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Dazzle overnight guests at the breakfast table

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.

Welcoming guests for overnight stays is a great way to
make loved ones feel welcome.
Overnight guests also get
time to reconnect with their
hosts, making such situations a
win-win for all involved.
When hosting overnight
guests, hosts can start their
mornings off on the right foot by
whipping up a special breakfast.
Relaxing at the breakfast table over a home-cooked
meal can be a welcome departure from the sometimes hectic
nature of weekday mornings,
when families have to hurry off
to school and work.
The following recipe for
“Poached Eggs, Asparagus and
Chorizo” from Betty Rosbottom’s “Sunday Brunch” (Chronicle Books) is a simple yet impressive morning entrée that’s
sure to please hosts and their
overnight guests.

12 West Main Street • Downtown Burnsville
828-682-9101

Merry Christmas
and a

Happy
New
Year!

»WDEOHVSRRQVROLYHRLO
»FXSFRDUVHIUHVKEUHDG
crumbs (see cooking tip)
4 ounces Spanish chorizo, cut
LQWR»LQFKFXEHV XVHWKH
Spanish-style chorizo in
casing, not loose Mexican-style
chorizo)
»SRXQGPHGLXPDVSDUDJXV
Kosher salt
1 tablespoon unsalted butter,
diced
WHDVSRRQVIUHVKOHPRQMXLFH
WRWDEOHVSRRQVZKLWHRU
cider vinegar
4 eggs
Freshly ground black pepper
1. Heat 1 tablespoon of the
olive oil until hot in a medium,
heavy frying pan set over medium heat. Add the bread crumbs
and cook, tossing constantly, unWLOJROGHQDQGFULVSWRPLQutes. Remove the crumbs to a
plate. (Crumbs can be prepared
1 hour ahead; cover and leave at
room temperature.)
 +HDW WKH UHPDLQLQJ »
tablespoon oil in the same frying
pan set over medium heat. When
hot, add the chorizo and stir unWLO OLJKWO\ EURZQHG  PLQXWHV
Remove and set aside. (Chorizo
can be prepared 1 hour ahead;
leave at room temperature.)
 7ULP DQG GLVFDUG  WR 
inches of the tough bases of the
asparagus spears. Add the asparagus and 1 teaspoon salt to
DODUJHIU\LQJSDQ¿OOHGKDOIZD\
with simmering water. Cook unWLO WKH VSHDUV DUH MXVW WHQGHU 
minutes. Drain and toss the asparagus in a large bowl with the
EXWWHU DQG OHPRQ MXLFH 6HDVRQ
with salt and cover with foil.
4. Bring a large frying pan

Russian Tea
Instant
Mix
FXSV7DQJ
½ cup sugar
¾ cup instant tea
1 tsp. Cinnamon
½ tsp. Cloves

Town of Burnsville
Mayor Theresa Coletta

Poached Eggs,
Asparagus and Chorizo
Serves 4

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

Mix all ingredients
together. Add mix
to hot water, using
the amount of mix
suited to your taste.

¿OOHG KDOIZD\ ZLWK ZDWHU WR D
boil. Add the vinegar and gently break each egg into a saucer and slide it into the water.
Swirl the water with a wooden
spoon while the eggs are cookLQJ&RRNXQWLOWKHHJJVDUHMXVW
VHWEXWWKH\RONVDUHVWLOOVRIW
minutes. Remove with a slotted
spoon and drain well. (If you
have an egg poacher, cook according to the manufacturer’s
directions until the eggs are
set.)
5. Mound some asparagus
spears on each of four dinner
plates. Top each serving with a
poached egg and sprinkle with
the chorizo and bread crumbs.
Season the eggs with several
grinds of pepper and a pinch of
salt and serve.
Cooking tip: To make
bread crumbs, use a 1- to
GD\ROG JRRGTXDOLW\ SHDVant or country bread with crusts
removed. Process large chunks
of it in a food processor to
make coarse crumbs. Sourdough bread works particularly
well.
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Tips to simplify cooking for a crowd this holiday
Families big and small
typically celebrate the holiday
season together.
For some, celebrating the
holidays with family requires
traveling, while others stay
put and welcome family and
friends into their homes.
At some point during the
holiday season, celebrants who
host family and friends will no
doubt prepare a home-cooked
meal for their loved ones.
Cooking for a crowd can
seem like a daunting task, esSHFLDOO\ IRU ¿UVWWLPH KRVWV
However, there are various
ways for hosts to simplify
cooking for a crowd this holiday season.
Here are a few tips to help
make the holiday less stressful.
Prepare a familiar dish.
Hosts may agonize over
their holiday menus, and some
may feel compelled to prepare
a family specialty or the same
dishes their parents or grandparents prepared for holiday
dinners when they were children.
But holiday hosts can
make things easy on themselves by choosing dishes
they’ve made in the past, regardless of their place in family history.
Chances are the ingredients for hosts’ own specialties
are already in the pantry, saving a potentially time-consuming trip to the grocery store.
And thanks to the familiarity factor, hosts’ own spe-

cialties likely won’t require as
much time to prepare.
Share some cooking duties.
Another way to simplify
cooking for a crowd is to invite
guests to bring along a side dish
or dessert.
Guests who live nearby can
make something in advance of
the big meal, while hosts can
hand over their kitchens to overnight guests who express a willingness to contribute their own
home-cooked dish to the party.
Sharing the cooking duties
gives hosts more time to connect with friends and family and
serves as a great way to plan the
menu in advance.
Only make what guests
are likely to eat.
Hosts also should not feel
pressured to cook more food
than is necessary. Holiday meals
have a tendency to be lavish, but
hosts don’t have to spend all day
in the kitchen preparing food
that will likely end up as leftovers or trash.
*HWD¿QDOKHDGFRXQWLQWKH
days before everyone comes
over and adjust your recipes accordingly.
Start early.
If the big family gathering is
on Christmas Day, that does not
mean hosts have to start cooking
while everyone unwraps their
presents. Hosts who are uncertain about what to cook can look
for meals that can be prepared
in advance so come the big day
all they need to do is turn on the

oven and let meals cook while
the family spends time together.
Hosts can employ various
strategies to simplify the process
of cooking for a crowd this holiday season.
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Downtown Burnsville 828.682.0120
Hours: Mon-Sat 7 a.m. - 8 p.m. Sunday 8:00 - 3:00
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Portobello Mushrooms
Stuffed with Spinach & Artichoke
Ingredients:
6 large portobello mushroom
caps
2 tablespoons olive oil
1 can quartered artichoke hearts
(drained and chopped)
1 cup fresh spinach leaves
(torn)
¼ cup sour cream
¼ cup mayonnaise
½ cup shredded parmesan
cheese
6 ounces brie cheese (rind
removed and cubed)
1 clove minced garlic
3 ounces cream cheese

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  



Instructions:
Preheat oven to 400°.
Clean portobello mushrooms, brush with olive oil then
set to side.
Combine artichoke hearts,
spinach, sour cream, mayon-
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Garden Deli & Snap Dragon
Town Square, Burnsville, NC 28714

828-682-3946

naise, cream cheese, minced
garlic and parmesan and mix
well.
Spoon artichoke, spinach
mixture into the mushroom caps
and top with cubed brie cheese.
Bake at 400° for about 15
minutes or until cheese is bubbly Smoked Salmon Dip
and the mushrooms are tender.
Ingredients:
7 green onions (diced)
Easy Bacon Wraps
2/3 cup mayonnaise
16 ounces ripe olives (drained
Ingredients:
and pitted)
1 (16 oz.) package miniature
RXQFHVSLQNÀDNHGVDOPRQ
smoked sausage links
(drained and no bones)
1 pound sliced bacon
7 drops of Liquid Smoke
1 cup brown sugar
(optional)
Directions:
Preheat oven to 400 degrees.
Cut bacon in half (widthwise),
then wrap one piece of bacon
around each of the sausages.
Place the sausage links (wrapped
in bacon) in a foil-lined baking
pan, and sprinkle with the brown
sugar. Bake uncovered for about
32- 39 minutes, until bacon is
crisp.

Directions:
In a food processor or chopper,
chop onions and olives until
FKRSSHG ¿QH DGG VDOPRQ DQG
mayonnaise, if wanted add the
Liquid Smoke now. Chop until the desired consistency is
reached.
Cover and refrigerate. Serve
with crackers.

Comfortable winter entertaining ideas
Winter entertaining need
not end once Christmas and New
Year’s Day have come and gone.
Getting together with friends
and family is still possible even
if the weather outside is frightful. When Mother Nature takes
a chilly turn, those who don’t
want the party can consider the
following entertaining ideas.
 ,QGXOJH LQ VZHHW WUHDWV
Comfort foods can make even
the most blustery winds easier
to tolerate. Invite people over
for a dessert party. At a dessert
pot luck party, everyone brings
along a favorite decadent dessert, from molten lava chocolate
cake to warm bread pudding.
Serve alongside tea, coffee and
hot chocolate. Adults can enjoy
the added punch of spiked beverages, which can warm everyone up instantly.
+RVWD³VQRZHGLQ´SDUW\

Spending a day cooped up inside
when the roads are covered in
snow might not be your idea of
fun, but invite a mix of friends
and neighbors who live nearby
over, and this impromptu party
can make the cabin fever disappear. Ask guests to bring one
food item or beverage.
 *HW FRRNLQJ &RRNLQJ
can certainly pass the time, and
it can be even more enjoyable
when done in the company of
others. Send out an invitation for
friends to stop by for a meal or
plan a meal prep party.
 +RVW D PRYLH PDUDWKRQ
+DQGSLFN VRPH IDYRULWH ¿OPV
and invite everyone over for a
movie marathon. Fill the family room, home theater room or
living room to capacity and host
DJURXSIRUD¿OPIHVW,IVSDFH
permits, set up one room with a
children’s movie for youngsters,
while the adults retire to another
room for movies that are more
their speed. A buffet table set up
with assorted snacks will help
keep bellies full while guests
ZDWFKVRPHIDYRULWHÀLFNV
Winter days and nights are
ripe for entertaining possibilities. These events help squash
the cabin fever that can sometimes develop during the colder
times of year.
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Easy Peanut Butter Balls Candy
2 pounds powdered sugar
1 jar Jif peanut butter (18oz.)
2 sticks of butter (melted)
2 packages of chocolate almond
bark
Mix together powdered
sugar, peanut butter and melted
butter. Then form into balls that
are about 1 to 1-1/2 inch. Place
them in freezer overnight.
In microwave heat 2 packages of chocolate almond bark,
about 2 ½ minutes or until melted, stiring often.
Dip frozen peanut butter
Ingredients:
slices, cut sides down, into pre4 ¾ to 5 ¼ cups all-purpose pared pans.
ÀRXU
Cover dough loosely with
1 package active dry yeast
plastic wrap, leaving room for
1 cup milk
rolls to rise. Chill for at least 2
1/3 cup butter
hours (may chill up to 24 hours).
1/3 cup sugar
Uncover and let stand at room
3 eggs
temperature for 30 minutes.
3 Tablespoons butter (melted)
Preheat oven to 375°. Break
2/3 cups sugar
surface bubbles with a greased
2 teaspoons ground cinnamon toothpick, then bake for 20 -25
minutes or until lightly browned.
Ingredients for glaze:
You can cover loosely with alu1 ¼ cup sifted powdered sugar minum foil for the last 5-10 min1 tsp. light corn syrup
utes to prevent over-browning.
½ tsp. Vanilla extract
You can prepare glaze while cin1-2 Tablespoons half-and-half namon rolls are baking.

balls into the chocolate. Re-heat
chocolate (about 30 seconds) as
needed for dipping purposes.
Should yield about 80 – 90 peanut butter balls.

Old-fashion Cinnamon Rolls

Directions:
In a large bowl, combine 2
ó FXSV ÀRXU DQG WKH \HDVW ,Q
a saucepan, heat and stir milk,
1/3 cup butter, 1/3 cup sugar
and ½ teaspoon salt just until
warm and butter almost melts.
$GG WR ÀRXU PL[WXUH WKHQ DGG
eggs. Beat on low speed for 30
seconds, scraping bowl. Beat
on high speed for 3 minutes,
and stir in as much of the rePDLQLQJÀRXUDV\RXFDQ
2Q D OLJKWO\ ÀRXUHG VXUface, knead in enough of the rePDLQLQJÀRXUWRPDNHDPRGHUately soft dough that is smooth
and elastic (3 to 5 minutes).
Shape into a ball and place in
a greased bowl, turning once.
Cover, let rise in a warm place
until double in size (about an
hour).
Punch down dough. Turn
RXW RQWR D OLJKWO\ ÀRXUHG VXUface, divide in half. Cover and
let rest 10 minutes. Lightly
grease two 9 x 1 ½ inch round
baking pans. Roll each half of
the dough into a 12 x 8 inch
rectangle, then brush with the
melted butter. Combine the 2/3
cup sugar and the cinnamon
and sprinkle over the rectangles. Starting with a long side,
roll each rectangle into a spiral
roll and seal seams. Cut each
spiral into 12 slices and place

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!

www.pigandgrits.com
BBQ

Glaze directions:
Mix 1 ¼ cups sifted powdered sugar, 1 tsp. light corn
syrup and ½ tsp. vanilla. Stir
in enough half-and-half (1-2
Tbsp.) to achieve consistency
for drizzling.
Remove from oven and
cool for a minute, then carefully turn rolls onto wire rack and
cool slightly. Turn again onto a
serving platter and drizzle with
creamy glaze. Serve warm.
Yields about 24 rolls.

High on the Hog

Spare Rib

BACON

Hot Buttered
Toffee Coffee
16 oz. mocha ice cream
24 oz. hot coffee
8 Tbsp. butterscotch or caramel
topping
8 tsp. almond liqueur, or 1/2
teaspoon almond extract
cool whip or topping such as
whipped cream
4 Tbsp. toffee chips or chopped
toffee candy bar
4 coffee cups
Spoon 4 oz. of ice cream
into each coffee cup. Pour 6 oz.
coffee, 2 Tbsp butterscotch topping and 2 tsp. almond liqueur
(or 1/8 tsp. extract) over the ice
cream. Garnish with whipped
cream and then sprinkle with
toffee chips.
Makes about 4 servings

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

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

Ham
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Banana Bread
Ingredients: 1 ½ cup self rising
ÀRXU
1 cup sugar
2 mashed bananas
óFXSVRIWHQHGEXWWHU
2 eggs
'LUHFWLRQV
+HDWRYHQWR
&UHDPEXWWHUDQGVXJDUWRJHWKHUDGGHJJV$GGÀRXUWRPL[WXUHDQGPL[ZHOOWKHQDGGEDQDQDV DQG PL[ ZHOO 3RXU LQWR
DJUHDVHGORDISDQDQGEDNH
PLQXWHV

We have enjoyed your visits
this year and hope to see you
in the new year!
Thank you for your
friendship and patronage.

Greet overnight guests with the freshly baked bread

Yancey Auto Sales, LLC

yanceyautosales.com 828-682-9792
359 East US Hwy 19E, Burnsville

(next to Bantam Chef)

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

7KH DURPD RI KRPHPDGH
EUHDG EDNLQJ LQ WKH RYHQ LV
HQRXJK WR FRPSHO PDQ\ SHRSOH
WRJHWLQWKHNLWFKHQDQGEDNH
7KDW DURPD LV HYHQ PRUH
ZHOFRPLQJZKHQKRVWLQJIULHQGV
DQGIDPLO\RYHUQLJKWDVWKHUH¶V
QRWKLQJTXLWHOLNHZDNLQJXSWR
WKHVPHOORIIUHVKO\EDNHGEUHDG
FRPLQJIURPWKHNLWFKHQ
+RVWV ZKR ZDQW WR WUHDW
WKHLU JXHVWV WR VXFK DURPDWLF
PRUQLQJV FDQ WU\ WKH IROORZLQJ
UHFLSHIRU³%DQDQDDQG&RFRQXW

/RDI´ IURP /LQGD &ROOLVWHU¶V sugar
³4XLFN%UHDGV´ 5\ODQG3HWHUV *UDWHGSHHORIXQZD[HG
lime
6PDOO 
H[WUDODUJHHJJVEHDWHQ
PHGLXPEDQDQDVYHU\ULSH
Banana and
DERXWFXSSHHOHG
WDEOHVSRRQVSODLQ\RJXUW QRW
Coconut Loaf
IDWIUHH
0DNHs 1 mHGLXPORDI
FXSVXQEOHDFKHGDOOSXUSRVH
»FXSXQVZHHWHQHGVKUHGGHG ÀRXU
WHDVSRRQEDNLQJSRZGHU
FRFRQXW
»WHDVSRRQEDNLQJVRGD
WDEOHVSRRQVXQVDOWHGEXWWHU
$JRRGSLQFKRIVHDVDOW
VRIWHQHG
»FXSSDFNHGOLJKWEURZQ

Quick Pineapple Bake
DQG SUHSDUH D JUHDVHG  [ 
LQFKEDNLQJGLVK
,Q D ODUJH ERZO PL[
WRJHWKHU WKH VXJDU DQG EXWWHU
XQWLOVPRRWKDQGFUHDP\7KHQ
RQH DW D WLPH DGG WKH HJJV
EHDWLQJ ZHOO DIWHU HDFK RQH
6WLULQWKHSLQHDSSOHDQGOHPRQ
MXLFH WKHQ IROG LQ WKH EUHDG
FXEHV 3RXU WKLV PL[WXUH LQWR
'LUHFWLRQV
EDNLQJGLVKDQGEDNHIRUDERXW
3UHKHDWRYHQWRGHJUHHV PLQXWHV
Ingredients:
7 Large eggs
FDQVRIFUXVKHGSLQHDSSOH 
R]HDFKGUDLQHG
VOLFHVGD\ROGZKLWHEUHDG
FXEHG
2 cups granulated sugar
òFXSEXWWHU VRIWHQHG
7EVSOHPRQMXLFH

 [[»LQFKORDISDQ
JUHDVHGDQGEDVHOLQHGZLWK
parchment paper
3UHKHDWWKHRYHQWR)
3XW WKH FRFRQXW LQ DQ RYHQSURRI GLVK DQG WRDVW LQ WKH
KHDWHG RYHQ IRU DERXW  PLQXWHVXQWLODOLJKWJROGFRORU/HW
FRROXQWLOQHHGHG
3XW WKH EXWWHU LQWR D ODUJH
ERZO DGG WKH VXJDU DQG WKH
JUDWHG OLPH SHHO %HDW ZHOO
ZLWK D ZRRGHQ VSRRQ RU HOHFWULFPL[HU*UDGXDOO\EHDWLQWKH
HJJV
8VLQJ D IRUN PDVK WKH
EDQDQDV IDLUO\ URXJKO\ VR WKH\
NHHSDELWRIWH[WXUH$GGWRWKH
ERZOWRJHWKHUZLWKWKHFRFRQXW
+DOYHWKHOLPHDQGVTXHH]HRXW
WKHMXLFHWKHQDGGWDEOHVSRRQ
RIWKHMXLFHWRWKHERZOZLWKWKH
\RJXUW0L[LQJHQWO\
6HWDVWUDLQHURYHUWKHERZO
DQGVLIWWKHÀRXUEDNLQJSRZGHUEDNLQJVRGDDQGVDOWRQWR
WKH PL[WXUH 0L[ LQ ZHOO WKHQ
VFUDSHWKHPL[WXUHLQWRWKHSUHSDUHGSDQDQGVPRRWKWKHVXUIDFH
%DNHIRUDERXWKRXUXQWLO
JROGHQ DQG D VNHZHU LQVHUWHG
LQWRWKHFHQWHURIWKHORDIFRPHV
RXW FOHDQ &DUHIXOO\ UHPRYH
IURPWKHSDQDQGOHWFRRORQD
ZLUHUDFN6HUYHWKLFNO\VOLFHG
%HVW HDWHQ ZLWKLQ  GD\V &DQ
EHIUR]HQIRUXSWRPRQWK
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Slower-Cooker
Loaded Potato Soup
Ingredients:
4 lbs. new potatoes
(peeled and cut into 1/4-inch-thick
slices)
1 small onion (chopped)
2 cans chicken broth (14 oz.)
1 pint half-and-half
Shredded cheddar cheese
Crumbled cooked bacon
salt and pepper to taste
Optional: sliced green onion
Directions:
Layer sliced potatoes in a lightly
greased 6 qt. Slow cooker and then top
with chopped onion.
Stir together chicken broth, salt and
pepper and pour over potatoes and onion. The potatoes and onions will not be
completely covered. Place the lid on your
slow-cooker and cook on high for 3 – 5
hours or until potatoes are tender. Mash
mixture with a potato masher, stir in halfand-half. Cover and cook on high 20 minutes or until mixture is heated thoroughly.

&UHDP\&UHDPOHVV&DXOLÀRZHU6RXS
Ingredients:
3 Tbsp. olive oil
1 medium yellow onion,
(sliced thin)
KHDGFDXOLÀRZHU òOE 
FXWLQWRÀRUHWV QRQHHGWREH
fanatical because it all blends
up together)
salt, to taste
òFXSVZDWHU GLYLGHG
¿QLVKLQJROLYHRLO DQLFHRQH
to drizzle on top)
freshly ground black pepper
Directions:
Heat the olive oil in a
pot on medium heat. Add the
onions, a pinch of salt and
lower the heat to the lowest
setting you can. Cook slowly,
stirring the onions every so
often to make sure they don’t
turn brown. If you are worried
about that, you could add a tiny
splash of water. They should
cook for 15 minutes (or until
translucent).
$GG WKH FDXOLÀRZHU VDOW
DJDLQ DQG ò FXS ZDWHU 5DLVH
the heat slightly, cover the pot
DQGVWHZWKHFDXOLÀRZHUIRU
to 18 minutes, stirring every so
often. This step is done when
\RX FDQ SLHUFH WKH FDXOLÀRZHU
easily with a knife.
$WWKDWSRLQWDGGòFXSV
hot water (make sure it’s hot
so you don’t stop the cooking
process; I warmed mine in a
tea kettle), another pinch of

salt, and bring to a low simmer,
cooking for 20 minutes.
Pour the mixture in batches
into a blender and blend. (Be
careful to leave an opening at
the top of the blender that you
cover with a kitchen towel as it
blends; if you cover it fully the
top might blow off as you’ve
probably seen happen on TOP
CHEF). When the soup is fully
blended, return it to the pot.
Taste, adjust for salt, then
let stand for 20 minutes. It will
thicken. At that point, you can
WKLQ LW RXW ZLWK ò FXS RI KRW
water, but I didn’t do that. You
can either serve it now, drizzled
with good olive oil and sprinkled
with black pepper, or chill it and
serve it cold. It’s great either
way.
Cooking time: 1 hour 10
minutes yield : 6 servings

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!

Peace. Faith. Love.

Dream Mountain Realty, Inc.
Mary Blevins
828-284-1300
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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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

Strawberry Bacon
Blue Cheese Salad
Ingredients:
5 ounces mixed greens
1 cup strawberries (sliced)
½ cup pecan halves
½ cup blue cheese (crumbled)
4 pieces bacon (cooked and
crumbled)
Dressing:
¼ cup olive oil
¼ cup orange juice
¼ cup golden balsamic vinegar
½ teaspoon ground pepper
½ teaspoon ground ginger
Directions:
Layer ingredients in a large
salad bowl.
To prepare dressing, combine all ingredients and shake
until well blended.
Pour dressing over salad as
desired.

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.

Strawberry
Pretzel Dessert
Ingredients:
2 cups pretzels (crushed)
¾ cup butter (melted)
3 Tbsp. sugar

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

Filling:
2 cups whipped topping
1 cup sugar
1 8 ounce package cream
cheese (softened)

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,
Than right
here in this
community!

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

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

ungreased 13 X 9 inch baking
dish. Bake for 10 minutes, then
allow to cool.
In a small bowl, prepare
Topping:
¿OOLQJ%HDWFUHDPFKHHVHVXJ2 packages strawberry gelatin
ar and whipped topping until
(3 oz. Each)
smooth and spread over pretzel
2 cups boiling water
crust. Refrigerate unto chilled.
2 (16 oz. each) packages frozen
In a another bowl, dissolve
sweetened sliced strawberries
gelatin in boiling water, stir in
(thawed)
strawberries with syrup. Chill
additional whipped topping
until partially set. Spoon straw(optional)
berry mixture into baking pan
RYHU WKH ¿OOLQJ DQG FKLOO XQWLO
Directions:
¿UP DERXWKRXUV 
Preheat oven to 350°.
Cut into squares and top
Combine the pretzels, sugar with whipped topping if deand butter and then press into an sired.

Strawberry Cream Cheese Cobbler
Ingredients:
1 stick butter (½ cup)
1 egg (lightly beaten)
1 cup milk
FXSVHOIULVLQJÀRXU
1 cup sugar
2 quarts whole strawberries
(capped and washed)
4 ounces cream cheese (cut into
small pieces)

butter and pour in a 9 x 13 inch
baking dish. In a small bowl,
PL[ WKH HJJ PLON ÀRXU DQG
sugar together. Then pour into
the baking pan (over the melted
butter), do not stir.
Add the strawberries,
arranging in a single layer.
Sprinkle cream cheese pieces
over the strawberries. Bake for
about 45 minutes or until top
Directions:
is golden brown and edges are
Preheat oven to 350°. Melt bubbling.
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Vegetable and Bacon
Pasta
Ingredients:
FXSVRIEURFFROLÀRUHWV IUHVK
2 cans stewed tomatoes, (15
oz.)
½ tsp. salt
2 medium carrots (sliced thinly)
½ tsp. dried oregano
½ tsp. Italian seasoning
5 slices bacon (cooked and
diced)
1/3 cup green pepper (chopped)
¼ cup onion (chopped)
16 ounces shell pasta
(uncooked)
Preheat oven to 350 degrees. 1/3 cup parmesan cheese
Combine all ingredients 1/3 cup shredded cheddar
in a large bowl, then pour into cheese
a lightly greased baking dish
and bake uncovered about 45 Directions:
minutes or until fully heated.
Combine broccoli, tomatoes, carrots, salt, Italian dressing, and oregano together in
a large saucepan, and bring to
a boil. Reduce heat, cover and
the cubed potatoes in a greased simmer for about 25 minutes or
13 x 9 baking dish. Sprinkle until vegetables are tender.
Fry bacon in a large pan,
with half the salt, pepper and
bacon. Top this with half of the reserve 1 Tablespoon of bacon
sour cream, then a layer of moz- drippings and saute onion and
zarella cheese, next a layer of green pepper in same pan. Add
cheddar cheese, then repeat your tomato mixture to onion and
layers. Bake uncovered for 20- green peppers and heat throughly.
25 minutes.
Cook the pasta according to
Note: Potatoes and bacon
package
directions. Drain pasta
can be prepared the day before.
Optional: when ready to and pour into serving dish, top
serve top with sour cream or with vegetable mixture. Stir
lightly and then top with shredranch dressing.
ded cheese, parmesan cheese
and bacon.

Easy Homestyle Baked Beans
Ingredients:
12 ounces chili sauce
1 lb. Bacon (cooked and diced)
1 cup brown sugar
4 cans of baked beans (16 oz.
cans)
1 onion

Merry
Christmas!

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
Burnsville • 682-2478

It’s beginning to look
a lot like Christmas!

Twice baked Potato Casserole
Ingredients:
7 medium red potatoes - baked
1/4 teaspoon salt and pepper
1 pound bacon, cooked and
crumbled or cut
2 cups mozzarella cheese,
shredded
2 cups cheddar cheese,
shredded
3 green onion, sliced
Preheat oven to 350 degrees. Cut the baked potatoes
into 1 inch cubes. Place half of

South West Bean
and Rice Salad
2 cups of cooked rice, (cooled)
1 can whole kernel corn
(drained)
½ cup green onions (sliced)
½ cup picante sauce
1 can kidney beans (drained
and rinsed)
¼ cup Italian salad dressing
(prepared)
1 tsp. Ground cumin

Cucumber Salad

When sounds of carols fill the air,
And signs of the season are everywhere
When hearts are light and cares are few
Then we know it’s time to give our thanks to you!

Merry Christmas!
Sandy’s Salon & Gifts
131 East Main Street, Burnsville

828.682.9158

4 cucumbers, slice thin
1 small white onion, slice thin
1 cup white vinegar
1/2 cup water
3/4 cup white sugar
1 tablespoon dried dill

Toss together the cucumbers and onion in a large bowl.
Combine the vinegar, water and
sugar in a saucepan over medium-high heat. Bring to a boil,
and pour over the cucumber and
Directions: In a large onions. Stir in dill, cover, and
bowl, combine all the ingredi- refrigerate until cold. Allow the
ents, stir lightly. Refrigerate for cucumbers to marinate for at
2 hours or more.
least 1 hour.

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
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Oyster Chowder
2 cans (8 oz. each) whole
oysters, undrained
1 can (14-3/4 oz.) cream-style
corn
1 cup half-and-half cream
2 cans (4 oz. each) mushroom
stems and pieces, drained
2 Tbsp. butter

1/4 tsp. Worcestershire sauce
1/8 tsp. pepper
In a large saucepan, combine all ingredients. Cook, uncovered, over medium-low heat
until heated through (do not
boil), stirring occasionally.

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.

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

Corsican Prawns with Chickpea Cream
Gluten-free
Serves: 8
Serving size: about 1/3 cup
purée plus 3 shrimp
Prep time: 5 minutes
Cook time: approximately 5
minutes
Prior to becoming a French
island, the beautiful Corsica
was ruled by Italy for centuries.
By combining both Italian and
French country-style cooking
with local specialties, Corsica
developed a cuisine as aweinspiring as its scenery. Traditionally this recipe is made
with fresh langoustines, which
DUHVKHOO¿VKWKDWUHVHPEOHPLQiature lobsters. In this recipe,

ing 1/4 cup water, or enough to
make the purée smooth.
Heat remaining 2 Tbsp olive oil in a large skillet over
medium-high heat. Add prawns
or shrimp, crushed red pepper, rosemary, salt, and pepper.
Cook, uncovered, for 2 minutes per side or until prawns or
shrimp turn pink.
Evenly spoon chickpea purée onto small plates. Flatten
with the back of a spoon. Place
prawns or shrimp on top and
serve immediately.
*If possible, use fresh (never-frozen) shrimp or shrimp that
are free of preservatives (for
Place chickpeas, lemon example, shrimp that have not
juice, garlic, and 2 Tbsp olive oil been treated with salt or STPP
in a food processor. Purée, add- [sodium tripolyphosphate]).
colossal or jumbo shrimp can be
used.
Ingredients
2-1/2 cups cooked chickpeas, or
canned no-salt-added chickpeas,
drained and rinsed
1/4 cup fresh lemon juice
2 cloves garlic, minced
1/4 cup extra-virgin olive oil,
divided
1-1/2 lb colossal or jumbo
shrimp, peeled and deveined
Dash crushed red pepper
2 tsp freshly chopped rosemary
1/2 tsp kosher salt
1/4 tsp freshly ground black
pepper

Valencian Seafood Paella (Arroz en paella)
Gluten-free
Serves: 8
Serving size: 1 cup
Prep time: 10 minutes, plus
10 minutes resting time
Cook time: 40 minutes
Paella is known as arroz en
paella in its homeland of Spain.
Original paella recipes consisted
of rabbit, chicken, snails, and
beans. The paella pans were
rubbed in ash and cooked over
orange wood.
This “party in a pot” is said
to be a descendant of Arabian
kabsah, a similar dish originating in the Arabian peninsula. Arabs introduced rice into southern
Spain in the ninth century, along
with spices like saffron.
2 Tbsp extra-virgin olive oil
1 yellow onion, diced
1/4 lb jumbo shrimp, peeled
and deveined*
1 lb baby squid, cleaned and
sliced into rings
 OE ERQHOHVV ZKLWH ¿VK
¿OOHWVVXFKDVFRGRUVZDL
1 1/2 cups medium-grain
Spanish rice
1/2 lb frozen lima beans,
thawed and drained
Pinch high-quality saffron
2 tsp sweet paprika
1 clove garlic, chopped
 7EVS IUHVK ÀDWOHDI SDUVOH\¿QHO\FKRSSHG
5 cups Homemade Seafood
Stock
1/2 tsp kosher salt
1/4 cup jarred pimiento
peppers
Heat oil in a large, wide
skillet over medium heat. Add
onion and cook until golden
brown (about 5 minutes). Add

VKULPS VTXLG DQG ¿VK WR SDQ
Cook until barely opaque. Add
rice and lima beans, and stir
in saffron, paprika, garlic, and
parsley. Pour the stock over the
top of the mixture and add salt.
Increase heat to high to bring to
a boil, then reduce heat to low
and stir.
Cook paella, uncovered,
for 30–40 minutes or until all
liquid is absorbed, stirring occasionally. When paella is
done, allow to stand at room
temperature for 10 minutes.
Garnish with pimientos, and
serve warm.
*If possible, use fresh
(never-frozen)
shrimp
or
shrimp that are free of preservatives (for example, shrimp
that have not been treated with
salt or STPP [sodium tripolyphosphate]).
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Lamb, Kale, & Pomegranate Salad
Gluten-free
Serves: 8
Serving size: 3 oz lamb
with 1 1/2 cups vegetables
Prep time: 5 minutes, plus
overnight marinating time and
15 minutes resting time
Cook time: 25–35 minutes

Roasted Vegetables
8 small red potatoes, quartered
2 small onions, quartered
1 medium zucchini , halved
and sliced
1 medium yellow summer
squash, halved and sliced
1/2 lb. fresh baby carrots
FXSIUHVKFDXOLÀRZHUHWV
FXSIUHVKEURFFROLÀRUHWV
1/4 cup olive oil
1 Tbsp. garlic powder
1-1/2 tsp. dried rosemary,
crushed
1/2 tsp. dried thyme
1/4 tsp. salt
1/4 tsp. pepper
Place the vegetables in
a large bowl. Combine the
remaining ingredients; drizzle
over the vegetables and toss to
coat. Transfer to two greased
15-in. x 10-in. x 1-in. baking
pans.
Bake, uncovered, at 400º
for 30-35 minutes or until
tender; stirring occasionally.

Roasted Pears
4 medium pears, peeled and
cut into wedges
3 Tbsp. brown sugar
3 Tbsp. unsweetened apple
juice
3 Tbsp. butter, melted
1/4 cup chopped pecans
3 Tbsp. heavy whipping cream
Vanilla ice cream, optional
Place pears in an ungreased
13-in. x 9-in. baking dish. In a
small bowl, combine the brown
sugar, apple juice and butter;
pour over pears.
Bake,
uncovered,
at
400º for 20 minutes, basting
occasionally.
Sprinkle with the pecans.
Bake 10-15 minutes longer
or until the pears are tender.
Transfer the pears to serving
dishes.
Pour cooking juices into
a small bowl; whisk in cream
until blended.
Drizzle over pears. Serve
with ice cream is desired.

This colorful salad looks as
good as it tastes. The addition of
lamb lends a "special occasion"
feel to this otherwise straightforward dish, while the pomegranDWHDPSVXSWKHÀDYRU
Marinade
1-1/2 cups pomegranate juice
3 Tbsp extra-virgin olive oil
3 cloves garlic, chopped
1 Tbsp ground ginger
1 Tbsp organic Ceylon cinnamon
2 tsp cumin
WVSXQUH¿QHGVHDVDOW
1/2 tsp freshly ground black
pepper
1 (4-lb) leg of lamb, deboned,
EXWWHUÀLHGDQGWULPPHGRIYLVible fat
Dressing
2 tsp Dijon mustard
2 Tbsp pomegranate balsamic
vinegar
1/4 cup extra-virgin olive oil
Salad
5 cups baby kale
2 bulbs fennel, thinly sliced
1/2 cup pomegranate seeds, or
sliced red grapes
4 cups blanched green beans
2 Tbsp crumbled gorgonzola
cheese
1/4 cup walnut halves, toasted
Combine marinade ingredients in a large resealable plastic
bag. Add lamb and place in refrigerator for 8 hours or overnight.
Remove lamb from marinade, pat dry, and set on tray. On
gas grill, turn all burners to high,
close lid, and heat until hot,
about 15 minutes. Scrape grates
clean and brush with oil.
Grill lamb, fat-side down,
over medium-high heat for 25–
35 minutes total depending on
desired doneness, turning halfway through cooking. Aim for
an internal temperature of about
145°F for medium-rare and
160°F for medium.
Remove from grill and
loosely cover with foil. Let rest
about 15 minutes, then thinly
slice. While resting, prepare
salad.
In a large bowl, whisk together all dressing ingredients.
Season with salt and pepper
(if desired). Add kale, fennel,
pomegranate seeds or grapes,
and toss to coat. Arrange dressed
salad on platter and top with
sliced lamb, green beans, gorgonzola cheese, and toasted
walnuts.

Hot Cocoa
1 cup sugar
2/3 cup baking cocoa
1/4 tsp. salt
8 cups milk
2/3 cup water
2 tsp. vanilla extract

1/2 tsp. almond extract
In a large saucepan, combine sugar, cocoa and salt. Stir
in milk and water. Cook and
stir over medium heat until
heated through. Remove from
the heat; stir in extract.
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)

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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Incorporate eggnog into your brunch this holiday season
Food is a big part of the and friends.
This holiday season, hosts
holiday season. Big meals are
Seasonal beverages also can incorporate a beloved bevertypically the focal point of have a special place at holiday age into their holiday brunches
holiday gatherings with family dinner tables and parties.
by whipping up the following recipe for “Baked Eggnog
French Toast with Cranberries
and Apples,” courtesy of Betty
MAY CHRISTMAS DELIVER THE BEST Rosbottom’s “Sunday Brunch”
(Chronicle Books).
GIFTS OF ALL TO YOU THIS YEAR!

Baked Eggnog
French Toast with
Cranberries and
Apples

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

Serves 6
Glazed Cranberries
and Apples
2 cups apple cider
6 tablespoons light corn syrup
2 tablespoons light brown sugar
8 tablespoons unsalted butter,
diced
3 Golden Delicious apples
DERXW»OE SHHOHGFRUHG
DQGFXWLQWR»LQFKFXEHV
2 cups fresh or frozen cranberries (see notes)
»FXSJUDQXODWHGVXJDUSOXV
more if needed
Eggnog French Toast
WKLFN »LQFK EUHDGVOLFHV
cut on a sharp diagonal from a
day-old baguette (see notes)
»FXSVSXUFKDVHGHJJQRJ
(see notes)
»WHDVSRRQIUHVKO\JUDWHG
nutmeg
Pinch of ground cinnamon
3 tablespoons melted unsalted
butter
Confectioners’ sugar
1. For the Glazed Cranberries and Apples: Whisk together
the apple cider, corn syrup and
brown sugar in a large, heavy
saucepan over high heat. Boil
until reduced to 1 cup, about 15
PLQXWHV:KLVNLQWDEOHVSRRQV
of the butter until melted. Remove from the heat and set
aside.
 0HOW WKH UHPDLQLQJ 
tablespoons of butter in a large,
heavy frying pan over medium
heat until hot. Add the apples
and sauté, stirring, for 2 minutes. Add the cranberries and
granulated sugar, and stir until
cranberries begin to pop, about
2 minutes. Stir in the reduced
cider mixture and cook until
the mixture has reduced to a
syrup-like consistency, about 6
minutes. Taste and stir in more
sugar, if desired. (The cranberries and apples can be prepared
1 day ahead; cool, cover and refrigerate. Reheat, stirring, over

medium heat.)
3. For the Eggnog French
Toast: Arrange the bread slices
in a 9-by-13-inch shallow baking dish. Whisk together the
eggnog, nutmeg and cinnamon
in a medium bowl. Pour the
mixture over the bread. Cover
the pan with plastic wrap and
refrigerate for 6 hours, or overnight.
$UUDQJHDUDFNDWFHQWHU
position and preheat the oven
WR)%XWWHUDODUJHULPPHG
baking sheet with some of the
melted butter. Using a metal
spatula, transfer the bread slices to the baking sheet. Brush
the bread with the remaining
melted butter.
 %DNH IRU  PLQXWHV
and then turn and bake until
golden brown on the outside
and still soft inside, 5 to 6 minutes more. Watch carefully so
they do not burn.
6. Arrange 2 slices on each
of six dinner plates and mound
the warm fruits on top. Dust
generously with confectioners’
sugar and serve.

Eggnog Pie
2 unbaked pastry shells
(9 inches)
R]FUHDPFKHHVHVRIWHQHG
1/2 cup confectioners’ sugar
1 tsp. ground allspice
1 tsp. ground nutmeg
2 cartons (one 8-oz, one 12oz.) frozen whipped topping,
thawed, divided
FXSVFROGHJJQRJ
SNJ R]HDFK LQVWDQW
cheesecake or vanilla pudding
mix
Additional ground nutmeg
Line unpricked pastry
shells with a double thickness of
KHDY\GXW\IRLO%DNHDWIRU
8 minutes. Remove foil; bake
5 minutes longer. Cool on wire
racks.
In a small mixing bowl, beat
the cream cheese, confectioners’
sugar, allspice and nutmeg until
smooth. Fold in the 8-oz. carton
of whipped topping. Spoon into
the crusts.
In a large bowl, whisk the
eggnog and pudding mixes for 2
minutes. Let stand for 2 minutes
or until soft-set. Spread over the
cream cheese layer. Top the pies
with remaining whipped topping; sprinkle with additional
nutmeg. Cover and refrigerate
for 8 hours or overnight.
Makes 2 pies.

(Notes: If using frozen
cranberries, defrost and pat
dry. You also may use a good,
crusty sourdough bread; cut
»LQFK VOLFHV IURP LW DQG LI
they are large, cut them in half.
And... if eggnog is not available at the supermarket, whisk
WRJHWKHU  HJJ \RONV » FXS
sugar and 2 cups light cream to
blend. Then proceed with the
recipe.

Eggnog Punch
8 cups (2 qt.) prepared eggnog
2 tubs (8 oz. each) Cool Whip
whipped topping, thawed,
divided
1 tsp. ground cinnamon
2 tsp. rum extract
1 cup ice cubes
Ground nutmeg (optional)
Mix eggnog, 1 tub of the
whipped topping and cinnamon in large bowl with wire
whisk until well blended. Add
rum extract and ice cubes; mix
well. Serve immediately or refrigerate until ready to serve.
Top with dollops of remaining
whipped topping just before
serving. Sprinkle lightly with
nutmeg.

Eggnog
8 eggs
1 cup sugar
3 cups milk, divided
3 cups heavy whipping cream,
divided
1 teaspoon ground nutmeg
In a large heavy saucepan, whisk the eggs and sugar.
Gradually add 1 cup milk and
1 cup whipping cream. Cook
and stir over low heat until
D WKHUPRPHWHU UHDGV  GHgrees, about 25 minutes.
Pour into a large bowl; stir
in nutmeg and remaining milk
and cream. Place bowl in an
ice-water bath; stir frequently
until mixture is cool. Cover
and refrigerate for at least 3
hours before serving.
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Ham Salad
on Croissants

Maple Ham Glaze
Ingredients:
FDQFUXVKHGSLQHDSSOH R]
FDQGUDLQHG
7EVSZKLWHZLQHYLQHJDU
òWVSJURXQGPXVWDUG
R]UHDOPDSOHV\UXS
RSWLRQDOZKROHFORYHV

Honey Sriracha
Ham Glaze
Ingredients:
2 Tbsp. brown sugar
FORYHJDUOLF ¿QHO\FKRSSHG
òFXSKRQH\
±7EVS6ULUDFKDVDXFH

FXSVJrouQGIXOO\FRRNHGKDP
FXSV R] VKUHGGHGFKHGGDU
FKHHVH
FHOHU\ULEVGLFHG
JUHHQRQLRQVFKRSSHG
FXSXQVDOWHGVXQÀRZHU
NHUQHOV
FXSGLFHGJUHHQSHSSHU
FXSFKRSSHGGLOOSLFNOH
FXSPD\RQQDLVH
FXSVRXUFUHDP
MDU R] GLFHGSLPLHQWRV
drained
WVSUDQFKVDODGGUHVVLQJPL[
WVSFRDUVHO\JURXQGSHSSHU
WVSPLQFHGIUHVKSDUVOH\
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OHWWXFHOHDYHV
FURLVVDQWVVSOLW

,QDODUJHERZOFRPELQHWKH
¿UVWLQJUHGLHQWV6HUYHRQ
:KLVN WRJHWKHU DOO LQJUHGLHQWV OHWWXFHOLQHGFURLVVDQWV
Directions:
:LWK D ZLUH ZKLVN PL[ WKHQEUXVKRYHUWKHKDPGXULQJ
WRJHWKHU YLQHJDU GU\ PXVWDUG WKH ODVW   PLQXWHV RI EDN
DQGPDSOHV\UXS,QVHUWFORYHV ing.
LQWR KDP LI GHVLUHG  %UXVK
JOD]H RQ KDP WKHQ SXW SLQH Soy-Orange Glaze
DSSOH DOO RYHU KDP 5HDSSO\ ½ cup brown sugar
JOD]HWKURXJKRXWEDNLQJSUR 7EVSVR\VDXFH
cess.
WVS'LMRQPXVWDUG
1RWH WKLV JOD]H FDQ DOVR òFXSRUDQJHMXLFH
EHXVHGRQSRUNFKRSVRUPHDW
ORDI
0L[DOOWKHLQJUHGLHQWVWRJHWKHU
ZLWKDZKLVNXQWLOZHOOEOHQGHG
Traditional Brown %UXVK RYHU KDP GXULQJ WKH ODVW
PLQXWHVRIEDNLQJ
Sugar Glaze

Open Tuesday, Wednesday, Thursday, Friday,
Saturday

Located Hwy 19, Burnsville
above Blossman Gas next to GWP Trucking

828-682-8043

Deck the Halls!

Ingredients:
FXSOLJKWEURZQVXJDU
FXSRUDQJHMXLFH
WVSFLQQDPRQ
òFXSKRQH\
Directions:
3XW DOO WKH LQJUHGLHQWV LQ D
saucepan and bring to a boil
RYHU PHGLXP KHDW &RRN IRU
DSSUR[LPDWHO\  PLQXWHV WR
WKLFNHQ 5HPRYH KDP IURP
RYHQDQGSRXUJOD]HRYHUKDP
DIHZWLPHVGXULQJWKHEDNLQJ
process.

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.

Simple Sugar Glaze
2 tsp. grouQGPXVWDUG
1 cup brown sugar
1 ½ Tbsp. cider vinegar
0L[WRJHWKHU\RXU¿UVWLQJUH
GLHQWV ZLWK MXVW HQRXJK YLQHJDU
WR PDNH D WKLFN SDVWH -XVW EH
IRUHWKHODVWPLQXWHVRI
EDNLQJ WLPH RQ \RXU KDP UH
PRYHWKHKDPIURPWKHRYHQDQG
VSUHDGWKHJOD]HPL[WXUHRYHULW
7KHQ¿QLVKEDNLQJXQFRYHUHG

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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'HOLFLRXVFKHHVHFDNHZLWK,ULVKÀDYRU
Few things embody the culture of a nation more so than its
native foods and beverages. For
the Irish, it is no different.
Main courses often get the
fanfare in Irish cooking, but
you’d be surprised at how many
delicious desserts can be offered
to round out any meal.
This recipe for “Bailey’s
Marbled Cheesecake,” courtesy
of Real Irish Desserts (www.
realirishdesserts.com), is sure to
please this Christmas.

"All of us at
Ye Olde Country Store
would like to wish our
customers a
Merry Christmas and
Happy New Year!
Thank you all for your
support!"

 3OUTH -AIN 3TREET s "URNSVILLE .#
Monday-Saturday 10:00-5:00
828-678-9900

Baileys Marbled
Cheesecake
(Serves 8)
Crust
6 tablespoons butter
1-1/4 cups crushed digestive
biscuits or graham crackers
4 tablespoons granulated sugar
1 tablespoon cocoa
Filling
»FXSVJUDQXODWHGVXJDU
1 teaspoon vanilla extract
5 large eggs
3 egg yolks
»WHDVSRRQVDOW
»SRXQGVFUHDPFKHHVH
WDEOHVSRRQVDOOSXUSRVHÀRXU
»FXSKHDY\FUHDP
»FXS%DLOH\V,ULVK&UHDP
liqueur
1 teaspoon instant coffee
crystals
1 tablespoon cocoa
WDEOHVSRRQVZDUPZDWHU
Butter an 8-inch or 9-inch
springform pan and then line
its bottom and sides with parchment paper. Butter the paper lining the sides of the springform.
Set aside while the ingredients
come to room temperature.
Melt the butter and crush
the graham crackers or digestive
ELVFXLWV YHU\ ¿QHO\ 3XW WKHP
in a heatproof bowl and stir in
the cocoa and granulated sugar.
Melt the butter on the stove or
in the microwave and add to the
mixture. Stir well together with
a fork and allow to cool.
When the crust mixture is
cooled, press it into the bottom
of the springform pan and half
DQLQFKRUVRXSWKHVLGHV3UHheat the oven to 375 F and bake
in the preheated oven for 7 minXWHV:KHQ¿QLVKHGVHWDVLGHWR
cool completely.
In a large electric mixer’s
bowl put in half the cream
cheese, half the sugar, and two
WDEOHVSRRQVRIWKHÀRXU
Beat well, then add the rest

of the cream cheese, the rest of
the sugar, vanilla, cream, and
RQHWDEOHVSRRQRIWKHÀRXU 5Hserve the remaining tablespoon.)
One at a time, beat in each
of the eggs. Make sure each one
is beaten in very well before
adding the next. Do the same
with two of the egg yolks; reserve one.
When completely mixed,
pour half the cheesecake batter
into a second bowl. In a third,
smaller bowl, add hot water to
the instant coffee crystals; mix
well until dissolved. Add the cocoa and whisk until well blended
into the coffee mixture. Add the
¿QDOWDEOHVSRRQRIÀRXUDQGWKH
¿QDO HJJ \RON DQG ZKLVN ZHOO
again until completely blended.
Finally, add the Baileys and
once again whisk lightly until
completely blended.
Add this mixture to one of
the bowls of cheesecake batter,
and stir well until it is completely mixed into the second bowl.
By large spoonfuls, take
turns spooning the two mixtures
into the springform pan. When
the pan is full, carefully draw
a knife through the mixture a
number of times, both vertically
and horizontally, to produce the
marbling effect.
3UHKHDW WKH RYHQ WR  )
3ODFH WKH FKHHVHFDNH FDUHIXOO\
on the center rack of the oven
and bake at this temperature for
15 minutes. Then reduce the heat

to 400 F and bake for another
60 minutes. Open the oven, and
quickly (wearing an oven mitt)
jiggle the springform pan a little to check the cake’s texture.
If it is still “wiggly” or loose, it
needs a little more time. Allow
it to bake for another 10 minutes; then turn the oven off. Allow the cheesecake to sit in the
residual heat for another half
hour. Then remove and cool on
a rack.
When completely cool, refrigerate the cheesecake overnight.
Remove the cheesecake
from the fridge, carefully unclamp and remove the springform’s ring, and peel off the
baking parchment. Slice to
serve.

Cherry Cheesecake
Brownies
Ingredients:
1 cup butter melted, cooled
slightly
òFXSVJUDQXODWHGVXJDU
1 Tablespoon vanilla extract
4 eggs
òFXSVDOOSXUSRVHÀRXU
1 cup cocoa
òWHDVSRRQVDOW

smooth, add vanilla and eggs
DQG FRPELQH ZHOO $GG ÀRXU
cocoa and salt, stir until well
mixed. The batter will be thick.
Spread a little over half of
the batter into the bottom of a
greased 9x13 inch baking dish.
&KHUU\&KHHVHFDNH¿OOLQJ
Beat together cream cheese,
egg, vanilla and sugar until
&KHUU\&KHHVHFDNH¿OOLQJ
smooth. Spread this mixture
1 (8 ounce package cream
over the brownie batter in your
cheese
dish and then top with spoon1 egg
IXOVRIFKHUU\SLH¿OOLQJVSUHDG
1 teaspoon vanilla extract
slightly.
1/3 cup granulated sugar
Drop the rest of your
FDQFKHUU\SLH¿OOLQJ
brownie batter, by spoonfuls,
RQWR WKH FKHUU\ SLH ¿OOLQJ
Instructions:
Then spread batter, trying to
3UHKHDWRYHQWR)
FRYHUDOORIWKH¿OOLQJ
Bake for 30-35 minutes or
Brownies:
until center appears to be set.
In a large bowl, mix togeth- Cool to room temperature or
er melted butter and sugar until refrigerate before cutting.
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A quick and delicious holiday dessert
The holiday season is synonymous with many things,
including delicious foods.
While Thanksgiving turkeys or
Christmas geese will be found
on many a table this holiday
season, baked goods and desserts are what many people
look forward to this time of
year.
Holiday hosts with a lot
on their plates might not have
the time to prepare homemade
baked goods for their guests.
Thankfully, the following
recipe for “Chocolate-Strawberry Pie” from Addie Gundry’s “No-Bake Desserts” (St.
Martin’s Press) can be prepared chocolate cookie pie crust
in just 15 minutes, all without »FXSVXJDU
turning on the oven.
»FXSFRUQVWDUFK
2 tablespoons unsweetened
cocoa powder
Chocolate /
»WHDVSRRQPLQFHGFU\VWDOStrawberry Pie
lized ginger
»WHDVSRRQJURXQGQXWPHJ
Yields 1 pie
Pinch of kosher or sea salt
6 large egg yolks
1 pint fresh strawberries,
»FXSVKDOIDQGKDOI
washed, trimmed and halved
1 store-bought (or homemade) 6 ounces bittersweet or semi-

Easy Coconut
Custard Pie
1/2 cup Bisquick
FXSVXJDU
HJJV
2 cups milk
FXSÀDNHGFRFRQXW
1 tsp. vanilla
1 Tbsp. Butter, softened

sweet chocolate, chopped
»WDEOHVSRRQUXPH[WUDFW
WHDVSRRQYDQLOODH[WUDFW
Additional strawberries for
garnish (optional)
1. Place the strawberry
halves in a single layer in the
bottom of the pie crust.
2. In a medium saucepan,
whisk together the sugar, cornstarch, cocoa powder, ginger,
nutmeg, and salt over medium
heat.
 :KLVN LQ WKH HJJ \RONV
to create a thick paste. Gradually whisk in the half-and-half
XQWLOWKHPL[WXUHWKLFNHQVDERXW
5 minutes. Bring to a boil and
cook for 1 minute. Remove from
the heat.
 $GG WKH FKRFRODWH DQG
whisk until combined. Add the
UXP DQG YDQLOOD H[WUDFWV &RRO
WKHPL[WXUHIRUPLQXWHV
 3RXU WKH ¿OOLQJ RYHU WKH
strawberries and up to the top
of the crust. Chill the pie for 2
hours or until set.
6. Garnish with additional
strawberries, if desired.

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

419 East Main Street, Burnsville, NC • 828-682-2104

Coconut Custard Pie
Pastry for single-crust pie
(9 inches)
FXSÀDNHGFRFRQXWFKRSSHG
HJJVEHDWHQ
FXSVPLON
FXSVXJDU
7EVSDOOSXUSRVHÀRXU
WVSYDQLOODH[WUDFW
1/2 tsp. salt
WVSJURXQGQXWPHJ

Merry Christmas

Combine all ingredients and
pour into 9 inch buttered pie
SDQ %DNH DW  IRU 
mins. until custard sets. Like
magic it layers into crust,
custard and coconut topping.

Line a 9-in. deep-dish with
SDVWU\ WULP DQG ÀXWH HGJHV
Line unpriced pastry with a
double thickness of heavy-duty
IRLO%DNHDWIRUPLQXWHV
Remove foil; bake 5 minutes
longer. Sprinkle coconut over
Coconut
crust; set aside.
Macaroons
In a large bowl, combine
WKH HJJV PLON VXJDU ÀRXU YD2-1/2 cupVÀDNHGFRFRQXW
nilla and salt. Pour over the coFXSDOOSXUSRVHÀRXU
conut; sprinkle with the nutmeg.
WVSVDOW
%DNH XQFRYHUHG DW 
FXSVVZHHWHQHGFRQGHQVHG
IRU  PLQXWHV RU XQWLO D
milk
knife inserted near the center
WVSYDQLOODH[WUDFW
comes out clean. Cool on a wire
In a small bowl, combine rack. Refrigerate leftovers.
WKH FRFRQXW ÀRXU DQG VDOW
$GGWKHPLONDQGYDQLOODPL[
well (batter will be stiff).
Drop by tablespoonfuls 1
inch apart onto a greased bakLQJ VKHHW  %DNH DW  IRU
 PLQXWHV RU XQWLO JROGHQ
brown. Remove to wire racks.

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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Blueberry
Gelatin Salad

Y
C
T
A

503 Medical Campus Drive
Burnsville, NC 28714
(828) 682-6144
Fax: (828) 682-4625
Michael.Harris@yanceycountync.gov
Michael Harris, YCTA Director • Sandy Wilson, Administrative Assistant

Ingredients:
1 package blueberry gelatin
(6 oz.)
16 ounces of drained
blueberries
1 package cream cheese,
(8 ounce)
2 cups water (boiling)
½ cup granulated sugar
8 ounces sour cream
1tsp. vanilla extract
optional: 1/3 cup pecans
Mixed gelatin and boiling
water, stir until well dissolved.
Stir in the blueberries, pour into
an 8 inch square dish and refrigerate until set.
In another bowl, beat cream
cheese and sugar until smooth
and add vanilla and sour cream
and mix well.
After gelatin is set spread
the cream cheese mixture over
it and sprinkle pecans if wanted.
Chill overnight.

Chess Brownie Squares
Ingredients:
 RXQFH SDFNDJHIXGJH
brownie mix
1 (10-12 ounce) package white
baking pieces
1 cup semisweet chocolate
pieces
½ cup pecan pieces
¼ cup butter (melted)
3 Tablespoons hot water
2 cup sifted powdered sugar
¼ cup unsweetened cocoa
powder
1 teaspoon vanilla extract
¾ cup pecan pieces

baking pieces and all of the
semisweet chocolate pieces.
Then stir in ½ cup of pecans.
Spread batter in your prepared
baking pan.
Bake about 30 minutes or
until center is set, sprinkle with
remaining white baking pieces
and bake for 1 more minute.
Remove from oven and allow
to cool in baking pan.
Frosting:
In a small bowl, combine
melted butter and hot water,
stir in powdered sugar, cocoa
powder and vanilla. Beat by
Directions:
hand until smooth and then
Preheat oven to 350°. Grease
spoon over top of brownies,
DQGÀRXUD[LQFKEDNLQJ
then sprinkle top with the ¾
pan and set to side.
cup pecans. Cool about 1 ½
Prepare
brownie
mix hours or until frosting is set and
according to directions on then cut into bars.
package. Stir in half of the white
Yields about 36 brownies.

Pineapple Cake
Ingredients:
óFXSVVHOIULVLQJÀRXU
1 ¼ cup sugar
1 teaspoon vanilla extract
1 – (20 ounce can) crushed
pineapple in 100% juice (entire
contents of can)
2 eggs



   

Customers like you mean so much. Thank you for
sharing your time and friendship with us in 2019.
We greatly appreciate your patronage, and we wish
you all the best this Christmas season.

2138 West US Hwy 19
BURNSVILLE
828-682-2118
www.blossmangas.com

inch baking dish.
:KLVN WRJHWKHU ÀRXU DQG
sugar, mix in the vanilla extract, 1 entire can of crushed
pineapple and eggs until combined well.
Pour into prepared baking
dish. Bake for 25 – 30 minutes
or until an inserted toothpick
Frosting:
comes out clean.
1- (3.5 ounce package) instant
Allow cake to cool comvanilla pudding mix
pletely.
1 – (20 ounce can) crushed
Frosting instructions:
pineapple in 100% juice (entire
Whisk together pudding
contents of can)
mix and 1 entire can of crushed
1- (12 ounce container)
pineapple until well combined.
whipped topping
Gently fold in whipped topping
until combined well. Spread on
Instructions:
cooled cake and refrigerate for
Preheat oven to 350°.
at least 30 minutes before serv*UHDVH DQG ÀRXU D  [ ing.

Vanilla Pound Cake
Ingredients:
FXSVÀRXU
1 tsp. Baking powder
¼ tsp. salt
òFXS&ULVFR EXWWHUÀDYRUHG
1 cup butter or margarine
(melted)
3 cups sugar
6 jumbo eggs
1 cup sour cream

WVS9DQLOODÀDYRULQJ
WVS%XWWHUÀDYRULQJ
Directions:
Preheat oven to 315°.
0L[ ÀRXU EDNLQJ SRZGHU
and salt together and set aside.
Cream Crisco and margarine together, add sugar. Then
add eggs, one at a time, mixing
after adding each egg.
Mix ½ cup sour cream and
òFXSRIÀRXUPL[WXUHWRJHWKHU
then add remaining sour cream
DQG ÀRXU PL[WXUH PL[ ZHOO
Mix in the vanilla and butter
ÀDYRULQJ
Pour into greased and
ÀRXUHG FDNH SDQ %DNH IRU 
hour and 15 minutes.
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Create a durable gingerbread house
*LQJHUEUHDG FRRNLHV DQG
houses are one of the many
symbols of the holiday season,
alongside Christmas trees and
WZLQNOLQJ OLJKWV ,Q IDFW IHZ
confections symbolize the holiGD\VPRUHVRWKDQJLQJHUEUHDG
0DQ\DFKLOG RUDFKLOGDW
KHDUW KDVVSHQWKRXUVFDUHIXOO\
trying to create decorative ginJHUEUHDGKRXVHV$OWKRXJKJLQJHUEUHDG UHFLSHV VSDQ YDULRXV
cultures, gingerbread houses
RULJLQDWHGLQWKFHQWXU\*HUPDQ\
Even though gingerbread
KRXVHV FDQ EH IXQ WR PDNH
there’s no denying it can be exDFWLQJ ZRUN ² HVSHFLDOO\ IRU
WKRVHZKRVWULYHIRUSHUIHFWLRQ
3UHSDFNDJHG NLWV DWWHPSW WR
WDNHVRPHRIWKHJXHVVZRUNRXW
of the equation, but those who
are crafting from scratch can
HPSOR\WKHVHWLSVDVWKH\EXLOG
WKHLUJLQJHUEUHDGKRXVHV
*RIRUIRUPDQGQRWÀDYRU )HZ JLQJHUEUHDG KRXVHV
ever get eaten, so focus on
¿QGLQJ D GRXJK WKDW ZLOO EDNH
XSURFNKDUGDVRSSRVHGWRRQH
WKDWWDVWHVJRRG
 *HW WKH ULJKW LFLQJ WH[WXUH 3DVWU\ DUWLVW &DWKHULQH
%HGGDOOVD\VUR\DOLFLQJLVWKH
SUHIHUUHG³JOXH´WRDGKHUHJLQJHUEUHDG SLHFHV %HGGDOO VD\V
LFLQJVKRXOGEHWKLFNOLNHSHDQXWEXWWHUDQGQRWUXQQ\
0LQGWKHGRXJK'RQRW
roll out the gingerbread dough
too thin or it may become
EULWWOH DIWHU EHLQJ FRRNHG $OZD\VFXWRXWVKDSHVEHIRUHWKH
JLQJHUEUHDG LV EDNHG /HW WKH
EDNHG SLHFHV VLW RYHUQLJKW WR
FRRO FRPSOHWHO\ EHIRUH XVLQJ
WKHPWREXLOG
 3DWLHQFH LV NH\ $OORZ
the icing to dry for at least a
FRXSOH RI KRXUV DIWHU DGKHULQJ
HDFK SLHFH DQG EHIRUH PRYLQJ
and handling the house, says
%HGGDOO:RUNLQVWDJHVVRWKDW
individual items can be decoUDWHGDQGDOORZHGWRGU\7KHQ
WKH ZDOOV FDQ EH SXW WRJHWKHU
IROORZHGE\WKHURRISLHFHV
 .LGV OLNHO\ ZLOO QHHG
KHOS &KLOGUHQ PD\ QRW KDYH
WKH SDWLHQFH RU VWHDGLQHVV WR
KDQGOH FRPSOHWH JLQJHUEUHDG
FRQVWUXFWLRQ 7KH\ FDQ GHFRUDWH WKH VHSDUDWH SLHFHV RI WKH
KRXVH ZKLOH WKH FRPSRQHQWV
DUH OD\LQJ ÀDW ZKLFK LV HDVLHU
IRU NLGV $GXOWV FDQ GR WKH
PDLQDVVHPEO\ODWHURQ
8WLOL]HDWHPSODWH)UHH
KDQGLQJ PD\ QRW EH HDV\ &XW

RXWWHPSODWHVXVLQJFDUGERDUGRU
SRVWHUERDUG IRU YDULRXV JLQJHUEUHDGSLHFHV
2QH RI WKH PRVW LPSRUWDQW
WLSV LV WR KDYH IXQ 'RQ¶W WDNH
JLQJHUEUHDG KRXVH PDNLQJ WRR
VHULRXVO\ DV D QRYLFH 5DWKHU
HQMR\ WKH H[SHULHQFH DQG WKH
FHQWXULHVROGWUDGLWLRQ

Gingerbread
goodness
Gingerbread is a broad
term that can describe anything
IURP D ¿UP DQG FULVS\ FRRNLH
WRDPRLVWVRIWFDNH7UDGLWLRQally, gingerbread is seasoned
with ginger, cloves, nutmeg, and
RWKHUDURPDWLFVSLFHV0RODVVHV
and brown sugar counteract the
VSLFHZLWKVZHHWQHVV
North Americans have been
EDNLQJ JLQJHUEUHDG LQ YDULRXV
VKDSHV RU IRUPV IRU PRUH WKDQ
\HDUVDQGWKHUHFLSHVHYHQ
SUHGDWH WKH $PHULFDQ UHYROXWLRQ
However, gingerbread dates
EDFNHYHQIXUWKHUWRWKH6KDNHVSHDUHDQ HUD ZLWK 7KH %DUG
having mentioned it in one of
KLVSOD\V
Gingerbread’s name can
be trace to medieval England
DQGRQFHUHIHUUHGWRDQ\NLQGRI
SUHVHUYHGJLQJHU7KHWHUPZHQW
RQ WR UHIHUHQFH JLQJHUÀDYRUHG
FDNHV LQ WKH WK FHQWXU\ DQG
gingerbread eventually became
SRSXODUWKURXJKRXWWKHZRUOG
Even though gingerbread
FDNHV DQG FRRNLHV KDYH EHHQ
made for centuries, Germans are
often credited with creating gingerbread houses, according to
6PLWKVRQLDQ
7KH\ ZHUH SUREDEO\ PRGeled after the witch’s candy cottage in the German fairy tale,
³+DQVHODQG*UHWHO´
Even though gingerbread
can be made any time of year,
LWLVSDUWLFXODUO\DVVRFLDWHGZLWK
the Christmas season, with gingerbread men and other fanciIXOVKDSHVWXUQLQJXSRQFRRNLH
SODWWHUV

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.
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Season’s Greetings!
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

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
"! ! !&+!'%!&

Wassail
1 gallon apple cider
1 cup brown sugar
1 can frozen lemonade
1 can frozen orange juice
1 Tbsp. whole allspice
1 Tbsp. whole cloves
Wassail is an ancient spirited beverage that was
Stir all ingredients together brought house-to-house with the goal of spreading
and simmer. Serve warm!
Christmas cheer.

Revisit lesser-known Christmas traditions
Christmas celebrants participate in many different traditions
year after year, but some may
not fully understand the meaning behind such activities.
A Christian holiday, Christmas did not originate with all activities centralized to the church.
In fact, many of the traditions
people hold dear have pagan
roots, which were adapted as
Christmas celebrations evolved.
People who hang mistletoe
in doorways may be surprised
to learn that this tradition dates
back to the ancient Druids.
The Druids believed mistletoe possessed mystical powers
that brought good luck to the
household and warded off evil
spirits.
Evergreen trees are now associated with Christmas trees,
but evergreen boughs were once

used to decorate homes during
the winter solstice to help people
envision the spring to come.
Christians often look at evergreen trees as a sign of everlasting life and their relationship
with God.
However, while many
Christmas traditions continue
to be an integral part of annual
celebrations, there are some
customs that have fallen out of
favor.
Although these traditions
may no longer be widely practiced, anyone can revive them
and make them part of their holiday celebrations.
Wassailing is a custom that
has ancient origins and is not as
popular today as it once was.
“Wassail” comes from the Ango-Saxon phrase “waes hael,”
which means, “good health.”

Holiday Fruit Cake
1-1/2 cups whole red candied
cherries
1-1/2 cups whole green candied
cherries
3 cups diced candied pineapple
1 pound walnut halves
10 ounces golden raisins
1 cup shortening
1 cup sugar
5 large eggs
4 tablespoons vanilla extract
FXSVDOOSXUSRVHÀRXU
3 teaspoons baking powder
1 teaspoon salt
Preheat oven to 300°. Combine fruit and nuts. In another
bowl, cream shortening and sugDUXQWLOOLJKWDQGÀXII\%HDWLQ
eggs and vanilla.
&RPELQH ÀRXU EDNLQJ
powder and salt; add to creamed
mixture and mix well. Pour over
fruit and nuts; stir to coat.
Transfer to a greased and
ÀRXUHGLQWXEHSDQ%DNHXQ-

til a toothpick inserted in center
comes out clean, about 2 hours.
Cool 10 minutes; remove
from pan to a wire rack to cool
completely.
Wrap tightly and store in a
cool place.
Bring to room temperature
before serving; slice with a serrated knife.

Wassail is a drink made
of mulled ale, spices and other
ingredients. To go wassailing
meant to travel door-to-door
singing and offering a drink
from a wassail bowl in exchange for gifts. Wassailing
has been mentioned in certain
Christmas carols, including
“We Wish You a Merry Christmas.”
Largely an English tradition, wassailing was brought
to America by British settlers.
January 17th, the old Twelfth
Night, is the traditional date for
wassailing.
Although wassailing has
largely fallen by the wayside,
increased interest in ales and
craft brewing may help revitalize this Christmas tradition,
which can inspire community
spirit.
Gifting with fruit cake is
another tradition that has been
much maligned and does not
enjoy the same popularity that
it once did.
Fruit cake is a cake made
with chopped candied fruit,
nuts and spices and is occasionally soaked in spirits.
Fruit cakes have been enjoyed all over the world, but
Americans may never have
embraced the Christmas fruit
cake tradition as much as those
from other countries.
However, with the right
recipe and an open mind, it
may be possible to resurrect the
fruit cake tradition once again.
Traditions passed on
through the years help make
Christmas a favorite time of
celebration.
People may want to explore the less popular traditions
today and once again make
them interesting parts of this
year’s festivities.
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&KRFRODWH&DUGDPRP7UXIÀH&DNH
Serves 10 to 12
Amaretti Base
5 ounces amaretti
1/2 stick (4 tablespoons) unsalted butter
5 tablespoons sugar
&DUGDPRP7UXIÀH)LOOLQJ
»FXSVKHDY\FUHDP
4 to 6 green cardamom pods,
OLJKWO\EUXLVHGWRRSHQWKHP
RXQFHVGDUNFKRFRODWH 
70% cocoa solids), grated
1/2 stick (4 tablespoons) unsalted butter, cubed
WDEOHVSRRQVFKRFRODWH
liqueur

&DUGDPRP&RFRD6XJDU
JUHHQFDUGDPRPSRGV
1/4 cup sugar
1/2 cup unsweetened cocoa
 LQFKFDNHSDQZLWKD
removable base, base and
VLGHVOLQHGZLWKQRQVWLFNSDUFKment paper
7R PDNH WKH DPDUHWWL EDVH
¿QHO\ FUXVK WKH DPDUHWWL LQ D
IRRGSURFHVVRURUSXWWKHPLQD
SODVWLFEDJDQGFUXVKZLWKDUROOLQJSLQ0HOWWKHEXWWHUDQGVXJDU LQ D SDQ RYHU ORZ KHDW WKHQ
VWLULQWKHDPDUHWWLFUXPEV3UHVV
WKHPL[WXUHHYHQO\RYHUWKHEDVH
RIWKHSUHSDUHGFDNHSDQDQGUHIULJHUDWHIRUPLQXWHV
7R PDNH WKH FDUGDPRP
WUXIÀH¿OOLQJSXWWKHFUHDPDQG
cardamom pods in a pan and
KHDW XQWLO DOPRVW ERLOLQJ 5HPRYHIURPWKHKHDWDQGVHWDVLGH
WRLQIXVHIRUPLQXWHV
0HDQZKLOH SXW WKH FKRFRODWH DQG EXWWHU LQ D VDXFHSDQ
6WUDLQWKHLQIXVHGFUHDPWKURXJK
D ¿QH VWUDLQHU RQWR WKH FKRFRODWH WKH FUHDP ZLOO EH ZDUP
HQRXJKWRPHOWWKHFKRFRODWH ,I
LWGRHVQ¶WPHOWZDUPRYHUYHU\
ORZ KHDW VWLUULQJ RFFDVLRQDOO\

%HVW&KRFRODWH&DNH(YHU
Ingredients:
¾ cup butter
HJJV
FXSVVHOIULVLQJÀRXU
¾ cup unsweetened cocoa
powder
2 cups sugar
2 teaspoons vanilla extract
1 ½ cup milk
Ingredients for frosting:
2 cups or 1 (12 ounce) package
RIVHPLVZHHWFKRFRODWHFKLSV
½ cup butter
8 ounces sour cream
1 pound or 4 ½ cups powdered
sugar
Directions:
Allow butter and eggs to
stand at room temperature for
PLQXWHV/LJKWO\JUHDVHDQG
ÀRXUWKUHHLQFKFDNHSDQV
3UHKHDWRYHQWR6WLU
WRJHWKHU ÀRXU DQG FRFRD SRZGHUDQGVHWDVLGH
In a large mixing bowl,
EHDW EXWWHU RQ PHGLXP KLJK
IRU DERXW  VHFRQGV JUDGXDOO\ DGG VXJDU DERXW ó FXS
at a time), beating on medium
VSHHGIRU±PLQXWHVRUXQWLO PL[HG ZHOO 6FUDSLQJ VLGH
RI ERZO DV \RX PL[ FRQWLQXH

beating at medium speed for 2
PLQXWHV$GGHJJVRQHDWDWLPH
EHDWLQJ DIWHU DGGLQJ HDFK HJJ
WKHQ DGG YDQLOOD H[WUDFW EHDWLQJ
XQWLOPL[HGZHOO
$OWHUQDWHO\ DGG WKH ÀRXU
PL[WXUHDQGWKHPLONEHDWLQJRQ
low speed until combined after
HDFK DGGLWLRQ %HDW RQ PHGLXP
WR KLJK VSHHG IRU  PRUH VHFRQGV6SUHDGHYHQO\LQWRHDFKRI
\RXUSUHSDUHGSDQV
%DNH IRU  WR  PLQXWHV
RU XQWLO D WRRWKSLFN LQVHUWHG LQ
WKHFHQWHUFRPHVRXWFOHDQ&RRO
FDNH OD\HUV IRU  PLQXWHV LQ
SDQV WKHQ UHPRYH IURP SDQV
DQGDOORZWRFRROFRPSOHWHO\
3UHSDUH FKRFRODWH IURVWLQJ
)URVW FDNH DQG JDUQLVK DV GHVLUHG
Frosting directions:
In a large saucepan, combine
one (12 ounce package or 2
FXSV VHPLVZHHWFKRFRODWHFKLSV
DQG ò FXS EXWWHU KHDWLQJ RYHU
ORZ KHDW XQWLO PHOWHG VWLUULQJ
RIWHQ&RROIRUPLQXWHV6WLULQ
RQH RXQFH FDUWRQVRXUFUHDP
*UDGXDOO\DGGòFXSV DERXW
OE VLIWHGSRZGHUHGVXJDUEHDWing on medium speed until mixWXUHLVVPRRWK

Silent Night
Holy Night

EXWGRQRWDOORZWRERLO6WLULQ
WKH OLTXHXU WKHQ VHW DVLGH XQWLO
DOPRVWFROGEXWQRWVHW:LWKDQ
HOHFWULF PL[HU EHDW WKH FKRFRlate mixture for a couple of minXWHV ² WKLV ZLOO JLYH WKH FDNH
D ORYHO\ DLU\ WH[WXUH 3RXU RQWR
WKHDPDUHWWLEDVH/HWFRROWKHQ
cover and refrigerate for at least
KRXUVRUXSWRKRXUVEHIRUH
VHUYLQJ
7R PDNH WKH FDUGDPRP
FRFRD VXJDU UHPRYH WKH EODFN
VHHGV IURP WKH SDSHU\ FDUGDPRPSRGVDQGSXWWKHVHHGVLQD
VSLFHJULQGHUZLWKWKHVXJDUDQG
FRFRD*ULQGWRDSRZGHU
&DUHIXOO\ UHPRYH WKH FDNH
IURP WKH SDQ DQG SHHO RII WKH
OLQLQJSDSHU
6HW RQ D FKLOOHG VHUYLQJ
SODWHDQGVLIWWKHFDUGDPRPFRFRDVXJDUHYHQO\RYHUWKHWRS
6HUYHLPPHGLDWHO\FXWLQWR
YHU\WKLQVOLFHV

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

Merry christmas
& Happy New Year!
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!

All In One Bill!

682-4074
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Tips for baking better Christmas cookies

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!

Cookies and other baked
treats are everywhere come the
holiday season. It’s not uncommon to give cookies as gifts or
arrive at holiday gatherings with
cakes and other decadent desserts.
Cookies are a classic holiday treat, and some families
even build entire traditions
around baking Christmas cookies.
Novice bakers making
FRRNLHV IRU WKH ¿UVW WLPH PD\
be a little overwhelmed when
perusing recipes. Baking is a
science, and sometimes it takes
practice to get the results just
right. However, there are some
tips that can help yield better,
buttery bounties.
Handle butter with care
Butter can make or break a
cookie recipe, as butter is often
the glue that holds the cookie
together. Therefore, it is key to
follow the directions carefully
regarding how to handle butter.
Smithsonian.com says to leave
butter at room temperature for
30 to 60 minutes to properly
soften it. This takes patience,
EXW ¿GGOLQJ ZLWK EXWWHU WRR
much can damage its delectable
integrity. While purists may say
butter is best, margarine may
be acceptable if it has a high fat
content; otherwise, cookies may
VSUHDGRXWDQGÀDWWHQ
When it comes time to

Lemon-Ginger
Cookies
1/2 cup butter, softened
1 cup packed brown sugar
1 egg
3 Tbsp. sour cream
1/2 tsp. lemon extract
1/2 tsp. vanilla extract
FXSVDOOSXUSRVHÀRXU
1 tsp. baking soda
1 tsp. cream of tartar
1 tsp. ground ginger
1/4 tsp. salt
In a small mixing bowl,
cream the butter and brown
sugar. Beat in egg, sour cream
DQGH[WUDFWV&RPELQHWKHÀRXU
baking soda, cream of tartar,
ginger and salt; gradually beat
into the creamed mixture.
Drop dough by rounded
teaspoonfuls 2 in. apart onto
ungreased baking sheets. Bake
at 350º for 10-12 minutes or
until lightly browned. Immediately remove from pans to wire
racks.

cream the butter with sugar,
be sure to do so thoroughly to
incorporate air into the butter
and remove the grainy texture
of the sugar.
0HDVXUHÀRXUSURSHUO\
0HDVXULQJ ÀRXU WKH ULJKW
way can ensure cookies come
out right. The Cooking Channel
VD\V WR VSRRQ WKH ÀRXU OLJKWO\
into a dry measuring cup, then
level it off with a knife. Do not
dip the measuring cup into the
ÀRXURUWDSWKHNQLIHDJDLQVWWKH
cup. This will pack too much
ÀRXU LQWR WKH PHDVXULQJ FXS
and result in dry, tough cookies.
6ORZGRZQWKHHJJV
Add eggs one at a time to
make sure each will emulsify
properly with the fat in the butter. Adding eggs en masse may
FDXVHWKHHPXOVL¿FDWLRQWRIDLO
&KLOORXW
Follow recipes that call
for chilling cookie dough carefully. This process is important
for making sliced and shaped
cookies. By chilling, the dough
becomes more malleable for
rolling and even slicing.
8VHDERWWRPUDFN
Too much heat may compromise cookie integrity. The
food experts at Delish say to try
moving cookies onto a lower
rack in the oven if they aren’t
retaining their shape when
baked. Put an empty cookie
sheet on the top rack. That will
block the cookies from the
most intense heat that rises to
the top of the oven.
Mastering cookies takes
a little patience and some trial
and error. Once bakers get their
feet wet, Christmas-cookiebaking becomes even more
special.

