingredients
 1 cup sugar
 1/2 cup brown sugar
 1 tablespoon. cinnamon
 1 teaspoon. cloves
 1 teaspoon kosher salt
 2 egg whites
 1 teaspoon vanilla
 Cooking spray, for slowcooker
 6 cups pecans

combine egg whites and
vanilla. Whisk until frothy.
1. 6SUD\ VORZFRRNHU ZLWK
non-stick cooking spray. Add
pecans to the Crock-Pot. Pour
egg white mixture over pecans
and stir until coated. Pour
sugar mixture over and stir
again until pecans are fully
coated.
1. Cook on low for 3 hours,
stirring every half hour. If
sugar isn’t dissolving, add
Directions
1. In a medium bowl, whisk water 1 tablespoon at a time.
together sugars, cinnamon, :KHQ ¿QLVKHG UHPRYH QXWV
from slow-cooker and cool in
FORYHVDQGVDOW6HWDVLGH
1. In another medium bowl, DVLQJOHOD\HU6HUYH
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Make your favorite foods healthier
After the whirlwind of the
holiday season, the season of
resolutions takes over.
Many people to resolve to
live healthier, and they may
not have to give up their favorite foods to do so.
Research from the National
Institutes of Health suggests
American adults between the
ages of 18 and 49 gain an average of one to two pounds every
year.
Grazing and overeating
tends to increase when the
weather cools down. A 2005
study published in the New
England Journal of Medicine
found that, in the fall, people
tend to consume more calories,
total fat and saturated fat.
In the spring, people seem
to prefer more carbohydrates.
In addition, less powerful sunshine in winter coupled with
people bundling up translates
into less vitamin D being absorbed by the body. Some researchers believe there is a link
EHWZHHQ YLWDPLQ ' GH¿FLHQF\
and weight gain as well.
To ensure that certain foods
do not sabotage healthy eating
plans, people can employ some
HDV\ PRGL¿FDWLRQV DQG PDNH
healthier versions of the foods
they like to eat.
 &KRRVH FUXQFK\ IRRGV
Those who are prone to snacking can reach for noisy foods.
These include crunchy items
like apples, carrots and pretzels. Scientists say that when
people listen to what they are
chewing — called the “crunch
effect” — they eat less of that

item.
 7RQH GRZQ WKH FUHDP 'Hlicious dishes like fettuccine
alfredo typically are made with
lots of butter and cream. Replace
cream sauces with a healthier
base made of low-fat milk thickHQHGZLWKÀRXU,QFUHDVHWKHÀDvor with favorite spices.
 )U\ ZLWK FDUH 8VH KHDOWK\
oils like olive or coconut sparingly. Many foods that are traditionally fried also can be lightly
coated with cooking spray and
baked for a crunchy texture.
&KRRVHVRGLXPIUHHVHDVRQLQJV 7KH 86&$ UHFRPPHQGV
limiting sodium to less than 1
teaspoon of salt per day. Try options like fresh herbs or lemon
juice to add some sodium-free
ÀDYRU
,QFUHDVH¿EHUFRQWHQW)LEHU
helps one feel fuller longer and
can also be helpful for digestion
DQG KHDUW KHDOWK &KRRVH WKH
“brown” varieties of rice, pasta
and breads.
 5HSODFH PHDW ZLWK OHDQHU
forms of protein. Lean chicken,
turkey and pork can replace red
meats in many recipes. Some
traditional meat dishes, such as
EXUJHUVDOVRFDQEHPRGL¿HGXVing vegetables or seafood. Lean
meats dry out quickly, so keep
foods moist by watching cooking times.
 6WRFN XS RQ \RJXUW *UHHN
and other varieties of yogurt can
replace sour cream and mayonnaise in many dishes.
Resolving to eat healthier can
be easy by making some simple
swaps when preparing your favorite foods.

With a few easy tweaks, meals can be made much
more healthy.

When life slows down, the beauty of what
matters most comes into focus.
We wish everyone a blessed and
HEALTHY_HOLIDAY_tLLED_WITH_LOVE_AND_FRIENDSHIP
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Impress your special guests with homemade sweets
For those who want to truly
impress that special someone
this holiday season they can try
their hand at baking up their
own batch of decadent treats.
This recipe for “Chocolate
Coconut Meringues,” courtesy
of EatingWell.com, makes for a
perfect indulgence. Loaded with
ÀDYRU EXW QRW WRR KHDY\ WKHVH
sweet treats can be enjoyed after
D9DOHQWLQH¶V'D\GLQQHURUHYHQ
as a snack the day after.

May your home be filled with love and laughter,
throughout the holiday and after!
Thank you for visiting us this year.

SUMMIT BUILDING SUPPLY
(WY  7EST OF "URNSVILLE AT 0OSSUM 4ROT s  

»FXSXQVZHHWHQHGFRFRD
powder
2 tablespoons semisweet chocRODWHFKLSVRU¿QHO\FKRSSHG
chocolate
2 tablespoons trans-fat-free
ZKLWHFKRFRODWHFKLSVRU¿QHO\
chopped white chocolate, such
as Sunspire

1. Position racks in upper and
ORZHUWKLUGVRIRYHQSUHKHDWWR
250 F. Line 2 large baking sheets
with parchment paper or nonstick baking mats.
Chocolate
2. Beat egg whites, cream of
Coconut Meringues WDUWDU FRFRQXW DOPRQG DQG YDYields: 30 cookies
QLOODH[WUDFWVDQGVDOWLQDODUJH
ERZO ZLWK DQ HOHFWULF PL[HU RQ
4 large egg whites
medium-high speed until com»WHDVSRRQFUHDPRIWDUWDU
bined. Gradually beat in sugar,
»WHDVSRRQFRFRQXWH[WUDFWRU 2 tablespoons at a time, until
LPLWDWLRQFRFRQXWH[WUDFW
VWLII VKLQ\ SHDNV IRUP  WR 
»WHDVSRRQDOPRQGH[WUDFW
minutes.
»WHDVSRRQYDQLOODH[WUDFW
6LIWFRFRDRYHUWKHPL[WXUH
»WHDVSRRQVDOW
and gently fold together with a
1 cup sugar
rubber spatula until combined.
4. Spoon the meringue into
a gallon-size sealable bag (or
SDVWU\EDJ¿WWHGZLWKD»LQFK
tip). Seal the bag, pressing out
as much air as possible. Cut a
»LQFK KROH LQ RQH FRUQHU RI
the bag. Pipe the meringue into
2-inch circles, about 1 inch

Merry christmas
& Happy New Year!

apart, on the prepared baking
sheets.
5. Bake on the upper and
lower racks for 50 minutes.
Turn off the heat and let the
PHULQJXHV VWDQG LQ WKH RYHQ
with the door closed until comSOHWHO\GU\DERXW»KRXUV
6. Melt semisweet and
white chocolate (see below)
and drizzle or pipe onto the
cooled meringues. Let stand
until it sets.
Tips & techniques: To melt
the chocolate, place it in a
ERZO DQG PLFURZDYH RQ PHGLXPIRUVHFRQGV6WLUFRQWLQXHPLFURZDYLQJRQPHGLXP
LQVHFRQGLQWHUYDOVXQWLODOmost melted, stirring after each
LQWHUYDO&RQWLQXHVWLUULQJXQWLO
completely melted. Or place in
WKHWRSRIDGRXEOHERLOHURYHU
hot, but not boiling, water. Stir
until melted. To decorate cookies with melted chocolate, use
D SDVWU\ EDJ ¿WWHG ZLWK D ¿QH
writing tip to pipe the melted
chocolate or dip tines of a fork
in chocolate and drizzle. You
FDQ LPSURYLVH D SDVWU\ EDJ
with a small plastic bag. Add
melted chocolate to the bag,
cut a tiny hole in one corner
and squeeze the chocolate out.

For all the joy you’ve given us
this year, we are sincerely grateful,
and look forward to Serving
you again in the new Year!

)OXIÀ\GHVVHUWVDODG

NOW STARTING
AT 50 Mbps

All In One Bill!

682-4074

Ingredients
RXQFHFDQZKROHEHUU\
cranberry sauce
±RXQFHSDFNDJHFUHDP
cheese (softened)
FDQRIPDQGDULQRUDQJHV
(11 ounces, well drained)
±RXQFHFRQWDLQHU
whipped topping (thawed)
FXSVPLQLDWXUH
marshmallows
óFXSSHFDQV

,Q D ODUJH PLFURZDYHDEOH
ERZO PL[ FUDQEHUU\ VDXFH
sugar and cream cheese
WRJHWKHU DQG PLFURZDYH
XQFRYHUHG RQ KLJK IRU  
minutes or until easily stirred.
Stir in the mandarin oranges.
Refrigerate at least 2 hours
but no longer than 12 hours.
Gently
fold
in
the
marshmallows and whipped
topping. Then top with pecans.
&RYHU DQG UHIULJHUDWH QR
longer than 2 hours.
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Chocolate treat for a chilly day
3UHKHDW WKH RYHQ WR 
F. Lightly grease two baking
sheets, or line with parchment.
To make the cookies: Combine the butter, hot chocolate
mix, brown sugar, baking powder, salt, and espresso powder
LQDPL[LQJERZO%HDWXQWLOWKH
mixture is smooth. Add the egg
and vanilla, and beat until thoroughly combined.
:HLJKRXW\RXUÀRXU2UPHDsure it by gently spooning it into
a cup, then sweeping off any exFHVV$GGWKHÀRXUWRWKHFRRNLH
stirring to combine.
Hot Cocoa Cookies mixture,
Mix
in
the
chips and cocoa nibs.
<LHOG»GR]HQFRRNLHV
Drop the dough by teaspoonfuls onto the prepared baking
Cookies:
sheets — a teaspoon cookie
WDEOHVSRRQV »FXS 
scoop works well here. Space
unsalted butter, at cool room
the cookies at least two inches
temperature, 65 F to 68 F
DSDUW%DNHWKHFRRNLHVIRUWR
»FXS.LQJ$UWKXUKRW
9 minutes, until the surface is
chocolate mix
set, but the cookies aren’t quite
»FXSOLJKWEURZQVXJDU
fully baked.
1 teaspoon baking powder
Take the cookies out of the
»WHDVSRRQVDOW
oven
and press a chocolate disk
1 teaspoon espresso powder,
into
the
center of each cookie.
RSWLRQDOIRUHQKDQFHGÀDYRU
Return
the
cookies to the oven
1 large egg
IRU

WR

PLQXWHV ORQJHU XQ1 teaspoon vanilla extract
til
the
chocolate
begins to turn
»FXSV.LQJ$UWKXU8Qshiny
and
softens.
Remove the
bleached All-Purpose Flour
cookies
from
the
oven once
»FXSVPLQLFKRFRODWH
again,
and
sprinkle
the melted
chips
chocolate
disk
with
your
garnish
»FXSFRFRDQLEVRSWLRQDO
of choice.
Allow the cookies to cool
Topping:
right
on the baking sheet until
$ERXW»GR]HQ%HOFRODGH
the
chocolate
disks are set. Store
bittersweet disks, or other
well-wrapped
cookies at room
high-quality chocolate wafer
temperature
for
a week or so;
0DUVKPDOORZÀXIIFRFRDQLEV
IUHH]HIRUORQJHUVWRUDJH
or chopped nuts, for garnish
Tip: King Arthur hot chocoThis recipe for “Hot Cocoa
Cookies,” courtesy of King Arthur’s Flour, marries the decadent taste of chocolate with the
notion of a warm and soothing hot cocoa that’s ideal for a
chilly day.
Even though the premium
cocoa mix is baked right into
the recipe, don’t hesitate to enjoy a steaming mug of cocoa
on the side as the perfect complement to this rich and tasty
cookie.

late mix is a proprietary blend
of sugar, ground chocolate,
dry milk, and cocoa powder. If
you’d like to use a store-bought
KRWFKRFRODWHPL[WU\WR¿QGRQH
with a similar list of ingredients.

:KHQVRXQGVRIFDUROVÀOOWKHDLU
$QGVLJQVRIWKHVHDVRQDUHHYHU\ZKHUH
:KHQKHDUWVDUHOLJKWDQGFDUHVDUHIHZ
7KHQZHNQRZLW·VWLPHWRJLYHRXUWKDQNVWR\RX

Sandy’s Salon & Gifts
(DVW0DLQ6WUHHW%XUQVYLOOH

Peace. Faith. Love.

Peanut Butter and Chocolate
frozen layered dessert
Ingredients:
WHDVSRRQVYDQLOODH[WUDFW
±R]&RQWDLQHUFRROZKLS
WKDZHGDQGGLYLGHG
RXQFHVVHPLVZHHWFKRFRODWH
PHOWHG
SHDQXWEXWWHUVDQGZLFK
FRRNLHV GLYLGHG
7DEOHVSRRQVPHOWHGEXWWHU
±R]SDFNDJHFUHDPFKHHVH
VRIWHQHG 
½ cup creamy peanut butter
½ cup sugar
Crush 8 cookies and mix
with butter, then press onto the
bottom of a foil-lined 9x5 inch
loaf pan. In a large bowl, mix
cream cheese, peanut butter,

sugar, and vanilla together with
a mixer until well blended. Stir
in cool whip. Spoon ½ cup
into small bowl and blend in
melted chocolate. Spread half
of the remaining cream cheese
mixture over crust aqnd top
with layers of chocolate mixture
and remaining cream cheese
mixture.
7KHQIUHH]HIRUKRXUV
,QYHUW IUR]HQ GHVVHUW RQWR D
plate and remove foiil. Then reinvert dessert onto platter so that
crumb layer is on the bottom.
Top dessert with the remaining
cool whip. Coarsely break
remaining cookies sprinkle over
top.

Dream Mountain Realty, Inc.
¢¶ÇÎÁºË¾ÃÈùÇ¾¸¶º¶ÉÄÃ
º¾¹¾ÁºÍ¶Ã¹ºÇù«¾¸ÀÎ¬ÄÁ»»
¨É¶¸ºÎÇººÃº

www.dreammtnrealty.com
5060 Hwy 80 South, Burnsville, NC

At this time of great joy and
celebration, we hope the
blessings of family, friendship
and fellowship surround you.
We are grateful for the
opportunity to serve you and
look forward to seeing you
again soon. Merry Christmas
to your family from our family.
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Season’s Greetings!

Potential substitutes when missing an ingredient
When cooking or baking at
home, few things can prove as
frustrating as preparing a dish
only to realize you’re missing
a key item from the ingredients
list.
Such realizations often force
cooks to stop what they’re doing
and make emergency trips to a
nearby grocery store. That can
delay dinner time or make cooks
feel rushed when they ultimately
return from the store.
But what if there was a way
to substitute ingredients without
ULVNLQJÀDYRU"7KDQNIXOO\WKHUH
is.According to AllRecipes.com,
cooks can easily make their own
ingredient substitutions if they
suddenly realize they’re missing an item listed in a recipe and
don’t want to run to the store.
But many substitutions won’t
be direct, meaning 1 tablespoon
of a particular ingredient will
not always translate to 1 tablespoon of a substitute ingredient.
The following substitution
guide, courtesy of AllRecipes.
com, can help cooks overcome
the last-minute surprises regarding missing ingredients.

For your friendship,
we offer our heartfelt gratitude
along with our best wishes for a
blessed and miraculous Christmas.

YANCEY MEMORIALS
512 East Main Street, Burnsville
(828) 682-4818

The Greatest Gift of All
In the spirit of the season, we’d like to give
you our best wishes for a holiday that’s filled
with much harmony, contentment and joy.
For the treasured gift of your friendship,
we are truly thankful.

Ingredient: Allspice
Amount: 1 teaspoon
6XEVWLWXWH » WHDVSRRQ FLQQDPRQ»WHDVSRRQJLQJHUDQG
»WHDVSRRQFORYHV
Ingredient: Baking Powder
Amount: 1 teaspoon
6XEVWLWXWH » WHDVSRRQ EDNLQJ VRGD SOXV » WHDVSRRQ RI
FUHDP WDUWDU 25 » WHDVSRRQ

12 West Main Street • Downtown Burnsville
828-682-9101
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Garden Deli
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Snap Dragon

Town Square, Burnsville, NC 28714

828-682-3946

EDNLQJVRGDSOXV»FXSEXWWHUmilk (decrease liquid in recipe
E\»FXS
Ingredient: Bread crumbs
Amount: 1 cup
Substitute: 1 cup cracker
crumbs OR 1 cup matzo meal
OR 1 cup ground oats

Ingredient: Honey
Amount: 1 cup
6XEVWLWXWH » FXS ZKLWH
VXJDUSOXV»FXSZDWHU25
cup corn syrup OR 1 cup light
treacle syrup
Ingredient: Lemon juice
Amount: 1 teaspoon
6XEVWLWXWH»WHDVSRRQYLQegar OR 1 teaspoon white wine
OR 1 teaspoon lime juice

Ingredient: Brown sugar
Amount: I cup, packed
Substitute: 1 cup white sugar
SOXV » FXS PRODVVHV DQG GHIngredient: Lime juice
crease the liquid in the recipe
Amount: 1 teaspoon
E\»FXS25FXSZKLWHVXJDU
Substitute: 1 teaspoon vine25»FXSFRQIHFWLRQHUV¶VXJ- gar OR 1 teaspoon white wine
ar
OR 1 teaspoon lemon juice
,QJUHGLHQW%XWWHU VDOWHG
Ingredient: Mayonnaise
Amount: 1 cup
Amount: 1 cup
Substitute: I cup margarine
Substitute: 1 cup sour cream
25  FXS VKRUWHQLQJ SOXV » OR 1 cup plain yogurt
WHDVSRRQVDOW25»FXSYHJHWDEOHRLOSOXV»WHDVSRRQVDOW25
Ingredient: Onion
» FXS ODUG SOXV » WHDVSRRQ
Amount: 1 cup, chopped
salt
Substitute: 1 cup chopped
green onions OR 1 cup
,QJUHGLHQW%XWWHU XQVDOWHG
chopped shallots OR 1 cup
Amount: 1 cup
FKRSSHG OHHNV 25 » FXS
Substitute: 1 cup shortening GULHGPLQFHGRQLRQ25»FXS
25»FXSYHJHWDEOHRLO25» onion powder
cup lard
Ingredient:
Semisweet
Ingredient: Cocoa
chocolate chips
$PRXQW»FXS
Amount: 1 cup
Substitute: 1 1-ounce square
Substitute: 1 cup chocolate
unsweetened chocolate
candies OR 1 cup peanut butWHURURWKHUÀDYRUHGFKLSV25
Ingredient: Corn syrup
1 cup chopped nuts OR 1 cup
Amount: 1 cup
chopped dried fruit
6XEVWLWXWH » FXS ZKLWH
VXJDU SOXV » FXS ZDWHU 25 
Ingredient: Shortening
cup honey OR 1 cup light treacle
Amount: 1 cup
syrup
Substitute: 1 cup butter OR
FXSPDUJDULQHPLQXV»WHDIngredient: Egg
spoon salt from recipe
$PRXQW  ZKROH  WDEOHVSRRQVRURXQFHV
Ingredient: Stock — beef or
6XEVWLWXWH » WDEOHVSRRQV chicken
of powdered egg substitute plus
Amount: 1 cup
» WDEOHVSRRQV ZDWHU 25 »
Substitute: 1 cube beef or
cup liquid egg substitute OR chicken bouillon dissolved in 1
» FXS VLONHQ WRIX SXUHHG 25 cup water
 WDEOHVSRRQV PD\RQQDLVH 25
KDOI D EDQDQD PDVKHG ZLWK »
Ingredient: Vegetable oil
teaspoon baking powder OR 1 IRUEDNLQJ
WDEOHVSRRQ SRZGHUHG ÀD[ VHHG
Amount: 1 cup
VRDNHGLQWDEOHVSRRQVZDWHU
Substitute: 1 cup applesauce
OR 1 cup fruit puree
Ingredient: Garlic
Amount: 1 clove
Ingredient: Vegetable oil
6XEVWLWXWH»WHDVSRRQJDUOLF IRUIU\LQJ
SRZGHU25»WHDVSRRQJUDQXAmount: 1 cup
ODWHGJDUOLF25»WHDVSRRQJDUSubstitute: 1 cup lard OR 1
OLFVDOW UHGXFHVDOWLQUHFLSH
cup vegetable shortening.
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Snowball cookies are a classic, easy cookie
Use these tips for the best
cookie making:
Use real butter (not
margarine).
Use unsalted butter, add ½
teaspoon of salt to the dough. If
using salted butter, add only ¼
teaspoon salt.
'RQ¶W SDFN \RXU ÀRXU RU
your powdered sugar.
Mini M&Ms are a great
choice to add - regular M &Ms
too big for these cookies.
Keep mixing, . the most
common problem with these
cookies is that the dough is

crumbly. Usually because they
require more mixing. Using
a stand mixer will make this
dough come together in just a
minute or two, using a hand
mixer will take several minutes,
and doing it by hand will take a
long time.
You can freeze these before
baking or after baking and even
after rolling in powdered sugar.
You may want to roll them in
powdered sugar again after
defrosting. Cookies may be
frozen up to 2 months before
use.

Christmas Cookies
Ingredients:
1 cup unsalted real butter
½ cup powdered sugar
1 tsp. vanilla
¼ tsp. salt
IóFXSVDOOSXUSRVHÀRXU
nuts (optional)
extra powdered sugar for rolling
cookies later
Heat oven to 375° and line two
cookie sheets with parchment
paper.
Mix butter, ½ cup of powdered
sugar and vanilla with a mixer
XQWLOÀXII\$GGÀRXUVDOWDQG
mix until the dough works
together, then stir in nuts (if
using).
Scoop 1 Tbsp. balls of dough
and put on cookie sheets.
Bake the cookies for 7-9
minutes or until botoms are just
slightly brown. Remove from
oven and let cool for a minute
or until you can handle them.

Blueberry Cookies
Ingredients:
òFXSVVHOIULVLQJÀRXU
½ cup unsalted butter
¾ cup sugar
1 egg
1 tsp. vanilla
4 ounces white chocolatechipped into small chunks
¾ cup blueberries
For Filling:
2.5 ounces cream cheese
softened
1 Tbsp. powdered sugar
½ tsp. vanilla
3 – 4 Tbsp. blueberry jam
Instructions:
In a bowl whisk together dry
ingredients and set aside.
Cream butter and sugar on high
speed for about 2 minutes or
until light and creamy, add egg
and vanilla and mix together.
On low speed mix in the dry
ingredients.
Fold in about ¾ of the white
chocolate chunks, setting aside
the remaining for later.
Gently fold in the blueberries

In a small bowl of powdered
sugar, roll each cookie until
coated and place on a rack to
with a spatula trying not to break cool.
the berries. Dough will be sticky
and thick. Cover and refrigerate
for 2 hours.
0DNHWKH¿OOLQJ
Mix cream cheese, vanilla and
powdered sugar and refrigerate.
$IWHU WKH  KRXUV SUHKHDW
the oven to 350° and place
parchment paper on baking
sheets.
Make the cookies: take one
heaping Tbsp, of dough and
PDNHLQWRDGHHSERZOWKHQ¿OO
with 1 tsp. of blueberry jam, then
top with ½ Tbsp. cookie dough
sealing all edges. Gently make
into a balls. Using the remaining
white chocolate chunks, press
on tops and sides of each cookie.
Freeze cookie balls for 10
minutes.
Place cookie balls on baking
sheets leaving 3 inches apart
and bake for 15 – 19 minutes.
Let cool for 10 minutes before
WUDQVIHUULQJ RQ D UDFN WR ¿QLVK
cooling completely.

Season’s
Greetings!

There’s no place like home for
the holidays, and we’re glad
to be here among friends and
neighbors like you!
Merry Christmas
and many thanks!

Sam’s Oil Company
and Andy’s Inc.
%XUQVYLOOH
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Downtown Burnsville 828.682.0120
Hours: Mon-Sat 7 a.m. - 8 p.m. Sunday 8:00 - 3:00

May the Beauty of the
3EASON_tLL_YOUR_HEART_AND_
home with contentment

We wish you and yours every happiness
this holiday season and always.

Warm Wishes and Merry Christmas!

Yancey County Clerk of Court Tammy McEntrye and Staff
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Merry Christmas!
May your spirits be lifted at this
special time of year, and may
you enjoy much good fortune
in the year ahead.

Styles Automotive
Supply
Auto Parts Sales Repair Shop
828-682-2740
305 W. Hwy 19E Bypass, Burnsville, NC 28714

Cookie Gifts in a Jar
Dreamsicle cookies

Easy Coconut Pie

2 cups milk
3/4 cup sugar
1/2 cup powdered Tang or other 1/2 cup all purpose baking mix
RUDQJHÀDYRUHGGULQNPL[
1/4 cup butter, softened
3/4 cup sugar
1 teaspoon vanilla
1 1/2 cups vanilla baking chips FXSVÀDNHFRFRQXW
FXSVÀRXU
(sweetened)
Place milk, sugar, baking
Layer ingredients into a clean, mix, eggs, butter and vanilla in
glass, wide mouth quart canning
jar in following order, pressing
HDFKOD\HU¿UPO\LQSODFHEHIRUH
adding next ingredient layer:
7DQJ RU RUDQJH ÀDYRUHG GULQN
mix,
sugar
vanilla chips
ÀRXU
Place canning lid on jar and then
attach a recipe card with the
following instructions to the jar.
Preheat oven to 375 degrees,
empty contents into a large
mixing bowl, add 1/2 cup butter
(softened), 1 egg (slightly
beaten), and 1 teaspoon vanilla
extract.
Mix until completely blended.
Roll heaping tablespoonfuls of
dough into balls, place 2 inches
apart on a baking sheet (lightly
greased).
Bake for 12-14 minutes or
until tops are lightly brown.
Cool for 5 minutes on cookie
sheet then move cookies to cool
to wire racks to completely cool.
Makes about 2 1/2 dozen.

Mint Cookies

eggs, vanilla and water and
beat well. Mix together well the
ÀRXUEDNLQJVRGDDQGVDOW1H[W
add to egg mixture gradually.
It is important that the dough
be chilled well so refrigerate
overnight. Preheat oven to
375 degrees. Completely wrap
each mint in cookie dough.
Place about 2 inches apart on
lightly greased cookie sheets
and place a nut half on top of
each cookie. Bake 7-9 minutes
In a large bowl, cream sugars or until golden brown. Allow to
and margarine or butter, add cool completely on wire racks.
1 cup granulated sugar
1/2 cup packed brown sugar
3/4 cup margarine or butter
2 large eggs
1 tsp vanilla extract
2 Tbsp water
FXSVDOOSXUSRVHÀRXU
1 tsp baking soda
1/2 tsp salt
6 oz. Andes mints
Pecan halves

Butter Pecan Cookies

Celebrating 33 years!
1986 - 2019

GWP, Inc.
828-682-9773 / 7222
MC-192113
INDUSTRIAL - AGRICULTURE
TRANSPORTATION SPECIALIST
P.O. Box 154
Burnsville, NC 28714-0154

blender, cover. Blend on low
speed for 3 minutes, pour into
a greased 9-inch pie plate.
sprinkle with coconut.
Bake at 350 degrees for 40
minutes or until center is set
and top is golden brown. Serve
warm or cool on a wire rack.
Store leftovers in refrigerator.

Ingredients
For the Cookies
 1 cup butter, softened
 1 cup brown sugar
 1/2 cup sugar
 2 teaspoon vanilla
 2 large eggs
 FXSVDOOSXUSRVHÀRXU
 1/2 teaspoon baking soda
 1/4 teaspoon kosher salt
 1 cup chopped pecans
For the Maple Buttercream
 1 stick butter
 1 1/2 cup powdered sugar
 2 Tablespoons maple syrup
 2 Tablespoons heavy cream
 Chopped pecans, for
decorating
Directions
1. Preheat oven to 350 degrees.
In a large bowl, using a hand
mixer, beat butter and sugars

until smooth, add vanilla and
eggs and beat until combined,
$GG ÀRXU EDNLQJ VRGD VDOW
and mix until just combined.
Fold in chopped pecans. Spoon
tablespoon scoops onto a
parchment-lined baking sheet
and bake until golden about 10
to 12 minutes. Let cool.
1. Make frosting: In a large
bowl using a hand mixer, beat
EXWWHU XQWLO VPRRWK DQG ÀXII\
about 2 minutes, add powdered
sugar and beat until combined.
Then add maple syrup and
heavy cream, beat until
creamy. If the frosting is too
thin, beat in more powdered
sugar adding1/4 cup at a time
until desired consistency is
achieved.
1. Frost cookies and decorate
with more pecans.
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Cranberry and
White Chocolate
Cookies
Ingredients:
1 – 17 ounce sugar cookie mix
4 ounces cream cheese
(softened)
½ cup chopped dried
cranberries
½ cup white chocolate baking
chips
½ cup butter (softened)
1 egg
frosting:
1 - 8 ounce package cream
cheese
¼ cup butter (softened)
1 tsp. vanilla extract
1 ½ cups powdered sugar
Directions:
Preheat oven to 350 degrees.
Spray a 13x9 inch baking pan
with cooking spray.
In a large bowl, stir together
cookie mix, ½ cup butter, 4
ounces cream cheese and egg,
until soft dough forms, then stir
in ¼ cup of cranberries and the
white chocolate chips.
Spread dough onto bottom
of the pan. Bake 20-30 minutes
until golden brown.
Cool completely.
In a large bowl, using an
electric mixer, beat 8 ounces
of cream cheese and ¼ cup of
butter untiil smooth, add in
vanilla. Mixing on low speed,
add the powdered sugar until
smooth and creamy.
Spread frostin over top and
sprinkle remaining cranberries
over top of frosting. Cut into
squares and refrigerate.

Watergate Salad
1 can (20 oz.) crushed
pineapple in juice, undrained
1 pkg. (3.4 oz.) Pistachio
flavor instant pudding
1 cup miniature marshmallows
1/2 cup chopped pecans
1-1/2 cups thawed whipped
topping
Combine pineapple, instant pudding, marshmallows,
and pecans in large bowl. Stir
in whipped topping. Refrigerate for 1 hour.

White Chocolate Haystacks
Ingredients:
½ cup vanilla frosting (16
ounces)
1 cup peanuts
1 bag miniture marshmallows
1 cup white chocolate baking
chips
2 Tbsp. butter
Sprinkles (optional)
4 cups chow mein noodles
Directions:
Line cookies sheets with
waxed paper and spray with
cooking spray. Lightly spray a
large bowl with cooking spray.
Pour peanuts and noodles into
the bowl and mix.
Spray another microwaveable
bowl with cooking spray, add
butter
and
marshmallows.
Microwave uncover on high for
1 ½-2 minutes or until smooth,
stir every 30 seconds. Add the
white chocolate baking chips
and the frosting. Microwave
uncovered about 30 seconds or
until well blended.
Pour
hot
marshmallow
mixture over noodles and peanuts
and stir until coated well. Drop
by rounded tablespoonfuls onto

Shortbread Cookies
1-1/2 cups flour
1/4 cup cornstarch
1/4 teaspoon salt
1 cup unsalted butter, softened
1 pkg. (8 oz.) cream cheese,
softened
2-2/3 cups powdered sugar,
divided
1 teaspoon vanilla
Heat oven to 325ºF.
Mix flour, cornstarch and
salt until blended. Beat butter,
cream cheese and 2/3 cup sugar
in large bowl with mixer until
blended. Add vanilla; mix well.
Gradually add flour mixture,
mixing well after each addition.
Roll dough into 1/2-inch
balls; place, 1/2 inch apart,
on parchment-covered baking
sheets.
Bake 25 to 28 minutes or
until bottoms are golden brown.
Cool on baking sheets 1 minute. Remove to wire racks; cool
completely.
Place remaining sugar in
medium bowl. Add cookies, in
batches; toss to evenly coat with
sugar. Gently shake off excess
sugar.

the sprayed waxed paper and
immediately top with sprinkles.
If mixture becomes hard to
spoon, reheat in microwave a
few seconds.
Cool at least 1 hour and store
in airtight container.

Rice Krispies
Peanut Butter
Delights

Dr. Jennifer Mauney Smith, OD
Dr. Chuck Aldridge, O.D, F.A.A.O.
Dr. Thuc Moore, OD

2 cups Rice Krispies cereal
2 cups dry roasted peanuts
2 cups miniature marshmallows
1 cup peanut butter
2 lbs. white chocolate chips
In large bowl combine cereal,
peanuts and marshmallows.
In microwave safe bowl melt
the white chocolate and peanut
butter on high for one minute
and then in 30 second intervals
until melted. Pour chocolate into
cereal mixture.
Mixture will be slightly thin.
Drop by tablespoons onto wax
SDSHUDQGOHWVHWXQWLO¿UP6WRUH
in an airtight container.
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Warmth &
Wonder
at this magical
time of year

Beautiful and peaceful,
merry and bright too,
that’s the kind of season
we’re wishing for you.
-AY_IT_tND_YOU_SURROUNDED_
by laughter and friends,
contentment and cheer,
from beginning to end.

Jill’s Hairport
and Day Spa
212 West Main Street, Burnsville NC
828-682-2415

At Christmastime
and always, we wish
you all the best!
Thank you for
choosing us.
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BELIEVE in
the MIRACLE!
With just a star to guide them, the holy flocked
to visit the infant Jesus in the manager where He
lay on that very first Noel. For brightening our
year with your visits, we are most grateful and
wish you the best merriest Christmas season.

BLALOCK INSURANCE

Gerald Blalock
   s &AX  
West Main Street, Burnsville (beside of Lil David’s)

Warmest
Wishes
at Christmastime

We hope the cherished traditions of this
special season fill your heart and home with
enough warmth and happiness to last all year.
Serving you has been our pleasure, and
we thank you for making our holiday and
our year so enjoyable with your visits.

Merry Christmas, friends!

Angel & Hughes
Insurance
615 West Bypass, Fox Shopping Center, Burnsville, NC 28714
   +   +)  
'RQDOG$QJHO$JHQW/LQGD++XJKHV$JHQW-HUHP\+XJKHV$JHQW
"! ! !&+!'%!&

MAY CHRISTMAS DELIVER THE BEST
GIFTS OF ALL TO YOU THIS YEAR!

Fox Country Store
680 West Main Street,
Burnsville, N.C.
682-2320

Peanut Butter
Cup Cookies
1/2 cup butter
1/2 cup peanut butter
1/2 cup sugar
1/2 cup brown sugar
1 egg
1/2 tsp vanilla extract
FXSVÀRXU
3/4 tsp baking soda
1/2 tsp salt
1- 10 ounce bag miniature
Reese Cups (the variety pack is
a great option)
Cream butter, peanut butter
and both kinds of sugar together
ZHOO EHDW LQ HJJ DQG YDQLOOD
6LIW ÀRXU EDNLQJ VRGD DQG
VDOW WRJHWKHU WKHQ EOHQG LQWR
creamed mixture to make a
GRXJK
3UHKHDWRYHQWRGHJUHHV
Shape dough into 1/2 inch balls
and place in ungreased 1 1/2
LQFK PXI¿Q WLQV %DNH XQWLO
lightly browned, about 8-10
PLQXWHV$IWHUUHPRYLQJFRRNLHV
from oven, immediately press
a miniature peanut butter cup
into the center of each cookie
SUHVVXQWLORQO\WKHWRSVKRZV 
Let cool 10 minutes before
UHPRYLQJIURPWLQV
Yields about 60

White Fudge
2 pNJ VTXares each) white
chocolate
3/4 cup sweetened condensed
milk
1 cup coarsely chopped
almonds, toasted
1/2 cup dried cranberries
1 tablespoon grated orange zest
/LQHLQFKVTXDUHSDQZLWK
foil, with ends of foil extending
RYHUVLGHVRISDQVHWDVLGH
Microwave chocolate and
milk in large microwave safe
bowl on High for 2 to 3 minutes or until chocolate is almost
melted; stir until chocolate is
FRPSOHWHO\PHOWHG
$GG DOPRQGV FUDQEHUULHV
and orange peel; stir until well
EOHQGHG
Spread chocolate mixture
LQWRSUHSDUHGSDQ5HIULJHUDWH
KRXUVRUXQWLOILUP
Lift fudge from pan, using
IRLOKDQGOHV&XWLQWRSLHFHV
Store in tightly covered
container in refrigerator up to 3
ZHHNV 'RQRWIUHH]H

Soft Sugar Cookies
1 cup butter, softened
1 ½ cups powdered sugar
1 egg
1 ½ teaspoons vanilla extract
òFXSVVHOIULVLQJÀRXU
frosting
2 1/2 cups powdered sugar
¼ cup water
4 teaspoons Meringue powder
¼ cup light corn syrup
food coloring

WRLQWKLFNQHVV&XWZLWK
ÀRXUHG FRRNLH FXWWHUV 3ODFH
2 inches apart on ungreased
FRRNLHVKHHW
%DNHDWGHJUHHVIRU
PLQXWHV5HPRYHIURPSDQVWR
ZLUHUDFNVWRFRROFRPSOHWHO\

For frosting
In a small mixing bowl,
beat the powdered sugar, water
and meringue powder on low
VSHHGMXVWXQWLOFRPELQHG
In a large bowl, cream butter
%HDWRQKLJKIRUPLQXWHV
and powdered sugar until light RU XQWLO VRIW SHDNV IRUP$GG
DQG ÀXII\ %HDW LQ HJJ DQG corn syrup, beat 1 minute
YDQLOOD *UDGXDOO\ DGG ÀRXU ORQJHU7LQWZLWKIRRGFRORULQJ
Divide dough in half, cover and RI\RXUFKRLFH
UHIULJHUDWHIRUKRXUV
Cover frosting with damp
2Q D OLJKWO\ ÀRXUHG VXUIDFH paper towels or plastic wrap,
roll out each portion of dough OHWVWDQGXQWLOVHW

Red Velvet Cake
ER[*HUPDQFKRFRODWHFDNH
mix
1 cup buttermilk or water
1/2 cup vegetable oil
3 eggs
ERWWOH R] UHGIRRGFRORU
2 tablespoons unsweetened
baking cocoa
Frosting:
R]FUHDPFKHHVHVRIWHQHG
2 teaspoons milk
1-1/2 cups whipping cream
1/2 cup powdered sugar
Heat oven to 350ºF (325ºF
IRU GDUN RU QRQVWLFN SDQV 
*UHDVH ERWWRP DQG VLGHV RI
13x9-inch pan or two 9-inch
round cake pans and lightly
flour, or spray with baking spray
ZLWKIORXU
In large bowl, beat cake in-

gredients with electric mixer
on low speed 30 seconds, then
on medium speed 2 minutes,
VFUDSLQJ ERZO RFFDVLRQDOO\
3RXULQWRSDQ V 
%DNH DV GLUHFWHG RQ ER[
Cool rounds 10 minutes; rePRYH IURP SDQV  &RRO FRPSOHWHO\
In chilled large bowl, mix
cream cheese and milk until
VPRRWK
%HDW LQ ZKLSSLQJ FUHDP
and powdered sugar with
electric mixer on high speed,
scraping bowl occasionally,
XQWLOVRIWSHDNVIRUP
Frost top of 13x9-inch
cake or fill and frost cake layHUV
Store loosely covered in
UHIULJHUDWRU
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Enjoy a hot soothing holiday beverage
Nothing beats sipping a hot,
soothing beverage after a day
of choosing the perfect Christmas tree or lobbing snowballs
in the backyard.
Teas, hot toddies, coffees,
and mulled ciders certainly can
¿WWKHELOOEXWDPXJRIULFKKRW
chocolate is a holiday season
staple.
Hot chocolate can be
whipped up quickly from premade packets, but many such
packets are loaded with sugar.
Chocolate lovers should
have a reliable hot chocolate
recipe to lean on when the moment is right.
This recipe for “Real Hot

Chocolate” from “Chocolate”
Whisk the milk and chocolate
(Parragon) by the editors of mixture until smooth. Return the
Love Food is sure to please.
remaining milk to the heat and
return to a boil, then pour onto
Real Hot Chocolate
the chocolate, whisking conServes 1 to 2
stantly.
Pour into warmed mugs or
»RXQFHVVHPLVZHHWFKRFR- cups and top with the chocolate
late, broken into pieces
curls. Serve immediately.
»FXSVPLON
Chocolate curls to decorate
Place the chocolate in a large,
heatproof pitcher. Place the milk
in a heavy-bottom saucepan
and bring to a boil. Pour about
one-quarter of the milk onto the
chocolate and leave until the
chocolate has softened.

As we put the finishing touches on another year,
we’d like to send our best and brightest wishes
to our valued customers. We cherish the
gifts of your friendship and support.

Hot Buttered Cider Mix
1 cup packed brown sugar
½ tsp. cinnamon
1 cup butter (softened)
½ cup honey
¼ tsp ground cloves
½ tsp. ground Cardamom
Use this mix with
¾ cup hot apple cider or
juice per serving

Beat butter and brown sugar
until well blended, beat in
honey and spices.
Put in an airtight container
and store in refrigerator up to
2 weeks.
To prepare hot cider: Put 1
½ teaspoons of the buttered
cider mix in mug and add hot
apple cider or juice.

Warm Punch for Christmas
Ingredients:
1 – 32 ounce cranberry juice
30 ounces unsweetend
pineapple juice
1 cinnamon stick
1/3 cup red hot candies
In a slow coooker, combine
the juices, red hot candies and

the cinnamon stick. Cover and
FRRNRQORZIRUKRXUVRU
until heated and candies are
dissolved.
Discard the cinnamon stick
before serving.
(Optional) garnish with
sugared
cranberries
and
cinnamon sticks.

Monday - Saturday 7:30 a.m. to 3:00 p.m.
Dine In • Take Out
Owners:
James & Natalie Davis

682-6911
357 E US Hwy 19E Bypass, Burnsville

BREAKFAST - LUNCH

Merry Christmas

Hot Vanilla Cocoa
2/3 cup baking cocoa
¼ tsp. salt
8 cups milk
1 cup sugar
2/3 cup water
2 tsp. vanlla extract
miniture marshmallows
Directions: In a large saucepan,
coming sugar, cocoa, and salt.
Stir in milk and water then
cook and stir over medium heat
until heated. Remove from heat
and stir in vanilla. Serve with
marshmallows.

We’re thinking of you, and do you know why?
Because we’re really grateful for your stopping by!
And just one more thing we’d like to say,
Is have a happy holiday!

12451 S. 226 Hwy,
Spruce Pine, NC
(828) 766-7502
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Jim
Hughes
& Assoc.

LAND
SURVEYING
(828) 682-3404
405 East Main Street, Burnsville
Jim Hughes, P.L.S.

Fight the chills with a classic hot toddy this winter
Come the holiday season, hot
toddies are ideal for entertaining, providing spirited fun and a
means to chasing away the winter chill.
Hot toddies have been around
for centuries. Usually a mix of a
spirit — either whiskey, rum or
brandy — hot water, honey and
spices, some believe the word
“toddy” comes from an Indian
drink of the same name that is
produced by fermenting the sap
of palm trees.
Other sources say the hot
toddy was created by Dr. Robert
Bentley Todd, an Irish physician
who prescribed a drink made of
brandy, white cinnamon, sugar
syrup, and water. The drink was
dubbed the “hot toddy.”
Hot drinks embellished with
alcohol were long used for medicinal purposes. While alcoholic beverages are no longer used
as medicine, hot toddies can still
chase away a chill.
“Grog” is another name given to hot alcoholic drinks, or
any drink in which unmeasured
amounts of spirits are mixed
with other ingredients.
Grog may also refer to a
water-and-rum mixture that sea
merchants once drank. The water kept the merchants hydrated,
while the rum prevented the
water from spoiling during voyages.
The classic hot toddy can be
a versatile drink used to keep
guests comfortable and cheerful.
This warm libation is soothing

Candy Cane Punch
Ingredients:
RXQFHVVWUDZEHUU\MHOO\
OLWHUVOHPRQOLPHVRGD
(divided)
TXDUWVSHSSHUPLQWLFHFUHDP
miniture candy canes (optional)

As we celebrate the birth of our beloved Savior,
9-E@4195>-/A8;A??<5>5@;2@41?1-?;:ŋ88E;AC5@4rapture.
From our family to yours,
best wishes for a blessed and joyous Christmas.

Westside Rental
(86+Z\%XUQVYLOOH
0RQGD\)ULGD\6XQGD\

Soothe holiday visitors with a hot toddy. The combination
of lemon, honey and whiskey makes hot toddies a comforting libation.

and savory, mixing citrus, honey and spices, which each have
WKHLUYDULRXVKHDOWKEHQH¿WV
Although hot toddy recipes
vary, the following is the recipe
for a classic hot toddy, as culled
by recipes from Wine Enthusiast, Imbibe and PBS Food.

Classic Hot Toddy
»RXQFHVERXUERQZKLVNH\
or another brown liquor
1 tablespoon honey
»RXQFHIUHVKOHPRQMXLFH

1 cup boiling water
Cinnamon stick
Lemon wedge
Cloves or star anise

&RPELQH OLTXRU OHPRQ MXLFH
honey, and boiling water together in a mug or Irish coffee
glass. Push cloves or star anise into the lemon wedge. Add
the cinnamon stick and lemon
wedge to the mug. Allow lemon and cinnamon stick to steep
in the beverage for a few minXWHV6WLUDQGHQMR\

Christmas Punch

Eggnog

Ingredients:
FXSVFUDQEHUU\MXLFHEOHQG
QRWSXUHFUDQEHUU\MXLFH
FXSVSLQHDSSOHMXLFH
1 Tablespoon almond extract
(may use vanilla)
3 liters ginger ale
OLPHVVOLFHG RSWLRQDO IRU
garnish
Ice

6 eggs
 R] FDQVZHHWHQHG
condensed milk
1 teaspoon vanilla extract
1 quart milk
1/3 pint heavy whipping
cream
1 pinch ground nutmeg
1 pinch salt
Beat eggs; mix in condensed milk, vanilla, quart of
milk and salt.
Beat the whipping cream
until soft peaks form. Fold in
to egg and milk mixture and
sprinkle with nutmeg. Serve
chilled.

Chill all ingredients before
you are ready to make your
,QDODUJHVDXFHSDQPHOWMHOO\ punch.
3RXU FUDQEHUU\ MXLFH EOHQG
ZLWKFXSVOHPRQOLPHVRGD
&KLOO WKH MHOO\ PL[WXUH DQG SLQHDSSOH MXLFH DQG DOPRQG RU
also place the remaining lemon- vanilla extract into a large punch
bowl and mix. You can store
lime soda in the refrigerator.
Just before serving, place 6 this mixture in the refrigerator
cups of ice cream in a punch until ready to set out. Just before
ERZODQGJHQWO\VWLULQWKHMHOO\ serving add the ginger ale
and give it one quick stir, over
mixture.
Add remaining soda, and then stirring will cause the ginger
add the remaining ice cream by DOHWRJRÀDWVRRQHU$GGDIHZ
scoopfuls. Garnish with candy slices of lime and ice.
Makes about 13 servings.
canes if desired.
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Easy Hot fudge cake Cream Cheese Danish Mounds Cake
FXSVHOIULVLQJÀRXU
1 cup sugar (divided)
1/2 cup milk
1/3 cup butter (melted)
½ cup powdered Cocoa
(divided)
1 ¼ cups hot water
1 tsp. vanilla extract
½ cup packed brown sugar

Ingredients:
2 cans refrigerated crescent rolls
2 - 8oz. packages cream cheese
1 cup sugar
1 tsp. vanilla extract
1 egg
1 egg white

Glaze: 1/2 cup powdered sugar
2 Tbsp. milk
Preheat oven to 350 degrees F. 1/2 tsp. vanilla extract
&RPELQHôFXSVXJDUÀRXU
Preheat oven to 350° degrees
¼ cup cocoa, then add milk,
and grease a 13X9-inch baking
butter and vanilla and beat
pan. Line the bottom of baking
until smooth.
Pour the batter into a 9x9 dish with a pack of crescent rolls
and pinch the openings together.
greased baking dish.
Beat the cream cheese, sugar,
In another bowl combine
remaining sugar, brown sugar vanilla, and egg together until
and cocoa and sprinkle evenly creamy and smooth. Spread the
creamcheese mixture over the
over batter.
Pour hot water over the top crescent rolls evenly,then lay the
second pack of crescent rolls on
but do not stir.
Bake for 35-40 minutes or top of the creamcheese mixture
until almost set. Remove from and brush with egg white.
Bake for 35-45 minutes or
oven and let stand about 15
until the top is golden brown.
minutes.
When serving spoon sauce Top with glaze after allowing to
form the bottom of pan over cool for about 20 minutes.
top of the cake.
Garnish with ice cream or
whipped topping if desired.

Quick Turtle Cake

Old-timey
pineapple cake
1-1/2 cup sugar
FXSVVHOIULVLQJÀRXU
2 eggs
1 can (20 oz.) crushed
pineapple in its own juice
(including juice)
1 cup brown sugar
1 cup chopped pecans
1 cup evaporated milk
1/2 cup sugar
1 stick butter
1 tsp. vanilla extract
Grease or spray with baking
spray a 9x13 inch baking pan.
In a large bowl mix
WRJHWKHUWKHVXJDUÀRXUHJJV
and pineapple and pour into
baking pan.
Sprinkle the top with brown
sugar and chopped pecans.
Bake at 350 ° for 40-45
minutes.
Cook the milk, sugar, butter
and vanilla until mixture
comes to a rolling boil.
When you remove the
cake from the oven, pour the
cooked milk mixture over the
entire cake.

1 ½ cups milk
1 chocolate fudge cake mix
1 ½ cups chocolate chips
1 box chocolate pudding and
SLH¿OOLQJPL[ RXQFH
¼ cup creamy chocolate cake
frosting (16 ounces)
¾ cup caramel sauce
½ cup pecans
Heat oven to 350 degrees,
spray 13x9 baking pan with
cooking spray.
In a large bowl, combine
pudding mix with milk and
whisk for 2 minutes.
Stir in ½ cup of the caramel
sauce., add in the cake mix and 1
cup of chocolate chips until well
blended.
Spread batter evenly in pan.
Sprinkle pecans and remaining
½ cup chocolate chips over top.
Bake 33 - 38 minutes or until
a toothpick inserted in the center
of cake comes out almost clean.
Cool at least 15 minutes
before serving.
Before serving warm frosting
and caramel sauce and drizzle
over cake.
Store at room temperature in
an airtight container.

Ingredients:
Devils food cake mix
2 cups sugar (divided)
23 large marshmallows
14 ounces coconut
1 ½ cups chocolate chips
1 ½ cups milk (divided)
1 stick butter
Mix and bake Devils food
cake according to package
directions. Combine 1 cup of
sugar, marshmallows and 1 cup
of milk in a saucepan, cook over
low heat until marshmallows
are melted. Stir coconut in
to marshmallow mixture and
spread over warm cake.
Mix 1 cup sugar, ½ cup
milk and 1 cup sugar in a
small saucepan, bring to a boil
and then stir in the chocolate
chips and spread over coconut
mixture.

Deck the Halls!
As we count our blessings this holiday
season and reflect on the miracle of live,
we realize how much ours has been
enhanced by knowing and serving all of you.
May you and your loved ones
revel in the joy of the season,
and accept our best wishes for
a Merry Christmas and
Happy New Year.

(828) 678-9962
378 Charlie Brown Road
Burnsville, NC 28714
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Layered Mocha Cheesecake

For to us a child is born, to us a son is given,
and the government will be on his shoulders.
And he will be called Wonderful Counselor,
Mighty God, Everlasting Father, Prince of Peace.
Of the greatness of his government and
peace there will be no end.
–Isaiah 9:6-7

May the spirit of the season fill your heart with
enough joy to carry you through the year. From our family to yours,
we wish you a very merry Christmas and a blessed New Year.

òFXSVFUHDP¿OOHGFKRFRODWH
VDQGZLFKFRRNLHFUXPEV
¼ cup butter, melted
Filling:
7DEOHVSRRQVSOXVò
WHDVSRRQVLQVWDQWFRIIHH
granules
7DEOHVSRRQERLOLQJZDWHU
óWHDVSRRQJURXQGFLQQDPRQ
SDFNDJHV RXQFHVHDFK
cream cheese)
1 ½ cups sugar
óFXSDOOSXUSRVHÀRXU
4 eggs, lightly beaten
WHDVSRRQVYDQLOODH[WUDFW
FXSV RXQFHV VHPLVZHHW
FKRFRODWHFKLSVPHOWHGDQG
FRROHG
Glaze:
òFXSVHPLVZHHWFKRFRODWH
chips
7DEOHVSRRQVEXWWHU
&KRFRODWHFRYHUHGFRIIHHEHDQV
RSWLRQDO
&RPELQH FRRNLH FUXPEV DQG
EXWWHUSUHVVRQWRWKHERWWRPRI
DJUHDVHG´VSULQJIRUPSDQ,Q
DVPDOOERZOFRPELQHWKHFRIIHH
JUDQXOHV ZDWHU DQG FLQQDPRQ
set aside.
,Q D ODUJH PL[LQJ ERZO
beat the cream cheese, sugar
DQG ÀRXU XQWLO VPRRWK $GG
HJJV EHDW RQ ORZ VSHHG MXVW
XQWLO FRPELQHG 6WLU LQ 9DQLOOD
GLYLGHEDWWHULQKDOIVWLUPHOWHG
FKRFRODWHLQWRRQHSRUWLRQSRXU
RYHU FUXVW 6WLU FRIIHH PL[WXUH
LQWRWKHUHPDLQLQJEDWWHUVSRRQ
RYHUFKRFRODWHOD\HU

3ODFH SDQ RQ D GRXEOH
WKLFNQHZZ RI KHDY\GXW\ IRLO
DERXW ´ VTXDUH  6HFXUHO\
ZUDSIRLODURXQGSDQ3ODFHLQ
D ODUJH EDNLQJ SDQ DGG ´ RI
KRWZDWHUWRODUJHUSDQ
%DNHDWGHJUHHVIRU
 PLQXWHV RU XQWLLO FHQWHU LV
MXVW VHW DQG WRS DSSHDUV GXOO
5HPRYH VSULQJIRUP SDQ IURP
ZDWHU EDWK &RRO RQ D ZLUH
UDFNIRUPLQXWHV&DUHIXOO\
UXQDNQLIHDURXQGHGJHRISDQ
WR ORRVHQ FRRO  KRXU ORQJHU
5HIULJHUDWHRYHUQLJKW
,Q D PLFURZDYDEOH ERZO
PHOW FKRFORDWH FKLSV DQG
EXWWHU VWLU XQWLO VPRRWK
6SUHDG RYHU FKHHVHFDNH
5HPRYHVLGHVRISDQ*DUQLVK
ZLWK FRIIHHEHDQV LI GHVLUHG
5HIULJHUDWHOHIWRYHUV

Custard Pie
1 unbaked pie shell
1 12 cups sugar
3 eggs
½ tsp. salt
2 2/3 cup milk
½ tsp. nutmeg
WVSYDQLOODÀDYRULQJ

3UHKHDWRYHQWR
Slightly beat eggs, add sugar
nutmeg, milk and salt. Beat wel
WKHQ SRXU LQWR WKH XQEDNHG SLH
shell.
%DNHPLQXWHV
$OORZ WR FRRO VSULQNOH
WRS ZLWK QXWPHJ RU WRS ZLWK
ZKLSSHGWRSSLQJ

Just as the Christmas Star led the Magi,
may the light of this miraculous season guide you toward peace and love.

We’d like to take this opportunity to thank our kind customers for
the gifts of your patronage. We wish you all the best during the
holiday season and throughout the coming year. From our families
to yours, Merry Christmas and many blessings!
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Prepare a delicious turkey for your holiday dinner table
This recipe for “Herb-Roasted
Turkey” from Yolanda Banks’
“Cooking for Your Man”
(Broadway Books) produces
a mouth-watering bird that’s
sure to make a lasting impression this holiday season.

Herb-Roasted Turkey
Serves 10
WDEOHVSRRQV »VWLFNV 
unsalted butter, softened
»FXSSDFNHGIUHVKÀDWOHDI
parsley leaves, chopped, plus
ZKROHVSULJV
1 large sprig fresh rosemary,
leaves chopped, plus 2 whole
sprigs
1 tablespoon chopped fresh
WK\PHSOXVZKROHVSULJV
15 leaves fresh sage, chopped,
plus 3 whole leaves
»WHDVSRRQNRVKHUVDOWSOXV
more for the turkey
»WHDVSRRQIUHVKO\JURXQG
black pepper, plus more for
the turkey
1 15-pound turkey
1 lemon, quartered
8 shallots, peeled and halved
1 head garlic, cloves separated
and peeled
FXSVORZVRGLXPFKLFNHQ
broth or stock
»FXSGU\ZKLWHZLQH
3 tablespoons all-purpose
ÀRXU
1. In a small bowl, combine
the butter, chopped parsley,
chopped rosemary, chopped
thyme, chopped sage, salt, and
pepper, and mix well.
2. Position a rack in the bottom third of the oven and preKHDWWKHRYHQWR)6SULQNOH
the main cavity of the turkey
with salt and pepper. Place the
whole sprigs of parsley, rosemary and thyme and the sage
leaves into the cavity. Add the
OHPRQ  VKDOORW KDOYHV DQG
half of the garlic cloves.
3. Starting at the neck end,

carefully slide a hand between
the skin and the breast meat to
loosen the skin. Spread 3 tablespoons of the herb butter over
the breast meat under the skin.
Tuck the wing tips under the
skin, and tie the legs together to
hold the shape. Season the turkey generously all over with salt
and pepper.
3ODFHWKHWXUNH\RQDZLUH
rack set in a large roasting pan.
5XE  WDEOHVSRRQV RI WKH KHUE
butter over the turkey. Roast
about 30 minutes, until golden
brown, and reduce the heat to
)%DVWHWKHWXUNH\ZLWK»
cup of the broth. Cover only
the breast area with a sheet of
heavy-duty aluminum foil. Scatter the remaining shallots and
garlic cloves in the pan around
the turkey.
5. Continue to roast the turNH\IRUDERXW»KRXUVEDVWLQJ
ZLWK » FXS RI EURWK HYHU\ 
minutes. Remove the foil from
the turkey breast. Continue to
roast the turkey, basting with
pan juices every 20 minutes,
about 1 hour longer, until it’s
golden brown and a thermometer inserted into the thickest
part of the thigh registers 165
)7UDQVIHUWKHWXUNH\WRDSODWter and brush with 1 tablespoon
of the herb butter. Tent it loosely
with foil and let it rest for 20
minutes before carving.
6. Using a slotted spoon,
transfer the shallots and garlic
from the roasting pan to a plate.
Transfer the pan juices to a medium bowl, then skim off and
discard the fat. Set the pan over
two burners on medium-high
heat. Deglaze the pan with the
wine and 1 cup of chicken broth,
scraping up any browned bits.
Bring the sauce to a boil, reduce
the heat to medium, and cook
until it’s reduced by half, about
PLQXWHV3RXUWKHVDXFHLQWRD
large measuring glass. Add the
degreased pan juices, and broth,

if necessary, to equal 3 cups of
liquid.
%OHQGWKHÀRXULQWRWKHUHmaining herb butter until combined. Pour the broth mixture
into a medium saucepan and
bring to a boil. Gradually whisk
in the herb-butter mixture. Add
any accumulated juices from the
turkey platter and boil until the
gravy thickens enough to coat
a spoon, whisking occasionally, about 6 minutes. Add the
remaining shallots and garlic
to the gravy and simmer for 1
minute. Taste and adjust the seasonings, if necessary. Serve the
turkey with the gravy.

Joy to you and yours at this
special time of year! May your
holiday be filled with happiness,
love and good fortune.
Thank you for your help in
making this past year a success for
us. We appreciate your support
and look forward to seeing you
often in the months ahead.

394 East Main Street,
Burnsville, NC
828-678-3388

Merry
Christmas!
Wishing you peace, joy
and good fortune always!

May your heart and home be filled
with all the happiness this special
season brings. We thank you
for your friendship and trust.

Jeremy D. Ballard / Loan Officer / Carolina Farm Credit
502 West Main Street, Burnsville N.C. 28714
t0GGJDFt$FMMt'BY
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Homemade mac and cheese for your holiday table
Hosts can prepare familiar
holiday favorites that are sure
to please, such as this easilyprepared recipe for “Crusty Mac
and Cheese” from Neal Corman’s “Virgil’s Barbecue Road
Trip Cookbook” (St. Martin’s
Press).

Crusty
Mac and Cheese
Serves 4 to 6

In the Air,
There’s a Feeling
of Christmas…
and we hope that
wonderful feeling stays
with you all year!
As we look around us, we’re filled with
gratitude and joy for all the blessings we’ve
been so fortunate to receive.
Family, friends, neighbors and
associates like you remind us of
what’s important at Christmas time
and all year: kindness, goodwill,
faith, trust and generosity.
Thank you for lighting up our
year. With gratitude in our hearts,
we wish each and every one of
you a magical, merry Christmas
and a New Year that brings
all the best to you and yours.

Burnsville, N.C.

Best Wishes
& Happy Holidays, Friends!

1 pound elbow macaroni
»WHDVSRRQNRVKHUVDOW
»WHDVSRRQJURXQGZKLWHSHSper
»FXSFKLFNHQVWRFN
»FXSKHDY\FUHDP
»WDEOHVSRRQ:RUFHVWHUVKLUH
sauce
»WDEOHVSRRQKRWVDXFH
»WDEOHVSRRQ&UHROHPXVWDUG
»FXS&KHHVH:L]
8 ounces sharp cheddar cheese,
shredded
1. Preheat the oven to 350 F.
Grease a 2-quart baking dish.
2. Boil the macaroni in a
TXDUW VDXFHSDQ ¿OOHG ZLWK
water, until it is al dente, or still
has some snap when you bite
it. Strain the pasta and rinse
thoroughly with cold water. Set
aside.
3. Combine the remaining ingredients, except for the
shredded cheese, in a medium
saucepan over medium heat.
The mixture should be barely
VLPPHULQJ :KLVN SHULRGLFDOO\
Cook for 7 to 10 minutes.
4. In a large mixing bowl,
combine the cheese sauce with

Garlic Cheese
Biscuits
2/3 cup milk
1/8 tsp. garlic powder
2 Tbsp. butter
2 cups bisquick mix
½ cup shredded cheddar cheese
Preheat oven to 450 degrees.
Stir Bisquick mix, shredded
cheese and milk together until it
forms a soft dough. Drop dough
by spoonfuls onto an ungreased
cookie sheet. Bake 7-11 minutes
or until golden brown.
Mix together the garlic powder
and butter and brush over
biscuits when you remove them
from oven.

the pasta and about one-third
of the shredded cheese. Transfer to the baking dish, covering
with the remaining shredded
cheese, and bake covered for
10 minutes.
5. Uncover and bake for 15
minutes more, or until the top
is golden brown.

Yeast Rolls

òWRFXSVDOOSXUSRVHÀRXU
2 tablespoons sugar
1 package (¼ oz) active dry
yeast
1 teaspoon salt
1cup water
3 tablespoons butter, divided
1 egg
In a large bowl, combine 1ò FXSV ÀRXU VXJDU \HDVW DQG
salt. In a small saucepan, heat
the sour cream, water and 2
tablespoons butter to 120-130
degrees; add to dry ingredients.
Beat on medium speed for 2
minutes. Add egg and ½ cup
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to form a soft dough.
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knead until smooth and elastic,
about 6-8 minutes. Place in a
greased bowl, turning once
to grease the top. Cover and
let rise in a warm place until
doubled, about 1 hour.
Punch down dough. Turn
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divide into 12 pieces. Shape
each into a ball. Place in
a greased 13”x 9” baking
pan. Cover and let rise until
doubled, about 30 minutes.
Bake at 375 degrees for
25-30 minutes or until golden
brown. Melt remaining butter;
brush over rolls. Remove from
pan to a wire rack. Yield: 1
dozen.

