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Greetings, 

 The Family and Consumer Sciences Team with the Ala-

bama Cooperative Extension System would like to extend our 

hand, heart, and knowledge to you this holiday season.  In this 

book you will find a wealth of information on tips and treasures 

as well as recipes for the holidays.  Please know that The Exten-

sion System is always here to provide you with help, answer any 

questions you may have, and strive to enhance your life with 

knowledge and skills.   

            Enjoy òHoliday Tips and Treasuresó  

compliments of the Family and Consumer Sciences Team. 

Valerie Conner 
Sharon Golden 

Janice Hall 
Sallie hooker 
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THANKSGIVING IS A 

TIME OF GRATITUDE TO GOD,  

OUR CREATOR AND PROVIDER, 

WHOSE GUIDANCE AND CARE 

GO BEFORE USé 

AND WHOSE LOVE 

IS WITH US FOREVER. 

 

 

THANKSGIVING IS A TIME  

OF CHANGING SEASONS,  

WHEN LEAVES TURN GOLDEN 

IN AUTUMNôS WAKE 

AND APPLES ARE CRISP 

IN THE FIRST CHILL BREEZES OF FALL. 
 

 

LET US REMEMBER THE TRUE MEANING 

OF THANKSGIVING, 

AS WE SEE THE BEAUTY 

OF AUTUMN, LET US ACKNOWLEDGE 

THE MANY BLESSINGS 

WHICH ARE OURSé 

LET US THINK OF OUR FAMILIES 

AND FRIENDSé 

 

AND LET US GIVE THANKS IN OUR HEARTS. 
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The Key to a Great Holiday Season!   

 

We live in a grumpy and gripe-y world.  People are always looking and find-

ing things that are wrong.  The sad truth is that very few things are that bad.  

Most people have a wonderful life and just donôt realize it.  If we sit down to a 

wonderful meal and the rolls are a little well done, we forget about the rest of 

the meal and complain about the ñburnedò rolls.  Instead of grumbling and 

griping over the few things that are wrong in our lives and in this world, we 

need to recognize what a wonderful life we have.   

 

We are rich beyond measure.  I am not speaking of material things.  Material 

things donôt make people happy.  If a new car makes you happy, why do you 

want another the next year?  Does a bigger television, a louder stereo or 

more clothes really make you happy?  No!  Material things may satisfy for a 

day or a week and then we go on to wanting something else.   

 

We are rich because we know how to love.  We are rich because we have 

family, friends and people in our lives that care for us.  We should find ñjoyò 

in the people who touch our lives and the relationships we have with one an-

other.  God has placed some pretty wonderful people in our lives.   

 

We are rich beyond measure because we have a God who loves us.  A God 

who desires to bless His children if we will just let Him.  You might ask, òHow 

do I know that God loves me?ò  That question was answered two thousand 

years ago at a place called Calvary, when God showed His great love for us 

by allowing His Son, Jesus Christ, to die on a cruel cross, that we might be 

saved.  God loves you.  God wants you to have a good life.  He wants to do 

more for us, but most of the time; we ignore Him until we get in trouble.   
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THANKSGIVING DAY  
By Grace Cornell Tall 

 

Clasp the hands, 
Bow the head, 
Ask the Lord 
To Bless the bread. 
 
Pull the chair 
Up to the table, 
Eat no more 
Than you are able. 
 
Keep your elbows 
Off the mats; 
Save the leavings 
For the cats. 

(Ruff, who goes 
From chair to chair, 

Is getting much more 
Than his share!) 

 
Pass the dishes, 
Help your mother, 

Be sweet and good 
To one another. 

 
Then for this day, 

Serene, unprankful, 
We, your parents, 
Will be thankful. 



6 

 

For this day of the dear Christôs birth, 

For its hours of home gladness and world gladness, 

For the love within these walls, 

Which binds us together as a family, 

For our food on this table, for our surroundings in a land of freedom,  

We bring to Thee, our Father, our heartfelt gratitude.  

Bless all these, Thy favors, to our good, in Jesusô name. 

Amen. 

 

 

 

Dear Father , 

 

It is Christmas time again.  Help me this year to ñseasonò the celebration 

with ñreasonò.  Teach me to plan with my family.  May I avoid the clatter 

that dims my vision and burdens my time.  

 

Keep me mindful of my budget, and help me to remember that a gift se-

lected with love tugs forever at the heartstrings.  Shame me for past ex-

travagance. 

 

Remind me to decorate in good taste, treasuring all of the past, blending 

it with the new, but holding steadfast to ñreasonò.  Keep me, dear Father, 

from strain lest I stray from all Thy teachings.  Guide me to the ñlightò of 

Christmas.  Help me keep a candleôs flame of the ñlightò as a constant re-

minder of my goalðeternity.  

 

I pray for Thy love and help, in the name of Thy beloved Son whose birth-

day we are observing.  Amen. 
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CHOCOLATE CHIP PIE MIX 

 

1 cup sugar        

½ cup all-purpose flour  

1 (6 ounce) package semi-sweet chocolate morsels   

½ cup flaked coconut 

½ cup chopped pecans 

 

Combine sugar and flour; place in an airtight plastic bag.  Tie with rib-

bon and label ñDry Ingredients.ò  Place chocolate morsels, coconut, and 

pecans in a second airtight plastic bag; tie with ribbon and label 

ñChocolate Packet.ò  Place both bags in a decorated box or colorful bag 

tied with ribbon. 

  (Yield:  one 2-bag gift) 

 

Directions for gift recipe card :  Combine ¼ cup melted butter or mar-

garine, dry ingredient packet, and 2 large eggs; stir until dry ingredients 

are moistened.  Stir in chocolate packet, and spoon mixture into a 9-

inch pastry shell.  Bake at 350 °F for 35 to 40 minutes.  (Yield:  one 9-

inch pie) 
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Sugared Flowers and Leaves  
 
Delicate flowers and leaves, sparkling with a coating of sugar crystals, 

elegantly flavor cakes, pastries, frozen desserts, even bowls of punch 

and glasses of champagne.  Among flowers, violet and borage are favor-

ites for sugaring; leafy herbs for this treatment include lemon balm, 

scented geraniums, and mint. 

 

Pick fresh flowers and leaves, rinse them, and gently pat dry.  While they 

air-dry, separate 1 egg, placing the white in a small bowl (reserve the 

yolk for other uses).  Beat the egg white until frothy; using a pastry or art-

istôs brush, brush the beaten white onto flowers and leaves 

just to moisten all surfaces.  Sprinkle with fine granulated 

sugar.  Arrange on wax paper in a shallow tray and let stand 

in a dry, warm place for several days.  Transfer to an airtight 

container and refrigerate.   

 Basic Hot Chocolate Mix  
 
2 cups dry milk 
2 cups nondairy creamer 
2 cups sugar 
1 cup cocoa 
 
Mix all together in a large container.  Store airtight.  Mix 1/3 cup to 6 
oz. of hot water.  It is very easy to increase this recipe.  Enjoy!!! 
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Plan to provide a traditional Thanksgiving feast, then be creative with side 

dishes. 

Whenever anyone offers to help or bring a dish, say, òYes, thank you!ó 

Hollowed bread loaves make charming serving plates for cheeses, dips, olives, 

chips and small sandwiches 

Once the table settings and centerpiece are in place, sit in each chair to make 

sure each guest will feel comfortable. 

Include favorite kidsõ foods, especially those they can eat neatly with their fin-

gers. 

Provide at least one low-calorie dish and a vegetarian option.  Then serve a sin-

ful dessert. 

Fill the sink with soapy water so cutlery and small dishes can soak clean as the 

guests are finishing. 

Guests who want to help will probably also want to recycle.  Place bins in the 

kitchen labeled òglass,ó òcans,ó and òtrash.ó 

Keep club soda nearby to clean spots or stains on the tablecloth or clothing. 
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Government officials wrote the following Christmas carols.  Can you guess the 
original titles? 
 
1. Move Hither The Entire Assembly of Those Who Are Loyal In Their Belief 

2. Embellish Interior Passageways 

3. Vertically Challenged Adolescent Percussionist 

4. First person Singular Experiencing An Hallucinatory Phenomenon of A Natal 

Celebration Devoid of Color 

5. Soundless Nocturnal Period 

6. Majestic Triplet Referred To In The First Person Plural 

7. The Yuletide Occurrence Preceding All Others 

8. Precious Metal Musical Devices 

9. Omnipotent Supreme Being Elicit Respite To Ecstatic Distinguished Males 

10. Caribou With Vermilion Olfactory Appendage  

11. Allow Crystalline Formations To Descend 

12. Jovial Yuletide Desired For The Second Person Singular Or Plural By The 

First Person plural 

13. Commence Auditory Reception The Announcing Cherubs Vocalize 

14. Kris Kringle Will Be Arriving In The City In The Not Too Distant Future 

15. Bipedal Traveling Through An Amazing Acreage During The Period Between 

December 21
st
 And March 21

st
 In The Northern Hemisphere 

16. Its Arrival Occurred At Twelve Oôclock During A Clement Nocturnal Period 

17. Exclamatory Remark Concerning A Diminutive Municipality In Judea South-

west Of Jerusalem 

 
 

Answers:  1.  O Come All Ye Faithful    2.  Deck The Halls    3.  The Little Drummer Boy    4.  Iôm Dreaming 
Of A White Christmas    5.  Silent Night    6.  We Three Kings    7.  The First Noel    8.  Silver Bells    9.  God 
Rest Ye Merry Gentlemen     10.  Rudolph The Red Nose Reindeer    11.  Let It Snow    12.  We Wish You A 
Merry Christmas    13.  Hark!  The Herald Angles Sing    14.  Santa Claus Is Coming To Town    15.  Walking 
In A Winter Wonderland    16.  It Came Upon A Midnight Clear    17.  O Little Town Of Bethlehem 
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Entertaining Tips 
 

How can you keep holiday entertaining as much fun and stress free for you as for your guests?  Be prepared. 

Plan your entertaining menu early.  Purchase nonperishable ingredients and prepare any recipes 

that can be made ahead of time and then freeze. 

 

Store bought or slice-and-bake cookies or ready-made cakes are fine to serve if you add interest 

with special touches, such as serving them on nice glass plates, silver trays or a with special 

garnish. 

 

Add a special touch to your napkins by rubber stamping them with a special holiday greeting or 

pictures.  Personal touches like this make your guests feel special. 

  

Replace your spices with fresh ones for the seasonôs cooking.  This will ensure that your reci-

pes taste fresh.  The replaced spices can be used as a fragrant potpourri by keeping them warm 

in a potpourri pot or by simmering them in a pot on the stove. 

 

Make individual servings of your favorite pie or cake recipe.  Instead of baking a whole pie, 

prepare it in tart shells or make mini cakes in special molds. 

 

Using fresh, natural greenery can add a wonderful holiday fragrance and beauty to any room.   

Cutting from pine, cedar, holly, and barberry are excellent choices for the holiday. 

 

Overnight guests always feel warm when they find a small, wrapped gift placed upon their pil-

low.  Try to make it tailored to the individualsô interests or likes.  For example, a gardening 

friend would enjoy a few bulbs in a storage bag tied with a holiday ribbon. 
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CINNAMON-APPLESAUCE ORNAMENTS  

 

These ornaments can be hung on the tree or tied on gifts; add a magnet and you 

have a fridge ñornamentò, or put several in a small basket and sit around the 

house!  They smell wonderful!  

 

Mix cinnamon and apple sauce until itôs smooth and firm.  Just knead it as though 

making cookie dough, remember to sprinkle a little extra cinnamon on the counter 

so it doesnôt stick.  Roll it out until itôs about ı ñ thick.  Cut with holiday shaped 

cookie cutters, donôt forget to put a hole in the top if you want to hang it.  (A straw 

makes a perfect hole!). Bake for a few minutes at 250°F or just leave them on the 

counter until they dry.  (Make sure you turn them over occasionally.)  Then just 

enjoy the fragrance throughout your home.  

 

DRIED CITRUS WREATH  - A traditional holiday wreath that features sunshine-

citrus fruits 

What youôll need: 

Green Spanish moss              

Sheet moss 

12 branches (approximately) of lemon leaves       

12 dried apple slices 

9 dried miniature pomegranates (approx. 2ò in diameter) 

12 dried rosebuds  

12 dried sprigs of thyme blossoms   

9 dried orange slices ıò thick 

12ò-diameter wire boxed wreath form   

Floral wire 

Floral tape   

Wire cutters  

Low-temperature glue gun and glue stick 

Pruning shears or scissors  

 

What you do : 

Fill in the concave surface of the wreath form with Spanish moss.  Wrap it with 

wire to secure. 

Soak sheet moss in water to make it flexible.  Wrap the wet moss around the en-

tire form and secure it with wire.  Let dry thoroughly. 

From the branches, cut sprigs of lemon leaves with about 3-4 leaves per sprig.  

Wrap 3-4 sprigs together with floral tape.  Using the glue gun, attach bunches 

of leaves to the wreath form. 

Alternate bunches of leaves with cluster of fruit.  Arrange the dried citrus slices 

into 3 circular cluster of 6 overlapping slices.  Add 3 cluster of 3 pomegranates.  

Still using the glue gun, fill in around the citrus and pomegranate clusters with 

apple slices, bits of Spanish moss, rosebuds and thyme blossoms.  Fill in any 

empty spaces with lemon leaves. 
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APPLE CANDLEHOLDERS  
     
These candleholders have a light apple and rosemary scent, and 

look good on buffet tables, dinner tables or as accents in holiday 

decorations from Thanksgiving through New Year's Day.  

Carefully select perfect, shiny Red Delicious apples. Make sure 

each apple sits flat and straight and look for uniform size and 

shape. Supplies needed: 

 

What youôll need: 

Red apples 

Candles 

Lambôs ear leaves 

Rosemary (or your choice of herbs) 

An apple corer 

 

What you do : 

Polish the apples with a soft cloth. 

Use an apple corer to remove the stem end of the apple to a depth 

of about ½ inch.   

Place two lambôs ear leaves and a small sprig of rosemary in the 

apple. 

Anchor the herbs with a short candle.  A candle of 4-6 inches works 

very well. 

With your fingers, gently curl the lambôs ear over the apple. 
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SNOWFLAKES - For these very simple snowflakes, each child 

will need 6 toothpicks, 12 mini marshmallows, and one large 

marshmallow.  Insert each toothpick into 2 mini marshmallows, 

leaving some space between the marshmallows.  Then insert the 

six toothpicks evenly around the large marshmallow (like spokes 

on a wheel).  Be sure the toothpicks are inserted far enough to 

stay.  You can attach a thread loop if you want to hang these 

snowflakes. 

 

GUMDROP TREES  - You will need a 6-8ò tall Styrofoam tree, a 

couple bags of red and green gumdrops, some u-shaped hair-

pins, toothpicks, and a miniature string of beads.  Cut toothpicks 

in half.  Insert a toothpick into the larger (bottom) side of the 

gumdrops.  Starting at the bottom, stick the free end of the tooth-

pick (with gumdrops already on) into the tree.  Continue until the 

tree is covered.  (Alternate method:  glue gumdrops onto tree 

form.)  Attach the beaded string in a ñlooseò fashion, fastening it 

to the Styrofoam with the hairpins.  Finally, hot glue a miniature 

star or angel to the top. 

 

MILKWEED POD ORNAMENT - Cover a milkweed pod (pear 

shaped) with foil.  Glue a fluffed piece of cotton inside bottom 

and add a miniature ornament (deer, sleigh, Santa) or a cutout 

from a card.  Hang with an ornament hanger. 
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LOAF OF BREAD  ï For being there when you were ñkneadedò, for ñrisingò to the 
occasion, large or small.  For never ñloafingò on the job, for helping others ñheelò with  
TLC.  No matter how you ñsliceò it, you do a terrific job loving others.  Merry Christmas! 

 
EGGNOG ï Have an ñUdderly Moovalousò Holiday 

 
BEAR SHAPED HONEY  ï Hoping our ñhoneyò of a friend has a ñBearyò Merry Christmas. 

 
ICE CREAM ï Have a ñcoolò yule 

 
MICROWAVE POPCORN AND 2-LITER BOTTLE OF POP  ï Pop, pop, fizz, fizz, oh what 
a good friend you is.  

 
MUG WITH HOT CHOCOLATE MIX  ï To our special friends so dear, wishing you a  
cup of cheer. 

 
HERSHEYôS KISSES AND A WIRE WHISK ï We ñwhiskò you a merry ñkissòmas 

 
CANDLE  ï Hope your Christmas is full of light 

 
PENCIL AND NOTEPAD  ï Hope your Christmas is something to write home about 

 
STRAINER ï We couldnôt restrain ourselves from wishing 
you a Merry Christmas 

 
MATCHES ï To our ñmatchlessò friends 

 
BUBBLE GUM or BUBBLE BATH  ï May your holidays 
ñbubbleò over with fun! 

 
SPRITE ï May your Christmas be Merry and ñSpriteò! 

 
ROOT BEER ï Weôre ñrootingò for you to have a Happy 
Holiday season. 

 
ANY POP ï Weôre ñsoda-lightedò to have you as our friends. 

 
POPCORN ï Just ñpoppingò by with a Holiday Hi! 

 
VEGGIES AND DIP ï Dip into the holidays and a healthy New Year 

 
PASTA  ï Have a ñpasta-tivelyò happy holiday! 

 
SEASONING MIX ï Seasoned with love ï Happy Holidays 
 
MUFFINS or MUFFIN MIX  ï Youôre getting ñmuffinò for Christmas 
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CHOCOLATE COVERED CHERRIES  ï Wishing you a very ñcherryò Christmas 
 

MINTS ï We ñmintò to wish you a Merry Christmas 
 

SNICKERS CANDY BAR  ï Donôt ñsnickerò ï just be glad you got something 
 

COOKIE DOUGH ï Hereôs a little extra ñdoughò for Christmas 
 

COOKIES ï Wishing you Happy Holidays from your ñcrummyò neighbors 
 

JAR OF JAM  ï Hoping your Christmas is ñjamò packed with cheer 
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Chances are someone on your gift list has arthritis.  Thatôs no stretch be-

cause the disease affects one in every seven Americans.  For those afflicted, 

objects can become difficult, if not impossible, to lift.  So just in time for the 

holiday season, Dr. Teresa J. Brady, Arthritis Foundation, offers the following 

gift suggestions: 

 

Double-handled cookware allows the use of both hands when lifting, re-

ducing strain on the joints. 

A ñLazy Susanò installed in the kitchen can eliminate painful reaching. 

A food processor can eliminate the need for chopping, slicing, and grating, 

which can be both tiring and painful. 

An electric toothbrush is easier to manipulate than a manual toothbrush 

and does a more thorough job of teeth cleaning.  

Finally, mittens are easier to slip on and off and are warmer than gloves.  

Just like the man said, ñ If the glove donôt fit, you must buy a mitt.ò   

 

Itôs the Thought that Counts - Gift ideas for the Elderly  

 

What is an appropriate gift for an elderly person, someone in a nursing home 

or the person who has everything and needs nothing?  The following are 

some suggestions for gift ideas: 

 

Videotapes of family events, special outings, and favorite television shows 

or old movies. 

Large-print books or magazine subscription. 

Long-distance phone card. 

Stationary, envelopes, variety of greeting cards and a supply of stamps. 

Gift certificates to a grocery store, taxi service, restaurant, or home-chore 

services. 

Supplies suitable for a favorite hobby or craft. 

Magnifying glass or adjustable lamp. 

Donation to their favorite charity in their name. 

Season tickets to local theatre, museum or sports team. 

Newsy note or card on a regular basis (always a  

    winner).Calendar with family photo each month. 
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OATMEAL -CHAMOMILE BATH BAGS  
 
4-chamomile tea bags 
3 1/2 cups oatmeal 
1 cup bran 
4 tablespoons borax 
3 tablespoons grated, unscented soap 
 
Open tea bags and empty tea into a small bowl; discard bags.  Set 
aside.  Position knife blade in food processor bowl.  Add oatmeal and 
bran.  Top with cover and process until fine.  Add borax, grated soap, 
and tea.  Fill lace bag (see below) with ¼ cup of mixture.  Tie bags 
closed with a length of colorfast, satin ribbon or a doubled strand of 
embroidery floss. 
 
LACE BAGS  
 
Note:  All seam allowances are ıò 
 
For 1 lace bag, cut 1 (3ô x 10ò) rectangle from lace.  Fold ends under 
and stitch a narrow hem in each.  With right sides facing, fold lace in 
half to make a 3ò x 5ò rectangle.  Stitch long side edges together.  Turn 
and fill lace bag with ¼ cup of the oatmeal-chamomile mixture. 
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SCENTED BATH SALTS  
 
Materials for 3 cups of bath salts: 

 

Large glass or metal mixing bowls 

2 cups Epsom Salts 

1 cup sea salt or rock salt 

Food coloring: green or blue (optional) 

¼ teaspoon glycerin (for skin softening) 

Essential oil, such as peppermint, citrus, or coconut (for fragrance) 

Clean dry jars, each with cork stopper or metal screw-on lid 

 

Combine salts in bowl.  Mix well. 

If desired, add a few drops of food coloring until desired shade 

 is achieved.  For white salts, skip this step. 

Stir in glycerin and 4 to 5 drops of essential oil.  Mix well. 

Spoon salts into containers and seal.  Store any leftover salts in 

 an airtight container.  

 

Note:   The essential oils for this project are expensive and may be 

difficult to find.  Prices for peppermint oil at local pharmacies 

ranged from $7-$8 for an ounce or less.  You may be able to find 

the oils where potpourri and craft supplies are sold.    
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Scented Bath and Massage Oils  

 

General Directions :  For each 8 ounces of car-

rier oil (for example, Pecan or Sweet Almond 

Oil), add 1/8 ounce of Vitamin E Oil. 

 

If Using Essential Oil  -  To carrier oil and 

vitamin E oil, add 1/16 ounce (or 60 drops) 

of essential oil.  Shake gently and check 

scent.  If not strong enough, add up to 1/16 

ounce (or 60 drops) more of the essential oil. 

 

 

 

 

If Using Fragrance Oil :  To carrier oil and vitamin E oil, add 1/16 ounce (or 

60 drops) fragrance Oil.  If not strong enough, add up to 1/8 ounce (or 120 

drops) more of fragrance Oil. 

 

Notes:  

 

Remember that scent intensifies when warmed, so donôt overdo it! 

Be sure to test your product on the inside skin of your elbow.  If any redness 

or irritation develops, donôt continue to use.  Many people have sensitive 

skin, so sample until you find those that do not irritate. 

Pour scented oil into storage bottles-either utilitarian or decorative. 

If desired, bottles may be filled loosely with up to 1/3 full of well dried, non-

chemically treated botanicals. 

To give a ñfinishò to your bottles, you may wish to dip the tops of the bottles 

in either melted paraffin or beeswax.  You will need to dip 6-8 times for 

good coverage.  Adding a piece of ribbon or raffia over the top of the bot-

tle before dipping adds to it. 

To use the oil in a bath, pour about 1 teaspoon into a tub of warm water.  

Luxuriate in the warmth and scent! 

For a massage oil, pour about ½ teaspoon into the palm of your hand, warm 

by rubbing the hands together and proceed with massage. 

DEFINITIONS - 
 
ESSENTIAL OIL:  An oil 
produced from the 
plant with no synthetic 
additives or extender.   
Essential oils contain 
all the related sub-
stances that the plant 
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Spice -Filled Trivets and Mug Mats  
 
To make a 9ò x 9ò trivet, use the following directions.  The pat-

tern features a lap seam so that the spice pouch can be easily 

removed when the cases need laundering.  This recipe for 

spice oil makes 60 drops, or 1 dram of oilðenough to scent 1 

pound of spices.  To a make half this amount again, see Spice 

Mix Oil ingredient list contained in the following Scented Pine-

cone Mix.  If you wish to stencil, silk-screen, or embroider a 

design on your trivet (mat), plan the design 

to fit a 6-inch (3-inch) square centered top 

on bottom and end to end. 

 

Several weeks before you put your trivet or 

mat together, make the spice and oil mix-

ture.  Using the ingredients listed at the top, 

right, combine oils and spices, and let set, covered, for 3 

weeks. 

 

SCENTED PINE-CONE MIX :    A bag of scented cones, decorated with a 

Christmas-plaid ribbon makes a thoughtful gift or an attractive bazaar or 

shop item. 

 

6 ounces assorted cones (red pine, spruce, hemlock, tamarack, or other 

   medium - to small sized cones) 

2 ounces orange peel, dried (large-cut or cut in long strips) 

1 ½ ounces orrisroot, in a large chunks as possible 

1 ounce cinnamon pieces, 1- to 3-inch 

1 ounce whole hibiscus flowers (for color, texture, and a weak fixative) 

½ ounce bay leaves (or lemon eucalyptus) 

1 ½ drams Spice Mix Oil:  21 drops each of cinnamon, allspice, and sweet  

   orange or bergamot oils, 15 drops of clove oil, and 12 drops of nutmeg oil 

 

Mix all together and let set, covered, for 3 weeks.  Shake often. 
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SPICE MIX  
Yield:  1 pound 
 
4 ounces cinnamon pieces, ¼ inch or smaller  
3 ounces whole allspice 
2 ounces orange peel, potpourri-cut or smaller  
1 ounce whole cloves 
1-ounce rosemary leaves      
1-ounce star anise, broken into pieces 
1 ounce oakmoss, cut and sifted     
½ ounce crushed nutmeg 
½ ounce ginger, cut and sifted 
 
 
SPICE OIL 
Yield:  Enough to scent 1 pound of spices 
10 drops clove oil         
8 drops nutmeg oil 
14 drops each of cinnamon, allspice, and  
     sweet orange (or bergamot) oils 
 
CASE 
 
One fabric piece 10ò x 24ò for case 
One fabric piece 7ò x 13ò for spice pouch 
 
On short ends of case fabric piece, fold over ½ inch twice, and press.  

No need to sew, as topstitching in Step 3 will hold these in place. 
Fold piece into thirds, with end folds facing out and with the left-hand 

end overlapping the right-hand end by the width of the folds.  The 
overlap should occur at the center of the piece.  Press flat. 

Sew ½ inch seams along the sides.  Trim corners, turn inside out, and 
press.  Topstitch 1 ½ inch all the way around. 

To make spice pouch, make ½ inch folds in each short end of the fabric 
piece, and press.  Fold the entire piece in half at the center, with the 
end folds facing out; press. 

Stitch long edges in ½ inch seams, leaving short end open.  Trim cor-
ners and turn inside out.  

Insert up to 1 cup of the spice mixture into the inside pouch.  Whip-stitch 
or machine stitch closed.  Tuck pouch into case. 
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A TUSSIE MUSSIE GIFT TRIM  

 

To make one Tussie Mussie  

(5-6ò wide; all measurements are finished size) 

 

1 half-sphere floristôs foam holder (Oasis) on a self stick base (2ò diameter; from crafts 

supplier or florist) 

7 lambôs-ears leaves (4ò long) 

7 tansy leaves (4ò long) 

3-pineapple mint sprigs (3ò long)   5 parsley sprigs (3ò long 

5 lavender sprigs (3ò long)    2 pennyroyal sprigs (6ò long) 

5 Salvia viridis sprigs (3ò long)    3 tansy flower clusters (3ò long) 

11 globe amaranth blossoms (with 3ò long stems) 

1 packet floristôs preservative (from florist) 

 

Pick herbs early in the day, with stems as long as possible.  Soak stems for several hours 

in a container of cool water in which youôve dissolved a packet of floristôs preservative.  

Soak foam holder in preservative for 15-30 seconds, being careful not to get water on the 

flat bottom side of the holder that bears stick-on tape.  

Attach bottom of holder to an unopened can with a pea-size piece of clay adhesiveðthe 

base can be turned but wonôt slide around as you build on it.   

 

When inserting plant materials into foam, slide stem ends ½ inch (or less) into the  

foamðjust enough to secure the plant. 

Insert lambôs-ears symmetrically around the base of holder, with equal space between 

each leaf.  Insert tansy leaves between the lambôs-ears.  As you add materials, snip stems 

to even lengths, and maintain pieces at an even height around the holder.  

Insert pineapple mint and lavender, spacing sprigs evenly around the periphery and work-

ing up toward the center of the holder.  Insert globe amaranth blossoms the same way, 

with the longest stems at the bottom of the design and shortest stems in the middle.  Fill in 

with parsley and salvia. 

  

Add two sprigs of pennyroyal on opposite sides to make an accent line across the design.  

Insert tansy flowers around center.  Remove protective covering from adhesive base of 

holder; place decoration on package. 
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Herb Plants - Herb gardening outside doesnôt stop with cold weather in 

the Deep South.  Here in Alabama, some herbs do their very best during 

the colder weather.  We suggest that you look at them as potential gifts 

and also useful additions to your holiday cooking.  Those that do espe-

cially well during cool weather are: 

 

Parsley -both the curled leaf and the more flavorful Italian (or flat leafed). 

Chervil -one of the French ófine herbsô.  Itôs ferny anise tasting leaves are only grown 

here during the winter months. 

Coriander -the beloved herb of salsa makers and used in much Oriental cooking.  It 

does not like our hot summers, but will self-sow in your winter garden. 

Salad Burnet -our personal favorite.  Itôs cucumber tasting leaves are ready to go 

into salad or dip on the coldest January morning. 

Chamomile -does well during our winter, but will not take the summer heat.   

Sorrel -large tart lemony leaves (often mistaken for spinach) makes a great addi-

tion to salads and necessary for many French cream soups. 

 

For winter indoor gardening, the essential ingredient is enough light and 

not overwatering.  We suggest supplemental florescent lighting if you do 

not have a sunny south- or west-facing window.  (Plants and a grow light 

could be a good idea.)  You donôt need fancy grow lights either-a warm 

white or cool white tube reproduces the full spectrum of light and are 

much cheaper than the fancy ñgrow lightsò.  Choice of plants should be: 

 

Rosemary -always fragrant, but so easily overwatered. 

Lemon Thyme -lush green leaves that have a heavenly lemon smell and taste. 

Scented Geraniums -the most wonderful house plants because of the wonderful 

scent.  Brush by them and you are instantly reminded of the fruit or flower their 

scent resembles. 

Spike Lavender-the best of the lavenders for our climate and a nice houseplant. 

Bay-the aristocrat of culinary herbs and useful as a bug repellent. 



27 

CANDIED TEA STIRRERS 

 

Vegetable cooking spray 

34 pieces fruit flavored hard candy, crushed-lemon cinnamon, 

etc. 

2 tbsp. light corn syrup 

Heavy weight plastic spoons 

 

Line a cookie sheet with waxed paper.  Spray with cooking 

spray.  In a small heavy saucepan combine crushed candies 

and corn syrup and melt over low heat, stirring frequently. 

Spoon candy into bowl of each spoon.  Place spoons on pre-

pared cookie sheet with handles on rims and spoons level.  Al-

low to harden.  Store in airtight container. 
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FLAVORFUL  GIFTS -  

 

CHOCOLATE SPOONS - Get some good quality plastic spoons to start with ï 

no flimsy cheap stuff!  Try using gold or silver ones, clear is OK too.  Also, find 

some good quality chocolate and different extracts/liquors to make the spoons 

different flavors/colors.  There is no end to the flavors you can come up with!   

 

Melt chocolate until it is liquid, you can do this in the microwave but be careful 

that it doesnôt scorch.  Add extract or liquor of choice (almond extract, 

Frangelica, peppermint, anise, Kailua, etc.  Then just dip the spoon into the 

chocolate.   Lay the spoons with their handles over the edge of a wax paper-

lined cookie sheet until set.  You can drizzle white chocolate in a design over 

dark or milk chocolate, or dip half of the spoon in dark and half in white.  Try 

mocha, mint, plain, and raspberry.  Donôt just dip lightly, you want a nice puddle 

in the spoon bowl and part way up the handle. 

 

Wrap the finished spoons in clear plastic bags, tie with ribbon or raffia and a 

tag stating the flavor.  These are marvelous with coffee or cocoa.  

 

Other Chocolate Dipped items for gift baskets  

 

Salted Pringles (only half) 

Chocolate chip cookies (only half) 

Use a clean new small paint brush and paint the mixture on the backside of 

freshly washed, dry leaves (rose, camellia work well).  After chocolate has 

dried, gently peel off the leaf and enjoy your chocolate leaf. 
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CANDY CANES - Cut red or white pipe cleaners in half.  Alter-

nately ñstringò red and white tri-beads (three-cornered beads 

with knobs on each corner and a hole in the center).  Be sure to 

fold over the pipe cleaner at each end to be sure to catch and 

keep the beads on.  Gently turn one end to form a candy cane 

shape.  Hang on trees or use in place of a ribbon on a package. 

 

Miniature Herb Wreaths  - Tiny herbal wreaths can be made 

from Silver King or Silver Queen artemisia when it is fresh and 

pliable.  Use about 6 or 8 inches, as far down as the stem will 

bend in a round shape without being too stiff.  Wrap several of 

these around one or two fingers, entwining them or tying them 

with gray sewing thread or invisible plastic thread.  When they 

have dried, decorate them by gluing on very small flowers, flo-

rets, and leaves.  If you have a microwave oven, try tying sev-

eral sprigs of upright thyme into a ring in the same manner to 

create a very full, but tiny wreath.  Place it inside a folded paper 

towel, and microwave for 15 seconds.  Check results and con-

tinue to microwave in 5- to 10-seconds intervals until leaves are 

crisp and dry.  They will retain a fresh green color and may be 

decorated with tiny sprigs of red, or other colored, dried flowers.  

A tiny satin bow may be added to any of these wreaths, along 

with a loop of nylon thread for hanging.  
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COFFEE AND TEA MIX RECIPES 
To prepare the following coffee recipes:  mix in food processor or blender until you 
have a fine powder.  For all the coffee recipes except the caf®ô au lait, use 1 to 2 
spoonfuls to one mug of hot water (to desired taste). 
 

Bavarian Mint  
2/3 cup instant coffee 
1 cup sugar 
1 tsp. Dried mint leaves 
(powdered) 
2/3 cup not-dairy creamer 

Café Vienna  
1 cup instant coffee 
1 1/3 cups sugar 
1 1/3 cups nonfat dry 
milk 
1 tsp. cinnamon 
 

Café Mocha  
2/3 cup instant coffee 
3 tbsp. unsweetened cocoa 
1 1/3 cups sugar 
1 cup non-dairy creamer 
¼ cup nonfat dry milk  

Café Orange Cappuccino  
1 cup instant coffee 
1 ½ cups sugar 
2 cups nonfat dry milk 
1 tsp. dry orange peel 

Caf® LôOrange 
2/3 cup instant coffee 
1 cup sugar 
1 tsp. dried crushed orange peel 
¼ tsp. cinnamon 
 

Swiss Mocha  
1 cup instant coffee 
1 cup sugar 
2 cups nonfat dry milk 
4 tsp. cocoa powder 

Cinnamon -n-Spice  
2/3 cup instant coffee 
1 1/3 cup sugar 
½ tsp. cinnamon 
½ tsp. nutmeg 
½ tsp. allspice 

Raspberry Cocoa Mix  
3 cups instant hot cocoa powder 
1 pkg unsweetened  raspberry Kool-Aid 
(0.13 oz size) 
Use 2 heaping tbsp. to 1 cup hot water 
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MAGIC COOKIE BAR MIX  

 

1 cup chopped nuts    

1 can flaked coconut (approx. 2-2/3 cups) 

1 6-oz. Pkg. semi-sweet chocolate morsels  

1 ½ cups graham cracker crumbs 

 

Separate ingredient needed:  one can sweetened condensed milk. 
 

In an airtight decorative jar, layer ingredients in the order listed.  Include 

the can of sweetened condensed milk in a gift bag with jar. 

 

 

Directions for gift recipe card:   Preheat oven to 350 °F (325 for glass 

dish).  In a 13x9-inch baking pan, melt ½ cup butter.  Pour the graham 

cracker crumbs over the butter ï donôt worry if a little of the other ingre-

dients escape onto the crumbs.  Pour the can of milk over the crumbs.  

Sprinkle the remaining ingredients from the jar over the mixture and 

press down gently.  Bake for 25-30 minutes or until lightly browned.  

Cool thoroughly before cutting.  (Yield approximately 24 bars). 
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HERBAL  SALT  SUBSTITUTES 
 

   These mixtures not only serve as a substitute for salt, but also  
   add a new dimension to the seasoning of foods that can be  
   surprisingly satisfying. 

 
Spice Mix 1  
 
2 Tablespoons parsley flakes 
4 Tablespoons lemon peel 
1 teaspoon white pepper 
1 teaspoon horseradish powder* 
1 teaspoon cumin 
1 teaspoon garlic  
1 tablespoon paprika 
1 teaspoon ground sage 
1/2 teaspoon mustard 
 1 tablespoon minced dehydrated 
onion 
*Available in health food stores. 

Spice Mix 2  
 
1 tablespoon parsley 
4 tablespoons lemon peel 
1 tablespoon onion powder 
1 teaspoon garlic powder 
1 teaspoon black pepper 
1 tablespoon paprika  
1 teaspoon chili 
1 teaspoon ground thyme 
1 teaspoon dry mustard 
 

Spice Mix 3  
 
1 tablespoon parsley 
4 teaspoon lemon peel 
1 teaspoon oregano 
1 tablespoon onion powder 
1 tablespoon paprika 
1 teaspoon dry mustard 
1 teaspoon white pepper 
1 teaspoon ground cumin 
 

Spice Mix 4  
 
2 tablespoons parsley 
2 tablespoons lemon peel 
2 tablespoons dehydrated 
onion 
1 tablespoon paprika 
1 tablespoon oregano 
1 teaspoon garlic 
1 teaspoon ground mustard 
1 teaspoon pepper 
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HERBAL  SALT  SUBSTITUTES 
 

   These mixtures not only serve as a substitute for salt, but also  
   add a new dimension to the seasoning of foods that can be  
   surprisingly satisfying. 

 Holiday  
   Time  
     with  
      Family 
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