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To many, Christmas and the love it
brings, comes but once a year,
To others, it's in their heart, and the big
day is always near.
To a child, there are many special times,
but none like the holidays.
To adults, being with family and friends
is remembered always.

In our house, decorations were special
and placed with much fanfare.

In the den, the tree was perfect and gifts

were everywhere!
In my mind, | hoped for a game, or a
train with a whistle that blows;
In reality, it would be socks, shoes,
shirts or winter clothes!

Christmas got really exciting, when we
realized Santa was on his way.
Christmas Eve was always the perfect
way to end a perfect day.
Christmas gifts from Santa were the
best... so make way for his sleigh!
Christmas cookies and milk were

always left with a little hay.

It is no wonder he was big around the
middle, if every child left a treat,
It made me think my Mom’s cookies
were the best... how neat!
It was on Christmas morning | saw his
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It was with this note, written in code,
but not dots and dashes!
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Mini cupcake baking cups

(18 0z.) box carrot cake mix
teaspoon ground ginger
cup oll

cup mashed sweet potatoes
eggs, beaten

cup buttermilk

tablespoons orange juice
cup chopped black walnuts
cup chopped walnuts

Preheat oven to 350° F. Line mini cupcake pan with
mini baking cups; set aside. Combine cake mix and
inger; mix well.

ttermilk, and orange juice. Using a mixer, beat

Add oil, sweet potatoes, eggs,

|gh until mlxt%e is smooth. Fold in black wal-
ZDOQXWV 8VLQJ D OCL

é&&& é3 top. Bake for 15 minutes on top

oven. Let cool and keep in sealed container.
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bite-size pieces. Place onto serving dish or into an
air-tight container.



