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For many of us, planning Christmas festivities 
such as shopping, cooking, baking, gift making, 
and hospitality can automatically cause a great 
degree of anxiety. We, at The Urban Home-
maker, don't advocate complicated or expen-
sive holiday celebrations, and wish to encour-
age your family to focus on the true meaning 
of the holiday season.  
 
However, this twelve-week simplified timetable 
could be used as a checklist and is designed to 
be flexible in order to assist you in focusing in 
on your family's priorities for Thanksgiving, 
Christmas. We believe holiday planning pro-
motes order and harmony, offering you time to 
evaluate what is really important to your fam-
ily. 
 
Remember, the timetable is merely a sugges-
tion; rearrange, add, or delete activities from 
the schedule to meet the needs of your family. 
 
Week #1 - List Week Oct 3- 8 
Make your lists of gift recipients, Christmas 
cards, menus for Thanksgiving, Christmas, and 
New Year's, goodies to share or to give, favor-
ite meals to prepare ahead, decorations 
needed, gifts to make. Let family members 
know what is on your wish list at www.
urbanhomemaker.com. 
 
Week #2 - Browse Week Oct 10-16  
Develop and record ideas for gifts, decora-
tions. Ask yourself the following questions: 
* What would our ideal Christmas be like?  

* What activities are particularly important to 
our family at Christmas? 
* How much emphasis do our Christmas activi-
ties place on the spiritual side of Christmas? 
 
Week #3 - Supplies Week Oct 17-23 
After inventorying supplies on hand, purchase 
non-perishables needed for holiday baking, 
supplies needed for gift making, film, batter-
ies, gift wrapping, and Christmas cards as 
needed. Make sure you have plenty of yeast 
and related items on hand. 
 
Week #4 - Baking Week Oct 24-30 
Set aside the time needed to complete holiday 
goodie making. Make lists of toys, books, and 
clothes that children would enjoy and keep the 
list handy for telling family members who ask 
what they would like. 
 
Week #5-Gift Making Week Oct 31-Nov 6 
Focus your energies on completing gifts to be 
made, setting aside gifts that aren't coming 
together, and writing a Christmas letter. Find 
family photos suitable for inclusion with 
Christmas cards. There are 101 gift mix reci-
pes at this link: http://www.urbanhomemaker.
c o m / a r t i c l e s / i n d e x . p h p ?
page=index_v2&id=113&c=4. (See the article in 
this packet). 
 
Week #6 - Shopping Week #1 Nov 7-13 
Decorate your home for Thanksgiving and fo-
cus on gift buying for prepared list. Wrap and 
label packages as you go. Set aside needed 
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shipping boxes. Are electric grain mills on your 
list? 
 
Week #7 - Shopping Week #2 Nov 14-20 
Complete as much shopping as possible. Take 
advantage of many items that are on sale be-
fore Thanksgiving! Check Thanksgiving menus, 
grocery list, and purchase any additional, 
needed supplies. Are appliances for health on 
your list?  
 
Week #8 - Thanksgiving Week Nov 21-27 
Use this week to prepare Thanksgiving dishes, 
pies, homemade rolls, and enjoy the holiday 
with your family. Marilyn's Traditional Thanks-
giving Stress Free Plans and Easy Recipes for 
Busy Moms are at this link: http://www.
urbanhomemaker.com/articles/index.php?
page=index_v2&id=253&c=4 (See the article in 
this packet) 
 
Week #9 - Mailing Week Nov 28-Dec 4 
Complete package wrapping for gifts to be 
shipped. Complete addressing and mailing 
Christmas correspondence. 
 
Week #10 - Meal Making and Decorating 
Week Dec 5 -11 
Prepare some favorite meals and other baked 
goods for the hectic days ahead. Decorate. In-
volve children in memory making! My recipes 
for Beef Burgundy and Honey Glazed Chicken 

and other reliable family favorites can be  
downloaded at this link: http://www.
urbanhomemaker.com/articles/index.php?
page=index_v2&id=344&c=root. 
 
Week #11 - Final Shopping/Wrapping Week 
Dec 12-18 
Complete last minute details and enjoy holiday 
parties, concerts, and family activities. Quick 
and easy cookie recipes are available at this 
link:  http://www.urbanhomemaker.com/
articles/index.php?page=index_v2&id=287&c=4 
 
Week #12 - Enjoy Your Christmas Celebra-
tion Week Dec 19 - 25  
Enjoy the Holidays with Family and Friends! 
Take time to drive the neighborhoods to enjoy 
holiday lighting displays. Enjoy family tradi-
tions and special meals. A complete holiday 
menu with delicious recipes is found at this 
link: http://www.urbanhomemaker.com/
articles/index.php?page=index_v2&id=288&c=4 
 
Get even MORE great helps like this from 
Marilyn at her website!  
 
Http://www.UrbanHomemaker.com is a family 
business offerring bread baking equipment and 
products for better health. Join our newslet-
ter of tips, recipes, and information in the 
Spirit of Titus Two at http://www.
urbanhomemaker.com/subscriptions/  

Want  a Great Party Dip? Try Our TACO DIP! 
1 (8 oz.) softened cream cheese 

1 can chili with no beans 
1 small jar green olives, chopped 

3 to 4 chopped green onions 
1/2 lb. Colby (or Co-Jack) cheese, shredded 

1/2 lb. Cheddar cheese, shredded 
 

Spread cream cheese over greased pie plate or small cake pan. Layer rest of ingredients in or-
der. Bake, uncovered, in 350 degree oven until bubbly. Serve with corn chips. 

http://www
http://www
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       Every year we spend our Advent season 
studying about Jesus Christ.  We cuddle up 
around the Advent Wreath and light the 
candles for that particular week and read from 
Scripture.  One year we used Wanda Sanseri’s 
book Advent Foretold as our study guide.  
Other years, we used different devotions like 
Let’s Make a Jesse Tree.  Either of these 
can be bought or ordered at your local 
Christian Bookstore.   
 
     We are planning to study the names of 
Jesus this year during Advent.  If we are to 
praise Jesus, we must KNOW Jesus.  The 
following are a few of the names of Jesus and 
where they can be found in Scripture.  You may 
look up the verses and read them aloud.  Then, 
look up the meaning of the name and spend 
time in prayer with your family just praising 
Jesus!  Keep your eyes posted for our little 
devotional (to come soon) with all of this in an 
order for the season of Advent.  Until then, 
here are some different names of Jesus for 
you to choose from for your evening 
devotions… 
 
“For unto us a Child is born, unto us a Son 
is given, and the government shall be upon 
his shoulder: and His name shall be called 

Wonderful, Counselor, The Mighty God, The 
Everlasting Father, The Prince of Peace.” 

Isaiah 9:6 
 

Prophet…Deuteronomy 18: 15-19; Matthew 5: 
1-12 

Child, Babe…Isaiah 7: 10-14; Matthew 1: 18-
25; Luke 2: 1-7Luke 2: 12 (Luke 2: 11-20) 
Immanuel (God with Us)…Isaiah 7:14; Matthew 
1:23 
Judge of the Living and the Dead…Isaiah 11: 
1-5; Acts 10:42-43 (Acts 10: 39-43) 
Branch of Jesse…Isaiah 11: 1-10; Jeremiah 
23:5 
Deliverer, Saviour…Isaiah 19: 19-25 
Sovreign Lord…Isaiah 40: 9-11 
Chosen One…Isaiah 42: 1-4 
Servant…Isaiah 49: 1-7 
Light of the Gentiles…Isaiah 49:6 
Man of Sorrows/Intercessor for Our Sins…
Isaiah 53: 1-12 
Righteous Branch…Jeremiah 23: 5-6 
Ruler over Israel…Micah 5: 2 
King…Zechariah 9: 9-10 
Messenger…Malachi 3: 1 
Bridegroom…Matthew 9:15 
Son of Man…Matthew 11: 19 
Holy One of God…Mark 1: 24 
Redeemer…Luke 1: 68-69 
Saviour, Christ the Lord…Luke 2:11; Titus 2: 
13-154; Ephesians 5:23 
Lamb of God…John 1: 29; Revelation 17:14  
Messiah…John 1: 41 
King of Israel…John 1: 49 
Son of God…John 1: 49; John 11:27; Hebrews 
4: 14 
Bread of Life…John 6: 48-51 
Gate for Sheep to enter the Pasture…John 
10: 7-10 
Good Shepherd…John 10: 11-18 
The Resurrection and the Life…John 11: 25-

Advent Bible Study... 
By Cindy Rushton 



26 
The Way, the Truth , and the Life…John 
14:6 
Holy and Righteous One…Acts 3: 14 
God Over All…Romans 9:5 
Root Of Jesse…Romans 15:12; Revelation 5:5 
Chief Cornerstone…Ephesians 2:20; 1 Peter 
2:6 
Head of the Church/Saviour…Ephesians 5:23 
Pre-Eminent One…Colossians 1: 15-23 
Lord of Peace…2 Thessalonians 3:16 

Author of Salvation…Hebrews 2:10-11 
Great High Priest…Hebrews 4: 14-16 
Author and Finisher of our faith…Hebrews 
12: 1-2 
Morning Star…2 Peter 1: 19; Revelation 22: 16 
Lamb…Revelation 5: 1-14 
Lion of the Tribe of Judah…Revelation 5:5 
Lord of Lords and King of Kings…Revelation 
17:14 
Root of David…Revelation 22: 6 

Simple Gift Ideas  
By Julie Druck 

 
• Last Christmas, Marty received a gift bag from one of his Sunday school students which 

contained a cheese log and a box of snack crackers to go with it. He appreciated this simple 
and thoughtful gift. A few more ideas: a box of stationery or notecards, homemade candy 
or a container of peanut brittle, a simple handmade craft item or card made by your chil-
dren. As a Sunday school teacher, I have received all of these sweet and simple gifts that 
have touched my heart.  

 
• My friend, Joanie, presented me with a tea cup that she bought at a flea market. She ex-

plained that she had bought a matching set of tea cups – one for her and one for me. When 
we drink from them, we’re to think of one another. I love it! (Speaking of tea: If you have a 
holiday party, set out all your prettiest tea cups. My mom does this at her party and lets 
her guest choose their favorite to drink from.)  

 
• I made up several little bags of chocolate covered peanut butter crackers last year to give 

to friends and neighbors. They were definitely a big hit! How to do it? Spread peanut but-
ter on a Ritz cracker and dip the whole thing into melted chocolate. (I buy good  
dipping chocolate and melt it in the microwave.) Place it on a sheet of waxed paper to cool 
and immediately top with a few decorative sprinkles. Delicious and elegant!  

 
• Eli wanted to make a Christmas gift for his grandparents’ dog, Jack. We found a simple rec-

ipe for dog bones which Jack loved! Mix 2 C. flour, 1/2 C. shredded cheddar cheese and 1/4 
C. melted fat (beef or bacon). Add 1 tabl. of water and knead. Add additional tablespoons  
until the dough can be rolled. Roll out onto a lightly floured surface to 1/2”. Cut into bone 
shapes and place on an ungreased cookie sheet. Bake at 400 for 5-10 minutes. NOTE: Store 
in the refrigerator.  



 
     I mentioned that we do neat 
activities that focus on Christ and 
doing for others ALL month long.  
Some of our favorite traditions are as 
follows: 

M A K E  A  C H R I S T M A S 
ACROSTIC...This is a fun activity for 
a homeschool morning.  Try to come up 
with words that describe Christ from 
the word Christmas, for example 
                         C is for Christ, 
                         H is for Holy, 
                         R is for Risen Saviour, 
                         etc. 
 
     Another option is to use the 
alphabet to come up with an acrostic 
that reminds you family about your 
Christmas Celebration, for example 
              A is for Advent Wreaths and 
          Advent Calendars 
              B is for Baby Jesus 
              C is for Christ Who Loves us 
          so 
              D is for Decorations 
              E is for Everyone together, 
          etc. 
We use this for Copywork; it is lots of 
fun! 

 

FAMILY NEWSLETTER...This is 
such fun for you to prepare and to 
receive.  I found that I have gotten 
horrible about writing those so dear to 
me.  Since we have moved so many 
times and many of them have moved 
away from me leaving me with friends 
and family ALL OVER... Mississippi, 
Alabama, Kentucky, Texas, Oregon, 
Washington, Tennessee, Georgia, China, 
Albania, etc....  Often I just call to 
keep up, yet that seems to leave out 
neat details of what God is doing along 
the way.  Well, the answer is the 
FAMILY NEWSLETTER!  It is not only 
a great informer but it is a wonderful 
way to keep up your family history.  
Plus, it is a wonderful homeschool 
project.  Just gather news from all of 
your family, special artwork, special 
writing, and of course, photos and 
other goodies!  Mail these treats 
instead of traditional cards.  It will 
delight all your loved ones! 
 

CHRISTMAS TAPES...Either audio 
or video.  These can be alternatives to 
the family newsletter and wonderful 
treats for loved ones!  You can let your 

Advent Activities... 



little ones record stories, their special 
music (instruments or vocal!), special 
messages, etc.  Also, these can be done 
for little friends (or your own 
children), just read aloud a favorite 
story and send that 
special part of you 
through the miles.  
 

M A K E  Y OU R 
OWN NATIVITY 
SET...We baked a 
Nativity Gingerbread 
Bake Set one year.  
We have also made a 
nativity set of finger 
puppets with each 
character (even the 
Star!).  We try to 
make a new set each 
year and we still 
enjoy the ones from 
years gone by! 
 

CHRISTMAS CARDS...We have a 
great time each year making homemade 
cards to go along with our homemade 
gifts.  The children add LOTS of 
sequins and glitter making them extra 
special.  They also copy their favorite 
verses or poems inside. (YES, I count 
that as their daily Copywork lesson!)   
 
For the Christmas Cards that we 
receive, I always keep them from year 

to year.  We have placed ours in 
different places every year, sometimes 
we hang them and sometimes we just 
place them in a basket.  I keep them to 
remember to pray for the special loved 

ones that God has 
sent in our lives.  
 

M A K E  G I F T 
TAGS…We make 
homemade gift tags 
for our gifts.  We 
have used materials 
ranging from colored 
paper to brown paper 
bags.  They can be cut 
out nicely with Paper 
Edgers (scissors) with 
various edgings.  You 
can tie them on the 
gifts with different 
ties…twine for the pa-

per bags…silk ribbon for the colored 
paper…so on!  Include a favored Bible 
Verse handwritten by the children or a 
cute picture drawn by the children! 
 

CHRISTMAS OUTFITS...I always 
make Elisabeth and myself matching 
Christmas dresses.  I make them to 
coordinate with our men in our family.  
I also make lots of dresses (usually 
smocked) for Elisabeth as gifts.  Some 
of our favorites were made them to 
match her new baby dolls.  One year 



she got Kirsten (An American Girl Doll) 
for Christmas.  I made an entire 
wardrobe for Kirsten and for Elisabeth 
that matched from Smocked Christmas 
Dresses to Smocked Nightgown. It was 
such a wonderful time and it was so 
special for Elisabeth that she asked 
for me to make her Itty Bitty Baby a 
wardrobe.  I love it and 
it is evidently a 
tradition because she 
has already requested a 
matching wardrobe for 
her and Samantha 
(another American Girl 
Doll)! 
 

CHRISTMAS READ ALOUDS...We 
are intense readers at our house!  I 
have always loved to read and my little 
ones have inherited that love.  Every 
year we read Christmas Stories from 
Thanksgiving until the New Year!  We 
usually buy one really nice book each 
year to add to our collection.  You can 
get really good “deals” after 
Christmas, so that is a great time to 
start your collection.  If money is 
tight, which mine always is, just go to 
your local library.  There will be a 
massive selection of wonderful books 
for the holidays.  If you are not sure 
what you should choose try some of 
these: 
 
The Best Christmas Pageant Ever by 

Barbara Robinson 
A Christmas Carol by Charles Dickens 
The Gift of the Magi by O Henry 
Take Joy by Tasha Tudor (I LOVE 
Tasha Tudor!  This book has a 
collection of many wonderful stories.  
She also tells of her wonderful family 
traditions and shares her family 

recipes!  This is on my 
list of “To buy my own 
copy!” 
Christmas by Alice 
Dalgliesh (This is 
another collection of 
Christmas Stories) 
Becky’s Christmas by 

Tasha Tudor (Keep in mind reading this 
book that the real life Becky is Tasha 
Tudor’s daughter Bethany.  This story 
is about the Christmas Celebration 
that was common to the Tudor home!  
It will certainly get you in the spirit of 
Christmas!) 
“The Fir Tree” by Hans Christian 
Anderson 
Raphael, the Herald Angel by David 
Appel and Merle Hudson 
The Little Drummer Boy by Ezra Jack 
Keats 
The Gifts of the Christ Child by 
George MacDonald 
Let’s Keep Christmas by Peter Marshall 
Little Lost Angel 
The Polar Express  by Chris Allsburg 
The Story of the Other Wise Man by 
Henry Van Dyke 
A Cup of Christmas Tea  by Tom Hegg 



Martin the Cobbler by Tolstoy 
A Christmas Dream and How It Came 
True by  
Louisa May Alcott 
Baboushka 
The Shepherd’s Reward by Leonard 
Wibberly 
“Mr. Edwards Meets Santa Claus” by 
Laura Ingalls Wilder 
“Mr. Pickwick on the Ice” 
from The Pickwick Papers By 
Charles Dickens 
“The Night Before 
Christmas” by Clement 
Clarke Moore 
“The Tailor of Gloucester” 
by Beatrix Potter 
How the Grinch Stole Christmas by Dr. 
Seuss (This is to  

encourage the giggles!) 
 

CHRISTMAS MUSIC...We try to 
purchase a new tape each year for our 
home library.  We have beautiful organ 
music, harp and chimes, accapella 
hymns, and even Alabama’s Christmas 
Collection!  We begin in November to 
enjoy the soothing music of the 
holidays and reluctantly put it away in 
January! 
 

CHRISTMAS VIDEOS...We enjoy 
videos of past Christmas times.  We 
also love to snuggle up and watch 
classics such as The Christmas Carol, 

It’s a Wonderful Life, and Miracle on 
34th Street.           
 

MAKE CHRISTMAS STOCKINGS…I 
guess it is official!  I have made 
everyone in my family new stockings 
each year for the past 3 years, so I 

guess that is a new 
tradition for the Rushtons!  
The stockings are each so 
special.  One year, I made 
everyone including grand-
parents, aunts and uncles a 
new stocking.  I made them 
from material that I had 
inherited from Mamaw.  I 

made each of them with that ugly old 
polyester that she LOVED to sew on 
and they made precious crazy patch 
stockings!  I even leave my family’s 
stockings out all year long!  This is sooo 
much fun that you may want to give 
your hand at sewing up stockings for 
your crew this year! 
 

CHRISTMAS TREE HUNT...We 
always have a great time looking for 
that perfect Christmas Tree every 
year.  Many years we have gone to the 
woods on the Christmas Tree hunt and 
finished off the successful hunt with 
tree trimming and holiday treats.  Our 
tree is filled with memories of all of 
our Christmas Celebrations. Each year 
we add new goodies to our collection!  



They may be adding to our collections 
or they may be homemade...they are all 
very special!  As you are decorating, 
you may want to share verses from 
Scripture to help your little ones 
remember Christ as they glance at the 
beautiful tree all year long… 

Lights…John 1:4; 1:9; 8:2; 
Matthew 5: 14-16 
Ornaments…Galatians 5: 22-23 
Star…Matthew 2: 1-12 
Tinsel…1 Peter 1: 18-19 
Icicles…Revelation 22: 1  

GOD’S GUIDANCE 
By Julie Druck  

 
If you haven’t guessed already, I LOVE Christ-
mastime! I get it honest – my grandmother and 
mother loved the holidays as much as I do. My 
grandmother decorated every room of the 
house. She cooked and baked up a storm! My 
mom is happily planning several celebrations. 
Her back room is filled with gifts that have 
been wrapped for weeks!  
 
I love every aspect of the holidays – from the 
smell of popcorn, cookies and cocoa - to the 
sight of red-cheeked boys who have been next 
door peeking in the windows of Grandma and 
Pappy’s house hoping for a sight of their gifts 
(!) - to the sound of Christmas carols that Eli’s 
got blasting upstairs.  
 
In the midst of all the happy hubbub, I hear 
the still, small voice of God reminding me not 
to forget that the greatest gift is the One 
whom He sent to save me from myself. My de-
sire is to never let all the blessings take the 
place of the One who gave them to me.  
 
During my time with the Lord this morning, I 
asked Him to speak to my heart about how I 
can focus more on Him this holiday season. 
Three things came to mind that will be a help 
to me and will hopefully bless you as well:  
 

1.) To stay in prayer and in the Word. It’s 
tempting and easy to get off our regular 
schedule of devotions during the holidays. I 
want to stay faithful to my Lord every morn-
ing. Just missing one morning of quiet time al-
lows me to sin so much quicker and easier!  
 
2.) To make sure that I don’t plan too many 
holiday activities. There’s probably not one of 
us who spends too much time in meditation or 
deep thinking! I want to make sure that I have 
time to sit on the sofa with a tea and just 
think. Though I have devotions every morning, 
I also need time to simply sit and be quiet. To 
meditate on God’s goodness and reflect on 
what I read from the Word. Sometimes we 
must schedule in such things.  
 
3.) To cultivate a heart of thankfulness. I 
find that when I thank God for the many sim-
ple blessings He brings my way, that my heart 
stays focused on Him more often. Whether I 
thank Him for a cup of apple cider or for the 
smell of pie baking or for the sight of my 
sleepy pajama-clad Eli, my heart remembers 
the goodness and grace of my Lord.  
 
I pray that God would give YOU a love for His 
Word, time to reflect upon it, and a thankful 
heart for the multitude of blessings He show-
ers upon us constantly. What a great God we 
serve!!!  

 
Julie Druck, York, Pennsylvania, U.S.A. 

(thedrucks@netzero.com)  



At this time, we will break from our regularly 
"scheduled study" for a tea party! Actually 
this has more to do with the study than would 
meet the eye! Education is a Life. That Life in-
cludes much beauty and nurture of the spirit. 
My favorite way of bringing in the beauty is to 
relax alone or with my family or friends for 
the daily ritual of tea. Yes, it is TIME FOR 
TEA!  
 
The following are some recipes that you may 
want to try during the holidays for your Time 
for Tea with your little ones or those who 
visit with you during this special time! Also, you 
may want to serve some of these goodies dur-
ing your evening Advent study or while you pre-
pare Christmas Gifts! Some of these goodies 
would make fantastic gifts! However you may 
use these ideas, keep CHRIST in your 
CHRISTmas as the center of all you do!  
 
Now, for the Tea Party…  
 

Holiday Drinks...  
 
Cranberry Tea...  
32 ounce jar cranberry juice  
10 cups of water  
2 cups sugar  
4 sticks cinnamon  
1 tbs. whole cloves  
1/4 cup lemon juice  

1 cup orange juice (diluted)  
Combine everything except orange juice in a 
large Dutch oven. Boil for 10 minutes. Remove 
spices and add orange juice. Smells great and 
tastes even better! Can be refrigerated for up 
to 2 weeks. Great heated in the microwave!  
From Emily Barnes Tea Party at Faith Taberna-
cle in Florence, Al.  
 
Caribbean Tea Mix...  
2 cups unsweetened powdered instant tea  
2 packages (3 ounces each) orange-pineapple 
gelatin  
1 cup sugar  
3/4 teaspoons coconut extract  
In a food processor, combine all ingredients. 
Process until well blended. Store in an airtight 
container and give with recipe for Caribbean 
Tea. To Serve: Stir 2 level tablespoons tea 
mix into 6 ounces hot water.  
 
 
Wassail (Quick...In The Coffee Maker!)  
2 qt apple cider  
Dash of nutmeg  
1/2 tsp. whole cloves  
1 cinnamon stick  
1/4 tsp. salt  
1 medium orange cut in wedges with peel  
Pour cider into lower part of 12-cup electric 
coffee maker. Place basket in coffee maker 
and put all remaining ingredients in basket. 
Cover and Perk. Fantastic and Easy!  

A Christmas Tea Party!  
by Cindy Rushton  

cindy@cindyrushton.com  

 
Excerpted from TIME FOR TEA MAGAZINE--from WAyyyyy back! ENJOY!  



Wassail (In the Crock Pot)  
1 gallon apple cider  
1 large can of pineapple juice (unsweetened)  
3/4 cup strong tea (herb tea optional)  
In a cheese clothe sack put:  
1 tbs. whole cloves  
1 tbs. whole allspice  
2 sticks of cinnamon  
Combine and let simmer in your crock-pot for 
4-6 hours. You can add water if it 
evaporates too much. Smells and 
taste fantastic!  
 
A Cup of Coffee...Rushton Style!  
Fresh Ground Coffee, Freshly 
Made  
1/8 cup any syrup flavoring that 
you desire (my cup right now is fla-
vored  
with Irish Cream)  
1/8 cup milk (or Half/Half)  
Whipped Topping  
Pour syrup and milk into cup. Warm in the mi-
crowave or with expresso machine. Pour in cof-
fee to fill mug. Spray with Whipped Topping. 
Devour! (Disclaimer…this has to be VERY fat-
tening!)  
 
Bavarian Mint Coffee Creamer  
3/4 cup non-dairy coffee creamer  
1/2 cup Dutch process cocoa (we used Droste 
brand)  
3/4-cup confectioners sugar  
1/2 tsp. peppermint extract  
Combine all ingredients in a container with a 
tight fitting lid. Shake well to blend. Store in 
an airtight container and give creamer with the 
recipe for Bavarian Mint Coffee. Yields 15 
servings. To make Bavarian Mint Coffee: In a 
mug, combine 2 tbs. of creamer with 6 ounces 
of coffee.  
 
Almond Amaretto Coffee Creamer...  
1/4 cup non-dairy coffee creamer  
1 teaspoon almond extract  

1 teaspoon ground cinnamon  
3/4-cup confectioners sugar  
Combine all ingredients in a container with a 
tight-fitting lid. Shake well to blend. Store in 
airtight container and give creamer with the 
recipe for Almond Amaretto Coffee. Yield: 12 
servings To make Almond Amaretto Coffee: In 
a mug, combine 2 tablespoons of creamer  
with 6 ounces of coffee.  

 
Cafe Bavarian Mint  
1/4 C. Powdered Creamer  
1/3 C. Sugar  
1/4 C. Instant Coffee  
2 T. Powdered Baking Cocoa  
2 hard candy Peppermints  
Process in a blender on liquify 
until well blended. Store in an 
airtight container.  
 
Cafe Cappuccino  

1/4 C. Powdered Creamer  
1/3 C. Sugar  
1/4 C. Instant Coffee  
1 Orange flavored piece of hard candy  
Process in a blender on liquefy until blended. 
Store in an airtight container.  
 
Cafe Swiss Mocha  
1/4 C. Powdered Creamer  
1/3 C. Sugar  
1/4 C. Instant Coffee  
2 T. Powdered Baking Cocoa  
Process in a blender on liquefy until well 
blended. Store in an airtight container.  
 
Cafe Viennese  
1/4 C. Powered Creamer  
1/3 C. Sugar  
1/4 C. Instant Coffee  
1/2 tsp. Cinnamon  
Process in blender on liquefy until well blended. 
Store in an airtight container.  
 
 

Don’t forget! Take a 
peek at Cindy’s Blog! 

Http://www.HomeschoolBlogger.
com/CindyRushton 

Http://www.HomeschoolBlogger


Swiss Miss Cocoa Mix  
1 16-oz. box of non-fat dry milk  
1 C. Sugar  
3/4 C. cocoa  
Sift all ingredients together three times. 
Store this mixture in a tightly sealed container 
in a cool place. When ready to use, you can add 
a couple of heaping tablespoons to hot water  
 
 

Cookies...  
 
Cookies are another one of those fun and easy 
preparations for your daily tea time with your 
children. We also give cookies as gifts at the 
holidays. You may want to make some for gifts 
and stick some extra ones back for your tea 
time/Bible Study time! We package ours in gift 
boxes with each kind in a muffin paper…or in 
baggies in our gift baskets. These recipes are 
our favorites ALL year long, not just at holi-
days! Have fun and enjoy!  
 
Cake Mix Cookies...  
1 cake mix (can be any flavor…depending on 
your favorite kind of cookie!)  
2 eggs  
2/3 cup oil  
Mix well until smooth. Spoon ½ inch balls onto 
ungreased cookie sheet. Bake at 425 degrees 
for 8-10 minutes. (For a chewy cookie, only 8 
minutes)  
 
Options...  
Lemon Cake mix…sprinkle with confectioner’s 
sugar after cooled  
Butter Cake mix…mix in M&M’s or Chocolate 
Chips before baking  
Chocolate Cake mix…mix in M&M’s, Chocolate 
Chips, or Reese’s Pieces before baking  
Chocolate Cake mix…after baking, place a Small 
Reese’s cup in the center  
Butter Cake mix…mix in White Chocolate and 
Macadamia Nuts before baking  

Good Ole Chocolate Chip Cookies  
1/2 cup Butter-flavored Crisco Shortening  
6 tbs. brown sugar  
6 tbs. granulated sugar  
1/2 tsp. vanilla  
1/4 tsp. water  
1 egg  
1 cup unsifted all-purpose flour  
1/2 tsp. baking soda  
1/2 tsp. salt  
1/2 cup chopped nuts (optional)  
1-cup semi-sweet chocolate chips  
 
Preheat oven to 375 degrees. Cream shorten-
ing, sugars, vanilla, and egg, until light and 
fluffy. Mix flour with soda and salt; blend into 
creamed mixture. Stir in nuts and ships. Using 
tsp., drop 2 inches apart onto greased cookie 
sheet. Bake about 10 minutes or until golden 
brown. Remove from pan immediately. Yields: 
about 50 cookies. Note: if using butter or mar-
garine, add 2 tbs. more flour.  
 
Trail Bars...  
1 cup light corn syrup  
1/2 cup packed brown sugar  
1/4 tsp. salt (optional)  
1 1/2 cup peanut butter (smooth or chunky)  
1 tsp. vanilla (optional) 1 cup dry milk  
1 cup granola cereal (crush large lumps)  
1 cup whole bran cereal 1 cup raisins  
1 package (6 ounce) semi-sweet chocolate 
pieces  
In a heavy saucepan, combine syrup, sugar, and 
salt; bring to a boil. Remove from heat; stir in 
peanut butter and vanilla. Stir in remaining in-
gredients except chocolate; cool slightly. Add 
chocolate; press into 9 X 13-inch pan lined with 
waxed paper (can just spray with Pam). A lar-
ger pan works well- the thinner it is the easier 
it is to eat! Refrigerate 30 minutes; cut into 
bars. Store in the refrigerator in an airtight 
container. You can substitute Quick Oats for 
some of the cereal or raisins, if substituting 
for raisins, add more peanut butter. AWE-



SOME! VERY RICH!  
 
No Bake Cookies!  
1 stick margarine, melted  
1/2 cup cocoa  
3 cups Quick oats  
1/2 cup peanut butter  
2 cups sugar  
1 tsp. vanilla  
1/2 cup milk  
nuts, if desired  
Cook margarine, cocoa, sugar and milk until 
bubbles from around the side. Remove from 
heat and add oats, peanut butter and vanilla. 
Drop on waxed paper and cool.  
 
Oatmeal/Chocolate Chip Cookies...  
1 cup Butter-flavored Crisco Shortening  
1 cup brown sugar  
1 cup white sugar (I use Sucanet!)  
2 beaten eggs  
1 tsp. Vanilla  
1 ½ cup plain flour  
1 tsp. Soda  
½ tsp. Salt  
1 tsp. cinnamon  
2 cups rolled oats, uncooked  
 
For options, you can add…½ cups nuts or 1 cup 

chocolate chips (or Carob Chips) Cream short-
ening and sugars. Add vanilla and beaten eggs. 
Sift dry ingredients all together, then add to 
sugar and shortening. Add oats and nuts and 
mix together with other ingredients. Bake at 
350 degrees until lightly browned or approxi-
mately 12-15 minutes.  
 
Sharon Connell’s Peanut Blossom Cookies  
1 (14 ounce) can sweetened condensed milk  
¾ cup creamy peanut butter  
1 tsp. Vanilla extract  
2 cups Pioneer Buttermilk Biscuit and Baking 
Mix  
1/3 cup sugar  
1 (9 ounce) package milk chocolate kisses  
Stir together sweetened condensed milk, pea-
nut butter, and vanilla. Stir until smooth. Add 
Biscuit Mix, stirring well. Shape dough into 1-
inch balls. Roll in sugar. Place on ungreased 
baking sheet. Make an indention in the center 
of each ball with thumb or spoon handle. Bake 
at 375 degrees for 8-10 minutes. After the 
cookies cool a little, place unwrapped chocolate 
kisses in the center of each cookie. For fan-
tastic peanut butter cookies, just leave off the 
chocolate kisses! BEWARE YOU WILL FIND 
THESE ADDICTIVE!  
 

Some of My Favorite Resources for  
Christmas Ideas... 

 
Advent Foretold by Wanda Sanseri 

Christ in Christmas: A Family Advent Celebration by James Dobson, Charles Swindoll, James 
Montgomery Boice, and R.C. Sproul. 

Creating Christmas Memories by Cheri Fuller 
Let’s Get Ready for Christmas by Sandra Myhr Anderson 

Make a Christmas Memory by Juliane Kammrath 
When all the World Was Waiting-An Advent Book for Children by Dorothy Van Woerkom 

Come to Christmas: The Customs of the Advent Season  
 



Holidays are FULL SWING! Needs some cute, 
but affordable gift packaging ideas? Here are 
a few that will probably take you no further 
than your current stash of goodies at home! 
Have the best holiday ever!  
 

• Give a mug or tea cup with a drink 
mix.  

• Use holiday colored Saran Wrap or 
use colored tissue paper for wrap-
ping paper!  

• Purchase (or bum) old newsprint 
rolls from newspaper office and 
make homemade wrapping paper 
with paints, crayons, markers, 
stamps, etc. 

• Use old flour, sugar, cornmeal bags 
as gift bags. Tie with twine or yarn. 
I love to use these to place home-
made cookies or baked goodies in. 
Try tying a metal cookie cutter at 

the bow…too cute!  
• For Glitter Wrapping Paper, just 

use tissue paper, adhesive spray, 
and gold,  
silver or green glitter. Unfold the 
tissue paper and smooth it out, 
spray  
with adhesive, and then sprinkle 
with the glitter. Let dry before us-
ing.  

• Give gift baskets with themes…Tea 
Mix, Tea Pot, Tea Cup, Serviette, 
and a  
Book on Tea…Cookie Mix, Rolling 
Pin, Cookie Cutters, and a Pot-
holder, Apron, and Sprinkles! Have 
fun and be Creative!  

• Package in different things: Cook-
ies in a Cookie Jar, Soup in a Mason 
Jar, Etc. 

 

Creative Packaging for Your Gifts...  
by Cindy Rushton  

cindy@cindyrushton.com  
 

More Ideas... 



 
Go caroling… 

Go ride and look at the lights… 
Go to see a live nativity… 

Bake Christmas cookies and sample with Hot Chocolate or Hot Tea… 
Make Christmas gifts and goody baskets… 

Make Christmas wrapping paper… 
Take goody baskets for Troopers...Firefighters...Your Pastor...or a lonely 

neighbor!  Fill with lots of homemade goodies! 
Make Christmas Decorations... 

Go visit a nursing home...sing carols, take homemade cards, really talk... 
Make Christmas cookies for your neighbors...An open house with cookies and 

wonderful smelling tea is also a nice touch... 
Have a Birthday Party for Jesus for the children of your neighbors and 

friends...let each child bring a canned food/toy to donate for Christmas... 
Pull out the old family photo albums and tell all of those hilarious family 

stories... 
You may want to even take time this holiday to make up a Scrapbook of just 

your past Holiday memories complete with stories from each holiday... 
Go shopping with your little ones... 

OTHER Fun Family Advent Activities.... 
By Cindy Rushton 

 
 
 



Can you imagine what an heirloom that you 
could have years down the road with a Holiday 
Recipe Collection of all of those beloved family 
favorites?  
 
Well, you can begin today to make that heir-
loom!  
 

Ready To Begin?  
 
All you need to make your own Holiday Recipe 
Notebook using these reproducibles is a 3-ring 
binder, plastic sheet protectors, and copies of 
the pages in the formats you prefer.  
 
Begin ONE Notebook Per Student… Yep! It is 
this easy! Begin with just ONE notebook per 
student. We make copies of printable pages on 
white paper AND on colored cardstock. We use 
paper-edging scissors to add special effects to 
the lined paper or the pictures (much like what 
you see in a Scrapbooking Magazine—in fact, 
you may want to glean LOTS of ideas from a 
Scrapbooking Magazine or Scrapbooking Idea 
Book for your Holiday Recipe Notebook.  
 
Our favorite notebooks are the 3-ring vinyl 
notebooks that have the clear pockets on the 
outside so you can design your own covers. We 
usually choose the white notebooks (Either 2 
or 3 inches thick notebooks.) and fill it full of 
plastic sheet protectors. 
 
We copy enough reproducible pages for the 

whole notebook. Then, all we have to do to use 
our notebook is add our recipes, pictures (We 
use a digital camera so we can print out pic-
tures on our computer printer. This has been 
SO much fun and we feel as though we have 
the liberty to really cut up pictures for our 
notebooks), family stories about the recipes or 
our family traditions, stickers, stamping, let-
tering, and then slip the pages in a plastic 
sheet protector. We add our work to our note-
book each day.  
 
Simply order your pages to fit your needs. We 
suggest that all pages be slid into plastic sheet 
protectors and kept in 3-ring binders in order 
to remain nice and neat. We especially recom-
mend sheet protectors for this notebook since 
it will be exposed to more elements that could 
damage the pages. Even the sheet protectors 
cannot guard against spills, so be very, very 
careful with your notebooks. In fact, if you 
want to REALLY safeguard these pages, you 
may want to spend the extra money to have 
them laminated to avoid possible ruin in the 
kitchen!  
 
One other note, you may be like our family and 
find that others in your family are going to 
WANT a copy too! We keep our originals in a 
file and only make copies for our own kitchen 
and for gifts for others in the family. Our 
family LOVES these as gifts! Plus, it helps to 
prod their memories to SHARE their recipes 
with us!  

Building A Holiday Recipe Notebook... 
By Cindy Rushton  

cindy@cindyrushton.com  
 



Quick Tips for Making and  
Using Your Notebook…  

 
1. Use large 3-ring binders. They are expand-

able…and believe it or not, you will NEED to 
expand in no time at all!  

2. Work as a family! Let everyone in your 
family make one too! You will LOVE it!  
 

3. Have a special spot to keep your binders. 
If you want for it to be easy to use your 
notebooks on any topic, be sure that you 
have easy access to the notebooks and sup-
plies. Plus, IF there is a spot to keep the 
notebooks, it will be easier to keep the 
notebook nice and neat. Ohhhh, and if 
there is a special spot for the notebooks, 
you can rest assured that your hard work 
will be safe from younger siblings and pets.  
4. Have fun!  

 
 

Ready?  
Now, some ideas for making your Holiday Rec-
ipe Notebook:  
 
• Make copies of the pages either on colored 

or white cardstock. We love the look of 
colored cardstock—it adds lots of dimen-
sion! We usually copy our borders and basic 
page on colored cardstock and our lines to 
journal upon on white paper. We glue our 
pictures of the dish or event (after trim-
ming with paper edging scissors, of course!) 
directly onto the colored cardstock paper. 
It looks SO cute!  

 
• You may want to color in the border with 

markers to accent the pages. Another 
thing that we love to do is create a border 
with chalking. It is cheap and easy to do! 
And the different look really makes the 
notebooks fun!  
 

• Take LOTS of pictures! You may want the 

final product...but don’t forget to also take 
pictures of the process! Baking holiday 
cookies...making Christmas lunch...oh, the 
priceless pictures that can be snipped 
along the way! Include them in your Note-
book!  
 

• Journal! Preferably in your OWN handwrit-
ing! Journal your recipes and instructions 
on the lines provided. OR journal about 
your family event. Include pictures that 
you take along the way!  
 

• Add cute stickers, die-cuts, lettering, or 
stamping!  
 

• Don’t forget to slip this page in your page 
protectors!—so it will last forever!  
 

• One other note: you can use these repro-
duciblespage for other things, like the 
lines for regular copywork lessons, etc.!!  
 

• Just let your imagination go! Just have 
FUN and MAKE SWEET MEMORIES!!  

 
Well, just imagine what an heirloom you can 
have years down the road! It’s the little things 
that will make a difference when we are look-
ing back years from now! Nothing will be quite 
as precious as looking back at those moments, 
recipes, and memories we are making today! 
Why not begin today to make that heirloom!  
 



 
Ready for some cute ideas for gift baskets? 

Need a fresh idea for that special loved one on 
your list? We can help! Here are some ideas to 

get you going! 
 
 
Coffee Lovers Basket 

Gather goodies perfect for the coffee 
lover: nice, new mug…several flavors of 
gourmet coffee…chocolate candies…a 
sampling of coffee syrups or one large 
bottle…nice new journal. 
 

Fresh Fruit Basket 
This one is STILL one of my personal 
favorites. Such a treat! Just include: a 
variety of fresh fruit…dried berries…
various nuts…nutcracker. 

 
Let’s Go Italian Basket 

I am a nut for Italian food. This basket 
is filled with favorites: dry pasta 
(include a variety of different pastas!)
…pasta sauce…extra virgin olive oil 
(find a great brand in a pretty con-
tainer)…sun dried tomatoes…balsamic 
vinegar…polenta, pesto sauce…olives…
tomatoes…porchini mushrooms…cheese. 

 
Make a Memory Thanksgiving Basket 

Make sweet memories possible with a 
wonderful Thanksgiving Basket. In-
clude: Apple cider (or a mix)…fresh ap-
ples…autumn silk leaves…small pump-
kins…nuts…spiced cinnamon butter…

homemade bread…gifts in a jar (include 
mixes for holiday favorites…family 
Thanksgiving journal. 

 
Music Maniac Basket 

Bless your music maniac with a basket 
designed with them in mind. Include: 
music themed journal…music station-
ery…audio cassettes…audio cd’s…cute 
ornaments with musical instruments. 

 
Pamper Me Basket 

What could be a better treat? Every-
thing JUST to pamper your friend! In-
clude: Bath salts…soaps…lotions…
shampoo/conditioners…great smelling 
candle…tea and tea cup…chocolate…and 
a relaxing audio CD. 

 
Pampered Pups Basket 

Got a pet you want to pamper? Or…
have a friend with a pet that needs 
pampering? Make a basket! Include fun 
squeaky toys…pet cookies (our dog 
loves the cookies from Pet Depot)…flea 
collar…doggie bone…shampoo…new col-
lar…doggie treats/ 

 
Sports Nut Basket 

Sports nut on your shopping list? Make 
a basket! Include: sports drinks…high 
energy snack bars…moisturizer…bath 
products…sports journal…all in team 
colors. 

 

Gift Basket Themes... 
By Cindy Rushton 

 
 



MICROWAVE PEANUT BRITTLE 
My kids make this for gifts with my supervi-
sion. Quick and Easy 
1 cup raw peanuts 
1 cup sugar  
1/2 cup white corn syrup  
1/2 tsp. salt  
1 tsp. butter  
1 tsp. vanilla extract  
1 tsp. baking soda  

Stir together peanuts, sugar, syrup, and salt in 
a 1-1/2 quart casserole or batter bowl. Place in 
microwave oven and cook 7-9 minutes, stirring 
well, after 4 minutes. Color should turn a pale 
yellow-brown.Add butter and vanilla to syrup, 
blending well. Return to oven and cook 1 to 2 
minutes more. Peanuts will be lightly browned 
and syrup very hot. Add baking soda and stir as 
quickly as possible until light and foamy. Pour 
mixture onto lightly greased cookie sheet, let 
cool 1/2 to 1 hour. When cool, break into small 
pieces and store in airtight container.  

NOTE: If roasted salted peanuts are used, 
omit salt and add peanuts after first 4 minutes 
of cooking.  

 

FUDGE 

This is another quick and easy recipe kids can 
help with. 

3 - 6 0z pkg. semi-sweet chocolate chips (18 
oz) 
1 - 14 oz can sweetened condensed milk 
dash salt 
1/2 - 1 Cup chopped pecans or walnuts 
1 1/2 tsp. vanilla 

In a saucepan over low heat, melt chips with 
condensed milk and salt, stirring frequently. 
Remove from heat. Add nuts and vanilla. Spred 
evenly in 8 X 9" pan. Chil until firm. Cut to de-
sired size. 

 

SNOWMAN SOUP 
Directions: Fill sandwich-size zip lock bags 
with: 

one packet hot cocoa mix - or 1/4 Cup Com-
mercial Hot Chocolate Mix 
some chocolate chips 
some mini-marshmallows 
a mini candy cane 

Label: Snowman Soup (Poem) 

I was told you've been real good this year. 
I'm always glad to hear it! 
With freezing weather drawing near, 
you'll need to warm the spirit. 
So here's a little Snowman Soup 
complete with stirring stick. 
Add hot water, sip it slow. 

Quick and Easy Last Minute                                   
Gifts from Your Kitchen  

by  Duane & Marilyn Moll  



It's sure to do the trick! 

The little poem could be printed on a computer 
label or nicely written or calligraphied with 
special pens, stickers, etc. Place the baggie in 
cute little mugs found in the dollar store for 
an extra special, and economical gift.  

Try using our famous Country Cream Dutch 
Chocolate Cocoa Mix. It is perfect for camp-
ing and cold winter nights! Made from REAL 
Dutch cocoa. It is the finest, creamiest, 
smoothest hot chocolate and wonderfully re-
freshing chocolate milk or your money back! 
Each can makes nearly five gallons. Compare 
this mix with any other brand and I think you'll 
see this is tops! 

 

ZIPPY SPICED NUTS 
(This is another very easy to make snack/gift 
with children) 

4 T oil 
2 tsp. sesame seeds 
1/2 - 1 tsp sea salt (or to taste) 
1 tsp. paprika 
1 tsp. cumin 

dash cayenne ,optional, if you like something 
hot 
1 1/4 tsp garlic powder 
2 C. raw almonds 
2 C. raw pecans 
2 C. raw walnuts ( or any combination of 
nuts desired) 
Raw sunflower seeds, optional  

Pour oil into non-stick skillet. Add all ingredi-
ents EXCEPT the sunflower seeds. Cook over 
low heat for 20 minutes, stirring occasionally, 
be careful that nuts don't burn. Add sunflower 
seeds, drain on brown paper sack and store in 
the refrigerator. Yummy, healthy, habit form-
ing! Package in jars, cans or holiday decorated 
bags for gifts. 

For more information, please call toll free at 1-
800-552-7323 or email me at 
marilyn@urbanhomemaker.com.  

For COOKING BAKING TIPS, check this link. 

For more information, contact me at 
marilyn@urbanhomemaker.com or call 1-800-
552-7323. Sign up for our complimentary bi-
monthly newsletter here.  
 

More Ideas... 



We are intense readers at our house! I have always loved to read and my little ones have inher-
ited that love. Every year we read Christmas Stories from Thanksgiving until the New Year! We 
usually buy one really nice book each year to add to our collection. You can get really good 
“deals” after Christmas, so that is a great time to start your collection. If money is tight, 
which mine always is, just go to your local library. There will be a massive selection of wonderful 
books for the holidays. If you are not sure what you should choose try some of these:  
 

The Best Christmas Pageant Ever by Barbara Robinson  
A Christmas Carol by Charles Dickens  

The Gift of the Magi by O Henry  
Take Joy by Tasha Tudor (I LOVE Tasha Tudor! This book has a collection of many wonderful stories. She 
also tells of her wonderful family traditions and shares her family recipes! This is on my list of “To buy my 

own copy!”  
Christmas by Alice Dalgliesh (This is another collection of Christmas Stories)  

Becky’s Christmas by Tasha Tudor (Keep in mind reading this book that the real life Becky is Tasha Tu-
dor’s daughter Bethany. This story is about the Christmas Celebration that was common to the Tudor 

home! It will certainly get you in the spirit of Christmas!)  
“The Fir Tree” by Hans Christian Anderson  

Raphael, the Herald Angel by David Appel and Merle Hudson  
The Little Drummer Boy by Ezra Jack Keats  

The Gifts of the Christ Child by George MacDonald  
Let’s Keep Christmas by Peter Marshall  

Little Lost Angel  
The Polar Express by Chris Allsburg  

The Story of the Other Wise Man by Henry Van Dyke  
A Cup of Christmas Tea by Tom Hegg  

Martin the Cobbler by Tolstoy  
A Christmas Dream and How It Came True by Louisa May Alcott  

Baboushka  
The Shepherd’s Reward by Leonard Wibberly  

“Mr. Edwards Meets Santa Claus” by Laura Ingalls Wilder  
“Mr. Pickwick on the Ice” from The Pickwick Papers By Charles Dickens  

“The Night Before Christmas” by Clement Clarke Moore  
“The Tailor of Gloucester” by Beatrix Potter  

How the Grinch Stole Christmas by Dr. Seuss (This is sure to encourage the giggles!)  
 

Christmas Read Aloud Ideas From The Rushtons... 
By Cindy Rushton  

Excerpted from Christ-Centered Christmas  
 
 



EASY CANDIES  
With Anything! 

 
Use white or dark chocolate coating to cover: 
 
Pretzels                                                                  
Animal Cookies 
Fresh Fruit (Strawberries are excellent!)        
Nuts 
Big OR Mini Marshmallows                                                       
Graham Crackers 
 
Simply melt Candy Coating in a Microwave Dish; 
Dip your choice of above; Place on a sheet of 
wax paper in the refrigerator till firm!  
Excellent...NO ONE will know how easy they 
are to make!! 
 
 

Almond OR Pecan 
 
Roast or use dry roasted nuts.  Melt chocolate 
coating and stir in nuts.  Spread thinly on 
cookie sheet and refrigerate till firm.  Break 
apart and enjoy! 

 
Uncooked Fondant 

 
1/3 cup of Butter                                          
1/3 tsp. Of Light Corn Syrup 
1 tsp. Vanilla                                                  
½ tsp. Salt 

3 ½ (1 lb.) sifted confectionery sugar 
 
Blend butter, syrup, vanilla, and salt in large 
bowl.  Add sugar and knead well until smooth.  
Flavor as desired with nuts, cherries, candied 
fruit, etc. Store well covered in a cool place.  
 

Peanut Butter Filling 
 
¼ pound Butter or Oleo                                           
½ pound Peanut Butter 
¾ pound Confectionery Sugar                                
¼ cup Light Corn Sugar 
 
Combine and mix well.  Dip in Chocolate coating 
or use to fill molds and peanut butter cups!  
Yummy! 
 

Deluxe Centers 
 
1 cup Condensed Milk                                    
1 cup Butter 
2 cups Dry Fondant                                         
4 cups Pecans 
4 cups Desiccated Coconut 
 
Cream all ingredients well.  Chill 2 hours and 
form in balls and dip or use not refrigerated to 
fill molds. 

 
 
 

EASY Candies! 
By Cindy Rushton 

 
Candies are lots of fun to make and give…not to mention to sample!  We make most of these in 
the microwave and package on platters or in baggies placed in gift baskets.  These are EASY, 

NO FAIL, and ALWAYS PERFECT!  Enjoy! 



Simple Fudge 
 
1 can Sweetened Condensed Milk                                    
1 box (1 pound) Candy Coating (milk chocolate 
flavor!) 
 
Melt coating and add milk.  Pour into a 
buttered pan and refrigerate.  Cut into 
squares.  Nuts may be added. 
 

Rocky Road 
 
Melt Chocolate Coating.  Butter a Square pan 
lined with foil. Pour ½ of chocolate and sprinkle 
with desired amount of Mini Marshmallows and 
Nuts.  Drizzle rest of chocolate on top.  Firm 
in refrigerator and cut into squares.  Easy and 
Wonderful! 
 

Coconut or Nut Clusters 
 
Stir in desired amount of flaked coconut or 
nuts into melted coating and drop into molds or 
into mounds on wax paper. 
 

Peanut Butter Fudge 
 
1 pound White Chocolate Coating                          
1 cup Peanut Butter 
¼ cup oleo 
 
Combine ingredients in a saucepan.  Melt over 
low heat until smooth.  Stir in 1-tsp. Vanilla.  
Fold in 2/3-cup marshmallow cream.  Pour in 
buttered 8” square pan.  Refrigerate 30 
minutes and cut into squares. 
 

Cream Cheese Mints 
 
2 ¼ cups confectioner’s sugar                       
Food Coloring 
3 ounces softened cream cheese                      
Granulated Sugar 
Peppermint flavoring to taste (about 1 tsp.)    
Candy Molds 

Mash Cheese and mix in the sugar.  If you will 
be using more than one color, divide the 
mixture and place in separate bowls.  Add 
flavoring and color sparingly; you want soft 
pastels with a delicate flavor.  Stir together 
until mixture resembles pie dough.  Roll into 
small balls and roll each ball in granulated 
sugar.  Press balls into patties with glass 
dipped in granulated sugar or press them into 
candy molds and unmold at once.  (Shake sugar 
into mold, if necessary, to prevent sticking.)  
From If Teacups Could Talk by Emily Barnes  
 

Haystacks 
 
1 (6 ounce) package butterscotch morsels 
2 tsp. Salad oil 
1 (3-ounce) can chow mein Chinese noodles (2 
cups) 
1 small can salted peanuts 
 
In top of Double boiler over hot (not Boiling) 
water, melt butterscotch morsels.  Stir in 
salad oil.  In a large bowl, mix chow mein 
noodles and peanuts.  Pour on butterscotch and 
mix thoroughly with a fork.  Drop mixture by 
teaspoonfuls on waxed paper or greased cookie 
sheet. 
 

Cream Cheese Candy 
 
8 ounce package cream cheese                      
1 box powdered sugar 
1 ½ cups chopped pecans or walnuts       
1 tsp. Vanilla flavoring 
 
Melt cream cheese in double boiler.  Mix in 
sugar, nuts, and vanilla extract.  Drop 
immediately by spoonfuls onto a large sheet of 
wax paper.  Yields 4 dozen.    From If Teacups 
Could Talk by Emily Barnes 



Turkey Tips! 
Also see Butterball’s Holiday Guide—GREAT!  
http://www.butterball.com/index.jsp 
 
Great Site for Getting COMPLETELY Organized 
for a Great Holiday Season! Forms, links to other 
websites, articles, countdown for the holidays, email 
list for reminders and even more tips! 
http://www.organizedchristmas.com   
 
Thanksgiving Holiday Ideas and Activities… 
http://www.creativeladiesministry.com/thanksindex.
html 
 
Thanksgiving at Fabulous Foods  
AWESOME page with help for cooking your meal…
history of Thanksgiving…crafts…etc! Great re-
source! 
http://www.fabulousfoods.com/holidays/
thanksgiving/thanksgiving.html 
 
Christmas at Fabulous Foods 
http://www.fabulousfoods.com/holidays/xmas/
xmas.html 
 
Christmas Holiday Pages… 
http://www.creativeladiesministry.com/villageindex.
html 
 
Frugal Gift Packaging Tips! 
http://www.fabulousfoods.com/holidays/xmas/
packaging.html 
http://www.recycleworks.org/resident/
giftsandpackaging.html 
 
Easy Recipes for Children to Try… 
http://www.stretcher.com/stories/02/02may13f.
cfm  
 
Gifts in a Jar Recipes and Ideas… 
http://www.creativeladiesministry.com/jarrecipes.
html 

Simply PRECIOUS Jar Lids by Debbie Mumm 
http://www.debbiemumm.com/potm/march/crafts/
marchpotmcrafts.asp 
 
Gift Mix Recipes (hundreds!!) 
http://www.hugs.org/makemixdex.shtml 
 
Homemade Holiday Gifts… 
http://www.stretcher.com/stories/03/03nov10b.
cfm 
 
Homemade Christmas Stockings 
http://www.fabulousfoods.com/holidays/xmas/
stockings.html 
 
Make Memories… 
http://www.stretcher.com/stories/01/010416g.cfm 
 
Holiday Cookies 
http://www.fabulousfoods.com/holidays/xmas/
cookies.html 
 
Holiday Cookie Pops… 
http://www.fabulousfoods.com/holidays/xmas/
cookiepops.html 
 
Annie’s Christmas Page 
http://www.annieshomepage.com/christmas.html 
 
Chocolate Spoons! 
http://www.recipesource.com/misc/non-food/gifts/
chocolate-spoons1.html 
 
35 Ways to Use a Cookie Cutter… 
http://www.stretcher.com/stories/01/010205h.cfm  
 
Homemade Bath Salts Recipe… 
http://www.recipesource.com/misc/non-food/
gifts/00/rec0024.html 
 
Thanksgiving 101… 
http://www.fabulousfoods.com/holidays/

Great Websites to Help Make Your Holidays Great! 
Compiled by Cindy Rushton 
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thanksgiving/thanksgiving.html 
 
Perfect Gift Project Ideas by Debbie Mumm… 
http://www.debbiemumm.com/archives/  
 
Gifts for Little Ones… 
http://www.stretcher.com/stories/02/02dec16b.
cfm  
 
Gifts for Teens… 
http://www.stretcher.com/stories/02/02dec16g.
cfm  
 
Dressing up Food Gifts… 
http://www.almanac.com/cooks/foodgifts.html 
 
Tweezle’s Make a Mix Site… 
http://members.tripod.com/~Tweezle/makemix.
html 
 
Jars, Bags, and Whatevers… 
http://www.geocities.com/napavalley/2175/Jars/
aaalist.html 
 
Easy Kid's Crafts… 
http://www.stretcher.com/stories/02/02nov11g.
cfm 
 
Berries and Vines Table Runner by Debbie Mumm 
http://www.debbiemumm.com/potm/potmquilting.
asp 
 
Adorable Pom-Pom Turkeys 
http://www.marthastewart.com/page.jhtml?
type=content&id=channel1710019&page=7&rsc=mslf
eature  
 
Lazy Gourmet’s Candy and Cookie Recipes! 
YUMMY! 
http://www.lazygourmets.com/categories.php?
op=newindex&catid=16  
 
Martha Stewart 
See her wonderful holiday planners, holiday recipes, 
etc! Check it regularly because it is constantly 
changing! 
http://www.MarthaStewart.com  
 
 
 

Ideas for Keeping Kids Busy on Those Winter 
Days… 
http://www.stretcher.com/stories/01/010212g.cfm  
 
Easy and Affordable Homemade Recipes for 
'Easy Bake' Ovens… http://www.stretcher.com/
stories/00/000110d.cfm  
 
Lightbulb Santa Ornament 
http://www.fabulousfoods.com/holidays/xmas/
lgtbulbsanta.html 
 
Clay Pot Snowmen 
http://www.fabulousfoods.com/holidays/xmas/
potsnowmen.html 
 
Christmas Gifts Kids Can Make…  
http://www.stretcher.com/stories/99/991206e.cfm  
 
Homemade Bubble Bath… 
http://www.stretcher.com/stories/990607b.cfm   
 
Get a Head Start on the Holidays… 
http://www.stretcher.com/stories/03/03oct27e.
cfm   
 
Gift Basket Ideas… 
http://www.creativeladiesministry.com/gift.html 
 
Shippable Presents… 
http://www.stretcher.com/stories/03/03sep01a.
cfm  
 
Opening Your Home for the Holidays… 
http://www.stretcher.com/stories/02/02dec23a.
cfm  
 
Cashing In on After-Christmas Sales… 
http://www.stretcher.com/stories/02/02dec23c.
cfm  
 
Special Gifts for Little People - Handmade 
treasures for children… 
http://www.stretcher.com/stories/02/02dec16b.
cfm  
  
How to Make Bows 
http://www.save-on-crafts.com/howtomakebows.
html 
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Freezer Gifts for the Holidays… 
http://www.stretcher.com/stories/02/02dec16f.
cfm 
 
Unique Gifts for Teens… 
http://www.stretcher.com/stories/02/02dec16g.
cfm  
 
Christmas Favors and Ornaments to Make… 
http://www.creativeladiesministry.com/
ornamentstomake.html 
 
Holiday Mix and Gift Recipes… 
http://www.stretcher.com/stories/02/02dec16h.
cfm  
 
Christmas Gift Baskets for Teens… 
http://www.stretcher.com/stories/02/02nov25d.
cfm  
  
Simple Family Holiday Ideas… 
http://www.stretcher.com/stories/01/011203g.cfm  
  
Wrap It for Less! 
http://www.stretcher.com/stories/00/001218e.cfm  
 
Christmas Gifts and Memories… 
http://www.stretcher.com/stories/00/001218f.cfm  
 
Let's Bake a Tradition… 
http://www.stretcher.com/stories/00/001218g.cfm 
   
Holiday Decorating for Pennypinchers… 
http://www.stretcher.com/stories/00/001218k.cfm 
 
Ask Miserly Moms: Inexpensive Holiday Gifts… 
http://www.stretcher.com/stories/00/001218n.cfm 
 
Holiday Stress Busters… 
http://www.stretcher.com/stories/00/001211d.cfm 
  
Give "Timely" Gifts… 
http://www.stretcher.com/stories/00/001211e.cfm  
 
Christmas Table Centerpieces 
http://www.creativeladiesministry.com/
holidaydecorating.html 
 
Christmas Gifts and Traditions… 
http://www.stretcher.com/stories/00/001211g.cfm  

Teacher Appreciation Gift Ideas… 
http://www.stretcher.com/stories/00/001211h.cfm  
 
Easy Christmas Home Style… 
http://www.stretcher.com/stories/00/001211j.cfm 
 
Making Christmas Memories… 
http://www.stretcher.com/stories/00/001204g.cfm  
 
Real Recipes for Real People: Homemade Bubble 
Bath Gifts… 
http://www.stretcher.com/stories/00/001030g.cfm  
 
Creative Children's Gift Giving… 
http://www.stretcher.com/stories/00/001009h.cfm  
 
Last Minute Christmas Gifts: Easy Homemade 
Candies… 
http://www.stretcher.com/stories/99/991220c.cfm  
 
Inexpensive and Fun Homemade Gifts… 
http://www.stretcher.com/stories/99/991220g.cfm  
 
Frugal Gift Wrap… 
http://www.stretcher.com/stories/99/991213d.cfm  
 
Christmas Fun Foods and Recipes…  
(Sure to be hits with your kids!) 
http://www.stretcher.com/stories/99/991213e.cfm 
 
The 12 Days of a RoMANtic Christmas… 
http://www.stretcher.com/stories/99/991213g.cfm 
 
A Tasty Holiday Tradition… 
http://www.stretcher.com/stories/99/991206g.cfm  
 
Inexpensive Food Gifts for the Holidays… 
http://www.stretcher.com/stories/981207a.cfm  
 
Holiday Crafts… 
http://www.stretcher.com/stories/981207i.cfm  
 
Holiday Time Savers… 
http://www.stretcher.com/stories/981130f.cfm  
 
A Jumpstart on Christmas… 
http://www.stretcher.com/stories/980518a.cfm  
 
Inexpensive Christmas Gifts, Memories and Deco-
rations… http://www.stretcher.com/
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stories/971210a.cfm   
 
Inexpensive Christmas and Hanukkah Gifts… 
http://www.stretcher.com/stories/971203b.cfm  
 
Natural Decorations for Fall and Winter the Fru-
gal Way… 
http://www.stretcher.com/stories/971103b.cfm  
 
Inexpensive Centerpieces Just in Time for the 
Holidays…  
http://www.stretcher.com/stories/971009f.cfm  
 
Frugal Christmas Decorations… 
http://www.stretcher.com/stories/961118a.cfm  
 

This Old Schoolhouse: Inexpensive Holiday Deco-
rating… 
http://www.stretcher.com/stories/961223a.cfm  
 
The Krafty Kitchen Korner… 
http://www.stretcher.com/stories/961216c.cfm  
 
Homemade Christmas and Hanukkah Gifts… 
http://www.stretcher.com/stories/971030a.cfm  
 
Advice from Mom: Traditional Christmas Crafts 
Pomanders and Herb Balls… 
http://www.stretcher.com/stories/971024a.cfm 
 
 
 

CRAFT CORNER WITH JULIE DRUCK 
Below you’ll find a few little craft projects for the holiday season:  

 
• Stained glass cut-outs – Have your child cut a shape (maybe a bell, a tree, etc.) out of 

black construction paper. Help them to cut a few small circles or squares in the shape. On 
the back of the shape, tape small pieces of brightly colored tissue paper so that the holes 
you made are covered up. Hang your stained glass creation in a window to enjoy as the light 
streams through it.  

•  
• Paper chain – This is a very, very simple craft project that you and your toddler could do 

together - or an older child can do it alone. Simply cut thin strips of various colors of con-
struction paper. Start by making one loop, closing it with a staple or tape. Loop a second 
piece through the first loop and repeat the process to make a chain as long as you wish. The 
boys make one every year for our Christmas tree. You can also make a paper chain to help 
count down the days until Christmas. Let your child cut a link off each day.  

 
• Handprint ornaments - When Ben and Caleb were just babies, I made a  simple Christmas 

ornament one year with their handprints. Here’s how to make a handprint ornament: Trace 
your child’s hand onto red felt and cut it out. Next, cut out a circle of green felt and glue 
the circle onto a thin piece of cardboard. Take the felt handprint and glue it onto the green 
circle. With a permanent marker, label the ornament with their name, the date and their 
age.  
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