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GEAR UP AS TEMPERATURES COOL DOWN.

 

 

 

  
 

        
      

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

    
     

  
 

  
    

   
    

     

  
 

  
    

   
    

     

  
 

  
    

  
 

  
    

        
         

         
          

  
 

  
    

            
       

            
        

 
  

   

  
 

  
    

           
         

           
          

 
  

   

  
 

  
    

    
    
     
    

 

     

 

 

 

  
 

        
      

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

  
 

  
    

    
 

  
    

  
 

  
    

  
 

  
    

EPTING TURF & TRACTOR, INC
3630 HURRICANE CHURCH ROAD, CLINTON, SC 29325  |  (864) 833-5337  | EPTINGTURFANDTRACTOR.COM

Offers valid from October 26, 2013, until February 3, 2014. 1Financing subject to approved installment credit with John Deere Financial; some restrictions apply, so see your dealer for complete details and other financing options. 2Get $500 off the 1 Family, 2R Series and 3R Series with a purchase of 2 implements. Prices are sug-
gested retail prices only and are subject to change without notice at any time. Dealer may sell for less. Taxes, setup, delivery, freight and preparation charges not included. Attachments and implements sold separately. Shown with the optional equipment not included in the price. Prices and models may vary by dealer. *Manufac-
turer’s estimate of power (ISO) per 97/68/ED. John Deere’s green and yellow color scheme, the leaping deer symbol and JOHN DEERE are trademarks of Deere & Company. Mer
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(864) 833-0800 • 211 N Broad Street, Suite B, Clinton • www.lcsd56.org
David O’Shields, Ph.D., Superintendent

Have A Wonderful
Christmas
And A Joyous

New Year!

Laurens School District

from the Faculty & Staff of
Laurens Co. School District 56

from the Faculty & Staff of
Laurens Co. School District 56

Merry Christmas
And wishing you a

& Happy New Year

Thinking of you…Thinking of you…

PH: (864) 833-4282 |  23265 Hwy 76 E, Clinton |  TF: (800) 922-1614

John Eichelberger, MD • Julius Leary, MD • Joseph Beaudrot, MD
Steven Carter, MD • Amy Forrest, MD • John Russell, MD • Krystal White, MD

We appreciate your visits this past year and look forward to serving you again.

Microwaved Whole Turkey
1 (12 pound) defrosted turkey1
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 microwave computer. For ex-
ample, 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 min-
utes. Dividing the time into
fourths, the bird will cook at 70%
power for about 29 minutes on its

breast side; turn the dish and 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
roasting pan around again to cook
for the remaining 29 minutes at
70% power.

Carefully remove bird from roast-
ing 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

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 (op-
tional)
Take a knife and slit the side of
each fig and place nut or marsh-
mallow 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 choco-
late. Coat half way down and place
on wax paper until chocolate hard-
ens.
Makes 20.
Recipe provided courtesy of the

California Fig Advisory Board.

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 determined 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 removed 
4 (1-ounce) pieces Mezzo Secco
cheese, room temperature 
Crusty French bread, sliced,
toasted, as needed
Place 1 tablespoon butter in a non-
stick pan over medium heat. Add
onion, salt, and pepper. Sauté until
golden brown for approximately 15
minutes. Stir frequently. Add vine-
gar and thyme. Simmer until the
vinegar coats the onions and is re-
duced almost completely. Add re-

maining tablespoon 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,
softened
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 together. Stir in the walnuts,
chopped olives and Tabasco sauce.
Spread filling onto the celery
pieces. Place on a serving dish,
cover and chill well before serving.
Makes about 25 to 30.

Baked Barbecued Chicken
1 (2 1/2 to 3-pound) chicken, cut
into serving pieces 1/4 cup fresh
lemon juice  2 tablespoons cider
vinegar  2 teaspoons Worcester-
shire sauce  1 teaspoon salt  2 ta-
blespoons 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, Worces-
tershire sauce, salt, and horserad-
ish in a glass 2-cup measure; fill to
the 1-cup level with ketchup. Stir
well; pour sauce over chicken.
Bake 40 minutes, uncovered, bast-
ing occasionally until tender.
Serves 4.
Nutrition information per serv-
ing: 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

CAROLINA CONCRETE COMPANY

Our sincere gratitude for your confidence and support during the past year. It is good
friends and customers like you that make our business successful.

Our warmest wishes to you and yours for aVery Merry Christmas.
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Seth C. Reynolds, DMD • Dawn S. Reynolds, DMD

85 Professional Park Road
Clinton, South Carolina 29325

(864) 938-6002

From our staff,

we’re wishing you a

Merry Christmas &

a Happy New Year!

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.

CNNGA
Springdale Drive, Clinton

833-1862
www.cnnga.com

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

Happy Holidays fromUSC Union

Visit uscunion.sc.edu

USC Union, 864.429.8728

Palmetto College, 864.429.0729

Ready or not, here comes

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

®

HHaappppyy HHoolliiddaayyss
from our family to yours

101 S Broad Street
Clinton, SC

12774 Hwy. 56 N
Clinton, SC

105 Fleming Street
Laurens, SC

922 E Main Street
Inside Laurens Walmart

MCRIB IS BACK FOR A LIMITED TIME

OPEN ON
CHRISTMAS
EVE & DAY!

890 N Main Street
Woodruff, SC

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 con-
tainer; 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 refrigerate. Cut in half just
before serving. Secure with wooden
picks, if necessary.
Arrange cheese wedges, apple
slices, prosciutto 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 over-
cook. 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 mixture. Place one
asparagus spear on each slice so
tip is exposed.
Roll each slice and tie with chive
sprig. Cover and chill before serv-
ing.
Makes approximately 25 appetiz-
ers.
Tip: These appetizers can be pre-
pared the day before and refriger-
ated 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 gin-
ger 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, uncovered, until
barely tender, about 4 to 5 min-
utes. Drain and dunk in ice water
until cold; drain, cover and chill
until serving.
Meanwhile, combine well all re-
maining ingredients in medium
bowl. Transfer to serving bowl,
serve with asparagus spears or
cover and chill until serving.
Serves 8.
Nutrition Facts:  Calories 120 calo-
ries  Protein 5 grams  Fat 6 grams
 Sodium 125 milligrams  Choles-
terol 15 milligrams
Recipe provided courtesy of Pork:
The Other White Meat.

Autumn Wreath
Plan to use at least three pounds of
block-shaped cheese.
Cranberry Relish for accompani-
ment.
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 ap-
pearance 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. Repeat layering with remain-
ing leaves. Cover with plastic wrap
and store in refrigerator until serv-
ing 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 As-
sociation.

Beef Gyros Appetizers
1 pound lean ground beef 
4 plum tomatoes, cut into thin
slices 
8 small pita pocket breads (4-inch
diameter), 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 ingredients, mixing well.
Cover and refrigerate.
Heat oven to 350ºF. In medium
bowl, combine ground beef and
seasoning ingredients, mixing
lightly but thoroughly. Divide beef
mixture into 16 equal portions;
shape into patties 2-inches in di-
ameter. Place patties on rack in
broiler pan. Bake in oven 10 min-
utes 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 mix-
ture 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 dip-
ping sauce.
Recipe provided courtesy of Texas
Beef Council and Beef It’s Whats
For Dinner.

California Walnut Couscous Tuna
Tower

3/4 cup chopped California Wal-
nuts  1 small onion, chopped  1/2
pound large grain couscous  2 1/2
cups water  2 (6-ounce) cans water
packed tuna, drained  2 table-
spoons chopped pitted green olives
 2 tablespoons capers  1/3 cup
chopped Italian parsley  1 table-
spoon each: lemon zest and juice
 Salt and pepper to taste  1 head
frisée (curly endive)  3 tablespoons
reduced-calorie red wine vinai-
grette  2 medium-size red toma-
toes, cut into 4 thick slices  2
medium-size yellow tomatoes, cut
into 4 thick slices
In dry skillet, toast walnuts over
medium to high heat until lightly
browned, about 1 to 2 minutes. Set
aside.
Spray a non-stick saucepan with
cooking spray. Add onion and
sauté over medium heat until just
softened. Add couscous and cook
until lightly browned. Add water;
cover and reduce heat to simmer.
Cook 8 to 10 minutes; cool slightly.
Add tuna, olives, capers, parsley,
lemon zest, lemon juice and 1/2
cup walnuts. Season with salt and
pepper. Set aside.
Wash frisée; separate leaves and
toss with vinaigrette. Divide evenly
among four plates. Sprinkle with
remaining walnuts. Stack one red
and one yellow tomato slice on top
of frisée. Fill four 8 ounce ramekins
(or custard cups) with couscous
mixture and pack tightly. Invert
ramekin on top of tomato slices to
unmold.
Makes 4 servings.
Nutritional Information: Per serv-
ing: 523 calories, 31.5 g protein,
60.1 g carbohydrate, 7.4 g dietary
fiber, 704 mg sodium, 19.0 g total
fat, 12.8 gm polyunsaturated fatty
acids, 2.0 gm saturated fatty acids,
20 mg cholesterol
Recipe provided courtesy California
Walnuts.
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than the example given and you do
not have a meat microwave com-
puter, adjust the times accordingly.

Turkey Basting Agent3 table-
spoons butter or margarine
1/2 teaspoon paprika
1/4 teaspoon Gravy Master or
Kitchen Bouquet
Microwave on high (100%) for 45
seconds.
Use this mixture to paint the
turkey to be baked in a microwave
oven.
Serves 10.

Chile Verde de Puerco
3 pounds boneless pork shoulder
or country-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 min-
utes, until soft, stir in garlic and
sauté one minute more. Add
tomatillos, cumin, oregano, cinna-
mon and pork. Add beer and broth;
bring to a boil, lower heat and sim-
mer, partially covered, 2 hours,
stirring occasionally.
Add chiles and yellow pepper, sim-
mer partially covered for 30 to 45
minutes more, until chiles are ten-
der. Discard cinnamon stick. Stir
in cilantro and orange zest.
Makes 8 servings.
Recipe provided courtesy of Pork:
The Other White Meat.

Crepes Ensenada
1 pound Monterey Jack cheese 
4 ounces green Anaheim chili pep-
pers 
12 ounces ham, sliced 
12 flour tortillas 
1/2 cup butter 
1/2 cup all-purpose flour 4 cups
milk 
3 cups shredded cheddar cheese
1 teaspoon dry mustard 
1/2 teaspoon paprika
Cut Monterey Jack cheese into
1/2-inch strips. Cut green chili
peppers into 1/4-inch strips. Cut
ham into thin strips.
Place a strip of cheese, a strip of
chili pepper, and a strip of ham on
flour tortillas; roll to enclose. Place
in a greased 13 x 9-inch baking
dish.
In a saucepan blend together but-
ter and flour. Stir in milk gradu-
ally. Cook until thickened, stirring
constantly. Add grated cheddar
cheese and dry mustard. Cook
until the cheese melts. Pour over
the tortillas and sprinkle with pa-
prika.
Bake at 350*F for 45 minutes, or
until bubbly.
Makes 6 servings.

Easy Mexicali Pork Chops
4 boneless pork chops, 3/4-inch
thick
1 envelope (1/4 cup) taco season-
ing
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 desired, and serve.
Serves 4.
Nutrition Facts Calories 180 calo-
ries  Protein 26 grams  Fat 6 grams
 Sodium 300 milligrams  Choles-
terol 60 milligrams  Saturated Fat
2 grams
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; in-
sert meat thermometer. Roast at
350 degrees F. for 1 hour. Add
water to pan. Place onions around
roast. Combine currant 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 before
slicing.
Meanwhile, add oranges to hot liq-
uid in pan; heat thoroughly.
Remove onions and oranges; keep
warm.
To make gravy, combine 3 table-
spoons all-purpose flour and 1/4
cup water; mix until smooth. Bring
pan liquid to a boil; gradually stir
in flour mixture. Cook and stir
until thickened.
Serves 16.
Nutrition Facts
Calories 232 calories 
Protein 27 grams 
Fat 6 grams 
Sodium 464 milligrams Cholesterol
66 milligrams
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 remaining ingredi-
ents, except garnish, and process
to blend. Coat pork in plastic bag
with this mixture. Seal bag and re-
frigerate overnight.
Prepare medium-hot fire in grill.
Remove pork from marinade (dis-
card marinade) and place pork

roast over drip pan on grill over in-
direct heat. Close grill cover and
cook until internal temperature
(measured with a meat thermome-
ter) reads 155 degrees F., about 45
minutes to an hour.
Let stand 10 minutes before slic-
ing. Garnish with lemon and lime
slices.
Serves 12.
Nutrition Facts
Calories 170 calories 
Protein 25 grams 
Fat 7 grams 
Sodium 100 milligrams Cholesterol
60 milligrams Saturated Fat 2
grams Carbohydrates 0 grams
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 teaspoon 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 refrigerate, 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 min-
utes, turning 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.
Nutrition Facts
Calories 190 calories
Protein 25 grams 
Fat 7 grams 
Sodium 230 milligrams Cholesterol
60 milligrams Saturated Fat 2

utes to soften. Add boiling water;
stir until gelatin is dissolved and
mixture is clear. Cool 5 minutes.
Beat whipping cream, powdered
sugar, cocoa and vanilla in medium
bowl until thickened; pour in gela-
tin mixture and beat until stiff. Use
immediately.
Makes about 2 cups filling.
Recipe courtesy of the Hershey
Kitchens

Cinnamon Babka
Babka:
1/2 cup butter, softened
1/2 cup granulated sugar, plus
1/2 teaspoon granulated sugar 
4 large egg yolks 
1 (.25-ounce) package active dry
yeast (2 1/2 teaspoons)
1/4 cup warm water
1 cup milk
1 teaspoon vanilla extract 
1 teaspoon salt 
2 cups all-purpose flour
1 cup raisins

Topping:
1 cup granulated sugar
1 teaspoon ground cinnamon
1/4 pound butter 
1 large egg 
2 tablespoons milk 
1 cup all-purpose flour
In a large mixing bowl, cream the
butter and 1/2 cup sugar until
smooth.
In a separate bowl, beat the egg
yolks until creamy.
Mix the yeast in warm water with
the 1/2 teaspoon of sugar. When
this mixture thickens, add it to the
egg yolks along with the, milk,
vanilla and salt.

Add the yeast mixture to the but-
ter/sugar mixture and mix well.
Slowly add the flour until a soft
dough is formed. Stir in the raisins
until they are evenly distributed.
Turn dough out onto a floured
work surface and knead until
dough is no longer sticky.
Cover the dough and allow it to rise
in a warm place until it doubles.
Butter a 3-quart pan and shape
the dough into it. Allow the dough
to rise again for about 2 hours.
For the topping, cream the sugar,
cinnamon and butter, then mix in
the egg, milk, and the flour. Coat
the top of the dough with the top-
ping and place in a preheated
350*F (150*C) oven for 30 minutes
or until done. Cool for 10 to 15
minutes in pan on wire rack before
removing. Cool completely on wire
rack.
Makes 12 to 15 servings.

Decadent Cranberry Pound Cake
1 (10.75-ounce) frozen pound cake,
thawed
3/4 cup cream cheese, softened
1 tablespoon powdered sugar
1/2 cup fudge sauce
1/2 cup English toffee bits
2/3 cup Ocean Spray® Jellied
Cranberry Sauce
Whipped cream or ice cream, op-
tional
This Recipe is best when made one
day before serving.
Cut pound cake into thirds length-
wise. Beat cream cheese and pow-
dered sugar together until light
and fluffy, using an electric mixer.
Heat fudge sauce in microwave on
HIGH for 30 seconds or until

smooth and spreadable. Place
cranberry sauce in a small bowl
and beat with a fork until smooth.
Spread a generous 1/3 cup cream
cheese on the bottom piece of
pound cake. Next spread 1/4 cup
fudge sauce on cream cheese layer.
Sprinkle with 1/4 cup toffee bits.
Gently spread with 1/3 cup cran-
berry sauce. Set aside.
Spread middle piece with remain-
ing cream cheese followed by 1/4
cup fudge sauce. Sprinkle with 1/4
cup toffee bits. Gently spread with
1/3 cup cranberry sauce. Place on
top of bottom layer.
Place top piece of pound cake on
top of layers. Wrap cake in foil and
refrigerate overnight. When ready
to serve, cut into slices. Serve with
whipped cream or ice cream, if de-
sired.
Makes 7 servings.
Nutritional Facts Per Serving: Cal.
423, Fat Cal. 198, Pro. 5.6g, Carb.
51.6g (17%DV), Fat 22.0g
(34%DV), Chol. 128.0mg (43% DV),
Sod. 357.6mg (15% DV), Vit. A 13%
DV, Vit. C 0% DV, Calcium 6% DV,
Iron 7% DV
Recipe courtesy of Ocean Spray
Cranberries, Inc.

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 elec-
tric mixer, blend cream cheese,
brown sugar, granulated sugar,
and vanilla. Beat until smooth and
creamy.
Use as a dip for apples, bananas,
strawberries, 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 toma-
toes 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 plat-
ter. Arrange artichoke hearts, pep-
pers, 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 thoroughly. 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 min-
utes until golden brown, turning
frequently to cook all sides.
Place cheese on antipasto platter;
drizzle with vinegar and sprinkle
with basil, if desired. Serve imme-
diately.
Makes 4 servings.
*Note: Substitute 1/4 teaspoon
each dried oregano, basil, rosemary
and thyme, if desired.
**Note: Substitute provolone
cheese, cut into 1/2 cubes, for
smoked mozzarella, if desired.
Recipe provided courtesy of the
American Dairy Association.

Seasons Greetings
and best wishes
for the New Year!

Laurens County Council
& Government Offices
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Palmetto
Bone & Joint, P.A.

22971 Hwy 76 E • Clinton, SC 29325 (864) 833-3046
2605 Kinard St. - Ste 105 • Newberry, SC 29108  (803) 321-6254

PHYSICANS HEALTH AND REHAB
105 Physicians Park Drive • Clinton, SC 29325  (864) 938-0111

This special time of year presents
an opportunity for us to say thank
you to all of our patrons. We value
your business and look forward to
serving you in the future.

Merry Christmas! We hope you
have a happy, healthy New Year!

His Great Love
Let us live it and share it as we

take this moment to remember the joy
of that first Christmas Day.

Merry Christmas
from our family to yours

HANNA 
HEATING AND AIR
www.hannaheatingandac.com

307 Jacobs Hwy., Clinton
864-833-7337

1365 Parker Rd., Enoree
864-969-3471

info@hannaheatingandac.com

Merry Christmas!
Tim & Buddy

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

THANK YOU &

Bryant’s Body Shop
223 Bypass 127, Laurens

984-4077
24-HOUR TOWING WE MAKE CHURCH DIRECTORIES!

Full color process - Booklets - Brochures - Presentation Folders - Catalogs 
Magazines - Flyers - Programs - Letterheads - Envelopes - Business Cards - Invoices
Carbonless Forms - Checks - Labels - Tickets - Menus - Wedding Invitations & more.
Digital Printing, Large Photography Prints, Banners, Auto Magnets and Cutouts!

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 Pre-
mier White Icing.
For Creamy Premier White Icing:
MICROWAVE morsels and butter in
small, microwave-safe mixer bowl
on MEDIUM-HIGH (70%) power for
1 minute; stir. Microwave at addi-
tional 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 ex-
tract. Gradually beat in powdered
sugar until mixture reaches
spreading consistency. Makes
about 3 cups icing.
Makes 12 servings.

Butterscotch Rum Pound Cake
1 (11-ounce) package or 1 2/3
cups NESTLÉ® TOLL HOUSE®
Butterscotch Flavored Morsels, di-
vided use
1 (18.25-ounce) package yellow
cake mix 
4 large eggs 
3/4 cup sour cream 
1/2 cup milk 
1/2 cup dark rum 
1/4 cup butter or margarine, soft-
ened 
1 cup finely chopped walnuts or
pecans 
Glaze (recipe follows) 
Chopped nuts (optional)
Preheat oven to 350° F. Grease 10-
inch bundt pan.
Microwave 1 1/3 cups morsels in
medium, microwave-safe bowl on
MEDIUM-HIGH (70%) power for 1
minute; stir. Microwave at addi-
tional 10- to 20-second intervals,
stirring until smooth; cool to room
temperature.
Combine cake mix, eggs, sour
cream, milk, rum, butter and
melted morsels in large mixer bowl.
Beat on low speed just until mois-
tened. Beat on high speed for 2
minutes. Stir in 1 cup nuts. Pour
into prepared bundt pan.
Bake for 50 to 60 minutes or until
wooden pick inserted in cake
comes out clean. Cool in pan on
wire rack for 20 minutes. Invert
onto wire rack to cool completely;
transfer to serving platter. Pour

Glaze over cake; sprinkle with
chopped nuts.
For Glaze: Microwave remaining
morsels and 1 to 2 tablespoons
milk in small, microwave-safe bowl
on MEDIUM-HIGH (70%) power for
30 seconds; stir. Microwave at ad-
ditional 10- to 20-second intervals,
stirring until smooth. Cool for 5 to
10 minutes.
Makes 12 servings.

Carrot Cake
1 1/2 cups all-purpose flour
3/4 cup granulated sugar 
1/2 cup packed light brown sugar 
1 1/4 teaspoons baking soda
1 teaspoon ground cinnamon 
1/2 teaspoon salt 
3 large eggs 
3/4 cup vegetable oil 
1 1/2 teaspoons vanilla extract 
2 cups shredded carrot
1 2/3 cups (10-ounce package)
REESE’S Peanut Butter Chips*
1/2 cup chopped walnuts

Cream Cheese Frosting (recipe fol-
lows) 
Additional chopped walnuts (op-
tional)
Heat oven to 350°F. Grease and
flour 13 x 9 x 2-inch baking pan.
Stir together flour, granulated
sugar, brown sugar, baking soda,
cinnamon and salt in large bowl.
Stir together eggs, oil and vanilla in
small bowl; stir into dry ingredi-
ents, blending well. Stir in carrot,
peanut butter chips and 1/2 cup
walnuts. Pour batter into prepared
pan.
Bake 35 to 40 minutes or until
wooden pick inserted in center
comes out clean. Cool completely
in pan on wire rack.
Frost with Cream Cheese Frosting.
Garnish with walnuts, if desired.
Makes 12 to 15 servings.
*Or 2 cups (12-ounce package)
HERSHEY’S Semi-Sweet Chocolate
Chips or HERSHEY’S MINI CHIPS
Semi-Sweet Chocolate Chips.
Variation: Substitute 1 cup raisins
for the chopped walnuts.
Cream Cheese Frosting: Beat 1
(3-ounce) package softened cream
cheese and 1/4 cup, softened but-
ter or margarine in small bowl until
well blended. Gradually add 2 cups
powdered sugar and 1 teaspoon
vanilla extract, beating to spread-
ing consistency.
For Peanut Butter Chip Carrot

Cupcakes: Line muffin cups (2
1/2-inches in diameter) with paper
bake cups. Fill muffin cups 3/4
full with batter. Bake 25 to 30 min-
utes or until wooden pick inserted
in center comes out clean.
Recipe courtesy of the Hershey
Kitchens

Chocolate Mousse Torte
2/3 cup butter or margarine, soft-
ened 
1 cup granulated sugar 
3 large eggs 
1 1/2 teaspoons vanilla extract 
2 cups all-purpose flour 
2/3 cup HERSHEY’S Cocoa or
HERSHEY’S SPECIAL DARK Cocoa 
1 1/2 teaspoons baking powder 
1/2 teaspoon baking soda 
1 1/3 cups milk

Chocolate Mousse Filling (recipe
follows)
Heat oven to 350°F. Line 15 1/2 x
10 1/2 x 1-inch jelly roll pan with
foil; grease and flour foil.
Beat butter and sugar in large bowl
until creamy. Add eggs and vanilla;
beat well.
Stir together flour, cocoa, baking
powder and baking soda; gradually

add to butter mixture, alternately
with milk, beating until well
blended. Spread batter into pre-
pared pan.
Bake 15 to 20 minutes or until
wooden pick inserted in center
comes out clean. Cool 10 minutes.
Invert onto wire rack; carefully peel
off foil. Cool completely.
Prepare Chocolate Mousse Filling.
Trim edges from cake; cut cake
crosswise into 4 equal pieces, each
about 9 x 3 1/2-inches. Place one
layer on serving plate; spread with
about 1/2 cup filling. Repeat with
2 more layers; pipe or spread
fourth layer with remaining filling.
Refrigerate until ready to serve.
Cover; refrigerate leftover torte.
Makes 10 to 12 servings.
Chocolate Mousse Filling:
1 teaspoon unflavored gelatin 
1 tablespoon cold water
2 tablespoons boiling water 
1 cup cold whipping cream 
1/3 cup powdered sugar 
3 tablespoons HERSHEY’S Cocoa
or HERSHEY’S Dutch Processed
Cocoa 
1 teaspoon vanilla extract
Sprinkle gelatin over cold water in
small cup; let stand several min-

801 Musgrove Street | Clinton, SC 29325 | 864-833-5190
www.preshomesc.org

May the Lord fill your
heart with love, light your

way with hope and bring
your home joy and peace on
this special day and may He

remain with you always.

Merry Christmas!

A
Christmas

prayer
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grams
Carbohydrates 7 grams 
Fiber 2 grams
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, meas-
ured with a meat thermometer,
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 Chardon-
nay
Nutrition Facts:
Calories 390 calories 
Protein 51 grams 
Fat 19 grams 
Sodium 120 milligrams 
Cholesterol 165 milligrams 
Saturated Fat 7 grams 
Carbohydrates 1 grams 
Fiber 0 grams
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 ingredi-
ents and add eggs, milk and butter.
Stir until just combined. Spoon
batter into pan. Bake 20 to 25 min-
utes 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 minutes.
In large skillet over medium heat,
cook bacon until crisp, about 15
minutes. With slotted spoon, re-
move bacon to paper towels. Re-
serve 2 tablespoons drippings. In
same skillet over medium heat,
melt butter in reserved drippings.
Add apples and celery. 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 com-
bine 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.
Nutrition Facts
Amount Per Serving 
Calories: 403 
Calories from fat: 211 
Total fat: 23 gm  Saturated fat: 12
gm 
Cholesterol: 125 mg 
Sodium: 1364 mg 
Carbohydrate: 31 gm 
Protein: 13 gm
Recipe provided courtesy of Honey-
suckle White, a division of Cargill,
Incorporated.

Apple-Onion Turkey Stuffing
5 tablespoons butter 
1 cup onion, peeled and chopped 

2 cups soft bread crumbs 
2 apples, peeled, cored and
chopped 
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
translucent, 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 allspice; mix well.
Stuff into a turkey or bake at
350°F on a buttered and covered
baking dish for 30 minutes.
Makes 8 servings.

Basic Bread Stuffing 101
1/2 cup butter 
1 large onion, chopped 
3 medium celery ribs with leaves,
chopped 
1 (15-ounce) bag cubed seasoned
stuffing*
1/4 cup chopped fresh parsley 
3 cups homemade turkey stock or
chicken broth, as needed 
2 teaspoons poultry seasoning**
Salt and freshly ground black pep-
per
In a large skillet, melt the butter
over medium heat. Add the onion
and celery. Cook, stirring often,
until the onion is golden, about 10
minutes.
Scrape the vegetables and butter
into a large bowl. Add the stuffing
and parsley. Stir in enough of the
stock to moisten the stuffing,
about 2 1/2 cups. Season with the
poultry seasoning, if desired, add
salt and pepper to taste. Use to
stuff the turkey, or place in a but-
tered baking dish, drizzle with an
additional 1/2 cup stock, cover*
and bake for 30 minutes at 350°F
(175°C) for a side dish.
Makes 10 cups.
*For a crispier top, remove cover
the last 10 minutes or so.
Variations:
Sausage and Apple Stuffing: In a
large non-stick skillet over medium
heat, cook 1 pound bulk pork
sausage, breaking up the meat
with a spoon, until cooked
through, about 10 minutes. Add to
bread stuffing along with 1 cup
dried apples (about 3 ounces).
Oyster Stuffing: Drain two 8-
ounce containers of shucked oys-
ters and reserve the juices. (Or

shuck 24 oysters, opening them
over a fine wire sieve placed over a
bowl to catch the juices.) If the oys-
ters are large, cut them into 2 to 3
pieces. Add to stuffing along with
the bread cubes. Add enough
turkey broth to the reserved oyster
juices to make 2 1/2 cups and use
to moisten the stuffing.
Chestnut Stuffing: Preheat oven
to 400*F (205*C). Using a small
sharp knife, cut a deep “X” in the
flat side of each chestnut. Place in
a single layer on a baking sheet
and bake until the outer skin is
split and crisp, about 30 minutes.
They never seem to be done at the
same time, so work with the ones
that are ready and continue roast-
ing the others.) Place the roasted
chestnuts in a kitchen towel to
keep them warm. Using a small
sharp knife, peel off both the tough
outer and thin inner skins. To
loosen the peels on stubborn,
hard-to-peel chestnuts, return to
the oven for an additional 5 to 10
minutes, or microwave on high for
1 minute. You can also use one 15-
ounce jar of vacuum packed chest-
nuts, available at specialty food
stores. Coarsely chop the chest-
nuts and stir into bread stuffing
101. If desired, substitute 1/4 co-
gnac or brandy for an equal
amount of the turkey stock.
Or 1 pound firm white sandwich
bread, cut into 1/2-inch cubes (10
cups) and dried over-night in the
oven
** To create your own poultry sea-
soning mixture combine 1 tea-
spoon each: crumbled dried
rosemary, crumbled dried sage,
dried thyme, dried marjoram, and
celery salt with 1/4 teaspoon fresh
ground pepper. Crush together
using a mortar and pestle, mini
food processor, or spice grinder.

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
c h i c k e n  b r o t h ,  i n  a  m e d i u m  casse-
role dish. Add chicken broth; mix

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 minutes. Cool on pan until
slightly firm, then carefully remove
to a wire rack and cool completely.
For icing: Stir powdered sugar and
milk together. Add food coloring, if
desired. Drizzle on cookies and
sprinkle with crushed candy canes
Makes about 2 dozen.
Recipe courtesy of Wisconsin Milk
Marketing 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
1 (16-ounce) container prepared
cream cheese frosting

2 ounces NESTLÉ® TOLL HOUSE®
Premier 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, microwave-safe bowl. Mi-
crowave uncovered, on HIGH
(100%) power for 1 minute. Add
chopped bananas, rum extract and
cinnamon; stir. Microwave an addi-
tional 4 minutes, 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.
TO ASSEMBLE: Place one cake
layer on serving platter. Spread
half the cream cheese frosting on

cake. Spread half the banana mix-
ture to 1/2-inch of edges. Top with
second cake layer. Spread with re-
maining cream cheese frosting fol-
lowed by remaining banana
mixture. Top with remaining cake
layer. Spread Chocolate Frosting
over top and side of cake. Sprinkle
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 | Cook-
ing - 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. Refriger-
ate remaining batter. Bake as
stated above. Bake remaining bat-
ter 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 pota-
toes, 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®
Premier White Morsels 
1 1/2 tablespoons butter or mar-
garine
4 ounces cream cheese 
1/3 cup sour cream 
3/4 teaspoon vanilla extract 
1/4 teaspoon almond extract, (op-
tional)
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

...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
(864) 833-1853

LAURENS COUNTY 
PUBLIC LIBRARY

1017 W Main St., Laurens
864-681-READ (7323)

MERRY
CHRISTMAS!

Let us remember His great
love and share it as we take

time to remember the joy
of that first Christmas day.

420 West Farley Avenue, Laurens
(864) 984-9844

Your friendship
& your support
means a lot to us.

– Donovan, Dolly
& Sonya

Donovan Wilson
Barber Shop

Reg. Hours:
Tuesday-Friday

8:00am - 5:30pm

762 E Main Street
Laurens, SC 29360

(864) 681-0600
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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

VViiccttoorriiaa’’ss Pet Parlor & Resort
" T H E  H I L T O N  O F  P E T  B O A R D I N G "

GARLINGTON STREET, LAURENS  984-7387

HHaappppyy BBiirrtthhddaayy,, JJeessuuss!!

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&R Wrecker Service
306 W Main Street, Clinton, SC 29325

938-9300
Pitts 

Auto Rentals
306 W Main Street
Clinton, SC 29325

833-1491 | 923-3680

Carolina Automotive
Repair, Inc.

306 W Main Street
Clinton, SC 29325

833-4757

Rick’s 
Body Shop

306 W Main Street
Clinton, SC 29325

833-2961

Buck’s
Auto Sales

www.bucksautosales.com
In Business Since 1942

“WE FINANCE MOST ALL CREDIT SITUATIONS
W/25% DOWN + SALES TAX”

WE SERVICE WHAT WE SELL
We also have a collision center. We will work directly with

your insurance company for you. All work GUARANTEED!

WE BUY CARS & TRUCKS • LARGE SELECTION

864-575-2116
864-575-2700

to all of our friends, family, and customers.
We hope you have a wonderful holiday season!

King’s Outdoor Power Equipment
FULL SERVICE/SALES • OUTDOOR EQUIPMENT • COMMERCIAL & RESIDENTIAL
28825 HIGHWAY 76 E, CLINTON  |  (864) 833-1979  |  KINGSOUTDOOR@BELLSOUTH.NET

SSeerrvviinngg tthhee aarreeaa wwiitthh qquuaalliittyy aapppplliiaanncceess

H.D.Payne&Company
876 Airport Road, Clinton   833-0783

Merry Christmas! �ank you for your patronage.

SShhoopp llooccaall llyySShhoopp llooccaall llyy

We have a lot to be thankful for this holiday season, and your generosity
is at the top of the list! Best wishes and many thanks for your valued support.

Farmers Furniture
David Kersy Jr. - Store Manager

20550 Hwy 76 E , Laurens • 864-683-1555

on baking sheets. Slightly flatten
balls and dust lightly with pow-
dered sugar. Press 1 almond into
each cookie.
Bake macaroons in middle of oven
for 10 minutes or until light golden
brown. Transfer macaroons to a
wire rack and cool completely.
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, soft-
ened
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, combine flour and
baking soda. Add dry ingredients
to creamed mixture; stir until com-
bined. 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 Wal-
nuts 

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, bak-
ing powder 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 di-
ameter 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 diagonally 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 under-
neath. Cool on racks. Store in air-
tight container.
Makes 3 dozen.
Recipe provided courtesy of Califor-
nia Walnuts.

Candy Cane Cookies
Cookies:
1 cup unsalted butter
1/2 cup powdered sugar
1/4 teaspoon salt

Remember and Rejoice…Remember and Rejoice…

Pinelawn Memory Gardens
PERPETUAL CARE CEMETERY

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.

Peace On Earth

Carolina Monument Co.
28808 HWY. 76 E, CLINTON

Ph: 864-833-3413
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DR. TOM MACMILLAN
118 Musgrove Street, Clinton

864-833-5555
www.tommacmillan.com

(other locations in Laurens and Spartanburg)

Let us adore Him
As we celebrate the season, may we be
reminded of the wondrous gift God sent to
earth. Many blessings to you and yours this
Christmas & throughout the coming year.

Tumblin
Automotive

864-983-2979
Van Tumblin

1210 E. Farley Avenue
Laurens, SC 29360

Tumblin Automotive

expresses our appreciation

for a wonderful year.

MMeerrrryy CChhrriissttmmaass && 
HHaappppyy NNeeww YYeeaarr

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

being such loyal customers.

From Ned Kemp and
Maggie Hanley 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

200 E Carolina Ave., Clinton
833-6779

Clinton

Merry
Christmas

& Happy New Year!
We value your support 

throughout the years and wish
you all the best in 2014!Our tree is jam-packed  

with gratitude for a  
great year. We  
appreciate your  
generous 
support and 
wish everyone 
a brilliant 
holiday 
season.

Merry
Christmas!

thanksGifts of

114 N Broad St.
Clinton, SC
833-2521

123 Fleming St.
Laurens, SC
984-2521

from
L&L OFFICE SUPPLY, INC.

Happy Holidays!

With best wishes to all
our customers,

friends and neighbors
at this joyous season.

Your trust & goodwill
are truly appreciated

every day of the year.

211 N Broad Street, Clinton
864-833-7505

South CarolinaCLINTON

200 N Main Street, Joanna
(864) 697-6580

Gilder & Weeks
DRUG STORE

AA HHoolliiddaayy PPrreessccrriippttiioonn 
JJuusstt FFoorr YYoouu

May all the joys of an old-fashioned
Christmas be yours! Thank you
for being such loyal customers.

We appreciate your business and
wish you a Merry Christmas and

a happy, healthy New Year!

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

sauce
1 (3-ounce) package lemon gelatin
1 cup boiling water
1 (3-ounce) package cream cheese,
softened
1/3 cup mayonnaise
1 (8-ounce) can crushed pineapple,
undrained
1/2 cup whipping cream
1 cup miniature marshmallows
2 cups finely chopped walnuts
Drain cherries, reserving cherry
syrup.
Add enough water to reserved
cherry syrup to make 1 cup liquid.
Heat to boiling and add the cherry
gelatin, stirring until dissolved.
Add cherries and jellied cranberry
sauce, mixing well. Turn into 9 x 9
x 2-inch glass baking dish and re-
frigerate.
Dissolve lemon gelatin in boiling
water.
Beat mayonnaise and cream
cheese together and add to lemon
gelatin. Stir in undrained pineap-
ple, chill until partially set.
Whip cream and fold into partially
set lemon mixture along with
marshmallows. Spread over cherry
layer, sprinkle with nuts and chill
until firm.
Makes 12 servings.

ranberry Spinach Salad with
Warm Honey Dijon Bacon Dress-

ing
1 (6-ounce) package salad spinach
1/2 cup Ocean Spray® Craisins®
Original Sweetened Dried Cranber-
ries
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 tablespoons 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.
Nutrition Facts Per Serving (1/4
cup): Cal. 240(11%DV), Total Fat
4grams(5%DV), Sat. Fat
1gram(5%DV), Protein 4grams
(7%DV), Carb. 52grams(17%DV),
Sodium 179mg(7%DV), Pot.

336mg(9%DV), Iron 2mg(9%DV),
Calcium 58mg(5%DV), Zinc
<1mg(4%DV), Vit. A
286RE(28%DV), Vit. E
<1mg(2%DV), Folate 86Ug(21%DV),
Vit. C 21mg(35%DV), Dietary Fiber
2grams(8%DV), Sugar 46grams.
Dietary Exchange: Veg. 1, Fruit 1,
Other Carb. 2, Fat 0.5
Recipe courtesy of Ocean Spray
Cranberries, 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 regu-
lar 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 bak-
ing 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 ex-
t r a c t  a n d  s a l t  a n d  p u l s   com-
bined.
Roll mixture into 32 (1-inch) balls
and arrange about 2-inches apart
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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

No matter where the season takes you,
may you get there safely.

AA CChhrriissttmmaass WWiisshh
ffrroomm yyoouurr ffrriieennddss aatt SSttaattee FFaarrmm

May every day bring you 

the love and good cheer 

of family and friends, 

old, new, and very dear.

We wish you and yours

a happy holiday season.

MMeerrrryy CChhrriissttmmaass!!

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 South Broad Street, Clinton

883333--00119933 Whitaker Floor Covering, Inc.
2625 Winnsboro Road, 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

well. Add more chicken broth for
moister stuffing. Cover and bake
for 30 minutes or until heated
through.
Makes 3 cups.
Nutrition Facts Per Serving (serving
size = 1/2 cup): Cal. 200, Total Fat
12 grams, Sat. Fat 2.3 grams, Pro-
tein 6.5 grams, Carb. 17.6 grams,
Chol. 14.8 mg., Dietary Fiber
2.5grams, Sugar 2.99 grams, Vit. A
2.7RE, Vit. C 3.9 mg., Vit. E 0mg,
Folate 14Ug, Sodium 649mg., Pot.
175 mg., Iron 1mg., Calcium 18mg,
Magnesium 14mg., Phosphorus
61mg., Zinc 0.5mg Cal 72 (3%DV),
Fat Cal. 0, Pro. 1g (1%DV), Carb.
18g (5%DV), Fat 0g (0%DV), Chol.
0mg (0%DV), Sod. 57mg (2%DV),
Vit. A 23RE (2%DV), Vit. C 41mg
(68%DV), Vit. E 0mg (0%DV), Cal-
cium 10mg (1%DV), Iron <1mg
(1%DV), Folate 4Ug (0%DV), Zinc
<1mg (1%DV), Pot. 104mg (2%DV),
Dietary Exchange: Fruit 1.
Recipe courtesy of Ocean Spray
Cranberries, Inc.

Cheese Stuffing (Ripieno di For-
maggio)

2/3 pound Roman ricotta
1 pinch of nutmeg (optional)

3 large eggs
3 tablespoons Parmigiano
Salt
Pepper
Sieve ricotta.
Beat the eggs in a bowl and, while
beating, mix in the ricotta, Parmi-
giano, nutmeg, salt and pepper. If
stuffing is too soft, add some
breadcrumbs. Keep the stuffing in
a cool place, for a few hours.
Makes ? servings.
Recipe courtesy of The Italian
Trade Commission.

Cornbread Dressing
2 cups cornmeal
1/2 cup all-purpose flour
2 teaspoons baking powder
1 teaspoon baking soda
1 teaspoon salt
1 teaspoon sugar (optional)
6 large eggs, divided
2 cups buttermilk
2 tablespoons bacon drippings or
melted butter
1/2 cup butter or margarine
3 bunches green onions, chopped
4 celery ribs, chopped
1 (16-ounce) package herb-sea-
soned stuffing mix
5 (14 1/2-ounce) cans chicken

broth
Combine first 5 ingredients and, if
desired, sugar in a large bowl. Stir
together 2 eggs and buttermilk;
add to dry ingredients, stirring just
until moistened.
Heat bacon drippings in a 10-inch
cast-iron skillet or 9-inch round
cake pan in oven at 425* (220*C)
for 5 minutes. Stir hot drippings
into batter. Pour batter into hot
skillet.
Bake at 425* (220*C) for 25 min-
utes or until cornbread is golden;
cool and crumble. Freeze in large
heavy-duty zip-top plastic bag up
to 1 month, if desired. Thaw in re-
frigerator.
Melt 1/2 cup butter in a large skil-
let over medium heat; add green
onions and celery, and sauté until
tender.
Stir together remaining 4 eggs in a
large bowl; stir in cornbread, onion
mixture, stuffing mix, and chicken
broth until blended.
Spoon dressing into 1 lightly
greased 13- x 9-inch baking dish
and 1 lightly greased 9-inch square
baking dish. Cover and freeze up to
3 months, if desired; thaw in refrig-
erator 8 hours.

Place 13 x 9 x 2-inch dish (uncov-
ered) and 9-inch square dish (un-
covered) in oven at 350*F (175*C).
Bake 13 x 9 x 2-inch dish for 1
hour and 9-inch square dish for 50
minutes or until each is lightly
browned.
Makes 12 servings.

Country Sausage, Apple and
Cherry Stuffing

1 pound sweet Italian sausage,
casings removed
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; re-
move excess fat and add the veg-
etables 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

350° F for 40 to 45 minutes 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 Serv-
ing: Calories: 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 butter
1 cup sour cream
1/2 cup whole milk
1 cup shredded cheddar cheese
2 tablespoons chopped cooked
bacon
2 tablespoons chopped fresh pars-

ley
Ground black pepper to taste
Salt to taste
Boil potatoes until soft.
Place in mixer; add milk and but-
ter; mix with whip.
Add sour cream, cheese, bacon and
add seasonings. If potatoes are too
thick add more milk and adjust
seasonings as needed.
Serves 12.

3 (15-ounce) cans chunky fruit
cocktail, drained 
1 (11-ounce) can Mandarin or-
anges, drained 
1 cup miniature marshmallows 
1 cup sweetened flake coconut 
2 bananas, thinly sliced 
2/3 cup NESTLÉ® CARNATION®
Evaporated Milk 
1 cup sliced fresh strawberries

Combine fruit cocktail, oranges,
marshmallows, coconut, bananas
and evaporated milk in large bowl.
Refrigerate for 30 minutes. Stir in
strawberries before serving.
Makes 6 servings.
Estimated Times: 
Preparation Time: 10 mins 
Cooking Time: 
Cooling Time: 30 mins refrigerating
Nutritional Information Per Serv-
ing: Calories: 330 Calories from
Fat: 60 Total Fat: 6 g Saturated
Fat: 5 g Cholesterol: 0 mg Sodium:
30 mg Carbohydrates: 70 g Dietary
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, carrot, and almonds in a
large bowl, and toss gently.
Combine mayonnaise and remain-
ing ingredients, stirring until
smooth. Pour dressing mixture
over cabbage mixture and toss gen-
tly. Cover and chill thoroughly.
Makes 6 servings.

Cherry-Cranberry Salad
1 (16-ounce) can tart red pitted
cherries
1 (3-ounce) package cherry gelatin
1 (16-ounce) can jellied cranberry
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216 S Broad Street, Clinton • 833-4000
8:30-7:00 M-F, 8:30-4:00 S, Closed Sunday & Holidays
sadlerhughes@backroads.net • Visit us on Facebook!

A fun, festive season for one and
all. We appreciate your business
and wish you a Merry Christmas

& happy, healthy New Year.

M

erry Christmas!

from
 Big Blue Marble Acad

em
y!

888 Springdale Drive
Clinton, SC
864-938-1100

A Prayer
For
Peace
May the true 
meaning of 
Christmas bring 
renewed hope to 
your heart and home
at this time and all 
through the coming year. 

Forest Hills Funeral Home
864-476-9898    864-576-9444    864-288-8700

Member NFDA    PO Box 605 - 6995 Hwy 101 – Woodruff Member SCFDA

May the comforts
of home, the love of

family & the memories
of holidays past renew

your hearts this season.
We hope you have a

Merry Christmas & a
Happy New Year, too!

WILSON 
TRACTOR

440 Wilson Road
Newberry, SC 29108

1-803-276-1151

set aside.
Put the bread cubes, sausage, veg-
etables, apples and parsley in a
large bowl and season 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 mixture, 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 ARA
Content.

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 co-
conut
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 mi-
crowave 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 po-
tato 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 po-
tato; blend well. Spoon this mix-
ture back into the potato skins and
top each with the remaining am-
brosia. Serve immediately.
Makes 2 servings.
Cook’s Note: Recipe can be in-
creased according to your needs.
Nutritional Information per serv-
ing: calories 216 protein 4 g. car-
bohydrate 26 g. fat 6 g. cholesterol
8 mg. sodium 61 mg. Vitamin A
4,139 IU fiber 4g
Recipe courtesy of North Carolina
Sweetpotato Commission.

erve 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 Harvest Apples, defrosted
according to package 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 escal-
loped 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 Wis-
consin Sharp Cheddar cheese - di-
vided 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, stir-
ring constantly; cook for 1 minute.
In an ungreased 1 1/2 quart casse-
role 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 paprika.
Bake, uncovered, at 325°F (160°C)
for 15 to 20 minutes, until top is
brown and bubbly.
Makes 4 servings.
Recipe provided courtesy of Wis-
consin Milk Marketing Board, Inc.

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

205 Jacobs Highway | Clinton, SC 29325  |  (864) 833-1588

Baked Brown and White 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 mush-
rooms. Cook and stir 3 to 5 min-
utes or until tender; remove from
heat. Add mushrooms and white
rice to brown rice. Cover and con-
tinue to bake until rice is tender,
about 30 minutes more. Add pars-
ley; stir gently.
Makes 6 servings.
Recipe provided courtesy of USA
Rice 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®
Evaporated 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
crumbled - 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
evaporated 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 remain-
ing 1/2 cup cheese, remaining
bacon and green onions. Bake for
an additional 3 minutes or until
cheese is melted.
Makes 18 servings.
Estimated Times: 
Preparation Time: 15 mins 
Cooking Time: 45 mins
TIP: This casserole can be assem-
bled ahead of time and refriger-
ated. Cover with foil and bake at
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