Happy Holldays‘ from all of us

www.fulton ntycoa com




Happy FHelidays
From all of us
Deug, Lisa, Rusty, Unne, Brenda,

Tnacy, Unn, Helen, Judy, Linda, Helley,

Mandy, Kathy, Mona
Deug K, Dan P, Dan S, Mike, Scott,

% Fultan County

Fulton County Council on Aging we”uedo &nt%
Fultan County Still serving the community,
’\/
CLOSED If you have not been to the
Lo e S I 5 Wellness Center in a while
Monday, December 23, 2024 g0 check it out to see all the
Tuesday, December 24, 2024 dlﬂbl'ﬁllt programs they Offel'.

W;‘;‘"d“"a;’s D‘jce“""*ffz’oi";“ And with all the great holiday
ednesday, January 1, f '
ood In our future, we could

YV vV Y 1 allusealittle more movement

Hope everyone hasa safe, heathy &happy i gyr lives, I know I do.

Holiday Season!
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Thank You for your donation
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How many towns in America are named Christmas?

. According to the Bible, what did the three wise men bring Baby Jesus?
. Who were Baby Jesus’ first visitors?

. What are people expected to do under the mistletoe?

. True or False: Santa Claus is based on a real person.

. What does mistletoe mean in German?

How did Mary and Joseph travel to Jesus’ birthplace?

. Which New York City theater do the Rockettes perform at?

9. Who wrote the classie story “A Christmas Carol?”

10 In total, how many gifts were given in the “Twelve Days of Christmas™

11 In what year did Christmas (December 25) officially become a national
holiday?

12 Who wrote the famous poem “Twas the Night Before Christmas?™

13 What beverage company has used Santa Claus in its Christmas marketing
since 19317

14 What year did the film It’s a Wonderful Life come out?

15 What real-life department store does Miracle on 34th Street take place at?
16 In the original Frosty the Snowman animated movie, what's the first thing
Frosty says when he comes to life?

17 What actor played the Grinch in the 2000 live-action movie Dr. Seuss” How
the Grinch Stole Christmas?

18 What's the title of the movie about a train that carries kids to the North Pole?
19 How many reindeer does Santa Claus have?

20 Where was Jesus born?
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Still time to siqn ug

LIFE LINE
Z’? \x I\ |\|\<;

You're invited to a
Life Line Screening event!

2-9.0.9.0.0.9.-0.0.0.0.0.90.0-0.90.9.0.0.9.0.0.92.0.0.0.0.0.8 0.8

Where: Fulton County Council on Aging
625 Pontiac Street
Rochester, IN 46975

When: December 5, 2024

Life Line Screening is the nation's leader in Stroke and
Cardiovascular Disease Risk Screenings.

Trusted by over 10 million customers.

Screenings are simple and painless. Get peace of mind or early detection.

Who should attend: 4 ways to book your appointment...
ATONS over 11e #ge of 48 : Call 888-814-0466 and use
Special Member Pricing for $159 . promo code HSCA001

W Carotid Artery Disease Screening Visit Gy

Atrial Fibrillation Screening
W Abdominal Aortic Aneurysm Screening

Peripheral Artery Disease Screening

Text the word “circle”
to 216-279-1607

These tests cannot detect all risk factors for all conditions, such as and including the presence of coronary artery disease.

Those with abnormal results should discuss possible next steps with their family healthcare provider and ensure they
understand the risk and benefits of any additional testing or procedures.

W Plus a FREE Hypertension Screening




Ricotta Puffs

© Total Time Prep: 20 Min. Bake: 15 Min.

L 8 8 & &\

¥ Test Kitchen Approved

Roasted red peppers and ricotta cheese give these pastr i

puffs delicious flavor, while parsley and oregano add a o
little spark. —Maria Regakis, Somerville, Massachusetts *
]
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Ingredients fra

* 1package (17-1/4 ounces) frozen puff pastry, thawed

1/2 cup ricotta cheese  (cream cheese works too)

1/2 cup roasted sweet red peppers, drained and chopped

3 tablespoons grated Romano or Parmesan cheese, divided

1 tablespoon minced fresh parsley

¢ 1teaspoon dried oregano, crushed (I use basil) . B

* 1/2 teaspoon pepper

* 1teaspoon 2% milk o ]

D. . ® 34
irections

1 Preheat oven to 400° On a lightly floured surface, unfold puff pastry. Cut each sheet into nine squares. Mix

ricotta cheese, red peppers, 2 tablespoons Romano cheese, parsley, oregano and pepper. .
2 Brush pastry edges with milk; place 2 rounded teaspoonfuls of cheese mixture in center of each square. Fold B - . L ],J
edges of pastry over filling, forming a rectangle; seal edges with a fork. Cut slits in pastry; brush with milk. . .

Sprinkle with remaining Romano cheese. - : . o 2
: ¥ Bacon Parmesan j .

Popovers ' : .2
© Total Time Prep:10 Min. Bake: 30 Min.

) 6 6 SrBx ‘ f
@ Test Kitchen Approved
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This recipe proves that simple ingredients often result in
the best-tasting dishes. These popovers are a nice

change from ordinary toast or muffins. —Donna Gaston,
Coplay, Pennsylvania

Ingredients

¢ 2 large eggs, room temperature

3 When potatoes are cool e
[arge bowl. Cut 2 potato st

¢ 1cup 2% milk

¢ 1cup all-purpose flour

& Mash pulp with remaining
tablespoons green anion.
Sprinkle with remaining ¢

* 2 tablespoons grated Parmesan cheese
¢ 1/4 teaspoon salt

* 3 bacon strips, diced

Directions

1 !nalarge bowl, beat eggs and milk. Combine flour, cheese and salt; add to egg mixture and mix well. Covet
and let stand at room temperature for 45 minutes.

- el

3 until heated througt
———

2 Preheat oven to 450°. In a large skillet, cook bacon over medium heat until crisp. Using a slotted spoon,
remove to paper towels to drain. Grease cups of a nonstick popover pan well with bacon drippings. Stir &
bacon into batter; fill prepared cups two-thirds full. 1

3 Bake 15 minutes. Reduce heat to 350° (do not open oven door). Bake until deep golden brown, about 15
minutes longer (do not underbake).

]

& Runatable knife or small metal spatula around edges of cups to loosen if necessary. Immediately remove =
popovers from pan; prick with a small sharp knife to allow steam to escape, Serve immediately.



wice-Baked Potato

asserole

Total Time Prep:1-1/2 Hours Bake: 30 Min.

L0 & &

Test Kitchen Approved

r reviewers all agree: This twice-baked potato casserole
real hit! They love that it can be made in advance and
tes exactly like twice-baked potatoes (but with a 3 "

stion of the effort).

gredients

Sausage Stuffing

© Total Time Prep: 20 Min. Bake: 40 Min.

L 8 8 & & i

2 Test Kitchen Approved

The best sausage stuffing recipe evokes nostalgia for

time spent with loved ones at the holiday table. Pair it
with turkey for Thanksgiving, or eat it as an all-in-one
meal any time of the year.

Ingredients
« 1pound bulk pork sausage (I use sage or hot sausage)
+ 2 cups chopped celery

* 1cup chopped onion

« lcup 2% milk

+ 7 cups coarse dry bread cubes

large baking potatoes (about 3-1/4 pounds) ) e—

tablespoon olive oil

/4 teaspoon salt, divided

/4 teaspoon pepper, divided
4 cup butter, cubed

/3 cup heavy whipping cream

4 cup sour cream

* 2tablespoons minced fresh parsley
* 1/2 teaspoon salt or salt to taste

+ 1/4teaspoon pepper

Directions

1 Preheat oven to 350° In a large skillet over medium heat, cook and crumble sausage until no longer pink, 6-
7 minutes. Drain sausage, reserving 2 teaspoons drippings; set sausage aside. In same skillet, cook and stir
celery and onion in reserved drippings over medium heat until celery is tender-crips and onions are
translucent, 3-4 minutes.

2 Meanwhile, ina small saucepan, heat milk over medium heat until bubbles form around side of pan. Ina
large bowl, combine sausage, celery mixture, milk, bread cubes, eggs, parsley, salt and pepper.

cups shredded cheddar cheese, divided

bacon strips, cooked and crumbled, divided

green onions, sliced, divided

dditional sour cream, optional
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outter over mecium heat, Whisk in whipping cream and 1% cup sour cream, Add
metted. Remove from heat; cover to keep warm,

jough to handle, cut each potato lengthwise in half, Scoop out pulp and placeina
in shellsinto 1-in. pieces; save remaining skins for another use.

| 1/4 tsp. salt and /2 tsp. papper. Stir in cheese mixture, half the bacon and 2
Transfer toa greased H/2-qt. baking dish, Top with the cut-up potato skins.
eese and bacon,

\and lightly browned, 30-35 minutes. Sprinkle with remaining green onion, If

3 Transfer to agreased 2-qt. baking dish. Cover and bake until ightly browned, about 40 minutes. If desired,
sprinkle with additional parsley just before serving.

Festive Slow-
Cooked Beef Tips

© Total Time Prep: 45 Min. Cook: 6 Hours

W % W & & & Contest Winner
€2 Test Kitchen Approved

We once owned an organic greenhouse and produce
business. Weekends were hectic, so | made no-fuss meals
like yurnmy beef tips to fortify us at day's end. —Sue
Gronholz, Beaver Dam, Wisconsin

Ingredients e

* 1boneless beef chuck roast (about 2 pounds), cut into 2-inch pit Dlrectlons

+ ]teaspoon salt

+ 1/4 teaspoon pepper ] ot s e I gl ek o medmgh e Brown e s
* 2tablespoons canolaoil (! llke olive ol ) Remeve ithaslotedspoantoa o 4t o conke

* 1 medium onion, coarsely chopped

* 1celery rib, coarsely chopped 7 i g, a3 ongnand ey ookand e G s G Gar Co0k mintzlonge,
* Sl Rereteose ks A vt i, ey by Brng i bt ookl i et ups, 0

s 2 cups beef broth miﬂ s
e 1-1/2 cupsdry red wine (add extra broth if you don't use wine) .

» 1fresh rosemary sprig

] e beef i sy colie st mugPvoes, ook covere o o et e 8 o,

* 1bay leaf ;
Remn rosemayad i

* 2 cans (4 ounces each) sliced mushrooms

« 2tablespoons cornstarch

P {y sl i comach v i o gl e ot Sl

- 1 rabhIlaespoom Balssavmic wimnecg=s e

- ozt cooaearlcered s2goy Myccercdlexss modks



g

Wl

=
E







CHRISTMAS

Word Scramble

TENEGIRGS

LEF =
ESGILH ‘
GLTSIH
EDROIWFO
ASOCLR
PDORLHU

NITESL

RAZIDLBZ
NRTMEAON
WNABOLSL
RTKARNCUCE
RADALGN
REGDGRIBENA
OETRDAEC
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