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Moore Music, Moore Fun, MIOORE’S STORE

Downtown Ben Wheeler, Texas * 903.833.5100 « www.benwheelertx.com

Friday, December 18, 7:00 to 10 p.m. Adam Carroll & Michael O'Conner, $5 Cover

Saturday, December 19, 7:30 to 10:30 p.m. Susan Gibson & Friends, 510 Cover

NEW YEAR'S EVE PARTY! Thursday, December 31, Doors Open 7 p.m.
Miss Marcy & Her Texas Sugardaddys 830 p.m. to 12:30 a.m.
Opening: BEN LOWERY, 7-8 p.m.

S50 Comvew ivcnonss Howes o osvies, Sesoar Cocktan, Peovr: R Siear Dinoes,
CHAMPAGNE, PARTY Favons, Buack-Evep Peas & CorvereaD, aND Mooge!
Lirnitedl Sewting. Reservations Reguired by Dec. 23, Cull 903.833.5100.
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HOLIDAY BAKING WITH PUMPKIN
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Homemade
Holidays

Stir up some good old
[ashioned holiday cheer by
giving your homemisbe
haked poods as gifls, Wrap
up your cookies in an
'||||;-'Iru-niiw: hadiclaw tim
lie @ pratty ribbon arcund it
A handmade gift g isa
mice Timshing touch For your
homemade gift from the

From lefi: Mind Pompkin Whoopie Pies, (ld-Fashioned S5afft Pompkin Cookies and Pompkin-Chitmesl Raisin Cookids

FALER Y FEATIETS

amily gatherings ... favorite holiday decorations . the
wianderful smells of haked joind= the halidlays are full of

farmiliar ntuals and special memaones, Tradibhons are part of

whal make the season so cojuyable.

Fir many, this iime ||1'1H.'.|r M hIlLIII!' I'||:||.il:.-' Fisories T
many thimes do people ask you o make Grandmao’s bread pudding or your
special cookies? The holidays wouldn™ be the same without them,

Furinpkoin breats are perlieetd for holiday bakmg, Tl el sweel Bavor

blends besutifully with spiees. citrus and nui=, Pumpkin is o versatile and

delicinns additiom 1o oy hnlidey tradition

heart.

Hinl Pumpkin Whoopic Pics
Aakes 3 dozen
Tonvkies
2 cups all=purpose flour
1 temsgroon aking powider
1 iteaspoon baking soda
I tesspoon gronnd clnnumon
12 teaspoon ground ginger
1iT teaspoon salt
12 e €0 stick ) butter, saftened
114 cups granulnted sugar
2 large eggs, ol room lvmperalare,
lighily beaten
I eup Libhy's 100% Pure Pumpkin
I temspaon vanilla exiract

Srvam Uheese Filling
4 vunces cream cheese, o rosm
lemperniure
6 tmhlespoons hater, softened
172 reaspoon vanllla exiract
I 12 cups powdercd sogar
‘or Coukics:
'REHEAT oven 1o 330°F. Lightly grease or line
nor baking sheets with parchmem paper
OMBTNE Mowir, haking poacder, baking sndn,
mnamon, ginger and sal in mediom bowl, Beat
witbes ol sugar i lange muaer Bow] on oscedien
pewd Tor 2 minutes, Add epps, one al o e,
waling well after eavh nddition, Add pumpkin
ni vanilla exreact hem wnthl cmooth. S in
lour mismire umll combined. Drop by heaping
eAsUTIng teaspoons onto prepancd baking
etz (A Lotzl of 72 cookies arg needed for the
[SRTL ]
FAKE for 1010 13 minutes or until springy 1o
fre 1ouch. Cool on buking sheeis lor 5 minuies;
cmave 1 wire rmcks 1 eonl eomplenely:
vor Cream Ulheese Fillimg:
TEAT cream chevese, butier and vanilla extract
n sl maxer bowl on mwshiom speesd until
Tuify. Cirnddually bean in powdered sagar umil
ill_l'n and |'I|.|I'r':.
PREAD a heaping teaspoon of Tilling anto
It sade of ong cookie; 10p with Fat side of
coond cookig o make o sandwich. Repeat
vith rewnaining covkies and llling. Store in
overed container in refrigerion

For more wavs 1o make baking with pumpkin a tradition in your home,

visil Very BesiBaking.com

Old-Fashioned

Soft Fumpkin
Cookics

Muakes 3 doven

202 eups all-purpose Maur
1 teaspoon haking soda
1 fenspoon boking powder
] 'EI!'IEIJ:II HFI'II.IIII'I’ l:iIII:IIIIHIII
112 teaspoon ground nutmeg
1/2 tenspoon sali
I W2 cups granolated sogar
W2 eup butler {1 stick), safloned
Iocunge Lty s 1O Purd Puaimpekin
1 lwrpe opp
I teaspoon vanilla extraci
Gilaze (recipe follnws)
PREHEAT owven to 350°F, Grease baking
sheets,
CUMBINE Mo, baking sodi, baking powder,
cinnamon, nuimeg and =l in medium bowl
Farmi SUgNr ol bamier in |.1r{l_-' mixer how| ol
well hlended. Bemt in panmpkin, e and vanilln
extract unlil smooth. Gradually beat in Dour
mixture. Drop by roumsded tablespoons onte
prepured baking sheels
BAKE for 15 io 18 minutes or witil edges ane
firm. Cool on baking sheeis for 2 minutes:
remove o wine meks io eool completely
Dirizzle Gilaze over cookies
For Ciliners
COMBINE 2 cups sifted powdered sugar,
1 mhblespoamns milk, | mblespoon melied boiter
and 1 1easpoon vanilla extract in smiall bowl
wilil ool

umpkin-Chatmenl
Haisin Cookies
Alake= 4 doxen

1 cups all-purpose flour
1 173 eups quick or ald-fashionced oars

I temspoons pumpkin pie spice

1 teaspoon buking sods

T lvaspoun sall
cup (2 silcks) batter or margarine,
sofiened
cup packed hrawn sugar
cup granulated sugar
cup Libby s 100% Pure Pumpkin
large epe
1 teaspoon vanilla extract

34 cup chopped walmois

A cup roksins
PRENEAT owven o 350°F, Lightly grease baking
whiwis.
COMBINE flour, vats, pie spice. baking soda
nnal =uli in mediom bow]. Bisal buiter, brown
sugar and granulaed sugar in lorge mixer bowl
untl Hghe nnd Moy, Add pumpkin, egg and
widiilla extract mix well, Add Tour mikfore: mix
well, Sur mn puts and rasine, Drop by rounded
Labrlespuomnan vnide propaned baking slwets,
BAKE for 14 1w 16 minutes or until codkics ane
Iiy_hll:.- hrovwned and sel in conters, Conl on
haking sheets for 2 minuies: remove 1 wine
rucks 1o counl cormpletcly

A Not-So-Naughty Holiday Pumpkin Pie

Mothing snys tmadition quite like baking o pumpkin pie. For 80 years, the Libby®s Famoss

Pumpkin Pie - with the recipe on every can

s been a sensonal favoriie. To see how

s mutritionals Gompare o other hoeliday pies, visil Viery BesiBakingcom/LibdnyesCompane,

Pumpkin Bread Pudding With
Brown Sugar-Yogurt Sauce
Makes 15 servings
12 slices erncked or whileswhoat
bremd, cut infe cubes (12 cups)
1 swp sweelened dried sranberries,
chopped
2 emns (12 Anld annces saek)
Mestle Carnation Evaparated
Laovwlmt 2" Ak
1 s (15 ounces) Lilely s 1IHFYS
Pure Pumpkin
I eup refrigeraied epg sulbsilioie
or 4 large epgs. siighily beaten
I enp packed hrown sugar
1 teasponn vanilln cxtract
1 temspoons pumpkin pic spice
14 teaspion sall
Brown Supgar-Yopurt Sawce
(recipe fallows)
For Bread Pudding:
PEEHEAT oven to 350°F, Gncase 13 x
S-pisch baking dish,
COMBINE brvad and granbermes m lrge
bhowl. Combing evaporated milk, pumpkin,
CER suhstineie, sugmr, wanilla exormei,
paempkin pie space mnd salt in medionm
boawdl, Mour ¢gg muxture over bread
msiure; shir Pour maslure mio progenesd
baking dish: lei stund or 10 minutes,
BAKE for 45 w 55 minuies or umil knife
insened in conter comes ol elean, Serve
warm with Broam Supgar-Yogun Saoce
For Brown Sugar-Yopurt Sauce:
COMBINE 2 contmners (6 vunoes cacir)
or | 112 cups nonfist plain yogurt and
3 lu.hl.l-«.prum-. p.-u'h_-d (SRR ] SUEAF in
small Bl
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¥ SumMDAY, DECEMBER 20

8:30 AM—CONTEMPORARY WORSHIP

9:45 AM—SUNDAY SCHOOL

1 1:00 AM=TRADITIONAL YWORSHIF

6:00 PM—CHANCEL CHOIR CANTATA
Rise Upl A NEW LicgHT A-COMIN'

CHRISTMAS AT FIRST UNITED METHODIST

CHURCH, CHANDLER

507 N. BROAD STREET
903-849-6839

THURSDAY, DECEMBER 24
7:00 pPM—CAROLS, COMMUNION, AND CANDLELIGHT

SUNDAY, DECEMBER 27
10:00 AM—FAMILY BRUNCH AND HOLIDAY
TrRACING BY THE A.D. PLAYERS

Open hearts. Open Minds. Open doors.

The people of The United Methodist Church”™

*



