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The Holiday Season is here! You will find all kinds of info in this guide to
help you get through the season in once piece! Just kidding! But as much
as this is a joyous time of year, it is also a very busy time of year. That's
why we have you covered with Quick and Easy Dinner Ideas and tips on
How To Plan A Perfect Holiday Party.

We provide some history on holiday traditions and give you tips on how to
start your own traditions. We also help you help the environment with
Green ideas!

We also help you with your business! We've got some ideas on how to
avoid a January slump! Dig in and explore all the great articles and recipes
—and Have A Great Holiday Season!




Some people tend to think of the winter as a lazier time of year, but that is usually not
the case. When you combine work, your children’s sports and other activities, along with
slow winter driving, you are probably getting home during the week later than ever.
When you get home late, getting dinner on the table as quickly and easily as possible
becomes a priority.

Many pasta dishes are very quick and easy. Spaghetti doesn’t take long at all; start
boiling your pasta water as you cook your hamburger. When the meat is done cooking,
simply drain it, add a jar of sauce to the pan, and let it simmer while your noodles cook.
Meanwhile, throw a loaf of garlic bread into the oven and you’ve got a hearty meal in
less than 30 minutes.

Put a spin on soup and sandwich night by serving you own baked subs. Buy your
favorite deli meats and cheese, along with some sub buns. Assemble the meat and
cheese on the buns and bake them in a 350 degree oven till warmed through. Then,
take them out of the oven and add your choice of condiments sand veggies. Serve with
a big bowl of soup and you've got a very satisfying winter meal.

Breakfast Suppers are quick to cook and can be an interesting change of pace. To save
time, buy some frozen hash browns and serve those along with some bacon, scrambled
eggs, and toast. You can buy pre-cooked bacon to further speed up the process.

The above dishes could be cooked in less than 30 minutes, but if you happen to have
about an hour to get dinner on the table, grab a cooking bag and get ready for a great
family meal. You can make a great roast chicken by simply adding the chicken, baby
carrots and potatoes to the cooking bag.

For extra flavor, add a few cloves of garlic, an onion chopped into quarters, and a few
pieces of celery. Consult the chart that comes with the cooking bags for the exact
degree and time needed to cook the size of chicken you have.

The winter is a great time to enjoy your favorite comfort foods. Thankfully, many of them
can be on the table in under an hour!




Holiday parties can be lots of fun. It is always a great feeling to spend time
with friends and family. However, planning a holiday party can be stressful.
There are many things to do and you may already be feeling overwhelmed
with all of the other tasks the holidays bring on (cooking, shopping, more
shopping). Here are some pointers on planning a great holiday party:

Will your party have a theme? If so, this is one of the first decisions to
make, as it will affect the rest of your decisions.

The next step is to send out the invitations. The more formal your party is,
the further in advance you should send the invitations. If it's a casual affair,
you can send them a week ahead of time, but if it's something people need
to make plans for, give them time to do so.

You don’t have to plan an elaborate meal to throw a great party. A simple
menu can be quick, easy, and delicious. It's more fun to be spending time
with your guests and enjoying the celebration than to be cooped up in the
kitchen! Another option is to prepare the main course and ask your guests
to bring a side item or a dessert.

If you are going with a theme, your decorations should match it, of course.
If you don’t have a specific theme in mind, keep things simple and elegant
by using a centerpiece and a few accessory pieces.

In the days before the event, give your house a thorough cleaning. On the
day of the party, give it a quick once-over. Some things you’ll want to do
include picking up any clutter, running a vacuum, as well as washing and
putting away the dishes.

When your guests arrive, greet them with a cheery smile and let the fun
begin!
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As more and more people are becoming environmentally conscious, many
families will be looking forward to a “green” holiday. Now, this doesn’t refer
to how much snow is on the ground, it refers to how environmentally
friendly your holiday is. The following are some tips on how to have a green
holiday:

Use LED Lights: If you like to decorate with lights, consider switching to
LED lights. These lights use less energy and will save you money, too!

Buy Rechargeable Batteries: If you have children, there will most likely be
quite a few presents under your tree that require batteries. Rechargeable
batteries are a “green” choice because you can use them several times
before they lose their effectiveness. Again, this is a cost that can be offset
by the fact that you will be spending less over the long run.

Reuse Old Cards: Do you still have some Christmas cards from last year in
storage? Put them to good use by cutting out the picture part and using
them as gift tags for this year’s gifts. You can also use them as scrapbook
embellishments and in craft projects with the kids.

Serve Local Food: If possible, create a holiday dinner from food that is
found locally to you. This is a “green” choice because the food you are
eating doesn’t have to be transported over a long distance, which saves on
gas and other transportation costs. Plus, your food will be fresh and you'll
be supporting your local economy.

Make Your Own Gift Wrap: Instead of buying gift wrap from the store, make
your own by using the newspapers and magazines you have laying around
the house.

Give Handmade Gifts: Handmade items contain much less packaging than
mass manufactured items. This means that there will be less waste going
to the landfills! If you do not have the skills or the time to make the gifts
yourself, you can buy handmade items at local craft fairs and through
online marketplaces such as www.Etsy.com
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Do you hang Christmas stockings by the fireplace?

According to legend, a kind nobleman in despair over the death of his wife,
squandered his fortune and left his three daughters without dowries, which
meant they faced the life of a spinster.

St. Nicholas, yes the one and only, heard about the girl’'s problems. He
rode his horse by the nobleman’'s house and threw three small pouches of
gold coins down the chimney where they were miraculously captured by
the stockings the young women had hung by the fireplace to dry. They
awoke to find stockings full of gold and their problems were solved.

Do you hang mistletoe?

The ancient Celtics believed mistletoe to have magical healing powers and
used it as an antidote for poison, infertility, and to ward of evil spirits. The
plant was also seen as a symbol of peace. It is said that among Romans,
that enemies who met under mistletoe would lay down their weapons and
embrace.

Do you place Poinsettias around your home?

The poinsettia is a native Mexican plant named after the U.S. ambassador
to Mexico, Joel R. Poinsett, who brought the plant to America in 1828.
Poinsettias were likely used by Mexican Franciscans in their 17th century
Christmas celebrations.

One legend has it that a young Mexican boy, on his way to visit the village
Nativity scene, realized he had no gift for the Christ child. He gathered
pretty green branches from along the road and brought them to the church.
Though the other children mocked him, when the leaves were laid at the
manger, a beautiful star-shaped flower appeared on each branch. The
bright red petals, often mistaken for flowers, are actually the upper leaves
of the plant.




What about the ever present candy cane?

Perhaps you might be familiar with this strategy...legend has it that candy
canes were given to children to keep them quiet during religious
ceremonies and the custom worked so well that it rapidly became a custom
throughout Europe.

Urban legend tells us that the candy cane's symbolism hold that the color
white represents Christ's purity, the red the blood he shed, and the
presence of three red stripes the Holy Trinity. There are also stories that
indicate the candy cane is actually a letter J to represent Jesus. There is
no evidence to support either of these stories but it doesn’t really matter to
families who enjoy them year after year and adorn their Christmas tree with
the sweet treats.

Do you send Christmas cards?

Sir Henry Cole is purported to have s credited the first Christmas card. As
the story goes, Sir Henry, the first director of London's Victoria and Albert

Museum, was too busy to create individual greetings for his friends so he
commissioned an artist, John Calcott Horsley, to illustrate a card and
inscribe it with a holiday greeting.

Do you have a Christmas tree?

While a decorated Christmas tree can be traced back to the ancient
Romans who during their winter festival decorated trees with small pieces
of metal in honor of Saturnus, it is really credited to Martin Luther. Luther,
after an inspiring evening walk through a forest of evergreens, attempted to
describe the starry scene to his family. Unable to express in words what he
had witnessed, he brought a tree into his home and decorated it with
candles.




And where exactly did this Santa Claus come from?

According to the Encyclopedia Britannica, Santa Claus started with a real
person, Saint Nicholas, a minor saint from the fourth century: Poor St. Nick
lived a difficult life. Born in the ancient Lycian seaport city of Patara, he
was imprisoned during the Roman emperor Diocletian's persecution of
Christians but was released under the rule of Emperor Constantine the
Great.

His reputation for generosity and kindness gave rise to legends of miracles
he performed for the poor and persecuted. People from all over the world
honored him. He became the patron saint of Russia and Greece.

The legend of St. Nick came to the United States when Dutch colonists
brought the traditions and folktales with them.
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My mother’s perfect holiday Christmas tree hunt often resulted in crying
children and yelling adults - not what she had in mind I'm sure. Holidays
are full of expectations and families are full of surprises! When these
expectations, like expecting to have the perfect Christmas tree, collide with
the surprises having a family can bring like stomach aches and of course
the inevitable “I'm Bored!” things don’t always turn out the way parents had
hoped. So, how do you create lasting traditions that everyone enjoys?

In order to manage your expectations around your chosen holiday
traditions it is important to consider why the traditions exist and what they
mean to you.

What are your goals for your holiday traditions?

* Do you want your children to take them with you when they're grown?
* Do you want to share a bit of your childhood with your children?

* Do you want to show respect to your parents and their traditions?

* Do you want to teach your children about traditions around the world?
How can you keep your Traditions going?

The holidays are a really busy time for many and it is often difficult to make
sure that all of the important traditions are followed. Here are a few tips to
make sure they don’t get lost in the shuffle:

Write them down. | know this sounds silly to those that like to fly by the
seat of their pants but if a tradition is important to you, a simple holiday
journal will make it easy. You can also store holiday cards, addresses,
direction to where the holiday decorations are hidden in the garage.




Put your children, if they're old enough, in charge of a tradition. My
children are great about reminding me exactly how we’'re supposed to
decorate the tree and who put the angel on top last year. They're also
excellent at reminding me what cookies we're supposed to make and how
they’'re made. Children love traditions and it's usually pretty easy to know
which ones are important to them.

Schedule your traditions into your calendar. If cutting down a holiday tree
Is an important part of your holiday traditions then schedule it before the
holidays hit. That way, it can’t be missed and you won't find yourself on a
last minute run to the hardware store to pick over the remnant trees — trust
me, it isn’t fun.

Schedule cookie baking time, schedule time to decorate your home,
schedule caroling or sledding, or whichever holiday traditions are important
to you and your family. If they're on your calendar they won’'t be
overlooked.

What Holiday traditions can you add to your family’s season that your
children can take with them when they go?

Here are some ideas:

Talk to your children about the Christmas story and teach them about how
other cultures celebrate the season. For example Kwanza and Hanukkah
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Kwanza.

Doctor Maulana Karenga, a Professor at California State University in Long
Beach, California, created Kwanzaa in 1966. Kwanza, which means fruit of
the harvest in Swabhili, encourages African-Americans to remember their
African heritage and is celebrated from December 26 to January 1.
Kwanza is based on seven principles called Nguzo Saba:

* Umoja (Unity),

* Kujichagulia (Self-determination),

* Ujima (Collective Work and Responsibility),
* Ujamaa (Cooperative Economics),

* Nia (Purpose),

* Kuumba (Creativity), and

* Imani (Faith).

In the Kwanzaa ritual, seven candles called Mishumaa Saba are placed in
a candleholder called a Kinara. Three green candles representing the color
of the motherland are placed on the left, three red candles representing
blood that has been shed are placed on the right and a black candle
representing the faces of the African people in the center, each candle
representing one of the seven principles of the celebration. One candle is lit
each day of the Kwanzaa celebration, beginning from left to right.




Hanukkah

Commencing on the 25th day of the Hebrew month Kislev, Hanukkah is a
Jewish holiday commemorating the rededication of the Holy Temple in
Jerusalem after its desecration by the Syrians.

In 168 BC, members of the Jewish family Maccabee led a revolt against the
Greek Syrians due to the policies of Syrian King Antiochus IV which were
aimed at nullifying the Jewish faith. Part of this stratagem included
changing the Beit HaMikdash - the Holy Temple in Jerusalem - to a Greek
temple complete with idolatry. Led by Judah Maccabee, the Jews won
victory over the Syrians in 165 BC and reclaimed their temple.

After cleansing the temple and preparing for its rededication, it was found
there was not enough oil to light the N'er Tamid, an oil lamp present in
Jewish houses of worship which represents eternal light. Once lit, the lamp
should never be extinguished.

A search of the temple produced a small vial of undefiled oil -- enough for

only one day. Miraculously, the Temple lights burned for eight days until a
new supply of oil was brought. In remembrance of this miracle, one candle
of the Menorah - an eight branched candelabra - is lit each of the eight
days of Hanukkah. Hanukkah, which means dedication, is a Hebrew word
when translated is commonly spelled Hanukah, Chanukah, and Hannukah
due to different translations and customs.

The tradition of receiving gifts on each of the eight days of Hanukkah is
relatively new and due in part to the celebration's proximity to the
Christmas season.

The absolute best way to establish and carry on family traditions is to get
your family involved in the process. If it is an old family tradition that you
are carrying on with your family, tell your children why it is important to you.
Ask your children what family Christmas traditions they would like to have.
Lastly, involve your family in being responsible for your traditions. If you
start them young, chances are they’ll carry those traditions with them when
they’re grown and gone. Our children are only with us for a short time,




remember to enjoy your time with them, especially during the holidays, and
to not let our expectations around the holidays overshadow their enjoyment
of the season and what's truly important.
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By the time the holidays are over, you may be feeling pretty

overwhelmed... with pictures! Scrapbooking all of those memories may feel
like a daunting task, but it can be done.

If you have a lot of photos to scrapbook, the easiest way to get them done
quickly is by using clean and simple layouts. Instead of adding lots of
embellishments and complicated side projects, let your photos speak for
themselves.

To give your album a cohesive look, use a few main colors throughout each
layout. This can also save you money. Simply buy a pack of cardstock for
the background on each page, and then a few sheets of holiday themed
paper and use it as accents and borders on your layouts.

Using simple fonts and titles will also save you time. You can create them
on your computer and then print them. If you use one 12x12 piece of paper
to make several titles, you will again be saving lots of money!

Another option is to buy premade kits. These can be found online as well
as in your local scrapbook store. These usually contain several pieces of
coordinating paper and embellishments. All you need to do is add your
pictures and you'll have several layouts completed.

Be sure to save wrapping paper, gift tags, cards from family and friends, as
well as any other keepsake items, such as ticket stubs, your child’s letter to
Santa, the recipe for the cookies you made, etc. These items make easy
embellishments and help tell the story of your holiday season.
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Winter break can be very enjoyable for the first few days... but once the
kids start to get bored, things can go downhill fast. Here are some ideas to
keep your kids occupied during their time off:

Go Sledding: If you live in a climate that gets snow, bundle the family up for
a day of sledding. Many towns have hills in parks that are free to use for
sledding. If you want a bigger adventure, head to a ski resort and enjoy
their large hills. You will have to pay admission, but you will be in for a
much bigger thrill ride.

Handmade thank you cards: You can keep your child busy for an afternoon
AND teach them some manners by encouraging them to create handmade
thank you cards for the gifts they received over the holiday season.

Have an indoor picnic: Pretend it's summer for a day and throw an indoor
picnic. Throw a blanket on the living room floor and serve sandwiches and
other picnic foods. For an extra dose of fun, turn the heat up and have your
kids put on their summer shorts and tank tops!

Throw a family slumber party: One night after dinner, have the whole family
change into their pj's, throw some blankets on the floor, pop some popcorn,
and watch movies till you fall asleep.

Field Trip: Take the kids to a museum during their break for a lesson in art,
science, or history.

Clean house: If your children received an abundance of holiday gifts, this is
the perfect time to clean out their rooms and donate the toys and clothes
they’ve outgrown to charity.
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It happens every year — you put so much energy into getting ready for the

holidays that by the time January rolls around, you are more than ready for
a long winter’s nap.

It can be easy to fall into a post holiday slump. But doing so doesn’t do you
any good. Thankfully, that doesn’'t have to happen this year. Here are some
things you can do to avoid that trap:

Take action by making goals or resolutions now. These don’t have to be life
changing events or huge accomplishments. They just have to be something
that will inspire you to stay in the flow and not fall into a slump.

For example, your goal or resolution could be to go the gym three days a
week. It could even be a fun goal, like meeting with your friends for
breakfast one Saturday a month.

If possible, make plans for a fun evening or weekend in late January or
early February. There is so much excitement around the holidays that once

they are over, it can almost feel like a let down. Having a little something to
look forward to after the holidays will give you the inspiration and motivation
to keep you out of a slump.

To avoid a feeling of being “burnt out,” take time out for yourself during
holiday season. Even a few hours to yourself can help you de-stress.
Spend the time reading a book, watching a movie, or napping.

This year, instead of falling into a post-holiday slump, you’ll be able to hit
the ground running!
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Ingredients:

1 package dry bread stuffing mix; 6 oz.
3/4 cup finely chopped pecans

2 apples - peeled, cored and thinly sliced
Instructions:

Prepare stuffing with package directions and mix in apples and pecans.
Stuff the poultry and cook; or bake uncovered for 35 minutes at 325
degrees, or until lightly browned.




Ingredients:

2 1/4 cups flour

2 teaspoons baking powder

1 tablespoon pumpkin pie spice
1/2 teaspoon salt

2 eggs (beaten)

1 cups brown sugar

1 (15 ounce) can pumpkin puree
1/2 cup vegetable oil

1 cup fresh or dried cranberries

Directions:

In a large bowl combine flour, baking powder, sugar, pumpkin pie spice and
salt. Mix well. In a separate bowl, combine pumpkin, eggs and oil. Mix
well. Add pumpkin mixture to flour mixture and stir well. Fold in the
cranberries. Transfer mixture to two lightly greased loaf pans. Bake in a
preheated oven at 350F for approximately 45 to 55 minutes or until golden
and baked through. Cool for 5 minutes in pan before removing to wire rack
to cool completely.




Ingredients:

1 1/2 cups cubed whole wheat bread

3 3/4 cups cubed white bread

1 Ib ground turkey sausage

1 cup chopped onion

3/4 cup chopped celery

2 1/2 tsp dried sage

1 1/2 tsp dried rosemary

1/2 tsp dried thyme

1 Golden Delicious apple, cored, finely chopped
3/4 cup dried cranberries

1/3 cup minced fresh parsley

1 cooked turkey liver, finely chopped
3/4 cup turkey stock

4 Tbsp unsalted butter, melted
Instructions:

On a cookie sheet place cubed bread in a single layer. Bake in a preheated 350-degree
oven for approximately 5 minutes until bread is toasted. Remove from oven and place
in a large mixing bowl. Over medium high heat cook sausage and onions together. Be
sure to break up sausage so there are no large clumps. Once sausage is cooked
through add celery, sage, rosemary and thyme. Cook for approximately 3 minutes
being sure to stir often to blend flavors together. Once sausage mixture is cooked add
to toasted bread. Blend in apples, cranberries, parsley and liver. Add melted butter and
turkey stock to mixture and blend well making sure all ingredients are thoroughly mixed
together. Stuff turkey with mixture. This will stuff a 10 Ib turkey.




Ingredients:

1 boneless canned or fully cooked smoked ham
1 jar (10 ounces) orange marmalade

Y cup orange juice

1 tablespoon prepared mustard

Y4 teaspoon ground cinnamon

Y5 cup raisins

2 teaspoons brown sugar

Instructions:

Place ham on a rack in roasting pan, fat side up. Score the fat. Bake in a
preheated oven at 325F for approximately 1 hour and 15 minutes. While

the ham is baking place all the remaining ingredients except the brown
sugar and raisins in a saucepan and simmer over low heat for
approximately 5 minutes.

Once the ham has been baking for about 30 minutes, spoon half of the
orange juice mixture over the ham and continue baking for approximately
30 more minutes. Then add the remaining orange juice mixture, raisins
and brown sugar to the ham. Turn the heat up to 350F and continue
baking the additional 10 to 15 minutes.
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Ingredients:

2 (15 ounce) cans sweet potatoes
1/4 cup orange juice

3/4 cup all-purpose flour

1/2 cup white sugar

1 tsp ground cinnamon

1 pinch salt

1/2 cup margarine

1 1/2 cups miniature marshmallows
Instruction:

Drain sweet potatoes and place in a shallow baking dish. Pour orange

juice over the top of potatoes. Fold flour, sugar, cinnamon and salt
together in a large bowl. Add margarine and cut in with a pastry blender
until mixture is crumbly. Top potatoes with the crumb mixture being sure to
cover the potatoes completely. Bake 25 minutes or until heated through in
a preheated 350 degree oven. Add marshmallows to top and broil until
marshmallows are slightly brown.
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Ingredients:

2 (8 ounce) packages cream cheese
3/4 cup white sugar

1 (15 ounce) can pumpkin pie filling
1 1/4 tsp ground cinnamon

1/2 tsp ground ginger

1/2 tsp ground nutmeg

2 eqggs

1/4 tsp salt

2 prepared 8-inch pastry shells
Instructions:

In large mixing bowl beat on medium speed cream cheese and sugar until
cream cheese is smooth. Add pumpkin pie filling, cinnamon, ginger and
nutmeg mixing until all ingredients are incorporated together. Add eggs
one at time making sure to beat each egg into mixture thoroughly. Add salt
and beat on medium speed until creamy. Fold pumpkin mixture into
piecrusts evenly. Bake in a preheated 350-degree oven 45 minutes or until
set and toothpick inserted in middle of pie comes out clean. Cool to room
temperature. Garnish with cool whip.




% #
Ingredients:

3 cups all purpose flour

1/4 cup granulated sugar

1 package quick rising active dry yeast

1 teaspoon salt

1 cup warm water 120-130 degrees

6 tablespoons softened butter, divided

1 egg at room temperature

1/2 cup packed light brown sugar, divided
1 teaspoon cinnamon

1 1/2 cups confectioners sugar

2-3 tablespoons milk

1 teaspoon vanilla

Instructions:

Preheat oven to 375 degrees. Grease a 13x9 inch baking pan. Place 2 cups of flour,
granulated sugar, yeast and salt in a large mixing bowl. Slowly stir in warm water. Add
2 tablespoons butter and the egg beating until very smooth. Add the rest of the flour
slowly and stir until soft dough forms. Place saran wrap over the top of the bowl and let
dough rise for about 30 minutes or until doubled. Flour a smooth surface and roll dough
into a 15x12 inch rectangle. Spread the rest of the butter on the dough. In another
bowl mix cinnamon and brown sugar together. Sprinkle the mixture over the dough.
Roll dough up in tight roll starting on the 12 inch side. Once dough is rolled tight cut into
12 slices. Place each slice cut side down into the baking dish. Cover and place on a
wire rack over a large pan of hot water. Let rise 30 minutes or until buns double in size.
Uncover and bake 25 to 30 minutes or until brown. Cool 1 minute then loosen the
edges and place on a serving plate. To make the glaze mix confectioners sugar, vanilla
and 2 tablespoons of milk in a bowl until smooth. If there is not enough liquid you can
add 1 more tablespoon of milk. Glaze cinnamon bunns and serve warm.
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