
CChhrriissttmmaass GGrreeeettiinnggss
HolidayRecipeGuide

The Clinton Chronicle
December 23, 2009

BestWis
hes
for averyMerryC

hristmas
!

2901 Hw
y. 72 Sou

th, Clinto
n • 833-0

233

LANFORD INDUSTRIAL SERVI
CES CO.

t is tradition
al at this tim

e of year

to count ble
ssings.Whenwedo,w

e

always put y
ou at the top

of our list.

Thank you f
or letting us

serve you.

Thank you,
too, for enco

uraging and

inspiring us
to try harder

.

I

And it is cu
stomary to l

ook ahead.
When

wedo,we t
hink of you

.Wepledge ou
r

continued e
fforts for ex

cellence on
your behalf

.

After all,wi
th customer

s and friend
s like you,

we can do n
o less.

Serving La
urens Coun

ty for 20 y
ears!



Page 2 • Christmas Greetings & Holiday Recipes 2009 The Clinton Chronicle Christmas Greetings & Holiday Recipes 2009 • Page 23The Clinton Chronicle

In the midst of the hustle and bustle of the season, let us not forget
all of our loyal patrons and friends. It�s been a pleasure to serve you and we wish you

aMerry Christmas and a Happy New Year.

��

No rest for the weary

Food Lion Shopping Center
Laurens, SC 29360

681-7782
www.prtcnet.com

BRIGHT
WISHES

For a peaceful
holiday season
to all of our

customers and
friends.

BURNSSERVICE
CENTER, INC.

864-833-3988
902 S. Broad Street
Clinton, SC 29325

Happy Holidays!

Happy Holidays!

With best wishes to all
our customers, friends and neighbors

at this joyous season.

Your trust and goodwill are truly
appreciated every day of the year.

211 N. Broad Street, Clinton
Phone: 864-833-7505

The City of Clinton

We’re dispensing our best wishes, and they include a large measure of
thanks to our loyal customers. We truly appreciate your trust in us.

Sadler-Hughes Apothecary
216 South Broad Street, Clinton, SC 29325 | Phone: (864) 833-4000

Have a
Happy and Healthy

Holiday!

A toast to you

Thanks for your support.

We had a great year and we
owe it all to you! May you have
a safe, happy holiday season.

730 W Main St
Clinton, SC 29325
(864) 833-2982

Speedee Mart
ABC Store

A little bird told us itʼs
time to say, “thanks” and we

couldnʼt agree more!
Your friendship and support

mean a lot to us.
L&L OFFICE SUPPLY, INC.

114 N. Broad St.
Clinton, SC

864-833-2521

123 Fleming St.
Laurens, SC
864-984-2521

800-476-2734

God’s precious gift will fill
your heart and last forever.
May his love be with you this
holiday season and always.
Have a blessed Christmas.

Sunshine House
888 Springdale Dr., Clinton

938-1100

Glad Tidings
ToYou

WWee wwiisshh yyoouu aa

MMeerrrryy CChhrriissttmmaass
aanndd aa

HHaappppyy NNeeww YYeeaarr!!

Please come visit us again soon.

Ruby’s
Food Store
800 S. Broad St., Clinton

(across from Whiteford’s)

833-6150

We just want to
say thank you
to our patients
and prescribe

everyone a
happy and

healthy
holiday
season.

BBrruuccee AA.. MMaarrsshhaallll,, MMDD FFAACCSS
104 Medical Ridge Road
Clinton, SC 29325
(864) 833-1978

Guided only by a single star
Three wise men journeyed afar

To the manger where the infant lay
On that very first Christmas Day

May your spirits be lifted and your faith renewed
as we recall the miracle of Christmas.

Kennedy Mortuary
606 W. Main Street ~ Laurens, SC ~ 984-4535

EptingTurf
& Tractor, Inc.

NOWUNTILCHRISTMAS SAVEUPTO
20%ONTOYS&APPAREL

3630 HURRICANE CHURCH RD
CLINTON, SC 29325 • 864-833-5337

OPEN CHRISTMAS EVE UNTIL 12:00

TOYS!
TOYS!
TOYS!
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2009 Holiday Recipes

921 EAST MAIN STREET • HWY 76 • LAURENS
864-682-3111

www.firminford.com

We value your business and want
to wish our customers, friends and
family the happiest of holidays.

Many kind thanks

Tumblin
Automotive

864-983-2979
Van Tumblin

1210 E. Farley Ave.
Laurens, SC 29360

Tumblin Automotive

expresses our appreciation

of a wonderful 2009.

Merry Christmas &
Happy New Year

May your holidays be a time

for thankful thought and prayer

as you look back over the

past year. We wish you and yours

health and happiness in 2010.

Reflections
of the
Season

MMoonnttggoommeerryy && RRiiddddllee EEyyeeccaarree,, PP..AA..
22995 Hwy 76 East, Clinton

(800) 833-0038
www.Live2see.com

Your friendship
& support means

a lot to us.

Donovan Wilson
Barber Shop

Reg. Hours:
Tuesday-Friday

8:00am - 5:30pm

762 E Main Street
Laurens, SC 29360
(864) 681-0600

What a glorious night it was,
May you carry the joy of that
night in your heart
now and forever!

NHC Homecare
700 Plaza Circle
Suite O
Clinton, SC 29325
833-2368

We really appreciate your filling our year with
so much joy. Merry Christmas, everyone!

JJ.. HHeerrmmaann PPoowweerr CCoo..
3448 Highway 14, Laurens

((886644)) 668822--33112266
quality and reliability since 1938

Ann’s Fruit Tray Dip
1 cup cream cheese, softened
3/4 cup firmly packed brown sugar
1/4 cup granulated sugar
1 tablespoon vanilla extract
2 apples
2 bananas
1 pint strawberries
2 kiwis
1 cantaloupe
In a medium bowl, using an electric mixer,
blend cream cheese, brown sugar, granu-
lated sugar, and vanilla. Beat until smooth
and creamy.
Use as a dip for apples, bananas, strawber-
ries, kiwi, and cantaloupe. Chill 1 hour.
Serve with fruit slices.
Makes 8 servings.

Antipasti
6 cups mixed greens, such as mesclun,
gourmet, Italian or Mediterranean salad
mix
1 cup artichoke heart quarters, drained
1 cup roasted red peppers, drained
1/2 cup julienned sun-dried tomatoes in
olive oil, drained
1/2 cup ripe olives
1/2 cup dry bread crumbs
1 teaspoon Italian seasoning*
1/4 teaspoon salt
1 large egg, beaten
1 tablespoon olive oil
8 ounces smoked mozzarella cheese, ** cut
into 3/4 cubes
2 tablespoons balsamic vinegar, optional
1/4 cup julienned fresh basil leaves
1 tablespoon dried basil, optional
Place greens on large serving platter.
Arrange artichoke hearts, peppers, sun-
dried tomatoes and olives over greens.
Combine bread crumbs, Italian seasoning
and salt in shallow bowl.
Dip cheese cubes in egg, then bread crumb
mixture, turning to coat all sides thor-
oughly. Repeat process, coating cheese in
egg then bread crumb mixture again.
Heat oil in large skillet over medium-high
heat. Place cheese cubes in skillet; cook 2
to 3 minutes until golden brown, turning
frequently to cook all sides.
Place cheese on antipasto platter; drizzle
with vinegar and sprinkle with basil, if de-
sired. Serve immediately.
Makes 4 servings.
*Note: Substitute 1/4 teaspoon each dried
oregano, basil, rosemary and thyme, if de-
sired.
**Note: Substitute provolone cheese, cut
into 1/2 cubes, for smoked mozzarella, if
desired.
Recipe provided courtesy of the American
Dairy Association.

Appetizer Cheese Tray
1 (11-ounce) package goat cheese

1 tablespoon extra virgin olive oil
1 teaspoon freshly cracked pepper
1/4 teaspoon dried thyme
1 Granny Smith apple, sliced
1 Red Delicious apple, sliced
1 cup pineapple juice
12 slices provolone cheese
12 slices prosciutto
1 (10-ounce) round Gouda cheese, cut into
16 wedges
Garnish: fresh thyme, red flame and green
grapes
French baguette, sliced and toasted
Place first 4 ingredients in food processor
and process until smooth. Spoon into a
serving container; cover and chill up to 3
days.
Combine apples and pineapple juice; cover
and chill. Drain before serving.
Place 1 provolone cheese slice on top of
each slice of prosciutto; roll up tightly.
Place in a zip-lock style bag and refriger-
ate. Cut in half just before serving. Secure
with wooden picks, if necessary.
Arrange cheese wedges, apple slices, pro-
sciutto rolls, and goat cheese mixture on a
large serving tray; garnish, if desired.
Serve with bread slices.
Makes 12 appetizer servings.

Aparagus Beef Bundles
1 pound medium rare deli roast beef, thinly
sliced
25 thin asparagus spears, cut into 3-inch
lenths
3/4 cup cream cheese
1 1/2 tablespoons horseradish
1 tablespoon fresh parsley, finely chopped
1 tablespoon fresh chives, finely chopped
Drop asparagus spears into boiling water
for 2 minutes. Do not overcook. Cool in
ice water bath.
Combine cream cheese, parsley, chives and
horseradish.
Lay thinly sliced beef on waxed paper.
Spread each slice with cream cheese mix-
ture. Place one asparagus spear on each
slice so tip is exposed.
Roll each slice and tie with chive sprig.
Cover and chill before serving.
Makes approximately 25 appetizers.

Tip: These appetizers can be prepared the
day before and refrigerated until ready to
serve.

Recipe provided courtesy of Texas Beef
Council and Beef It’s Whats For Dinner.

Asparagus Spears with Citrus-Ginger
Dip

2 pounds asparagus
3/4 cup mayonnaise
3/4 cup sour cream
1 tablespoon rice vinegar

1 tablespoon orange juice
1 teaspoon grated orange zest
1 garlic clove, crushed
1 tablespoon Dijon-style mustard
1 1/2 tablespoons grated fresh ginger root
1 teaspoon soy sauce
1/2 teaspoon granulated sugar
Salt and pepper, to taste
Snap tough ends off asparagus. Peel stalks,
if desired.
In large skillet, bring about 1-inch of water
to boiling. Add asparagus and simmer, un-
covered, until barely tender, about 4 to 5
minutes. Drain and dunk in ice water until
cold; drain, cover and chill until serving.
Meanwhile, combine well all remaining in-
gredients in medium bowl. Transfer to
serving bowl, serve with asparagus spears
or cover and chill until serving.
Serves 8.

Recipe provided courtesy of Pork: The
Other White Meat.

AutumnWreath
Plan to use at least three pounds of block-
shaped cheese.
Cranberry Relish for accompaniment.
Use a cheese slicer to make even slices
(1/8- to 1/4-thick). Using a few seasoned
cheeses, like Jalapeño Jack, will give the
appearance of changing leaves.
To make leaves of various sizes, use
cheese-leaf cutters (available in cookware
and hardware stores).
In the center of a round cheese board, place
a bowl of cranberry relish (available in
most grocery stores).
Place leaves in a ring around the bowl. Re-
peat layering with remaining leaves. Cover
with plastic wrap and store in refrigerator
until serving time. Use leftover cheese
leaves for snacks, casseroles, pizzas and
salads.
Recipe by Chef Gale Gand.

Recipe and photograph provided courtesy
of the American Dairy Association.

Beef Gyros Appetizers
1 pound lean ground beef
4 plum tomatoes, cut into thin slices
8 small pita pocket breads (4-inch diame-
ter), cut in half, warmed

Seasoning:
1 clove garlic, crushed
1/2 teaspoon salt
1/2 teaspoon dried oregano leaves
1/4 teaspoon pepper

Yogurt Sauce:
2/3 cup plain low-fat yogurt
1/3 cup chopped cucumber
3 tablespoons finely chopped onion

2 teaspoons chopped fresh parsley
In small bowl, combine Yogurt Sauce in-
gredients, mixing well. Cover and refriger-
ate.
Heat oven to 350ºF. In medium bowl, com-
bine ground beef and seasoning ingredi-
ents, mixing lightly but thoroughly. Divide
beef mixture into 16 equal portions; shape
into patties 2-inches in diameter. Place pat-
ties on rack in broiler pan. Bake in oven 10
minutes or until no longer pink.
To serve, place equal amounts of beef and
tomato in each pita half; top with yogurt
sauce.
Makes 16 appetizers.

Recipe and photograph provided courtesy
of Texas Beef Council and Beef It’s Whats
For Dinner.

Beef Summer Sausage
2 pounds low-fat ground beef
1 teaspoon black pepper
1/2 teaspoon garlic powder
1 tablespoon Liquid Barbecue Smoke
1 tablespoon mustard seed
1 tablespoon Morton’s Tender Quick Salt
3/4 cup water
Combine all ingredients. Divide mixture in
half and place each half on a sheet of foil.
Shape the mixture into logs (like salami)
and roll up in the foil.
Refrigerate overnight or up to 24 hours.
Remove from foil, lay on wire rack on
cookie sheet and bake at 350°F for one
hour. Re-wrap in foil and refrigerate or
freeze until ready to serve.
Makes 2 one-pound logs.

Tip: Use a spicy mustard as a dipping
sauce.

Recipe provided courtesy of Texas Beef
Council and Beef It’s Whats For Dinner.

Chocolate Dipped Figs
1/2 cup semi-sweet chocolate chips
20 large California dried figs
1/2 cup miniature marshmallows (optional)
20 walnuts OR other nuts (optional)
Take a knife and slit the side of each fig
and place nut or marshmallow inside each
fruit.
Next, in top pan of double boiler placed
over simmering water (not boiling), melt
the chocolate chips, stirring until smooth.
Remove pan from heat and dip the fig,
holding by stem, in the chocolate. Coat
half way down and place on wax paper
until chocolate hardens.
Makes 20.

Recipe provided courtesy of the California
Fig Advisory Board.

1 (16-ounce) container prepared cream
cheese frosting
2 ounces NESTLÉ® TOLL HOUSE® Pre-
mier White Baking Bar, made into curls
PREHEAT oven to 350ºF (175ºC). Lightly
coat three 9-inch-round cake pans with
non-stick cooking spray.
FOR BANANAS FOSTER: Combine
brown sugar and butter in medium, mi-
crowave-safe bowl. Microwave uncovered,
on HIGH (100%) power for 1 minute. Add
chopped bananas, rum extract and cinna-
mon; stir. Microwave an additional 4 min-
utes, stirring once. Cool completely.
FOR CAKE: Combine cake mix, pudding
mix, eggs, sour cream, vegetable oil and
water in large mixer bowl. Beat on medium
speed until well blended (batter will be
thick). Pour about 1 1/2 cups of batter into
each prepared cake pan. Sprinkle each with
a heaping tablespoon of mini morsels.
BAKE for 20 minutes or until wooden pick
inserted near center comes out clean. Cool
in pans on wire racks 10 minutes; remove
to wire racks to cool completely.
FOR CHOCOLATE FROSTING: Heat
cream in uncovered, medium microwave-
safe bowl on HIGH (100%) power for 1
1/2 minutes or just until boiling. Add

morsels; let stand 5 minutes. Stir until
smooth. Cover; cool for 30 minutes.
TOASSEMBLE: Place one cake layer on
serving platter. Spread half the cream
cheese frosting on cake. Spread half the ba-
nana mixture to 1/2-inch of edges. Top
with second cake layer. Spread with re-
maining cream cheese frosting followed by
remaining banana mixture. Top with re-
maining cake layer. Spread Chocolate
Frosting over top and side of cake. Sprin-
kle with Premier White curls around top
edge of cake. Refrigerate until chocolate is
set. Refrigerate leftover cake up to 24
hours.
Makes 12 to 16 servings.

Preparation - 1 hrs 15 min | Cooking - 20
min | Cooling Time - 30 min cooling |

NOTE: If using two cake pans, pour about
1 1/2 cups batter into each prepared cake
pan. Refrigerate remaining batter. Bake as
stated above. Bake remaining batter in
clean pan.

Brown-Eyed Susan Sweet Potato Cake
2 1/4 cups all-purpose flour

1 tablespoon baking powder
1 teaspoon baking soda
1 teaspoon salt
1 teaspoon ground cinnamon
1/2 teaspoon ground ginger
15 ounces mashed sweet potatoes or
unsweetened canned sweet potatoes,
rinsed, drained, and mashed
1 cup granulated sugar
1/2 cup packed brown sugar
3 large eggs
1 cup vegetable oil
1 (6-ounce) package or 1 cup NESTLÉ
TOLL HOUSE Semi-Sweet Chocolate
Morsels
1/2 cup chopped pecans
1/2 cup water
3/4 cup NESTLÉ® TOLL HOUSE® Pre-
mier White Morsels
1 1/2 tablespoons butter or margarine
4 ounces cream cheese
1/3 cup sour cream
3/4 teaspoon vanilla extract
1/4 teaspoon almond extract, (optional)
For Cake: Preheat oven to 350° F. Lightly
grease and flour one 13 x 9-inch or two 9-
inch-round baking pans.
Combine flour, baking powder, baking
soda, salt, cinnamon and ginger in small

bowl. Combine sweet potatoes, granulated
sugar and brown sugar in large bowl. Add
eggs one at a time, beating well after each
addition. Add oil; beat until well blended.
Stir in morsels, pecans and water. Stir in
flour mixture; mix until blended. Pour into
prepared pan(s).
Bake for 35 to 40 minutes or until wooden
pick inserted in center comes out clean.
Cool completely in pan(s) on wire rack(s).
For layer cakes, remove from pans after 10
minutes. Frost with Creamy Premier White
Icing.
For Creamy Premier White Icing: MI-
CROWAVE morsels and butter in small,
microwave-safe mixer bowl on MEDIUM-
HIGH (70%) power for 1 minute; stir. Mi-
crowave at additional 10- to 20-second
intervals, stirring until smooth. Cool to
room temperature.
Beat cream cheese and sour cream into
morsel mixture until creamy. Add vanilla
extract and almond extract. Gradually beat
in powdered sugar until mixture reaches
spreading consistency. Makes about 3 cups
icing.
Makes 12 servings.
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With each
season comes a

renewed sense of hope.
This Christmas, we
give you the gift of

hope and wish you health
and happiness in the year ahead.

www.arthurstatebank.com MEMBER FDIC

Serving South Carolina for over 75 years
205 Jacobs Highway | Clinton, SC 29325 | (864) 833-1588

Ready or not, here comes

Hope you’re well on you way
to a very merry holiday

®

Inside Walmart
Laurens, SC

Hwy. 56 & I-26
Clinton, SC

105 Fleming St.
Laurens, SC

Happy holidays
from our family
to yours.

COUPON EXPIRES January 31, 2010 - Limit 1 per person

Buy one Hot Chocolate or McCafe Coffee
Get a FREE fresh baked chocolate chip cookie.

Eastside Florist
27824 Hwy 76 E, Clinton

883333--22880044

Child of God
We welcome You into our hearts.

Free AdmissionClintonMuseum
400 N. Broad Street, Clinton
Clinton, South Carolina 29325
864-938-1099

Sundays, 2pm-5pm
Special Tours By Appointment

Southern Corn Cakes with Syrup or Honey
2 cups white corn meal
½ cup while flour
2 Tbsp. sugar
1 tsp. salt
2 tsp. baking powder
2 eggs
1 ¼ cup milk
maple syrup or honey

Merry Christmas!
RECIPIE FROM THE SOUTHERN RAILWAY SYSTEMS THAT RAN THROUGH CLINTON

Grease muffin cups all around and set aside. Sift dry
ingredients together. Add eggs and mile and beat until
a smooth, thin batter forms. Fill greased muffin cups to
two-thirds full, taking care not to spill mixture outside
cups. Place in oven and bake until light golden
brown (a toothpick inserted in the center
comes out dry), about 20 minutes. Tip
muffins in cups to allow steam to escape.
Serve hot on a warmed serving plate with
butter and syrup or honey on side.

needed.
Serves 12.

3 (15-ounce) cans chunky fruit cocktail,
drained
1 (11-ounce) can Mandarin oranges,
drained
1 cup miniature marshmallows
1 cup sweetened flake coconut
2 bananas, thinly sliced
2/3 cup NESTLÉ® CARNATION® Evap-
orated Milk
1 cup sliced fresh strawberries
Combine fruit cocktail, oranges, marsh-
mallows, coconut, bananas and evaporated
milk in large bowl. Refrigerate for 30 min-
utes. Stir in strawberries before serving.
Makes 6 servings.

Estimated Times: Preparation Time: 10
mins Cooking Time: Cooling Time: 30
mins refrigerating

Nutritional Information Per Serving: Calo-
ries: 330 Calories from Fat: 60 Total Fat: 6
g Saturated Fat: 5 g Cholesterol: 0 mg
Sodium: 30 mg Carbohydrates: 70 g Di-
etary Fiber: 6 g Sugars: 54 g Protein: 3 g

Carrot and Pineapple Coleslaw
2 cups shredded cabbage
1 (15 1/2-ounce) can pineapple chunks,
drained
1 cup shredded carrot
1/3 cup slivered almonds, toasted
2/3 cup mayonnaise
2/3 cup sour cream
1 tablespoon fresh lemon juice
1 teaspoon sugar
1 teaspoon grated onion
1/4 teaspoon salt
Combine cabbage, pineapple chunks, car-
rot, and almonds in a large bowl, and toss
gently.
Combine mayonnaise and remaining ingre-
dients, stirring until smooth. Pour dressing
mixture over cabbage mixture and toss
gently. Cover and chill thoroughly.
Makes 6 servings.

Cranberry Spinach Salad with Warm
Honey Dijon Bacon Dressing

1 (6-ounce) package salad spinach
1/2 cup Ocean Spray® Craisins® Original
Sweetened Dried Cranberries
Red onion slices
DRESSING:
4 slices bacon or turkey bacon, cooked
crisp and crumbled
1/2 cup plain or orange-flavored honey
1/2 cup lime juice
2 tablespoons Dijon mustard
Wash and clean spinach. Divide evenly
among 4 salad plates. Top each with 2 ta-
blespoons sweetened dried cranberries and
onion slices.
Combine dressing ingredients in a small
glass mixing bowl using a wire whisk.
Heat in the microwave on HIGH for 1

minute or until warm.
Makes about 1 cup.

Recipe courtesy of Ocean Spray Cranber-
ries, Inc.

Ambrosia Cookies

2 cups all-purpose flour
1 teaspoon baking powder
1/2 teaspoon baking soda
1/4 teaspoon salt
1 cup flaked coconut
1 1/2 cups quick-cooking or regular oats
1 cup chopped pecans
2 cups chopped dates (or raisins)
1 tablespoon grated lemon rind
1 teaspoon grated orange rind
1 cup butter or margarine
1 cup granulated sugar
1 cup packed brown sugar
2 large eggs
1 teaspoon vanilla extract
Preheat oven to 375* (190*C).
In medium bowl, combine flour, baking
powder and baking soda, salt, coconut,
oats, pecans, dates, lemon and orange rind;
set aside.
In large mixing bowl, cream butter and
sugar until light and fluffy. Add eggs, and
vanilla, mixing well. Stir in flour mixture
until just blended.
Drop dough by tablespoonfuls 2-inches
apart onto ungreased baking sheets. Bake
for 10 to 12 minutes. Remove to wire racks
to cool. Store in airtight containers.
Makes about 4 dozen cookies.

Almond Macaroons
2 cups whole almonds (preferably
blanched)
1 1/3 cups granulated sugar
2 large egg whites
1/2 teaspoon almond extract
1/4 teaspoon salt
Powdered sugar for dusting
32 whole almonds
Preheat oven to 350*F (175*C). Lightly
grease baking sheets; set aside.
In a food processor pulse 2 cups almonds
with sugar until ground fine. Add egg
whites, almond extract and salt and pulse
until combined.
Roll mixture into 32 (1-inch) balls and
arrange about 2-inches apart on baking
sheets. Slightly flatten balls and dust
lightly with powdered sugar. Press 1 al-
mond into each cookie.
Bake macaroons in middle of oven for 10
minutes or until light golden brown. Trans-
fer macaroons to a wire rack and cool com-
pletely. Store in an airtight container.
Makes 32 cookies.

Bonbon Cookies
3/4 cup granulated sugar
1/2 cup butter, softened
1 tablespoon vanilla extract

1 1/2 cups all-purpose flour
1/8 teaspoon salt
1 cup maraschino cherries, drained
Preheat oven to 350°F (175°C).
Beat sugar, butter and vanilla until light
and fluffy in a large bowl.
Stir in flour and salt; mix well.
Wrap about 1 tablespoon of dough around
a maraschino cherry.
Place on ungreased cookie sheet; bake for
12-15 minutes.
Transfer cookies to a wire rack; let cool.
Makes about 36 cookies.

Butterscotch Chewies
2/3 cup butter or margarine, softened
1 1/2 cups firmly packed brown sugar
2 large eggs
1 teaspoon vanilla extract
1 1/2 cups all-purpose flour
1/4 teaspoon baking soda
2 cups butterscotch flavored chips
1 cup chopped pecans
Preheat oven to 375* F (190*C).
In large bowl, cream butter and brown
sugar until fluffy. Add eggs and vanilla;
beat until smooth. In medium bowl, com-
bine flour and baking soda. Add dry ingre-
dients to creamed mixture; stir until
combined. Stir in butterscotch chips and
pecans.
Drop by tablespoonfuls, 2 inches apart,
onto a non-stick baking sheet. Bake 7 to 9
minutes or until bottoms are lightly
browned. Transfer cookies to wire racks to
cool. Store in an airtight container.
Makes 4 dozen

California Walnut Lemon Biscotti
3/4 cup chopped California Walnuts
1/4 cup softened butter
3 tablespoons vegetable oil
3/4 cup granulated sugar
2 large eggs
Grated rind and juice of 1 lemon
2 1/2 cups all-purpose flour
1 1/2 teaspoons baking powder
1 1/2 teaspoons ground ginger
Place walnuts on baking sheet and bake at
350°F 5 to 7 minutes until fragrant and
lightly toasted; set aside.
In large bowl, cream butter and oil with
sugar until fluffy. Beat in eggs, one at a
time, until mixture is smooth and creamy.
Add lemon rind and juice.
In small bowl, combine flour, baking pow-
der and ginger, stir into creamed mixture.
Mix in walnuts. Cover and chill dough at
least 4 hours.
Divide dough into 3 portions.
On lightly floured board, roll dough into
logs about 1 1/2-inches in diameter and 10-
inches long. Place the logs on ungreased
baking sheet.
Bake at 325°F 30 minutes or until golden
and firm to the touch. Cool 10 minutes.
Using a sharp knife, carefully slice logs di-
agonally about 1/2-inch thick. Place slices,
cut side down, on baking sheet.
Bake at 300°F about 20 minutes or until

light golden brown underneath. Cool on
racks. Store in airtight container.
Makes 3 dozen.

Recipe provided courtesy of California
Walnuts.

Candy Cane Cookies
Cookies:
1 cup unsalted butter
1/2 cup powdered sugar
1/4 teaspoon salt
1 teaspoon almond flavoring
1 cup chopped almonds
2 cups all-purpose flour

Icing:
2 cups powdered sugar
2 to 3 tablespoons milk
Approximately 4 to 6 crushed candy canes
Preheat oven to 350°F (175°C).
For Cookies: Combine butter, sugar, salt
and flavoring into large electric mixer bowl
and beat until fluffy. Stir in almonds and
flour until well blended.
Roll a heaping tablespoon of dough into a
rope and form into a candy cane shape.
Place on well-buttered or parchment-lined
baking sheet and repeat using all of the
dough to make 20 to 24 cookies.
Bake until slightly browned, 15 to 17 min-
utes. Cool on pan until slightly firm, then
carefully remove to a wire rack and cool
completely.
For icing: Stir powdered sugar and milk to-
gether. Add food coloring, if desired. Driz-
zle on cookies and sprinkle with crushed
candy canes
Makes about 2 dozen.

Recipe courtesy of Wisconsin Milk Mar-
keting Board, Inc.

Bananas Foster Fudge Cake
Bananas Foster:
1/2 cup packed brown sugar
3 tablespoons butter
1 1/2 cups (about 2 large) finely chopped,
firm ripe bananas
1/2 teaspoon rum extract
1/4 teaspoon ground cinnamon

Cake:
1 (18.25-ounce) package Devil’s Food
cake mix
1 (3.9-ounce) package instant chocolate
pudding and pie filling mix
2 large eggs
1 (8-ounce) container sour cream
1/2 cup vegetable oil
1/2 cup water
1/2 cup NESTLÉ® TOLL HOUSE® Semi-
Sweet Chocolate Mini Morsels

Chocolate Frosting:
3/4 cup heavy whipping cream
2 cups (12 ounce package) NESTLÉ®
TOLL HOUSE® Semi-Sweet Chocolate
Morsels
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Everything’s set for
a beautiful season
And we know your

friendship is the reason
That we’re filled

with joy and cheer
At the close of another year

So please accept without delay,
Our best wishes

for a great holiday!
Whiteford’s Drive-In
711 S. Broad St., Clinton

833-0193

Warmest

Wishes

From all of your
friends at Sherwin
Williams. We value
your business and wish
you all of the best this
holiday season and in
the New Year.

WishesH
O

L
I

D
A

Y
H

O
L

I
D

A
Y

901 E Main Street, Laurens SC 29360
Ph: 864-984-6548

We’ve got much to celebrate this season, And your kind patronage is one reason,
That we’re filled with joy and cheer; At this special time of year.
And now without further delay,We wish you all a great holiday!

LLaauurreennss FFaammiillyy PPrraaccttiiccee
106 Parkview Drive • Laurens SC 29360 • 984-0571

Pinelawn Memory Gardens
Perpetual Care Cemetery

Carolina Monument Company
28808 Hwy. 76 E, Clinton
864-833-3413

Let’s count our blessings one and all, for all
His creatures large and small. And on this
anniversary, celebrate diversity. For He made
us all, and on His birth, Let’s pray for
everlasting peace
on earth.

Nothing renews our spirit more
than to see our friends and neighbors
help each other each day in big and
small ways. We join you and your family
in praying for peace on earth this
holiday season.
Peteʼs Building & Supplies
Hwy. 76 - Bypass, Laurens
984-5813

Fruit and Cheese Cracker Stacks
Cheddar Cheese
Monterey Jack
Gouda
Swiss Cheese
Raspberries
Sliced strawberries
Sliced pineapple
Sliced apples
Blueberries
Orginal Town House® Crackers
Original Club® Crackers
Slice assorted cheeses into 1/2-ounce
pieces. Place cheese pieces onto crackers,
and top with fruit.
Please note: ingredient amounts to be de-
termined by personal taste.

Recipe provided courtesy of the American
Dairy Association.

Mezzo Seco with Caramelized Onion
and Balsamic “Jam”

2 tablespoons butter, divided use
2 cups onions, peeled, quartered, evenly
sliced
1/4 teaspoon salt
Freshly ground pepper, to taste
4 tablespoons balsamic vinegar
1/2 teaspoon fresh thyme leaves, stems re-
moved
4 (1-ounce) pieces Mezzo Secco cheese,
room temperature
Crusty French bread, sliced, toasted, as
needed
Place 1 tablespoon butter in a nonstick pan
over medium heat. Add onion, salt, and
pepper. Sauté until golden brown for ap-
proximately 15 minutes. Stir frequently.
Add vinegar and thyme. Simmer until the
vinegar coats the onions and is reduced al-
most completely. Add remaining table-
spoon butter and stir to incorporate.
Plate each piece of cheese with a quarter of
caramelized onion and balsamic jam. Serve
warm with crusty toasted French bread.
Makes 4 servings.

Recipe provided courtesy of the American
Dairy Association.

1 (8-ounce) package cream cheese, soft-
ened
2 tablespoons sour cream
1/4 cup finely chopped walnuts
20 to 25 pimento stuffed green olives,
chopped
1/2 teaspoon Tabasco sauce (red or green)
Separate and wash celery stalks; dry well.
Cut stalks into 1 to 1 1/2-inch lengths.
Mix the cream cheese and sour cream to-
gether. Stir in the walnuts, chopped olives
and Tabasco sauce.
Spread filling onto the celery pieces. Place
on a serving dish, cover and chill well be-
fore serving.
Makes about 25 to 30.

Baked Barbecued Chicken

1 (2 1/2 to 3-pound) chicken, cut into serv-
ing pieces�1/4 cup fresh lemon juice �2
tablespoons cider vinegar �2 teaspoons
Worcestershire sauce �1 teaspoon salt �2
tablespoons grated horseradish �About 1/2
cup ketchup

Preheat oven to 350*F (175*C).
Place chicken in a baking dish large
enough to hold all the chicken in a single
layer.
Place lemon juice, vinegar, Worcestershire
sauce, salt, and horseradish in a glass 2-cup
measure; fill to the 1-cup level with
ketchup. Stir well; pour sauce over
chicken.
Bake 40 minutes, uncovered, basting occa-
sionally until tender.
Serves 4.

Nutrition information per serving: 785
cal, 31.1 g fat, 319 mg cholesterol, 17 g
carbohydrates, 1 g fiber, 104.5 g protein,
1231 mg sodium.

BBQ Chicken and Cheddar Foil Packet
Dinner

3 tablespoons barbeque sauce
4 small boneless, skinless chicken breast
halves (1 pound)
2 small unpeeled red potatoes, thinly sliced
1 red or green bell pepper, seeded and
sliced
1 green onion, finely chopped
1/4 teaspoon salt
1/8 teaspoon black pepper
1 1/2 cups shredded reduced-fat Cheddar
cheese
Preheat oven to 375 degrees Fahrenheit.
Place a foil sheet, approximately 12x12
inches, on a work surface. Spoon about 1
teaspoon of the barbecue sauce in the cen-
ter of the foil sheet. Place one chicken
breast half over barbecue sauce and spread
another teaspoon of sauce over chicken.
Top with a quarter of the potato, bell pep-
per and onion. Sprinkle with a little of the
salt and pepper.
Fold foil in half to cover contents; make
narrow folds along edges to seal. Repeat
with remaining ingredients to assemble
three more packets. Place packets on a bak-
ing sheet and bake for 35 minutes.
Open foil packets with scissors and care-
fully pull back edges (contents may be
very hot). Sprinkle a quarter of the cheese
over the top of each chicken breast half and
return to oven, unsealed, for 2 minutes or
until cheese is melted. With a spatula,
transfer the contents of each packet onto
individual serving plates, if desired.
Makes 4 servings.�Prep time: 15 min-
utes.�Cook time: 37 minutes.

Nutrition Facts per serving for main dish
recipe: Calories 290; Total Fat 4.5 g; Satu-
rated Fat 2.5 g; Cholesterol 75 mg; Sodium
630 mg; Calcium 20% Daily Value; Protein
38 g (10 grams from dairy); Carbohydrates

21 g; Dietary Fiber 2 g.

Coca Cola Barbecued Chicken
1 whole fryer chicken, cut into serving
pieces and patted dry
1 (12-ounce) can Coca Cola (not diet)
2 cups ketchup
Preheat oven to 350*F (175*C).
Mix the cola and ketchup in a 9 x 13 x 2-
inch baking dish. Add the chicken pieces,
turning to coat well. Bake skin side down
for 30 minutes. Turn chicken and bake for
an additional 30 minutes. Allow to stand
for 10 minutes and serve!
Makes 4 to 6 servings.

Beer Can Chicken
1 (4 to 5-pound) whole chicken
2 tablespoons salt
1 teaspoon black pepper
1 teaspoon garlic powder
1 teaspoon onion powder
1 teaspoon paprika
2 tablespoons vegetable oil
1 (12 ounce) can beer
Remove giblets, neck and excess fat from
inside the chicken. Thoroughly wash
chicken inside and out, and pat dry with
paper towels.
In a small bowl combine the salt, black
pepper, garlic powder, onion powder and
paprika; set aside.
First, rub outside of chicken with oil then
rub inside and out with the spice mixture.
Set aside.
Open the can of beer and pour out half into
a cold mug for yourself or a good friend.
Set the beer can onto a solid, steady sur-
face. Holding the chicken upright with the
opening of the body cavity down, set the
chicken down onto the half-full beer can.
Place chicken in the center of a preheated
grill, adjusting the legs of the chicken off
to the sides to form a “tripod” to help sup-
port the body of the chicken on top of the
can.
Cook chicken over medium-high, indirect
heat (ie: the hot coals or burners are off to
the side), covered, for about 1 1/4 to 1 1/2
hours or until the meat reaches 170°F in
the breast and 180°F in the thigh, or until
thigh juices run clear when pierced with a
fork.
Remove chicken from the grill and let rest
for about 10 minutes before carving.
Makes 4 servings.

Grilled Chicken Drumsticks with
Lemon and Garlic

8 chicken drumsticks
2 tablespoons olive oil
2 tablespoons minced garlic
3 lemons, zested and juiced
1 teaspoon salt
1/4 teaspoon black pepper
In small skillet over medium-low heat,
combine olive oil, garlic and lemon zest.
Cook until garlic begins to color, about 2 to
3 minutes. Remove from heat and cool.
Stir in lemon juice, salt and pepper. Place

in zippered plastic bag. Add chicken drum-
sticks; toss well to coat. Refrigerate and let
marinate at least one hour or up to
overnight.
Prepare gas or charcoal grill, or preheat
broiler. Remove chicken from refrigerator
and sit at room temperature about 20 min-
utes. Discard marinade.
Grill drumsticks uncovered (or broil) over
high heat for 3 to 4 minutes, turning to sear
all sides. Move chicken to medium-low
heat and continue grilling for additional 12
to 15 minutes, turning every 3 minutes,
until cooked through. Drumsticks should
register 170 degrees on meat thermometer.
Makes 4 servings.

Nutrition analysis not available.

Recipe provided courtesy of the National
Chicken Council.

Baked Turkey
1 (12-pound) turkey
1/2 cup (1 stick) butter, sliced
1/2 cup vegetable oil
4 cloves large garlic, crushed
1 teaspoon ground allspice
1 teaspoon seasoned salt
Preheat oven 350°F.
Clean and rinse out turkey cavity and pat
dry. Place turkey in a roasting pan. Care-
fully lift skin over breasts, thighs and
drumsticks and insert butter. Rub oil and
crushed garlic cloves over turkey, then
sprinkle with allspice and seasoned salt.
Tie or skewer legs together to hold shape
during cooking. Cover with aluminum foil.
Bake for 4 hours, or about 20 minutes per
pound. Meat thermometer should read
180°F. when inserted into the thickest por-
tion of the breast away from the bone. Re-
move foil during last 30 minutes of
cooking, baste with pan juices and brown
skin.
Makes 12 servings.

Basic Roast Turkey
12 pounds whole turkey
1/4 cup olive oil
1/8 teaspoon salt
1/8 teaspoon freshly ground pepper
Preheat oven to 450°F
Wash and dry turkey inside and out. Rub
turkey lightly with olive oil, salt and pep-
per .
Cut a long length of aluminum foil, enough
to wrap loosely around the turkey. Lay it
across the bottom of your roasting pan with
edges overlapping the sides of the pan.
Place a rack on top of the foil and set the
turkey breast-side up on the rack. Bring
ends of foil up around turkey and crimp to-
gether along top of turkey. Foil should be
loosely wrapped around turkey and
crimped together at ends. Put turkey in
oven and roast for 15 minutes. Turn heat
down to 375°F and cook until done.
Use following chart to gauge time: 8-10
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Merry Christmas!
from the children and staff

of
Thornwell Home for Children

PO Box 60 ~ 302 South Broad Street ~ Clinton SC 29325
864.938.2100 ~ www.thornwell.org

Peace be still. . . . . .
Remembering that peace can be found amidst
the raging storm, we wish you and yours the
comfort this season promises to all.

1304 Springdale Drive, Clinton 864-833-6287
wwwwww..hhoossppiicceeooffllaauurreennssccoouunnttyy..ccoomm

126 Musgrove St., Clinton • 833-4134

Season’s Greetings
Peace, hope and love to you

and yours thisChristmas and always.

As we welcome the holiday spirit into our homes and our
hearts, we’re reminded of how proud we feel to serve

this community, and hope that the holiday delivers much
joy and good fortune to your doorstep.

From

M. Renwick
SCREEN PRINTING

Mike

JamieDavid
Chris

Donna
Jim

“Art”

Showcase & Gallery
Located On the Historic Laurens Square

www.laurensartistscoop.org

113 E. Laurens Street
984-9359

is the gift
that keeps on giving

To all of our
friends and neighbors

goes an extra
measure

of good cheer along with our well
wishes for a happy and healthy

holiday season. Merry Christmas!

200 N. Main St., Joanna
(864) 697-6580

Gilder and Weeks
Drug Store

Filled
with our

Gratitude

pounds: 2-2/12 hours; 10-14 pounds: 2 1/2-
3 hours; 14-20 pounds: 3 1/2-4 hour.
During roasting, the bird should be basted
occasionally and turned 3 times, that is,
rolled onto all of its sides. Open foil to do
this and turn turkey first on one side, then
on another, then upside down. Finally, turn
it right side up and remove foil for final
browning.
The turkey is done when you stick a fork,
knife, or skewer in and clear juice (as op-
posed to pink) runs out. A meat thermome-
ter inserted into the part of the bird without
touching the bone will read 180°F. Do not
overcook. Remove turkey from oven and
let sit 15-30 minutes before serving so that
juices will be reabsorbed by the flesh.
Carve the turkey and transfer to a serving
tray.
Makes 16 servings.

Bayou Deep Fried Turkey
1 (10 to12 pound) whole turkey, non self-
basting
Marinade:
4 ounces liquid garlic
4 ounces liquid onion
4 ounces liquid celery
1 tablespoon ground red pepper (cayenne)
2 tablespoons salt
2 tablespoons hot pepper sauce such as
Tabasco
1 tablespoon Old Bay Seasoning or 1
ounce liquid crab boil
Remove giblets and neck, rinse the turkey
well with cold water and pat dry thor-
oughly with paper towels. Take care to dry
both inside cavities. Cut off the wing tips
and plump tail as they may get caught in
the fryer basket.
Combine remaining marinade ingredients
in a small saucepan. Simmer over low heat
until salt is dissolved. Allow mixture to
cool. Fill poultry/meat injector with cooled
solution.
Inject turkey in the breast, wings, drum-
sticks, thighs and back. Place on a rack,
cover and chill. Marinate, in the refrigera-
tor for 24 hours, maintaining a temperature
of 39 degrees F or below.
To allow for good oil circulation through
the cavity, do not truss or tie legs together.
Deep Frying Procedure:
5 Gallons peanut oil
Place the OUTDOOR gas burner on a level
dirt or grassy area. Never fry a turkey in-
doors, in a garage or in any structure at-
tached to a building. Do not fry on wood
decks, which could catch fire, or concrete,
which could be stained by the oil. (Safety
tip: have a fire extinguisher nearby for
added safety.)
Add oil to a 10+ gallon pot with a basket
or rack. At the medium-high setting, heat
the oil to 375 degrees F, (depending on the
amount of oil, outside temperature and
wind conditions, this should take about
40+ minutes).
Place the turkey in a basket or on a rack,
neck down.
When the oil temperature registers 375 de-

grees F on a deep-fry thermometer, slowly
lower the turkey into the hot oil. The level
of the oil will rise due to the frothing
caused by the moisture from the turkey but
will stabilize in about one minute. (Safety
tips: to prevent burns from the splattering
oil wear oven mitts/gloves, long sleeves,
heavy shoes and even glasses. It is wise to
have two people lowering and raising the
turkey.)
Immediately check the oil temperature and
increase the flame so the oil temperature is
maintained at 350 degrees F. If the temper-
ature drops to 340 degrees F or below, oil
will begin to seep into the turkey.
Fry about 3 to 4 minutes per pound, or
about 35-42 minutes for a 10-12 pound
turkey. Stay with the cooker at all times as
the heat must be regulated.
When cooked to 170 degrees F in the
breast or 180 degrees F in the thigh, care-
fully remove the turkey from the hot oil.
Allow the turkey to drain for a few min-
utes. (Safety tip: allow the oil to cool com-
pletely before storing or disposing.)
�Remove turkey from the rack and place
on a serving platter. Allow to stand for 20
minutes before carving.
Makes 12 servings.

Note: Use only oils with high smoke
points, such as peanut, canola or safflower
oil. To determine the correct amount of oil,
place the turkey in the pot before adding
seasoning and add water until turkey is
covered. Take turkey out of the water be-
fore marking the oil level. Measure the
amount of water and use a corresponding
amount of oil. Dry the pot thoroughly of all
water.

Recipe provided courtesy of the National
Turkey Federation. This recipe is a family
favorite of former Louisiana U. S. Senator,
John Breaux.

Brined Turkey with Kosher Salt
1 (15-pound) whole turkey (not pre-basted
or kosher), fresh
2 c ups ** Diamond Crystal kosher salt
2 gallons ** cold water
1/3 cup unsalted butter, melted
Remove neck and giblets from cavity of
turkey, but leave “leg locks” on.
In a very large, clean container (non-corro-
sive pan or stockpot such as stainless steel,
glass or a food-grade plastic container) mix
kosher salt and water together with a long-
handled spoon until salt dissolves.
Totally submerge turkey in solution and
store, covered, in refrigerator overnight or
for a maximum of 8-10 hours. Since brin-
ing does not preserve meat, the turkey
must be kept below 40 degrees F through-
out the entire brining process. Ice packs
may also be used to keep the turkey at a
safe temperature of below 40 degrees F.
Remove turkey from brine. Discard brine.
Thoroughly rinse the interior and exterior
of the turkey by placing it on a wire rack

and setting both rack and turkey in a clean,
empty sink. Use cool water from the spray
hose and rub gently to release the salt from
the turkey.
Pat skin and both interior cavities dry with
clean paper towels.
Place turkey on a rack, breast side up, in a
shallow roasting pan. Brush turkey with
melted butter.
Roast turkey, in a preheated 325 degree F
oven, for about 4 hours. During this time,
baste with melted butter. Roast until inter-
nal temperature reaches 170 degrees F in
the breast and 180 degrees F in the thigh.
NOTE: A brined turkey cooks slightly
faster than an unbrined turkey, so check the
internal temperature frequently after roast-
ing 3-1/2 hours.
Remove turkey from the oven and allow to
stand for 20 minutes before carving.
Makes 22 servings.

**NOTE: The ratio of water to salt is ap-
propriate for a 15-pound turkey. If a larger
or smaller turkey is brined, please calculate
accordingly.

Recipe provided courtesy of Cargill Salt
and the National Turkey Federation.

Classic Roast Turkey with Scarborough
Fair Stuffing

1/2 cup whole chestnuts
2 tablespoons vegetable oil
1 onion, minced
2 celery ribs, chopped
2 cloves garlic, crushed
2 teaspoons crushed dried parsley
1 teaspoon crushed dried sage
1 teaspoon crushed dried rosemary
1 teaspoon crushed dried thyme
1 tart apple, peeled, cored and diced
1 large egg, lightly beaten
5 cups stale bread, cubed and then lightly
crumbled
1 1/4 cups chicken broth, warm
1/2 teaspoon salt
1/4 teaspoon ground black pepper
1 (10-pound) whole turkey
1/4 cup butter, melted
To roast chestnuts, cut an X in the flat side
of each chestnut. Bake 10 to 15 minutes in
a 425°F oven. Cool, peel and chop.
In a large pot over medium-high heat, heat
oil; add onions and celery and sauté until
soft and lightly golden, 3 to 5 minutes.
Reduce heat and stir in garlic, parsley,
sage, rosemary, thyme and apple; cook 3 to
4 minutes. Remove from heat and stir in
egg, then add chestnuts and bread. Toss
mixture well. Stir in warm broth; season
with salt and pepper. Set aside to cool.
Preheat oven to 325°F.
Remove any giblets from inside the turkey.
Rinse turkey inside and out with cold
water. Dry with paper towels. Loosely fill
the neck cavity with the chestnut stuffing;
fold skin under and fasten with a toothpick.
Loosely stuff the main cavity allowing
room for expansion.

Place turkey, breast-side up, on a rack in a
large roasting pan. Drizzle with melted
butter. Generously sprinkle with salt and
pepper.
Bake, uncovered, basting the turkey every
20 to 30 minutes with pan juices. Roast for
20 minutes per pound or until the stuffing
registers 165°F and the thickest part of the
thigh registers 180°F on a meat thermome-
ter. The juices should run clear, without
any pink color, and the skin should be
golden brown and crispy.
Place the turkey on a warm platter, reserv-
ing the pan juices for gravy. Let the turkey
rest, loosely covered, for 15 minutes, be-
fore slicing. Serve with stuffing and gravy.
Makes 8 servings.

Herb Roasted Turkey in a Bag
1 (12 to 24-pound) Honeysuckle White®
Frozen Whole Turkey, thawed
Reynolds Oven Bag, Turkey Size
Nonstick cooking oil
1 (14-ounce) can chicken broth (1 3/4
cups)
2 to 3 teaspoons dried basil leaves, crushed
1 to 2 teaspoons dried thyme leaves,
crushed
1/8 teaspoon pepper
1 tablespoon all-purpose flour
Vegetable oil
Preheat oven to 350°F.
Shake flour in Reynolds Oven Bag; place
in large roasting pan at least 2 inches deep.
Spray inside of bag with nonstick cooking
spray to reduce sticking, if desired.
Mix chicken broth, basil, thyme and pep-
per; set aside. Remove neck and giblets
from turkey. Rinse turkey; pat dry. Brush
turkey with oil. Place turkey in bag. Pour
broth mixture over turkey.
Close oven bag with nylon tie; cut 1/2-inch
slits in top. Insert meat thermometer
through slit in bag into thickest part of
inner thigh, not touching the bone. Tuck
ends of bag in pan.
Bake until meat thermometer reads 180°F,
2 to 2 1/2 hours for a 12 to 16 pound
turkey; 2 1/2 to 3 hours for a 16 to 20
pound turkey; and 3 to 3 1/2 hours for a 20
to 24 pound turkey. Add 1/2 hour for
stuffed turkey. Let stand in oven bag for 15
minutes. If turkey sticks to bag, gently
loosen bag from turkey.
Makes 15 to 32 servings depending on size
of turkey.

Tip: For flavorful gravy, pour 4 cans (10
1/2 ounces each) Campbell’s Turkey Gravy
into saucepan. Add 3/4 cup drippings. Heat
through, stirring occasionally.

Recipe provided courtesy of Honeysuckle
White, a division of Cargill, Incorporated.

Holiday Turkey with Stuffing and Gravy
The Stuffing:
2 (6-ounce) packages stuffing mix, any
style
1 cup finely chopped onion
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The holiday’s are not only for the young but for the young at heart.
To all of our patrons, new and old, may you experience this season

with child like wonder and feel magic in every wish you make.

CChristmas
warm

wishes
& holiday

CAROLINA AIR’S

864-833-3030www.onehourair.com
215 Jacobs Highway, Clinton SC

A merry little wish for the

best Christmas ever for

every face that has walked

through our doors. It’s been

a pleasure to serve you.

105 Jacobs Hwy
Clinton, SC 29325
(864) 938-0424

From us to you

Torrington Road, Clinton • 833-2690

HHiicckkoorryy HHiillllss
BBaarr-BB-QQuuee

In keeping with the spirit of the season, celebrate with friends
and family and please accept our sincere thanks for your support.

Happy Holidays!

CLOSED DEC 21 - JAN 17, RE-OPEN JAN 20, 2010

938-1082
310 Springdale Dr.
Clinton, SC 29325

984-4262
205 Hillcrest Dr.
Laurens, SC 29360

.99¢
SAUSAGE BISCUIT

Happy Holidays
from your friends at

Peace on
earth

His coming was foretold by prophets of old.
One who came down as Savior to take away our sins.

Blessed are we as His day is celebrated.

304 Jacobs Hwy, Clinton SC 29325 (864) 833-2550

NHC
NATIONAL HEALTHCARE CORPORATION

It has been a pleasure serving you this past year.
Thank you for your patronage.

Happy Holidays!

5 BREADSTICKS

2 MEDIUM | 1-TOPPING PIZZAS

FREE
2-LITER PEPSI®

WHEN YOU CARRY OUT

HOLIDAYMEALDEAL
SAVE MORE. SHARE MORE.

$1499
Limited time offer. Pepsi free only with carryout orders. Pepsi substitutions may occur. Crust availability, prices, participation, delivery areas and charges may vary. Additional charge for extra cheese
where applicable. The Pizza Hut name, logos and related marks are trademarks of Pizza Hut, Inc. © 2009 Pizza Hut, Inc. PEPSI and the Pepsi Globe are registered trademarks of PepsiCo. Inc

to all a
good bite!
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Celebrate
the many blessings
of the season with
the ones you love,
and know our best
wishes are with you.
Merry Christmas!
Representative

Jeff Duncan
and family

We’d like to display our best
wishes and appreciation for the
many good people we’ve had the
privilege to meet and serve

this past year.
Here’s hoping your holiday

is merry and bright in every way.
Thanks!

CNNGA
Springdale Drive, Clinton

833-1862
Before digging, please call 1-800-922-0983

Thank you
for allowing us to

make Clinton home...
for the holidays
& all year long.

Hampton Inn & Suites Clinton, SC
Highway 72 at Interstate 26
Clinton, South Carolina 29325
Tel: 864.938.1040
www.clintonsuites.hamptoninn.com

1 cup white wine
1 cup chopped almonds
2 tablespoons lemon juice
1/4 teaspoon ground nutmeg
1/4 teaspoon ground allspice
Melt butter and sauté onion until translu-
cent, about 5 minutes; add bread crumbs to
onions, stirring to combine. Gently stir in
apples and white wine; cook for 5 minutes
longer. Stir in lemon juice, nutmeg and all-
spice; mix well.
Stuff into a turkey or bake at 350°F on a
buttered and covered baking dish for 30
minutes.
Makes 8 servings.

Cape Cod Cornbread Stuffing
2 cups cornbread stuffing cubes
1/2 pound sausage meat, cooked, drained
and crumbled
1 cup Ocean Spray® Fresh or Frozen
Cranberries
1/2 cup diced onion
1/3 cup chopped pecans
2 teaspoons thyme
1/2 cup chicken broth
Combine all ingredients, except chicken
broth, in a medium casserole dish. Add
chicken broth; mix well. Add more chicken
broth for moister stuffing. Cover and bake
for 30 minutes or until heated through.
Makes 3 cups.

Recipe courtesy of Ocean Spray Cranber-
ries, Inc.

Country Sausage, Apple and Cherry
Stuffing

1 pound sweet Italian sausage, casings re-
moved
1 1/2 yellow onions, diced
5 celery stalks, diced
3 garlic cloves, minced
1 cup Sunsweet cherries
3/4 cup Sunsweet prune juice
5 cups French bread, cubed and dried
1 apple, peeled, cored and diced
1/2 cup parsley, washed and chopped fine
2 large eggs
1/2 cup chicken broth
Salt and pepper, to taste
Preheat oven to 350°F (175°C).
In a skillet, brown the sausage; remove ex-
cess fat and add the vegetables and garlic.
Cook briefly, about two minutes, and set
aside.
Put the cherries in a saucepan with the
prune juice, bring to a boil and set aside.
Put the bread cubes, sausage, vegetables,
apples and parsley in a large bowl and sea-
son with salt and pepper. Whisk eggs and
chicken broth together, and pour over the
bread mixture, mixing until everything is
well distributed.
Drain cherries and add to the stuffing mix-
ture, tossing again. If the mixture is too
dry, add more broth 1/4 cup at a time.
Place in a lightly greased 13 by 9 inch pan
and cover with foil.
Bake for 30 minutes, remove foil and bake

10 minutes to crisp. Serve warm.
Makes 8 to 12 servings.

Recipe courtesy of www.sunsweet.com;
through ARAContent.

One of the most popular ways to serve
sweet potatoes is simply to bake them, but
when stuffed with additional condiments
they’re in a whole new, delicious category
of their own. Serve this recipe as a healthy
breakfast alternative or as a dinnertime side
dish with baked chicken, turkey or lean
ham.

Ambrosia Stuffed Sweet Potato
1 medium sweet potato, about 8 ounces
3 tablespoons light sour cream
2 tablespoons marshmallow creme
1 tablespoon sweetened flaked coconut
1 tablespoon chopped pecans
4 teaspoons drained crushed pineapple
4 dried apricot halves, chopped
Preheat oven to 400°F (205°C).
Wash the sweet potato, pat dry and pierce
in several places with a fork.
Bake for 45 to 50 minutes or microwave
for 5 to 7 minutes, or until tender when
pricked with a fork. Let cool slightly.
Combine the remaining ingredients in a
bowl; blend well.
Working lengthwise, slice sweet potato in
half. Use a spoon to scoop out all but 1/4
inch of the flesh from each half.
Place the scooped-out potato in a bowl,
mash lightly with a fork; add about one-
half of the ambrosia mixture to the mashed
sweet potato; blend well. Spoon this mix-
ture back into the potato skins and top each
with the remaining ambrosia. Serve imme-
diately.
Makes 2 servings.

Cook’s Note: Recipe can be increased ac-
cording to your needs.

Nutritional Information per serving: calo-
ries 216 protein 4 g. carbohydrate 26 g. fat
6 g. cholesterol 8 mg. sodium 61 mg. Vita-
min A 4,139 IU fiber 4g

Recipe courtesy of North Carolina Sweet-
potato Commission.

Serve with roasted pork and fresh green
beans. These are also great for breakfast
paired with hot mugs of coffee.

Apple Fritters
1 (12-ounce) package Classic Dishes Har-
vest Apples, defrosted according to pack-
age directions
1 cup all-purpose flour
2 teaspoons baking powder
1/8 teaspoon salt
1/4 cup milk
1 large egg
2 cups vegetable oil

1/2 cup cinnamon sugar
1/2 cup powdered sugar, (optional)
Sift together flour, baking powder and salt;
stir in milk. Add escalloped apples and
egg; stir.
Heat oil in large skillet to 350°F (175°C).
Drop mixture by tablespoons into hot oil.
Brown on all sides; drain. Serve warm with
cinnamon sugar, powdered sugar and/or
syrup.
Makes 6 servings.

Au Gratin Potatoes
4 cups thinly sliced potatoes
1 medium onion, chopped
1/4 cup butter
1 tablespoon all-purpose flour
1 teaspoon salt
1/4 teaspoon pepper
2 cups milk
2 cups (8 ounces) shredded Wisconsin
Sharp Cheddar cheese - divided use
1/4 cup fine dry bread crumbs
Paprika
In a 2 quart saucepan, cook onion in butter
until tender. Stir in flour, salt and pepper;
cook over low heat until mixture is bubbly,
stirring constantly. Remove from heat;
gradually stir in milk and 1 1/2 cups
cheese. Bring to a boil, stirring constantly;
cook for 1 minute.
In an ungreased 1 1/2 quart casserole dish,
place potatoes; cover with cheese sauce.
Bake, uncovered, at 325°F (160°C) for 1
hour.
Mix remaining cheese and bread crumbs;
sprinkle over potatoes. Sprinkle with pa-
prika.
Bake, uncovered, at 325°F (160°C) for 15
to 20 minutes, until top is brown and bub-
bly.
Makes 4 servings.

Recipe provided courtesy of Wisconsin
Milk Marketing Board, Inc.

Baked Brown andWhite Rice with
Mushrooms

1/2 cup uncooked brown rice
2 tablespoons butter or margarine, divided
use
1/2 cup chopped onion
2 cups chicken or beef broth
1/4 teaspoon dried thyme leaves
1/8 teaspoon ground black pepper
1/8 teaspoon dried basil leaves
1 1/2 cups sliced mushrooms
1/2 cup uncooked white rice
2 tablespoons chopped parsley
Place brown rice into shallow 2 to 3-quart
baking dish.
Melt 1 tablespoon butter in 2-quart
saucepan over medium-high heat. Add
onion; cook and stir 3 to 5 minutes until
onion is tender. Add broth, thyme, pepper
and basil. Bring to a boil; pour over rice.
Cover and bake at 350 degrees 30 minutes.
Melt remaining 1 tablespoon butter in
same saucepan; add mushrooms. Cook and
stir 3 to 5 minutes or until tender; remove

from heat. Add mushrooms and white rice
to brown rice. Cover and continue to bake
until rice is tender, about 30 minutes more.
Add parsley; stir gently.
Makes 6 servings.

Recipe provided courtesy of USARice
Federation.

Baked Potato Casserole
8 medium potatoes (about 2 1/2 to 3 lb.
total), peeled and cut into 1-inch chunks
1 cup NESTLÉ® CARNATION® Evapo-
rated Lowfat 2% Milk
1/2 cup light sour cream
1 teaspoon salt
1/2 teaspoon ground black pepper
2 cups (8 ounce package) shredded 2%
cheddar cheese - divided use
6 slices turkey bacon, cooked and crum-
bled - divided use
Sliced green onions (optional)
Place potatoes in large saucepan. Cover
with water; bring to a boil. Cook over
medium-high heat for 15 to 20 minutes or
until tender; drain.
Preheat oven to 350°F (175°C). Grease 2
1/2- to 3-quart casserole dish.
Return potatoes to saucepan; add evapo-
rated milk, sour cream, salt and pepper.
Beat with hand-held mixer until smooth.
Stir in 1 1/2 cups cheese and half of bacon.
Spoon mixture into prepared casserole
dish.
Bake for 20 to 25 minutes or until heated
through. Top with remaining 1/2 cup
cheese, remaining bacon and green onions.
Bake for an additional 3 minutes or until
cheese is melted.
Makes 18 servings.

TIP: This casserole can be assembled
ahead of time and refrigerated. Cover with
foil and bake at 350° F for 40 to 45 min-
utes or until heated. Uncover; top with
cheese, bacon and green onions; bake for
an additional 3 minutes or until cheese is
melted.

Nutritional Information Per Serving: Calo-
ries: 120 Calories from Fat: 40 Total Fat:
4.5 g Saturated Fat: 2.5 g Cholesterol: 5
mg Sodium: 330 mg Carbohydrates: 15 g
Dietary Fiber: 1 g Sugars: 3 g Protein: 7 g

Bistro Mashed Potatoes
5 pounds russet potatoes�1/4 pound but-
ter�1 cup sour cream�1/2 cup whole
milk�1 cup shredded cheddar cheese�2
tablespoons chopped cooked bacon�2 ta-
blespoons chopped fresh parsley�Ground
black pepper to taste�Salt to taste

Boil potatoes until soft.
Place in mixer; add milk and butter; mix
with whip.
Add sour cream, cheese, bacon and add
seasonings. If potatoes are too thick add
more milk and adjust seasonings as
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22725 Hwy 76 E, Clinton, SC 29325
(864) 833-9100 • www.lchcs.org

We’re proud to serve this fine community and wish all of our neighbors peace and contentment during this magical time.
We thank you most sincerely for your trust in us. Our entire staff is pleased to be here for all of you.

Season’s Greetings
Wishing you all aPurrrrfect

HHoolliiddaayy SSeeaassoonn!!

IInn hhoonnoorr ooff MMaarryy LLeeee WWaattkkiinnss
&& IInn MMeemmoorryy ooff SS.. LLuuddiiee WWaattkkiinnssLook yonder

May we all be touched with heavenly light and
delight in the joy of that first Christmas night.

When they saw the star, they rejoiced with
exceeding great joy. Matthew 2:10

504 E. Carolina
Clinton, SC
833-1720

500 W. Main
Laurens, SC
984-2200

302 Church St.
Whitmire, SC

694-2300

Gray Funeral Home
Ralph Patterson, Jr.

President

A merry little wish
for the best
Christmas ever
for every face
that has walked
through our
doors. It’s
been a
pleasure to
serve you.

Clinton Dental Care
203 Jacobs Hwy
Clinton, SC 29325
833-5400

Betsy, Lynn, Lisa,
Donna, Becky,

Darlene, Jacki,
Dr. Derrick, Dr. Hartley

From us to youFrom us to you

Happy Holly-days!

Happy Ho
Happy Holly-days!

Happy Holly-days!

olly-days!

Matt Davis, Agent, LTCP
906 S. Broad Street, Clinton, SC 29325

Bus: 864-833-5036
www.mattdavisagency.com

LIKEAGOOD NEIGHBOR STATE FARM IS THERE.®

Providing Insurance and Financial Services

Happy Holly-days!
No matter where the season takes you,

may you get there safely.

Holly-days!

Wishing You and Yours
a Very Merry Christmas!

Laurens County
Council

Laurens County
Offices

SweetWishesSSwweeeettWWiisshheessSweetWishes
Merry

Chirstmas
& Happy New

Year!

Special friends deserve
special thanks. We
value your support
throughout the years
and wish you all the

best in 2010.

200 E. Carolina Ave, Clinton 833-6779
Clinton
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This holiday season, we’d like to join you and your
family in a prayer for peace among nations and
goodwill towards all men and women, everywhere.

Merry Christmas &
many thanks for your valued business.

T.O.P.S. In Photography
Tyler’s Omnifarious Photographic Services
200 Musgrove Street, Clinton | 923.5354

www.topsnphoto.photoreflect.com

Thank you for many years of friendship. Merry Christmas!
Mary Lee Watkins

S. LUDIE WATKINS
CERTIFIED PUBLIC ACCOUNTANT

MEMBER AMERICAN INSTITUTE OF CPAʼS
MEMBER S.C. ASSOCIATION OF CPAʼS

200 SOUTH BROAD STREET, CLINTON
TELEPHONE/FAX (864) 833-5914

from aboveTruly a gift

Jesus was born on Christmas
Day to light our way and
save us from sin. Let us give
thanks and praise His holy
name.

www.baileymanor.org

300 Jacobs Hwy, Clinton
(864) 833-3425

a FREE
Cell Phone
& Blue tooth

Happy
Holidays!

988 S. Broad Street, Clinton
833-6133

HHaappppyy HHoolliiddaayyss!!

For terms and conditions, see www.alltel.com/terms

Got Signal
1026 S. Broad St., Clinton 864-547-1555 | 507-C N. Harper St., Laurens 864-681-0706

LG AX8575 Touch
You'll enjoy the advanced user interface,
high-resolution touchscreen, sleek chrome
styling and Dolby® Mobile bringing an
enhanced listening experience like never
before. Now you can control your sound, your
songs and your status all with a single touch.

Whitaker Floor Covering, Inc.
2625 Winnsboro Rd. • Newberry
(803) 276-2884

No matter what your age, Christmas is a time
that makes us all feel young at heart, and our hearts are
gladdened by warm thoughts of good friends like you.

Happy Holidays!

Enjoy The Magic

1 cup finely chopped celery
1/2 cup chopped nuts, optional
1/2 cup chopped dried fruits (dates, raisins,
apricots, etc.), optional
1 cup melted butter
1 to 1 1/2 cups chicken broth, fruit juice or
water

The Turkey:
1 (14-pound) turkey
1 tablespoon Kosher or coarse salt
1 teaspoon freshly ground pepper to taste
1/2 teaspoon garlic powder
1 large-sized oven roasting bag (for
turkeys)
1 tablespoon all-purpose flour
2 stalks celery, washed, bottoms trimmed
1 medium onion, peeled and halved
2 carrots, pared and cut in half lengthwise
1/2 cup butter, melted

The Gravy (recipe follows)
To prepare stuffing, combine the stuffing
mix with the onion, celery, nuts and fruits.
Add the melted butter and toss to coat.
Gradually stir in the chicken broth, blend-
ing lightly. The texture of the stuffing may
be varied by using more liquid for moister
stuffing, and less liquid for drier. Be care-
ful not to add too much liquid or it will be-
come heavy and soggy.
Preheat oven to 350*F (175*C). (Or, if not
using an oven bag, 325*F - 160*C.)
To prepare turkey, remove the drumsticks
from their plastic holder (if it came with
one), reserving it to be used later. Remove
giblets and neck from cavity of the turkey
and discard or use as you wish. (See
notes.) Rinse the turkey thoroughly inside
and out, making sure to remove any feath-
ers and quill tips left in the skin. Thor-
oughly pat dry, inside and out.
Combine the salt, pepper and garlic pow-
der in a cup or small bowl and sprinkle the
the turkey inside and out.
Spoon about 6 to 7 cups prepared stuffing
into the bird, being careful not to pack it in
too tightly. The stuffing expands while it
cooks, and will need room to do so. (Place
any remaining stuffing in a greased 1 1/2-
quart baking dish; cover and refrigerate.)
Skewer openings; tie drumsticks together
with kitchen string or unwaxed floss (or
place the drumsticks back into the plastic
holder).
Place 1 tablespoon of flour into the oven
bag and shake to thoroughly coat the inside

of bag with flour. Allow excess flour to re-
main in bag. Place the bag into a large
roasting pan. (If you use a disposable alu-
minum pan, be sure to use a large baking
sheet for additional support.) Place the pre-
pared vegetables in the bag to form a bed
for the turkey to be placed on.
Place the stuffed turkey into the prepared
roasting bag on top of the bed of vegeta-
bles. It will probably help to have an extra
pair of hands here...call for assistance!
Drizzle the melted butter over the top of
the turkey, distributing evenly. Seal the
oven bag with the specially provided bag-
tie. Carefully make several slits in the top
of the bag to vent and allow hot air to es-
cape. Insert a meat thermometer (some
birds come with a pop-up device that is not
always accurate) through the bag into the
meatiest part of the thigh area, being care-
ful not to allow the thermometer to touch
bone. (You may get a false reading if you
do.)
Roast turkey until meat thermometer reads
180*F (80*C), about 2 1/2 to 3 hours for a
12 to 14-pound turkey. Reduce the cooking
time by a 1/2 hour if the turkey is not
stuffed. No basting is required using the
roasting bag. (Bake reserved stuffing, cov-
ered, for 30 minutes; uncover and bake 10
minutes more.)
When done, remove turkey from oven.
With assistance, carefully drain the juices
into a very large measuring device or bowl.
(If you like, you may puree the bed of
cooked vegetables and add to the gravy for
additional flavor, or use as you prefer.) Pre-
pare the gravy while the turkey is allowed
to stand for at least 15 minutes before carv-
ing. Spoon the stuffing into a serving bowl
and keep warm.
The Gravy:

Measure the reserved juices and add
enough chicken broth to to make an even
amount of liquid. For each cup of liquid,
you will need 1 tablespoon of butter and 1
1/2 tablespoons of flour for medium-thick
gravy (see note). For example, if you have
6 cups of broth, you will need 6 table-
spoons butter and 9 tablespoons (1/2 cup
plus 1 tablespoon) flour.
In a large saucepan, melt butter over
medium heat; add flour and cook, stirring
constantly, for 1 to 2 minutes (this is a
roux).
Slowly pour the warm juices/broth mixture

into the flour mixture, stirring constantly.
Bring to a boil and cook until thickened.
Season with salt and pepper to taste.
Makes 28 servings.

Cooking Notes:

As an option, you can place the giblets and
neck in a saucepan, add enough water to
cover, bring to a boil and simmer, covered,
for about 20 minutes or until done. Re-
move meat from neck bones, chop giblets
and add to the stuffing or gravy. Use the
cooled broth in place of the chicken broth
when preparing the stuffing.

Per 1 cup of liquid, use 1 tablespoon flour
for thin gravy, 1 1/2 tablespoons for
medium-thick gravy and 2 tablespoons for
thick gravy.

Microwaved Whole Turkey
1 (12 pound) defrosted turkey�1 large
oven roasting bag (turkey size)�1 recipe
Turkey Basting Agent (recipe follows)

First, if desired, stuff the turkey with your
favorite stuffing mix. Then paint the turkey

with the prepared Turkey Basting Agent.
Gently place the stuffed and painted bird in
the flour-dusted roasting bag and place into
a glass microwave roasting pan.
Enter the weight of the turkey on your mi-
crowave computer. For example, a 12-
pound, 8-ounce bird will cook in the
microwave oven 115 to 121 minutes at
70% power. Standing time will be 57 to 60
minutes. Dividing the time into fourths, the
bird will cook at 70% power for about 29
minutes on its breast side; turn the dish and

Yuletide
Greetings

May you take great joy in
the majestic beauty of the season.

Merry Christmas!
LAWRENCE E. YOUNG
Clinton Realty& Insurance Co., Inc.
108 N Broad Street, Clinton SC 29325

(864) 833-0051

to our loyal patrons for
allowing our stories into your

life. We hope you were
inspired and wish you a very

merry holiday season!

Clinton
Public Library

107 Jacobs Hwy., Clinton, S.C. 29325
(864) 833-1853

Laurens County
Public Library

1017 W. Main St., Laurens, S.C. 29360
864-681-READ (7323)
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of Laurens
Car Audio and More!

114 Fleming St, Laurens
864-984-7693

Wishing you Christmas joy
and harmony during this
special holiday season.

May all the joys of a sweet,
old-fashioned Christmas
be yours. Thank you for

being such loyal customers.

from the staff of:

Ned Kemp
Barber Shop
20702 Hwy. 76 E., Laurens

682-9626

greetings
of theseason

We’re displaying
our holiday cheer
to thank you all
for shopping here.
Wherever you go ... Whatever you do,
Know our best wishes Reside with you!

Main Street, Laurens SC 984-2119

Thanks for providing
a bright spot in our year!
Joanna Cafe

110 N. Main St. • Joanna
697-6909

The Elegant H
and

608 B. Fleming Street
Laurens • 984-4201

from the staff of

Laurens Equipment
20615 Hwy. 76, Laurens

682-3181
www.laurensequipment.com

We hope that all
of your holiday

wishes come true.
Merry Christmas!

PPeeaaccee oonn EEaarrtthh

E Shealy Photography
105 E Main Street
Clinton, SC 29325

833-7662

May all the joys of a sweet,
old-fashioned Christmas be yours.

Thank you for being such
loyal customers.

215 West Carolina Avenue
Clinton, SC (near KFC)

(864) 833-6562

Mart
MedicineThe

from
George, Donnaree, Rose & Christy

Nothing renews our spirit more
than to see our friends and neighbors
help each other each day in big and
small ways. We join you and your family
in praying for peace on earth this
holiday season.
Peteʼs Building & Supplies
Hwy. 76 - Bypass, Laurens
984-5813

Serving the area with quality appliances.

H.D. Payne & Company
867 Airport Road, Clinton SC 29325 • 833-0783

Merry Christmas! Thank you for your patronage.

SShhoopp llooccaall llyySShhoopp llooccaall llyy

Blessings of the Season
When a blanket of snow embraces the land,

The beauty we see is the work of God's hand.

Each snowflake unique in its own special way,

Reminds us that soon it will be Christmas day.

So give thanks to the Lord for the birth of the savior;

May you always enjoy both His love and good favor.

IT IS WITH PLEASURE THAT WE PAUSE FROM THE
USUAL ROUTINE OF BUSINESS TO SAY

THANK YOU

BBrryyaanntt’’ss BBooddyy SShhoopp
223 Bypass 127, Laurens · 984-4077 · timbryant@prtcnet.com

24-HOUR TOWING

Wherever you go this holiday season, may peace and good fortune be with you,
every step of the way. We thank you for bringing us so much joy this past year.

Have a Merry Christmas and Happy New Year!

Sending Our Best At Christmas

B&RWrecker Service
306 W. Main Street, Clinton, SC 29325

938-9300
Pitts

Auto Rentals
306 W. Main St.
Clinton, SC 29325

833-1491 or 923-3680

Carolina Automotive
Repair, Inc.
306 W. Main St.
Clinton, SC 29325

833-4757

Rick’s
Body Shop
306 W. Main St.
Clinton, SC 29325
833-2961

Gore & Ramage Insurance
210 S. Broad Street
Clinton, SC 29325
(864) 833-6978

Wishing You A Merry Christmas!
Ya’ll Drive Safe Now Ya Here

Merry Christmas
& Happy New Year!

from
Senator Danny Verdin-District 9

& Family
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Make no mistake
We couldn’t have better

customers than you.

Thanks so much for your

support over the years.

We hope you have a very

Merry
Christmas!

3850 Hwy. 221
Laurens, SC 29360
864-682-3250

www.lcwsc.com

Dr. Byron H. Brown and staff

hope that the love, joy and peace that

only God can bring will be yours

at Christmas and always.

318 FarleyAvenue, Laurens
864-984-7323

Our Services Include:
FREE Termite Inspection
Fire Ant Control
Termite Treatment

Call 833-7810

Bobby Smith
(SC Licensed & Bonded)

Master Pest Control Technician
Master Termite Control Technician

We couldn't ask for better
customers than you.
Thank you for your unwavering
support and best wishes for a
pest-free holiday season.

May your home be filled with love,
from the top to the bottom!

With best wishes from our home
to yours this holiday season.

1027 West Main
PO Box 313
Laurens, SC 29360 BUS. (864) 984-4198

REALTOR®

cook another 29 minutes. Now carefully
turn the bird upside down (there will be a
lot of juices in the bag, so be extra careful),
with the bird breast side up, cook another
29 minutes at 70% power. Turn the roast-
ing pan around again to cook for the re-
maining 29 minutes at 70% power.
Carefully remove bird from roasting bag,
saving the juices for the gravy. Remove the
stuffing at this point and place in a covered
dish to keep warm. Cover the bird loosely
with a tent of tin foil and leave alone for 1
hour to vlet the bird finish cooking. Carve
and serve. Refrigerate any leftovers
If your bird is smaller or larger than the ex-
ample given and you do not have a meat
microwave computer, adjust the times ac-
cordingly.

Chile Verde de Puerco
3 pounds boneless pork shoulder or coun-
try-style ribs, cut into 1 1/2-inch pieces
1 teaspoon salt
1 teaspoon black pepper
4 to 6 tablespoons all-purpose flour
5 tablespoons vegetable oil, divided use
2 large onions, diced
8 cloves garlic, crushed
2 pounds tomatillos, husked, cored and
quartered
1 tablespoon ground cumin
1 tablespoon dried oregano
1 cinnamon stick
1 (12-ounce) can beer
1 (14 1/2-ounce) can chicken broth
6 poblano chiles, halved, seeded, sliced
into 1/2-inch-thick strips
2 yellow bell peppers, seeded and cut into
1-inch squares
3/4 cup chopped cilantro
2 teaspoons grated orange zest
Season pork with salt and pepper; dust
with flour.
Heat 4 tablespoons oil in Dutch oven,
brown pork in batches, transferring pork to
bowl when browned.
Heat remaining tablespoon oil in pot. Add
onion, sauté 3 to 4 minutes, until soft, stir
in garlic and sauté one minute more. Add
tomatillos, cumin, oregano, cinnamon and
pork. Add beer and broth; bring to a boil,
lower heat and simmer, partially covered, 2
hours, stirring occasionally.
Add chiles and yellow pepper, simmer par-
tially covered for 30 to 45 minutes more,
until chiles are tender. Discard cinnamon
stick. Stir in cilantro and orange zest.
Makes 8 servings.

Recipe provided courtesy of Pork: The
Other White Meat.

tEasy Mexicali Pork Chops
4 boneless pork chops, 3/4-inch thick
1 envelope (1/4 cup) taco seasoning
1 teaspoon vegetable oil
Salsa, optional
Rub pork chops on both sides with taco
seasoning.
Heat non-stick skillet over medium-high
heat. Brush skillet with oil. Add pork chops

and cook for 7 to 8 minutes, turning once,
until evenly browned. Top with salsa, if de-
sired, and serve.
Serves 4.

Recipe provided courtesy of Pork: The
Other White Meat.

Fiesta Pork Roast
6 to 7 pound pork loin roast
1 tablespoon salt
2 teaspoons onion powder
2 teaspoons garlic powder
1/2 teaspoon pepper
1 1/2 cups water
8 small whole onions, peeled
8 small oranges, peeled
3/4 cup currant jelly
1/2 teaspoon hot pepper sauce
Combine salt, onion powder, garlic powder
and pepper. Sprinkle on pork roast; rub
into roast. Place roast in shallow roasting
pan; insert meat thermometer. Roast at 350
degrees F. for 1 hour. Add water to pan.
Place onions around roast. Combine cur-
rant jelly and hot pepper sauce; brush on
roast and onions.
Continue to roast for 1 hour or until meat
thermometer registers 155-160 degrees F.
Remove roast; let stand 5 to 10 minutes be-
fore slicing.
Meanwhile, add oranges to hot liquid in
pan; heat thoroughly.
Remove onions and oranges; keep warm.
To make gravy, combine 3 tablespoons all-
purpose flour and 1/4 cup water; mix until
smooth. Bring pan liquid to a boil; gradu-
ally stir in flour mixture. Cook and stir
until thickened.
Serves 16.

Recipe provided courtesy of Pork: The
Other White Meat.

Grilled Chimichurri Pork Roast
3-pound boneless pork roast
1 cup coarsely chopped flat leaf parsley
1/4 cup chopped onion
6 garlic cloves, coarsely chopped
1/4 cup lemon juice
1/4 cup olive oil
1 teaspoon dried oregano
1 teaspoon crushed red pepper
1 teaspoon salt
1/2 teaspoon black pepper
Lemon slices, for garnish
Lime slices, for garnish
Place pork roast in self-sealing plastic bag.
In food processor, place parsley, onion and
garlic and pulse until minced. Add remain-
ing ingredients, except garnish, and
process to blend. Coat pork in plastic bag
with this mixture. Seal bag and refrigerate
overnight.
Prepare medium-hot fire in grill.
Remove pork from marinade (discard
marinade) and place pork roast over drip
pan on grill over indirect heat. Close grill
cover and cook until internal temperature
(measured with a meat thermometer) reads

155 degrees F., about 45 minutes to an
hour.
Let stand 10 minutes before slicing. Gar-
nish with lemon and lime slices.
Serves 12.

Recipe provided courtesy of Pork: The
Other White Meat.

Grilled Chops with Spicy Red Pepper
Sauce

4 boneless pork center loin chops, 1 1/2-
inches thick
1 large red bell pepper, roasted, peeled and
seeded
1/2 cup cilantro leaves
1 clove garlic, crushed
1 teaspoon unsweetened cocoa
1 tablespoon chili powder, divided use
1/2 teaspoon anise seed
1/2 teaspoon granulated sugar
1/8 teaspoon cayenne
1/2 cup plain yogurt
1/4 teaspoon salt
1/4 teaspoon ground black pepper
Place roasted pepper in blender container
with cilantro, garlic, cocoa, anise, 1/2 tea-
spoon chili powder, sugar and cayenne.
Cover and blend; add yogurt, blend until
smooth. Pour into serving bowl. Let stand
at room temperature to allow flavors to
blend. For longer storage, cover and refrig-
erate, bring to room temperature before
serving.
In small bowl combine remaining 2 1/2
teaspoons chili powder, salt and pepper,
rub chops with this mixture.
Grill or broil chops 12 to 15 minutes, turn-
ing once: Grill directly over a medium-hot
fire; broil 5 inches from heat source.
Serve chops with red pepper sauce.
Serves 4.

Wine suggestion: Serve with a Cabernet
Sauvignon.

Recipe provided courtesy of Pork: The
Other White Meat.

Grilled Leg of Pork
1 (4-pound) boneless leg of pork
3/4 cup chili sauce
1/4 cup red wine vinegar
2 tablespoons lemon juice
1 teaspoon dry mustard
1 clove garlic, minced
Prepare medium-hot banked fire in covered
kettle-style grill.
Place pork over indirect heat, cover grill
and grill for 1 1/2 to 2 hours, until internal
temperature, measured with a meat ther-
mometer, registers 150 to 155 degrees F.
Meanwhile, for sauce, in a small bowl
combine chili sauce, vinegar, lemon juice,
mustard and garlic; mix well.
Brush pork frequently with sauce during
the last hour of grilling time.
Let pork rest for 10 minutes before slicing
to serve.

Makes 8 to 12 servings.

Wine suggestion: Serve with well-chilled
beer or a chilled Chardonnay

Recipe and photograph provided courtesy
of Pork, The Other White Meat.

Apple and Bacon Cornbread Stuffing
Cornbread:
1 1/2 cups all-purpose flour
1 cup yellow cornmeal
1/4 cup granulated sugar
1 tablespoon baking powder
1 teaspoon salt
2 large eggs
3/4 cup milk
1/2 cup butter or margarine

Stuffing:
3/4 pound bacon, cut into 1 in. pieces
2 tablespoon butter or margarine
3 apples, cored and cut into 1 in. pieces
3 celery ribs, chopped
6 scallions (green onions), chopped
1 tablespoon fresh parsley, chopped
2 teaspoons dried marjoram
1 teaspoons dried sage
1/2 teaspoons salt
1/2 teaspoons pepper
2 large eggs
1 can chicken broth, about 1 3/4 cups
Preheat oven to 400*F. Grease 9-inch
square baking pan.
Combine flour, cornmeal, sugar, baking
powder and salt. Make a well in center of
these dry ingredients and add eggs, milk
and butter. Stir until just combined. Spoon
batter into pan. Bake 20 to 25 minutes or
until toothpick inserted into center comes
out clean. Cool on wire rack 10 minutes.
Remove from pan and cut into 1-inch
cubes. Place on ungreased baking sheet.
Bake until cubes are toasted, about 30 min-
utes.
In large skillet over medium heat, cook
bacon until crisp, about 15 minutes. With
slotted spoon, remove bacon to paper tow-
els. Reserve 2 tablespoons drippings. In
same skillet over medium heat, melt butter
in reserved drippings. Add apples and cel-
ery. Cook until tender, about 15 minutes.
Stir in scallions, parsley, marjoram, sage,
salt, and pepper.
In a medium bowl, whisk together eggs
and broth. In large bowl combine corn
bread cubes, bacon and apple mixture. Stir
in egg-broth mixture until just combined.
Fill turkey cavities with some stuffing.
Spoon remaining stuffing into greased 2-
quart casserole, cover, and put in oven to
heat through 30 minutes before turkey is
done.
Makes 12 servings.

Apple-Onion Turkey Stuffing
5 tablespoons butter
1 cup onion, peeled and chopped
2 cups soft bread crumbs
2 apples, peeled, cored and chopped
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