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Included in this issue is the annual
Season’s Greetings from local
businesses and individuals along
with a wide selection of recipes.
We thank you for your support
throughout the year and send our
wishes for a holiday season filled
with love and the happy

gathering of family and friends.

Pat, Anna, Katie, Kayti

NC Office of State Fire Marshall statement
regarding temporary housing emergency rule

State Fire Marshal Brian
Taylor is proud to announce
that the North Carolina Build-
ing Code Council (NCBCC)
has adopted an emergency rule
developed by the OSFM Engi-
neering Division to streamline
the construction process for
temporary housing for North
Carolinians displaced by Hur-
ricane Helene. The emergency
temporary housing rule — 11
NCAC 08.0211 — was subse-
quently approved by the Codi-
fier of Rules of the North Caro-
lina Office of Administrative
Hearings and entered into the
North Carolina Administrative
Code with an effective date of
December 10, 2024.

As the Winter deepens
and temperatures drop — and
as FEMA lags behind its prior
projection for installation of
temporary housing units -
many North Carolinians in the
counties devastated by Hurri-
cane Helene are without safe
and warm shelter. Many of our
fellow citizens, churches, and
charitable organizations have
come forward to provide tem-
porary housing to these North
Carolinians but strict adher-
ence to the North Carolina
State Building Code and per-
mitting requirements required
by the North Carolina General
Statutes prevents or signifi-
cantly delays implementation.
Compounding this problem,
local inspection departments
are stretched thin with their
many essential duties helping
their counties recover from
the devastating storm, making
inspecting the wide variety of
temporary housing available in
their counties — some of which
is substandard and poses real
danger to their occupants — an
impossible task.

OSFM took prompt action
to address this dire situation —
our engineers developed a list
of minimum safety require-
ments for temporary housing
that provides private citizens
and charitable organizations
with clear and uniform direc-
tives to construct temporary
housing that will safely shelter
our fellow citizens. These min-
imum requirements address
every aspect of constructing
safe temporary housing units
— from the foundations to the
roof sheathing and from the
allowed heating appliances to
the required life safety mea-

sures like carbon monoxide and
smoke alarms.

Equipped with these mini-
mum requirements, property
owners may now execute an af-
fidavit affirming that the tempo-
rary housing structures on their
property comply with the emer-
gency rule, exempting the tem-
porary housing structures from
permit and inspection require-
ments, and releasing the State
and local government from li-
ability for the occupancy and
use of the temporary structures.
The affidavit process created
by this emergency rule now
empowers property owners to
construct temporary shelters for
themselves and their neighbors
without having to comply with
strict adherence to the North
Carolina State Building Code
and wait for overburdened local
inspection departments to issue
permits.

The Office of State Fire
Marshal (OSFM) reaffirms its
commitment to supporting lo-
cal governments in their ef-
forts to provide safe and warm
shelter for North Carolinians
this winter. By actively seeking
feedback from citizens, local
governments, and stakeholders,
OSFM is dedicated to address-
ing the challenges faced by
our most vulnerable residents.

Through collaboration and in-
novation, we remain focused on
delivering effective solutions to
meet these critical needs.

11 NCAC 08.0211 includes:
The owner of the real property upon
which temporary housing buildings
for use as temporary shelter dur-
ing the recovery from Hurricane
Helene are to be constructed (the
“Owner”) shall sign an affidavit
attesting that the temporary hous-
ing buildings shall be constructed
per the requirements provided in
this rule. The affidavit shall be
provided to the local inspection
department within a reasonable
time of its notarization. The affida-
vit limits the occupancy and use of
temporary housing buildings to use
as a temporary shelter for 180 days
from the first day of occupancy. The
Owner assumes all liability associ-
ated with the construction and use
of the temporary housing buildings
as a means of temporary shelter.
Once the temporary shelter period
of 180 days has expired, the tempo-
rary housing building shall cease
use as a temporary shelter and any
reuse of the building is subject to
permits and inspections by the lo-
cal inspection department having
jurisdiction and the requirements
of the North Carolina State Build-
ing Code, unless the proposed new
use is currently exempted by law or
the North Carolina State Building
Code. (The complete ruling can be
found at www.ncosfm.gov news.)

Widespread moderate drought for NC

Most of North Carolina
continues to experience mod-
erate drought, according to the
latest advisory from the North
Carolina Drought Management
Advisory Council.

The DMAC classified all
or parts of 93 counties as ex-
periencing moderate drought,
or D1 conditions, while seven
counties were classified as
abnormally dry. The classi-
fications, released Thursday,
were based on an assessment
of conditions made December
10th.

“North Carolina saw well
below average rainfall in Octo-
ber and November,” said Klaus
Albertin, chair of the DMAC.

“Even though it’s been
dry, impacts are low this time
of year since water demands
are typically lower. The whole
state received at least half an
inch of rain, and a band of cen-
tral North Carolina saw more
than two inches in the last two
weeks, which has helped.”

Corey Davis, assistant state

climatologist at the North Caro-
lina State Climate Office, said:
“Recent rains have been a wel-
come way to start this winter,
but with the seasonal outlook
favoring a La Nifia-like pattern,
we know that typically means
fewer significant precipitation
events and overall drier weath-
er for North Carolina.”

DMAC is a collabora-
tion of drought experts from
various government agencies
in North Carolina, Virginia
and South Carolina, and orga-
nized by the N.C. Department
of Environmental Quality’s
Division of Water Resources
(DWR). Members of DMAC
meet weekly and submit their
drought condition recommen-
dations to the National Oceanic
and Atmospheric Administra-
tion (NOAA), the U.S. Depart-
ment of Agriculture and the
National Drought Mitigation
Center for updates to the U.S.
Drought Monitor (i.e., drought
map), a map of the nation’s
drought conditions.

Just like the visitors who
came from near and afar all
those years ago to bring gifts
to a child asleep in a man-
ger, many loving people have
bought gifts for the children of
Yancey County and Western
North Carolina who were im-
pacted by Hurricane Helene.

This past Saturday the
Grinch found his loving heart,
and helped volunteers hand out
toys at local Yancey County fire
departments.

On Friday, during the
Merry Main Street festivities
in Downtown Burnsville, vol-

unteers handed out toys near
the Yancey County Chamber of
Commerce along with Santa.

Many other events have
been held during the past few
weeks, with many more sched-
uled for the days leading up to
Christmas.

There will be a toy give-
away at the Burnsville Fire
Station on Wednesday, Decem-
ber 18 beginning at 10 a.m.
This give-away is in memory
of Dylan Ruck from Jackson,
Alabama. The toys will be dis-
tributed on the anniversary of
Dylan’s birthday. Organizers

season of giving

shared that Dylan would have
been determined to do any-
thing he could to help bring a
smile to the children’s faces.
This is the second year of the
Dylan Ruck Memorial Toy
drive and giveaway.

In this season of giving,
it has been heartwarming to
see the outpouring of love and
support that has come, and
continues to come, to not only
Yancey County residents -- but
to all communities in Western
North Carolina that received
so much loss and destruction
due to the forces of Helene.

NCDOT estimates date for 2-lane traffic on I-40 in gorge

Traffic may be flowing in
both directions on Interstate 40
through the Pigeon River Gorge
— albeit slower than normal —
by New Year’s Day.

N.C. Department of Trans-
portation officials anticipate
a contractor completing a sta-
bilization project securing the
westbound lanes of 1-40 in the
gorge. The Pigeon River washed
away the interstate’s eastbound
lanes in four long swaths dur-
ing the immediate aftermath of
Hurricane Helene.

The completion of the sta-
bilization project will provide
enough space for vehicles to
travel at 40 mph on one lane
in each direction over a 9-mile
stretch of the gorge in Tennes-
see and North Carolina. This
configuration will also provide
another  contractor enough
room to safely complete long-
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Heritag Cugas

On Friday, December 13th,
Mountain Heritage went up
against Corvian in the Football
Final Four game for the Region-
al Championship, once again
on the Cougar home field.

The winner would advance
to the final game for the State
Championship title. It has been
a challenging season for mem-
bers of the Varsity Cougar team

Sports photos courtesy
Jessica Whitson Bryant / Prints on
the Paw. Scan for additional photos

of local sporting events

term repairs over the coming
years.

NCDOT will award a
quick-tow contract to support
traditional Incident Manage-
ment Assistance Patrol, or
IMAP, to reduce travel delays
associated with crashes. This
towing contract will be mod-
eled after a similar contract that
proved to be successful dur-
ing the 1-26 widening projects
in Buncombe and Henderson
counties, where NCDOT’’s tow-
ing contractors are able to take
quick action to reduce crashes,
delays and congestion.

Contract crews are stabi-
lizing several thousand feet of
I-40 by installing soil-nail walls
on swaths cut by the flooded
Pigeon River. The operation in-
cludes inserting long rods into
bedrock below the road, filling
those with grout adhering the

as Helene had not only ravaged
their hometown, but forced the
Heritage team to play the first
games for the season on their
neighboring Madison County
high school football field.

Not a team to be deterred,
these young men took on the
task at hand and posted a win-
ning season. And while their
season came to a halt on Friday

pst Final Four standin for

rods to the rock, and spraying
concrete on the cut face to hold
the rods in place and create a
solid wall.

As that operation con-
cludes, crews will install a con-
crete safety barrier on 5 miles
of the remaining westbound
lanes in North Carolina. The
wall will separate eastbound
and westbound traffic from the
double-tunnel to the Tennessee
state line. For 4 miles of 1-40 in
Tennessee, there is a two-lane
pattern for local traffic only.

NCDOT awarded an $8.5
million contract to Wright
Brothers Construction for the
stabilization repairs and Geo-
Stabilization International is

the sub-contractor building the
soil-nail wall.

Long-term reconstruction
plans are still in early develop-
ment.

|
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night as the final scoreboard
showed Heritage trailing Cor-
vian Community 19 to 28,
Yancey County stands proudly
behind the Cougars in a show
of support and appreciation of
their accomplishments.
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Merry Christmas

Davis Farms
We are Open

cer o Fresh Produce
amisnescon  Apples, Christmas Bag Candy

Jelli .
We Aocont E0t Gergs OPEN Monday - Friday 9:00 - 5:00

Animal Feed Saturday 9:00 - 3:00
One Mile West of Cane River Middle School on Hwy 19

(828-682-9766)

Deer Apples
Deer Corn

ppalachian Protective
Services Inc.

31 Cross Street, Spruce Pine, NC 28777

apssystems@bellsouth.com
Sharon Munday, Office Manager

828-765-9797  800-SAFE-585

GROWN
MATTRESS OUTLET
766-8775

SPRUCE PINE SHOPPING CENTER
DOUBLE SIDED

ﬂu EEN poush martress ser

AR |

{ IREE
DELIVERY
FREE
| HAUL OFF

QUEEN MEMORY FOAM $299

EASY EASY PAYMENTS

Red Cross Blood
Drive Dec. 26

Give something that means
something, give blood. The Amer-
ican Red Cross is holding a Blood
Drive at First Baptist Church on
Thursday, December 26, 1:30
p.m.until 6 p.m. This will be held
in the Fellowship Hall.

To schedule an appointment,
please call 1-800-REDCROSS
(1-800-733-2767) or visit Red-
CrossBlood.org and enter Spon-
sor Code “Yancey”. Bring your
Red Cross or Photo ID. Come
give through Jan. 3 for a New
long sleeved Red Cross T shirt,
limited. quantity, Chill with us!
Schedule your blood donation
appointment today! 1-800-RED
CROSS, RedCrossBlood.org,
Download the Blood Donor App.
First Baptist Church is located at
51 Town Square in Burnsville.

Sacred Heart
Catholic Church

disaster Aid

Sacred Heart Catholic
Church is distributing supplies
to the community. At Sacred
Heart Catholic Church you can
find free clothes, shoes, toilet-
ries, food, diapers, and more.
The hours of distribution are
10 am. -2 p.m.and 5 -7 p.m.
every day. Also available for
use at the church are 8 shower
stalls, 8 restroom stalls, 1 ADA
compliant shower/bathroom
combo, and 10 washers/dryers.
The showers, restrooms, and
washer/dryer stations are open
24 hours/day. Sacred Heart
Catholic Church is located at 20
Summit Street in Burnsville. For
more information visit https://
www.standrew-scaredheart.org.
All are welcome.

DSS Board Meeting
The Yancey County Depart-

ment of Social Services Board
will hold the monthly meeting on
Monday, December 23, 2024 at
11:00 a.m. The meeting will be
held in the office of the Yancey
County DSS.

Dear Lanie Gardner,

pay

* The Downey Theater is located in Downey, California

I’m requesting that you perform a
HURRICANE VICTIMS BENEFIT
CONCERT
when you come out for
Stagecoach in April.

The Downey Theater” seats
700 and all proceeds would
benefit the victims fund. |
want no money and will

weeknight for you.
ease contact me, Steve Perez

at 562-519-1442,
downeygreen@gmail.com.

My hope is that a family member or friend can pass this message on to Lanie.

to reserve a

Respectfully,
Steve Perez

Your Future Just Got Funded

FREE COLLEGE
AT MAYLAND

Now is the perfect time to take the next step
toward your dream career or finish what
you started—all without the cost of tuition
this Spring Semester, while funds last.

TODAY!

MORE INFORMATION
828.766.1234
WWW.MAYLAND.EDU

©

MAYLAND

COMMUNITY COLLEGE
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Steve Barnes his talent with a slide guitar; Susan Garriques her love of harmo-
nies; and Carl Dipper brings his background as a blues player in Chicago.

Micaville Music presents Symbiosis

Micaville Music (in exile)
is delighted to present the trio,
Symbiosis, on Thursday, De-
cember 19th at 6 pm. Symbio-
sis is quickly becoming a local
favorite. The three musicians
have been performing indi-
vidually or with other groups
for years, but recently came
together to create “Symbiosis”.
Three guitars, three voices.
Creating music that couldn’t be
done alone. Carl Dipper brings

his background as a blues player
in Chicago; Steve Barnes his
talent with a slide guitar; and
Susan Garriques her love of
harmonies.

Due to Micaville Music’s
previous home in the “Other
Side” of Maples Coffee House
being destroyed by Helene, we
are currently holding concerts in
the side room of the Burnsville
Town Center. We all miss
Maples and the delicious treats

created by Susan Scoggins, but
now you’ll find her busy baking
in the Carriage House.

We’d be pleased to have
you join us for an evening of
music. Thursday, December
19th from 6pm - 8pm. Admis-
sion is only $5. Come listen to
some blues, some folk, a bit of
country - and lots of originals.
These three musicians just have
a great time making music
together!

You Are Not Alone: Support Group Helps
Dementia Caregivers at First Baptist Church

Join us for the December
Dementia Caregivers Support
Group and Coffee Club on
Thursday, December 19, 2:00
- 3:30 p.m. pm, at First Bap-
tist Church in Burnsville (the
Church on the Square. New
friends always welcome!

In addition to the support
group, also meeting at the same
time is The Coffee Club, a fun
gathering for loved ones in the
early stages of dementia. The
Coffee Club is not drop-off re-
spite. Offered during the support
group meeting, The Coffee Club
includes engaging activities
while caregivers are a door or
two away. The program requires
pre-registration. For informa-
tion and to register, call leader
April Henkel at 850-228-1228,
or by email at DementiaCare-
giversWNC@gmail.com.

Why are support groups so

Mt. Pleasant
Baptist Church
Food Pantry

Mt. Pleasant Baptist Church
will have their food pantry open
Friday, January 3, from 10 a.m.
until 1 p.m. This will be oper-
ating as a drive thru service.
Please call 1-828-536-0130
when you arrive at the church
to check in and let them know
that you are there. Someone will
bring the food to your car. This
service is for anyone who is in
need of food.

Mt. Pleasant Baptist Church
is located at 151 Scronce Creek
Road, just off Highway 19 E in
Burnsville.

valuable? Because sometimes,
caregiving can feel overwhelm-
ing. There are so many plates
spinning at the same time it’s
hard to keep up with everything.
Caregivers juggle healthcare (is
it time to pick up the prescrip-
tion?), paying bills (why are we
getting a bill?), and groceries
(do we have enough Ensure?),
to name just a few. If you are
caring for someone living with
dementia, you might have addi-
tional concerns such as whether
you can continue to leave your
loved one at home alone.

The person with dementia
is experiencing changes in the
brain that impact everything,
including communication, vi-
sion, recognition of loved ones,
and so much more. Plus, the
brain’s changes are constant,
which means what your loved
one could do last week might
not be the same this week.
Caregivers are constantly look-
ing for ways to adjust and that
takes knowledge, creativity and
encouragement. It also means
accepting and acknowledging
the person living with dementia
is doing the best they can.

Yes, it can be overwhelm-
ing but know this — you are not

alone on this journey. Two key
must-do’s for dementia caregiv-
ers is to get connected with oth-
ers through a caregivers support
group and learn as much as you
can from dementia caregiving
experts. Both needs are being
addressed in Yancey County by
Dementia Caregivers & Friends
through generous funding from
The Yancey Fund (Community
Foundation WNC), the High
Country Area Agency on Aging,
Mountain Air Community Fund.,
and other supporters.

Coming up Next Spring -
Workshops for Caregivers: Two
half-day workshops for demen-
tia caregivers are being resched-
uled for March and April 2025.
These free workshops for family
caregivers will be led by nation-
ally known dementia caregiver
trainer Mary Donnelly.

Sign-up for the caregiver
email newsletter for more in-
formation about help avail-
able for dementia caregivers
or volunteering. Contact local
coordinator April Henkel at
(850) 228-1228, or by email at
DementiaCaregiversWNC@
gmail.com. Information also on
the web at www.DementiaCare-
giversWNC.org.

Dec. 21 Free new toys for ALL families
affected by Hurricane Helene

Mercy and Truth Ministries
is providing Free new toys for
ALL families affected by Hur-
ricane Helene at the The Town
Center in Burnsville. They
will have a Toy Store Open on
Saturday, December 21, 9 a.m.
- 2 p.m. A free hot meal will
be available on site! Contact

Susan Higgins (828) 778-0258
for more information. It's our
prayer that these toys bring joy
and light to your family! Mercy
and Truth Ministries, A Light
of Hope in the Life of a Child.
In loving memory of Brady
Sizemore. The Town Center is
located at 6 S Main Street in
Burnsville.

Parkway Playhouse is preparing for a lively
2025 season with something for everyone!

Our Town. Written by
Thornton Wilder. Directed by
Erika Tyner. Showing May 23-
June 1, 2025. This classic play
is about life, love, and death in
the fictional American town of
Grover's Corners, New Hamp-
shire. The play explores the
human experience through the
story of two neighbors, Emily
Webb and George Gibbs, whose
childhood friendship develops
into romance and marriage.

Roald Dahl’s Matilda The
Musical. Book by Dennis Kel-
ly. Music and Lyrics by Tim
Minchin. Based on the book,
Matilda by Roald Dahl. Direct-
ed by Jenny Martin. Showing
June 20-July 6,2025. Matilda is
a little girl with astonishing wit,
intelligence, and psychokinetic
powers. She's unloved by her
cruel parents but impresses her
schoolteacher Miss Honey. Dur-
ing her first term at school, the
two forge a bond as Miss Honey
begins to recognize and appre-
ciate Matilda's extraordinary
personality. Matilda's school life
isn't completely smooth sailing,
however— the school's mean
headmistress, Miss Trunchbull,
hates children and just loves to
punish those who don't abide
by her rules. But Matilda has
courage and cleverness in equal
amounts, and could be the
school pupils' saving grace!

Bloodletting in These Hills.
Written by Walter Thinnes.
Directed by Elizabeth DeVault.
Showing August 1-10, 2025.
More than 7,500 strikers walked
out of more than 90 mines in the
Paint Creek and Cabin Creek

coal fields of West Virginia dur-
ing the bloody 1912-1914 labor
war. Bloodletting in These Hills
is the story of one family caught
in the crosshairs of that struggle.
The winner of Parkway Play-
house’s 2024 Appalachian Play-
writing Festival.

Arsenic and Old Lace.
Written by Joseph Kesselring.
Directed by Daniel Moore.
Showing October 10-19,
2025. Drama critic Mortimer
Brewster’s engagement an-
nouncement is upended when
he discovers a corpse in his
elderly aunt’s window seat.
Mortimer rushes to tell Abby
and Martha before they stumble
upon the body themselves,
only to learn that the two old
women aren’t just aware of the
dead man in their parlor, they
killed him! Between his aunts’
penchant for poisoning wine, a
brother who thinks he’s Teddy
Roosevelt, and another brother
using plastic surgery to hide
from the police —not to mention
Mortimer’s own hesitancy about
marriage—it’ll be a miracle if
Mortimer makes it to his wed-
ding. Arsenic and Old Lace is a
classic black comedy about the
only thing more deadly than
poison: family.

Parkway Playhouse will be
holding auditions in January for
their 2025 Mainstage Season
along with other casting oppor-
tunities such as their Reading
Is Alive! program, their Third
Annual Appalachian Playwrit-
ing Festival, and an exciting
murder mystery dinner. Audi-
tions will take place on January

11th for ages 9-12 and January
18-19th for ages 13 and up.
Whether you’re an experienced
performer or interested in doing
theater for the first time, all are
welcome at auditions.

Parkway Playhouse is a
professional theater company
that has been a cornerstone in
the Burnsville, NC community
for 77 years. As they enter into
their 78th season, however,
they need your help. If they
meet their $20,000 donation
goal this month, an anonymous
donor has agreed to match it.
Donations made will directly
support recouping a loss of
income due to Hurricane He-
lene, making necessary updates
to their almost 100-year-old
theater, paying artists and staft
a fair wage, production costs
such as rights, sets, costumes,
and props, programming costs
for their Junior Program and
our Appalachian Playwriting
Festival, and contributing to
a growing arts community in
Burnsville.

For more information about
Parkway Playhouse’s 2025 Sea-
son, auditions, or how to donate,
please visit their website at
www.parkwayplayhouse.com.
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Maness shares the secret to perfectly roasted

vegetables: baking s

By Niki Maness

I don’t know about you,
but there are not many ways
that I will not eat a potato. This
humble root vegetable can be
fixed in so many ways, and
to avoid sounding like Bubba
from Forest Gump talking
about his shrimp, | want to
take it back to basics—roast-
ing them.

We had a church dinner
this past Sunday, and | wanted
to make roasted potatoes but
wanted to add some flavor to
them. After scrolling through
Google for a minute, an ar-
ticle caught my eye: The Best
Crispy Roast Potatoes Ever.
With a recipe like that, how
could you keep scrolling and
not try it? You can ask my
mom - I’m not a natural cook.
She still laughs when she hears
I’m teaching someone else to
cook or how to do things in the
kitchen. It’s not because | can’t
or was never taught; I just al-
ways preferred to be outside
or crafting somewhere, but I
find the science behind many
techniques used in the kitchen
to be fascinating.

The Baking Soda Ad-
vantage

Back to this magical
recipe: at the heart of this per-
fect roasting method is baking
soda, something we all keep in
the kitchen. If not to cook with,
then you’re probably like me
and use it clean with. Baking
soda is an alkaline compound
that raises the pH of boiling
water. When added in small
amounts (about % teaspoon per
2 quarts of water), baking soda
speeds up the breakdown of
pectin, the natural “glue” that
holds plant cells together. This

Move Over Law
helps protect

workers on roadways

North Carolina’s Move
Over Law (G.S. 20-157) pro-
tects law enforcement of-
ficers, emergency services
workers as well as those who
work along the roadside.
The law requires motorists
to move over a lane or slow
down considerably when ap-
proaching emergency vehicles
stopped on the side of the road
with lights flashing.

Emergency vehicles in-
clude: law enforcement; am-
bulances/fire trucks; NCDOT
safety patrol, or IMPA, truck;
NCDOT trucks; highway con-
tractors; tow trucks; utility
trucks.

Tips to remember when
following the Move Over
Law:

e Slow down and move
over, if possible.

« If you cannot move over,
slow down, and proceed at a
reduced speed that would al-
low you to stop, if necessary.

« Pay attention and elimi-
nate any distractions as you
maneuver around the stopped
emergency vehicle.

* Be alert for crews who
may be outside their vehicles.

» Once you have cleared
the emergency or public ser-
vice vehicle, you may safely
merge back into your lane and
resume to the posted speed
limit.

softens the outside of starchy
vegetables like potatoes and
sweet potatoes, letting them de-
velop a textured surface perfect
for crisping in the oven.

Once parboiled or partially
cooked in alkaline water (about
10 minutes after being dropped
into the boiling water), the veg-
etables are tossed with oil or
animal fat and roasted at high
heat for a deliciously crispy
finish. The result is a perfectly
crisp potato on the outside and
nice and fluffy on the inside.

The Office Experiment:
A Potato Medley

At the office, we decided
to test the baking soda method
with a medley of potatoes, in-
cluding baby reds, baby Yukon
Golds, organic Yukon Golds,
and sweet potatoes. Five of us
tested them, and the winners
were clear.

1. Sweet Potatoes were the
standout favorite, with a beauti-
fully crisp exterior that comple-
mented their naturally sweet
and creamy interiors. I’ll be

oda and the right ingredients

s

S
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completely honest—I’m not a
huge fan of sweet potatoes, but
I could have eaten the whole
pan of these roasted.

2. Baby Reds roasted up
with a nice crunch and rich fla-
vor, but they got softer as they
cooled. For the best experience,
enjoy these straight off the pan.
I used these in Sunday’s church
dinner dish, and although they
tasted good, they lost all of
their crispiness when reheated
and darkened in color. My sev-
en-year-old said they looked
burnt.

3. Both Yukon Gold variet-
ies were still yummy but lacked
the contrast in the crunchy and
fluffy textures that set the sweet
potatoes and baby reds apart.

Visit our website, yancey.
ces.ncsu.edu, for the full step-
by-step process for perfectly
roasted root veggies and other
great information, such as
which oils and fats can with-
stand the higher temperatures
required for those crispy, gold-
en outsides.

Yancey Co. Sheriff’s Office
Felony Arrest Report

12/06/24 to 12/12/24

13 Misdemeanor Arrest.

Calls for Service: 320

Charity Braxton Delaney,
30 years old of Burnsville, NC
was arrested on 12-09-2024.
Delaney was charged with; Fel-

o 3 - - an - N
Sabrina Nycole Byrd

W N T—

We wish you a

Merry Christmas

and a

N

ME;

ony Larceny from the person,
Felony Probation Violation,
Misdemeanor Simple Posses-
sion of Schedule Il controlled
substance and Misdemeanor
Drug Paraphernalia. Delaney
was issued a $50,000.00.

Sabrina Nycole Byrd, 39
years old of Marion, NC was
arrested on 12-11-2024. Byrd
was charged with; Felony Pos-
session of Methamphetamine,
Misdemeanor Simple Posses-
sion of Schedule 11l controlled
substance, Misdemeanor Pos-
session of Drug Parapherna-
lia. Byrd was also served with
Order for Arrest issued out of
Buncombe County for Felony
Possession of Schedule Il con-
trolled substance x2 and Mis-
demeanor Possession of Drug
Paraphernalia. Byrd is being
held in the Yancey County De-
tention under a no bond for all
charges.

Christopher Ray Byrd, 38
years old of Marion, NC was
arrested on 12-11-2024. Byrd
was arrested for a order for ar-
rest issued out of Buncombe
County for; Felony Posses-
sion of Schedule Il Controlled
Substance. Byrd was issued
a $20,000.00 Bond and is be-
ing held in the Yancey County
Detention Center awaiting to
be Transferred to Buncombe
County Detention Center.

carbhartt

Relax Fit, Rugged Flex

“We make gift-giving easy!
Let our experts help you select your gift
for that special someone!”

FREE GIFT
WRAPPING

Creef
HIEING

X ‘151 S. 226 Hwy. Spruce Pine, NC 28777 Store Hours: Monday - Saturday 8:30 a.m. to 5:30 p.m’
828-766-7502 Closed Sunday
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On the Hill

Integrity comes standard.

2023 GMC SIERRA
Crew Cab, 4x4, V8,
31,000 Miles.

2024 GMC SIERRA
AT4, 6.2 Liter, V8,
31,000 Miles.

%8,500
— -_—

2022 GMC SIERR
Crew Cab, 4x4,
38,000 Miles.

2024 CHEVROLET

SILVERADO
Trail Boss, V8,
1,800 Miles.

R

2023 GMC SIERRA
3500 Dually, Diesel,
22,000 Miles.

2023 GMC CANYON
Crew Cab, 4x4,
1,800 Miles.

4

On the Hill

Integrity comes standard.

* U N
www.harrysonthehill.com

828-258-5207

819 Patton Avenue, Asheville, NC 28806

Matt Hyder
Used Car Manager
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o

Fun & Games for Kids of all Ages

W Holiday Hours
alion/ Wed. & Thurs. 8-7
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: Sunday 10-5
Monday 8-8
Christmas Eve 8-4
Closed Christmas Day
Thursday, Dec. 26 - 9-6

Free Gift Wrapping!
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Thanks for Shdpping Locally!

12 West Main Street - Downtown Burnsville

828-682-9101
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Stein presents Dogwood Award to WNC residents for their community dedication

Attorney General Josh
Stein honored North Carolin-
ians in western North Carolina
with the Attorney General’s
Dogwood Award.

These awards are distrib-
uted to honor people who are
working to improve the health,
safety, and well-being of their
fellow North Carolinians.

The recipients were hon-
ored with a focus on people
who have been helping their
communities recover and re-

build following Hurricane He-
lene’s devastation.

Recipients in  western
North Carolina area included:

Yancey County Sheriff
Shane Hilliard: “Sheriff Hilliard
and his team worked around
the clock after the hurricane to
respond to calls and help the
people of Yancey County,” said
Attorney General Josh Stein.
“He and his team saved lives
and helped their neighbors

navigate a difficult time.” “I

am truly humbled to receive the
Dogwood Award,” said Sheriff
Shane Hilliard. “It is such an
honor to serve as Sheriff to the
extraordinary citizens of Yanc-
ey County.” Sheriff Shane Hill-
iard leads the Yancey County
Sheriff’s Office.

Derek Murphy: “Derek
acted quickly during the hur-
ricane to protect several at-risk
school properties,” said Attor-
ney General Josh Stein. “His
work has made it a little bit

lor ALL lawilics alfected by Harvicane Heleve

DECEMBER 2(ST
OAM - 2PM

THE TOWN CENTER
6 S MAIN STREET BURNSVILLE NC
CONTACT INFO: SUSAN HIGGINS (828) 778-0258

FREE HOT MEAL ON SITE!
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Samaritan’s Purse’
J INTERNATIONAL RELIEF
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HURRICANE HELENE REBUILD PROGRAM

Do you need assistance to repair or rebuild your house after
Hurricane Helene? Did your church sustain hurricane damage?
Find out how Samaritan’s Purse can help!

TYPES OF ASSISTANCE:

= Manufactured home replacement

= Repair of hurricane damage to stick-built homes (wooden frame houses
that were built on-site) owned as primary residence

* Rebuild of primary residence houses destroyed by Hurricane Helene

(stick-built construction)

= Building materials assistance
= Furniture assistance (replacement for qualified renters and owners)

easier for children to get back
to repaired schools and saved
the taxpayers money.” Derek
Murphy is the director of facili-
ties/maintenance/transportation
for Yancey County and a mem-
ber of the Pensacola Volunteer
Fire Department.

Shane Dale: “Shane Dale
worked round the clock to keep
the water flowing to Burnsville
families during Helene and its
aftermath,” said Attorney Gen-
eral Josh Stein. “He helped en-
sure people had access to clean
drinking water.” Shane Dale is
the public works director for
Burnsville.

Ronnie Proffitt: “\Volunteer
firefighters stepped up in droves
across the region to help with
search and rescue and relief
efforts after Helene, including
Ronnie Proffitt,” said Attorney
General Josh Stein. “I’m grate-
ful to Ronnie and other volun-
teers who gave their time and
skills to the West Yancey Fire
Department. Ronnie Proffit is a
volunteer with the West Yancey
Fire Department.

Matt and Morgen Yeakley:
“Matt and Morgen helped coor-
dinate and prioritize resources
coming into Madison County,
so that people and places with
the greatest need could get as-
sistance first,” said Stein. Matt
and Morgen Yeakley are resi-
dents of Madison County.

Tommy Burleson: “Tom-
my Burleson is a sports leg-
end, but now he’s a legend for
another reason,” said Attorney
General Josh Stein. “He’s been

selling Christmas trees from an
Avery County farm and donat-
ing all of his profits to organiza-
tions helping those in need. I’m
grateful for his efforts and con-
tributions.” Tommy Burleson is
a former N.C. state basketball
star and is selling Christmas
trees in Huntersville.

Black Mountain Police
Chief Steve Parker: Chief Ste-
ven Parker leads the Black
Mountain Police Department.

Black Mountain Fire Chief
John Coffey: Chief John Cof-
fey leads the Black Mountain
Fire Department.

Danny Hampton: Danny
Hampton is chaplain and exec-
utive director of Freedom Life
Ministries.

Biltmore: “Biltmore is an
Asheville institution,” said At-
torney General Josh Stein. Bilt-
more is a national historic land-
mark in Asheville.

Ashley Galleher, ZRC
Skate: Ashley Galleher s
founder and owner of the Zion-
ville Ramp Company.

Ashley Cook & Freddy
Carpenter: “Ashley and Freddy
were a glimmer of light in a
very dark time for the town of

Minneapolis,” said Attorney
General Josh Stein.
Taylor  Schenker:  Tay-

lor Schenker is the owner of
Schenker Creative Co. and runs
the “Photos from Helene” Ins-
tagram account.

Detective Sam DeGrave:
Sam DeGrave is a detective
with the Asheville Police De-
partment.

Lost Province Center for
Cultural Arts: The Lost Prov-
ince Center for Cultural Arts is
a craft school focused on Ap-
palachian culture.

WPTL: WPTL is a radio
station in Canton.

Canton Chief of Police
Scott Sluder: Chief Scott Slud-
er leads the Canton Police De-
partment.

Chimney Rock Mayor Pe-
ter O’ Leary: “Mayor O’Leary
personifies Chimney Rock’s
resilience and optimism,” said
Attorney General Josh Stein.

FizzEd: FizzEd is a res-
taurant in Boone.

Jaclyn Kiger: Jaclyn Kiger
is the chief operations officer
at Pisgah Legal Services.

Boone Area Chamber of
Commerce: The Boone Area
Chamber of Commerce repre-
sents the business community
in the Boone area.

Katie Button: Katie But-
ton is a five-times James Beard
Foundation award nominee

and founder of Asheville-
based Clrate.
Sugarloaf Elementary

Principal Ashley Newcomer:
Ashley Newcomer is the prin-
cipal at Sugarloaf Elementary
School in Hendersonville.

Highland Brewing: High-
land Brewing is a craft brew-
ery in Asheville.

Danny Scalise: Danny
Scalise is the health director of
Burke County.

Amos McGregor: Amos
McGregor is a local builder in
Marshall.

Mountain Heritage AJROTC Cadet promotions

By C/2LT Jacob Buchanan

On  November  22nd,
Mountain ~ Heritage  High
School (MHHS) Army Ju-
nior Reserves Officer Training
Corps (AJROTC) first year ca-
dets Emilson Benegas-Rameir-
ez, Dylan Huskins, and Melody
Carney were each promoted
from Cadet Private to Cadet
Private First Class by MHHS
AJROTC Senior Army Instruc-
tor Colonel Doolittle, for ex-
ceptional volunteer service to
the community as part of Hurri-
cane Helene relief efforts. Each
of them displaying one of the
seven Army Values: Loyalty,
Duty, Respect, Selfless Service,
Honor, Integrity and Personal
Courage.

Cadet Benegas-Ramirez:
Dedicated over 100 hours of his
personal time providing support
to local distribution and feeding
centers while school was out
due to the storm. A great dis-
play of Selfless Service.

Dylan Huskins: Helped
during rescue operations; sav-
ing the life of a local elderly
resident by pulling him out of a
house encased in mud. A great
display of Personal Courage.

Melody Carney: Who,
even with limited communi-
cations immediately began
checking on fellow cadets and
teachers to ensure their safety
and accountability. A great dis-

play of Duty.

On behalf of Mountain
Heritage and Yancey County
we owe these young citizens

ST

-

and all volunteers our gratitude
for their initiative and bravery
in putting others before them-
selves.
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Operation Christmas Child helps send Christmas joy to children overseas

Area volunteers are cel-
ebrating the collection of gift-
filled shoeboxes that will send
a message of joy to children
around the world.

Thousands of  volun-
teers contributed to Operation
Christmas Child, a project of
Samaritan’s Purse, by packing
shoeboxes filled with fun toys,
school supplies, and personal
care items. The global Christ-
mas project will deliver these
gift-filled shoeboxes to chil-
dren in more than 100 coun-

tries, including many who are
suffering from war, poverty,
disease and disaster. Each shoe-
box is an opportunity to share
the message of the Gospel and
bring hope to children in need
around the world.

Although drop-off loca-
tions have closed for the season,
there is still time to share hope
and love with children overseas
by packing a gift-filled shoebox
online. Shoeboxes built online
go to some of the hardest-to-
reach areas in the world. Those

who prefer the convenience of
online shopping can browse
samaritanspurse.org/buildon-
line to select gifts matched to a
child’s specific age and gender,
then finish packing the virtual
shoebox by adding a photo and
personal note of encourage-
ment.

For more information on
how to participate in Operation
Christmas Child visit samari-
tanspurse.org/occ.

Operation  Christmas
Child, a project of Samaritan’s

What does building resilience look like?

By Tonia W. Hale

Resilience is a qual-
ity that defines the people of
Western North Carolina, and |
have seen great strength in our
community during these last
few months following Hurri-
cane Helene. Despite destruc-
tion and the traumatic loss of
loved ones, homes, vehicles,
and possessions, our neighbors
continue to move forward with
faith, purpose, and unity.

Though we have needed
to stay grounded and strong to
cope with the hurricane and its
aftermath, how do we do this?
The traumatic effects of living
through a natural disaster aren’t
something people recover from
right away — or easily.

Part of what makes us
resilient is being comfortable
with vulnerability — our own
and that of others. It’s easy
and natural for most of us to
offer empathy and a needed
hug when a family member or
friend needs support, but do
you offer yourself the same
grace in accepting help and
comfort when it’s offered by
others?

Building resilience in-
volves taking some simple
steps as you emerge from a pe-
riod of hardship. Reaching out
and staying connected to loved
ones, neighbors, and other
community members is critical.
We all depend on each other for
help, whether it’s a listening
ear or something more practi-
cal, like a jump start for the car.
We know that living in isola-
tion isn’t good for our health, so
reaching out to a friend to get
together or volunteering your
time allow you to maintain
those all-important relation-
ships with others.

Cultivating a sense of
gratitude — even in the face
of something as devastating as
a natural disaster — helps us
realize that no matter what we
have gone through, our situa-
tion doesn’t stay the same for-
ever. We grow, advance, and
reach milestones as we recover
from setbacks.

At the heart of caring for
our community is inspiring joy,
and taking care of others while
being there for each other.

Developing a feeling of

Mother and daughter going
through nursing school together

East Tennessee State Uni-
versity students Eva Jessee and
Kali Holt, both in the ETSU
College of Nursing’s MSN-
FNP program, have a unique
connection for two classmates:
mother and daughter.

After seeing both her par-
ents deal with life-threatening
health issues, Kali Holt knew
she wanted to go into health
care.

Fortunately, her mother
set a “wonderful example” for
her to follow.

As a nurse for nearly two
decades herself, Eva Jessee,
Holt’s mom, had dedicated her
life to service, including serv-
ing in the military during Op-
eration Desert Storm. But days
prior to graduating with her li-
censed practical nurse degree,
she gave birth and went into
postpartum cardiomyopathy, a
rare form of heart failure.

“She was in full blown
heart failure with 20% of her
heart working,” said Holt.
“And then previous to that, my
dad was seriously injured after
being hit head-on by another
driver under the influence of
drugs.

“Both  fortunately and
unfortunately, as the oldest
daughter, I had a front row seat
to what my mom and dad were
going through, and | wanted to
be able to know how to take
care of my family and follow
in her footsteps,” said Holt.

It wasn’t long after she
earned her licensed practi-
cal nurse degree that she ap-
proached her mom with a “cra-
zy” idea.

“l said, “You’re an LPN.
I’m an LPN. Why don’t we be
a little crazy and get our bach-
elor’s degrees together?”” Holt
said.

And that they did, with
both graduating from East Ten-
nessee State University’s Col-
lege of Nursing together in fall
of 2022.

One degree,
wasn’t enough.

Passionate about forensic
nursing and teaching, both en-
rolled in ETSU’s family nurse
practitioner master’s program,
beginning the next chapter of
their journey together in the
fall of 2023.

Jessee said as a parent,
she’s always tried to encourage
her children to do whatever
they wanted in life, something
she credits to their faith.

“l set a high bar because
I believe | am raising world-
changers,” said Jessee. “I have
always told them they’re not
average children, and that God

however,

created them with a plan and
purpose.

“And for me, this is about
getting as much education as |
can get, and letting my children
know that you’re never too old
to go back to school — never
too old to start your life over
again,” Jessee continued. “It’s
been a surreal journey getting
to experience this with Kali.”

In addition to their course-
work, both are sexual assault
nurse examiners (SANE) and
teach as adjunct professors in
the ETSU College of Nursing.
It’s that experience and passion
that earned them an opportu-
nity to help develop a postmor-
tem sexual assault examination
course for certification in con-
junction with the International
Association of Forensic Nurs-
es.

“Mymom and I, we’re both
very, very passionate about pur-
suing all these different things
and being a jack-of-all-trades
because all of these things ulti-
mately help us better contribute
to society to make things better
for the next generation,” said
Holt.

For Jessee, the best mo-
ment of this journey didn’t
happen in a class. It was when
she and Holt walked the stage
at their hooding and pin-
ning ceremony after complet-
ing their bachelor’s degrees
and saw their family — large
enough to take up two full rows
of seats — cheering them on.
“Every single person has played
a role in our success,” said Jes-
see.

Of course, their journey is
far from over. Ultimately, they
want to establish a crisis cen-
ter to support those struggling
with addiction, mental health
issues and survivors of domes-
tic abuse.

Jessee pointed to the edu-
cators who inspired them to
want to be the best they could
be as the reason she and her
daughter are so driven to make
an impact on others.

“These were people that
didn’t have to care about us,
didn’t have to love us, didn’t
have to invest in us, but these
people impacted us and made
us want to be better, go higher,”
Jessee said. “It’s like every lev-
el of education at ETSU builds
upon itself and we’ve had such
a great foundation laid for us
at ETSU that we never antici-
pated, and where we end up is
a direct reflection and credit to
where we came from.”

To learn more about the
ETSU College of Nursing, or to
apply, visit etsu.edu/nursing/.

empowerment also helps us
make it through hard times.
Our faith, a sense of purpose at
work, and clarity about our val-
ues all help us feel like we are
on a solid foundation and that
we can cope with challenges
that come our way.

Another thing to consider
when you feel “stuck” emo-
tionally, with persistent feel-
ings of depression or anxiety, is
seeking mental health services.
Professional help can be piv-
otal in helping us work through
trauma. Post-traumatic stress
disorder (PTSD) is when a per-
son has trouble getting past see-
ing or experiencing a traumatic
event, such as a physical assault,
military combat, or a natural di-
saster like Hurricane Helene.
You might continue reliving the
experience, notice that you’re
highly reactive, gravitate to-
ward isolation, or suffer with
sleep problems. Meeting with
a counselor can help you move
through PTSD and acquire suc-
cessful coping strategies.

The road to resilience has
much to do with caring for our-
selves emotionally, but paying
attention to our physical health
is essential to preserving our
physical and mental health
as well. This means eating a
healthy diet heavy on fruits and
vegetables, lean protein, le-
gumes, and healthy fats like ol-
ive oil, and avoiding fast food,
red meat, deli meats, and “junk
food,” such as chips and candy.

Getting at least 150 min-
utes of vigorous exercise per
week, enjoying enough high-
quality sleep, and taming stress
effectively are also important.

Many will be dealing with
the impact of the storm for
months, if not years to come.
Part of building resilience
is honoring, processing, and
grieving our experiences. The
ways in which our community
and our entire region came to-
gether for each other are beau-
tiful examples of the strength
of connection. At HCA Health-
care, we believe in unlocking
possibilities, and we eagerly
embrace the challenges of our
profession and welcome new
opportunities to grow and make
an impact.

Before closing, | would
like to introduce and welcome
a new member of our team, Dr.
Peter Bechtel. He is an accom-
plished General Surgeon who
comes to us from AnMed Health
in South Carolina. Dr. Bechtel
and his family are excited to
be moving closer to family and
they enjoy living in a rural area,
so they look forward to explor-
ing the mountains of Western
North Carolina as well.

Dr. Bechtel loves teaching
residents and students, and has
served as a Family Medicine
Residency Liaison for Surgical
Rotation with AnMed. He has
also been on staff at the Medi-
cal University of South Caro-
lina (MUSC). Dr. Bechtel looks
forward to becoming an active
community member and serv-
ing patients. He will be working
for Mission Surgery — Blue
Ridge Regional Hospital and
Mission Hospital McDowell.

Everyone at Blue Ridge
Regional Hospital (BRRH)
continues to be here for our
community, and we consider
caring for you a privilege.

I hope that everyone in our
community and our committed
BRRH team members have a
safe and joyful holiday season.
We are stronger together and
will continue to heal from the
effects of Hurricane Helene by
reaching out and helping when
we can, reflecting on our bless-
ings, and staying closely con-
nected.

Tonia W. Hale, DNP,
MAOM, BSN, RN, is Chief
Executive Officer and Chief
Nursing Officer of Blue Ridge
Regional Hospital in Spruce
Pine.

Purse, seeks to demonstrate
God’s love in a tangible way
to children in need around the
world and, together with the lo-
cal church worldwide, to share
the Good News of Jesus Christ.
Since 1993, Operation Christ-
mas Child has collected and de-
livered more than 220 million
gift-filled shoeboxes to children
in more than 170 countries and
territories.
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» House Washing

* Roof Cleaning

+ Window Cleaning
- Concrete & Decks

828-284-1212 4

Justin Fox

To have your church
information included in the
Church Directory
contact Pat Randolph at
pat@yanceypaper.com for
publication costs

Mountain of Glory
Ministries

“He that dwellth in the secret
place of the Most High shall
abide under the shadow of the
Almighty.” - Psalm 91:1
Spirit-Filled
Praise and Worship
Sunday: 10:00AM
Wednesday: 6:00 PM
Prayer and Healing

1040 East US Hwy 19E
284-4378

hurch Directory

BURNSVILLE. NC

ST. THOMAS
Episcopal

CHURCH

V%

welcomes you

HOLY EUCHARIST,
SUNDAYS 10:30 A M.
372 RESERVOIR ROAD

WWW . STTHOMASONLINE.ORG

Sacred Heart
Roman Catholic
Church

Summit Street, Burnsville
Rev. Anthony Mbanefo

Sundays 11:30 a.m.
2:00 p.m. Misa en Espanol
For information call
St. Andrew’s Rectory

689-3719 '
P.O. Box 1406, Mars Hill, NC

First
Presbyterian
Church

120 Church Street, Burnsville
682-4789

Sunday Worship ' f
10:30 a.m. =

Childcare Available 6 b

www.firstburnsville.org Pe(s?)

Messiah Of
The Mountains
Lutheran Church

19E Micaville
675-4291
Worship Service
11:00 a.m.

Visit our website:
https://messiahofthemountains.org
email:
messiahofthemountains@gmail.com

Pastor Naomi Sease Carriker

Pensacola United
Methodist
Church

Sunday
Services
9:30 a.m.

9255 Hwy 197S
& Burnsville, NC

Contact: contact.pumc@gmail.com

Pastor: Kent Smith

= West
Q@o/Burnsville

Baptist Church

Sunday School 9:45 a.m.
Morning Worship 11:00 a.m.
Evening Worship Service 6:00p.m.
Wed. Prayer Meeting 6:30 p.m.
TeamKid Youth 6:00 p.m.
Special Studies 7:00 p.m.

Pastor Chris Fox Church Offica
682-3950)

222 West Burnsville Church Road

(it® HOPE

FELLOWSHIP WNC

Growing in Grace,
Walking in Love.
Pastor: Jack Sielaff

SUNDAY 11 a.m.
Burnsville Town
Center Auditorium
6 South Main Street
Burnsville, NC 28714
www.hopefellowshipwnc.org

WE CAN NOW ACCEPT OTC CARDS!

“benefits
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Avallable al Walmart and other
participating
retallers. To view your balance, find :
W\ approved products, participating stores
5. and details on how to shop, go to.

b «HaalthyB-namsPlus.:nm,tHWP»
v stomer Support: 1-833-853-8587, TTY 711
L 10 buy covered OTC and Heaithy
pry discounts,

ecurity Code: <<9999s>

SR YOUr account number and security code printed on this
y Food products, and apply

UMM <

umber: <<9999 9999 9999 99999>>
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Check your OTC card for the S3 logo...

then stop by

PRESCRIPTION PAD
OF BURNSVILLE

for your OTC pain relievers, vitamins,
cold medicines, etc.

PRESCRIPTION PAD
OF BURNSVILLE

Hours of operation:
M-F8a.m.-7p.m.
/Sat8a.m.-4p.m./
Sun 10 a.m. - 3 p.m.

Our very own locally
owned pharmacy!

730 E. Main Street,
Burnsville N.C.

Call 678-3914

Fax: 828-678-3945
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RSVP with
confidence.

Last season, 2 out of 3 adults hospitalized for flu
or COVID-19 were 65 or older. Being vaccinated
can protect you from getting severely ill and help
you feel better faster if you get infected. Protect
yourself with this season’s vaccines.

Get started at vaccines.gov

RISK LESS.
DO

Get this season’s vaccines

3 Paid for by the U.S.
5 C Department of Health
5 ‘§ and Human Services.
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stmas Gift Sale

, *FREE GIFT WITH PURGHASE SUPPLIES LAST

‘\

CASE #03693
OLp RED BONE PEANUT
o “My FIRST CASE”

$76.99

e AN
- ’
5 r‘ﬁ

CASE #65310
6 5 BON ﬁ

The Magic Of
aeszs o\ Christmas N

BLut BorE
PeANUT \ 2 S

CASE #02800 Wy &
BLue BONE ——

$66.99

cus:#wzss :m #00095 rAS num CASE #00362
BLACK SYNTI |r.11c
S R.'IDGEHACK' HUNTER
¢ J srm N Sk u:.n'u
Do $34 99 $39 99 $57 99

= $17.99

SUPER-DEALS!
ALL YETI CUPS &

COOLERS - New Colors!
1090 offl!

Open until 12:00 noon
on Christmas Eve!

LXT prusHLESS
XT288T

18V LXT® BRUSHLESS 2-PC. COMBO
KIT

5419.99

5007F
7-1/4" CIRCULAR SAW

119.99

LXT pprusHLESS LXT prusHLESS
XDT131 XFD131

18V LXT® BRUSHLESS IMPACT DRIVER 18V LXT® BRUSHLESS 1/2" DRIVER-
KIT DRILL KIT

169.99 169.99

QUIETSERIES.

| TRAEGER

MAC100QK1 maciooaKks W W (S
GA4530 S OPTRReOn A BRAD RAR I fa’ﬁ’xﬁ,"sﬁa_cmm, sAUSHLESS WOOD FIRED GRILLS
4-1/2" ANGLE GRINDER COMBO KIT 2-PC. COMBO KIT
69.99 5299.99 1$199.00
RUDOLPH'S FAVORITE

mﬂ@a

BOSTME nosoaou

7-1/4" MAGNESIUM CIRCULAR SAW E 01665

$189.99 $29 99 ) 339 99

Blackstone

Case Knives

SAVE $30.00
REG. $179.99

HERITAGE LUMBER CO.

$ 99 BGA 57 $ 99
149%  slower 149 Hwy 19 Bypass, Burnsville 828-682-3033
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Joyce Remelle
Sink

Joyce Remelle Sink, age
86, of Burnsville, passed away
peacefully at her home on Fri-
day, December 13, 2024. A
native of Davidson County,
she was the daughter of the late
Garland and Edna Potts Koonts,
and the beloved wife of the late
James Ardell Sink, with whom
she shared 642 wonderful years
of marriage before his passing
on August 29,2021.

Remelle and Ardell were
married on June 23, 1957,
during their college years, and
together they built a life filled
with love, joy, and commit-
ment. They owned and operated
numerous radio stations across
the Carolinas, working side by
side in the broadcasting industry
for many years. Their dedication
and service were recognized
with several broadcast awards,
including the North Carolina
Association of Broadcasters’
Community Service Award.
Remelle was not only a loving
wife, but also the cornerstone of
their family and business.

After Ardell's passing, Re-
melle continued her work as
CEO of Mark Media Radio Sta-

tions, a role she held with pas-
sion until her death. Her work
ethic and commitment were
unmatched, and she remained
dedicated to the success of the
company and the people who
depended on her leadership. In
addition to her work, Remelle
and Ardell shared a love of trav-
el and a fondness for their cats,
who brought them much joy
throughout their lives. She was
amember of Brookstone Church
in Weaverville. Remelle will be
deeply missed by her family,
friends, and all who knew her.
Her legacy of love, dedication,
and service will live on through
her children, grandchildren, and
great-grandchildren.

Remelle is survived by her
three children: Marsa Jarrett
(Garry) of Simpsonville, SC;
Michael Sink (Tina) of Burns-
ville; and Holly Hall (Steve) of
Burnsville. She was a loving
grandmother to seven grand-
children: Corey Cianfarano (Da-
vid), Clint Jarrett (Katie), Jacob
Jarrett (Christina), Jeremy Sink
(Donna), Jessica Sink Roland,
Tressa Hennessee (Shannon),
and Chris Hall (Misty). She
also leaves behind 18 cherished
great-grandchildren: Clara, Ava,
Maxwell, Adalyn, Jenaca, Gray-
son, Carson, Lily, David, Myles,
Mia, Victoria, Katie, Emma, Ol-
ivia, Isabel, Keaton, and Kason;
as well as two brothers: Wayne
Koonts (Anna) of Pawley's
Island, SC, and Wes Koonts
(Teresa) of Greensboro.

Funeral services will be
held at 2 p.m. on Thursday, De-
cember 19, 2024 in the chapel
of Yancey Funeral Services.
The family will receive friends
from 1 until 2 p.m. prior to the
services at the funeral home. A
private graveside service will
be held.

To send online condolences,
please visit our website at www.
yanceyfuneralservice.com.

\Q J.C. Morrow
5 May9, 1952
January 11, 2022

Delia Morrow
April 4, 1927
December 5, 2018

Patricia Atkins

On November 30th, 2024
after a long fight with COPD,
Patricia Atkins (Pat) went home
to be with the Lord. Pat is sur-
vived by her husband Darrell
Atkins of 31 years, 2 children
Angie Cox and Eric Grindstaff.
3 grandchildren and 8 great
grandchildren. 1 sister Nina and
husband Robert. One niece and
one nephew.

A memorial service with

immediate family will be held
at a later date.

Isaac Guinn
December 8, 1986
June 29, 2006

Clarence Morrow
June 18, 1925
December 23,2009

£ = ‘ \

Jerry Scott

Haney

Jerry Scott Haney, age 53,
of Upper White Oak, passed
away on Monday, December
9, 2024. He was the son of
Sadie Self Dubois of Bakers
Creek and the late Jerry Melvin
Haney. He was also preceded
in death by his grandmother,
Mae Self. Scott loved spend-
ing time with his family. His
grandchildren were the center
of his heart. He was a giv-
ing, kind-hearted person who
enjoyed being outdoors, es-
pecially digging ginseng and
pulling galax.

Surviving in addition to
his mother Sadie, is his brother,
Mark Haney (Tina); sisters:
Melanie Ballew (James) and
Michelle Lee; cousins: Jeff
Webb, Christy Self and Donna
Self; nieces: Haley Horney,
Bethany Ballew, Marisa McEn-
tyre and Rory Jo McCool;
nephews: Ethan Ballew and
Jerry Haney; friends: Linda
Brackins and Victoria Murphy;
granddaughters: Harmony
Murphy and Melody Cantrell
and a special aunt, Lois Webb.
Several other extended family
members also survive.

Graveside services were
held at 2 p.m. on Monday,
December 16th in the Autrey
Cemetery. Pastor James Ballew
officiated.

To send on line condo-
lences, please visit our website
at www.yanceyfuneralservice.
com.

James Edward

Ledford

James Edward Ledford, 92,
passed away Wednesday De-
cember 11, 2024 with his sons
by his side. Preceded in death
by parents Mack and Carrie
Ledford; wife Sara (AKA Sally)
Ledford; and brother and sister-
in-law Burl and Dory Ledford.

Survived by sons James
(Shelli) Ledford and Rev. Mark
(Jill) Ledford; grandchildren
Kauri, Kayla, Caleb, Zach, Con-
nor and Camden; great grand-
children Violet, Charlie and
Albany; brothers Charles (Caro-
lyn) Ledford, Clyde (Sandy)
Ledford and Brooks (Barbara)
Ledford; sisters Joyce Ledford
and Geraline (Charles) Briggs.

He retired from Fords' Wal-
ton Hills Stamping Plant after
30+ years of faithful service.
He was a long time member of
Bedford and Westerville Church
of the Nazarene. He was known
by many as an authentic servant
of the God and servant of oth-
ers. He was loved and highly
respected; loved his wife and
family. He was a hard worker;
disciplined and wanted others to
know Jesus. He modeled Christ
for others and lived his life for
the Lord until he went to be with
Him in Eternity.

Funeral services were held
on Monday December 16,2024.
Pastors Edward Solano and
Jeremy Stanley officiated. Inter-
ment was at Blendon Central
Cemetery. Donations may be
made to Westerville Church of
The Nazarene 355 Cherrington
Rd. Westerville, Ohio 43081.

-

Carolyn Garland
Sue Garland, age 71, of
Bakersville, went Home to
be with the Lord, on Monday,
November 25, 2024. Born on
March 2, 1953, she was the
daughter of Zebby Dee and

Edna Fayne Stevens Garland.

In addition to her parents,
she was preceded in death by
a brother, Richard Scott, Gar-
land; sister, Patsy Lou Garland
Byrd; uncle and aunt, Fred and
Alice Garland; and uncle, Floyd
Garland.

Sue was of the Baptist
faith. She loved Elvis Pres-
ley, Westerns, and everybody
around her.

Left to cherish her memory
are Rose Marie Yelton, Cynthia
McCartney, Cecil Scott Byrd,
Theresa Loven, Lloyd Garland,
Randy Davis, Lily Byrd, and
Brenda Hilton.

A funeral service was held
on Thursday, December 12,
2024, at 1:00 pm. Interment
took place after the service
at Garland Cemetery on Bad
Creek.

Holcombe Brothers Funer-
al Home is respectfully serving
Sue's family.

Danny Lee Scott
On the evening of Sunday,
December 8, 2024, Danny Lee
Scott, 64, of Morganton, went to
be with the Lord due to injuries
sustained in an automobile ac-
cident on the way to church.

He was born in Buncombe
County on January 9, 1960 and
was raised in Burnsville. He was
preceded in death by his father,
Leland Scott.

He was a dedicated me-
chanic who shared his skills and
passion with the community for
35 years through his beloved
business, Danny's VW's. Com-
pletely self-taught, Danny’s
yearn to never stop learning
and patience for sharing all his
knowledge with others created a
reputation for excellence, earn-
ing the admiration and respect
of countless friends who quickly
became like family to him.

Throughout his life, Danny
exemplified what it meant to
be dedicated and hardworking.
He was known for his tireless
efforts and commitment to his
craft, earning the distinction as
the best at everything he pur-
sued. His incredible work ethic
was matched only by his vibrant

personality; he was a jokester at
heart, known for always having
a smile on his face and bringing
joy to those around him.

Danny cherished the out-
doors and often enjoyed hiking
and embarking on dune buggy
adventures with friends. His en-
thusiasm for racing, particularly
at dirt tracks, provided him with
lasting memories from his early
years at Antioch. He also rel-
ished the thrill of mudslinging
in arail buggy, embracing every
moment that life offered him.

More than anything, Danny
loved the Lord and put Him first
in all things. He was a faithful
member of Nowlings Chapel
Free Will Baptist Church. He
placed great importance on
serving the Lord and never al-
lowed his work or anything else
keep him from attending church
services. He will be remem-
bered for his frequent prayer and
daily Bible reading.

He is survived by his moth-
er, Anna Jean Deyton Scott; his
wife of 42 years, Kay McPeters
Scott; two children, Kala Mash-
burn (Michael) and Kasey Scott
(Lisa); five grandchildren, Kass-
ie Garnhum, Kayden Garnhum,
Allan Fink, Emili Warren, and
Marcus Scott; and three sib-
lings, Patricia Edwards (Adam),
Ray Scott, and Steve Scott. He
is also survived by numerous
nieces and nephews as well as
his beloved VW family.

The funeral service was
held at 6:00 p.m. on Friday.
December 13, 2024 at Nowl-
ings Chapel Free Will Baptist
Church. Pastor Darvy Hensley
and Pastor Ronnie Peterson
officiated. Burial was held on
Saturday, December 14, 2024
at 2:00 p.m. at Patterson Branch
Free Will Baptist Church Cem-
etery in Burnsville.

Charlene Geouge
Briggs

Charlene Geouge Briggs,
beloved wife, mother, grand-
mother, best mother-in-law
ever, and cherished member
of the South Toe Community,
passed away peacefully at the
age of 50 on Saturday, Decem-
ber 7th, 2024, at her home, sur-
rounded by her loving family.
After a courageous battle with
cancer, she was welcomed into
Heaven to be reunited with her
parents, Charles and Texie Gur-
ley Geouge, her brother, Charles
Geouge, Jr., and her father-in-
law, Ralph Briggs.

Anative of Yancey County,
Charlene was known for her
deep love for her family and
community, her generous spirit,
and her unwavering strength.
Her devotion to her family was
immeasurable, and she filled
their lives with love, laughter,
and kindness. Charlene’s heart
was open to all, always willing
to help those in need, whether
by feeding them or lending a
hand, not out of obligation, but
because of who she was and

Y the love she had for her friends

and neighbors. Her generosity
touched the lives of many.
Charlene had a zest for life

B and was always ready for an ad-

venture, especially in her Jeep,
and never let her challenges
hold her back. She loved attend-
ing the Great Smoky Mountain

1 Jeep Invasion events with her

husband, Jackie. Having spent
their lives together since they
were teenagers, anytime you
saw Jackie, you saw Charlene
as well. They never left one an-

N other’s sides. The beach was her

special place, and she always
referred to Edisto Beach as her
home away from home. She
enjoyed taking tours there.
Her heart was always at

) home, and her love for her

"+ family knew no bounds. She

found peace in the simple joys
— solving puzzles, browsing
antique shops, painting, and

creating beautiful crafts. Her
home was a place of comfort,
and her porch was her sanctuary
where she enjoyed her flow-
ers, and feeding and watching
the deer, hummingbirds and
cardinals. Her yard was always
immaculate because she never
allowed anyone else to mow
it, and always told everyone
that was because mowing was
her “thinking time,” where she
found solace and peace.

Left to cherish her memory
is her loving husband of 31 years
and the love of her life since
high school, Jackie Briggs; son,
Dillon Briggs and wife, Abby of
Flat Top; daughter, Caitlin Oet-
ting and husband, Alex of South
Toe; four grandchildren: Brax-
ton, who was Maw’s sweetheart
and she his, Canaan, William
and Isaiah; mother-in-law, Lena
Briggs of Jacks Creek; sister-
in-law, Michelle Mclntosh and
husband, Jordan of Jacks Creek;
her beloved canine companion,
Kimbear, as well as numerous
nieces, nephews and cousins.
She also leaves behind a host
of friends, especially these with
a special place in her heart:
Lil, Goob, Dick, Doc, Margie
Dulaney, Betty Frye, Maude
Sparks, Pat Thompson, and Rev.
Roy Whitson.

Graveside services will
be held at 2 p.m. on Saturday,
December 14th at the Briggs-
Oetting Family Cemetery on
South Toe. Speakers for the
service will include Dustin At-
kins and Jordan McIntosh, with
Dylan Wilson providing the
music. Pallbearers will be Den-
nis Ayers, Robbie Boyer, Teddy
Boone, David Gurley, Justin
Gurley, and Scottie Mathis.

Charlene’s family would
like for her to be remembered
for the joy she brought into
the lives of others, rather than
the sadness of her passing.
Her final moments were spent
surrounded by the love of her
family, a testament to the deep
bonds she nurtured throughout
her life and the values instilled
in her by her mother and father.
She leaves behind a legacy of
love and kindness, generosity
and strength. She was always
in the hearts and prayers of her
family, and they in hers. She will
forever be missed by those who
knew and loved her.

Memorial donations may
be made to Samaritan’s Purse
at P.O. Box 3000, Boone, NC
28607, or Hospice and Pallia-
tive Care of the Blue Ridge at
236 Hospital Drive, Spruce
Pine, NC 28777. To send online
condolences, please visit our
website at www.yanceyfuner-
alservice.com.
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Susan Greene
Hopson

Susan Greene Hopson
passed away peacefully in hos-
pice care on Tuesday, December
3rd, 2024.

Susan was born on June 28,
1955 to Thomas Milton Greene
and Juanita Crosby Greene of
Cochran, GA. The third of four
daughters, she grew up on the
Greene family farm in Cochran,
surrounded by a large and lov-
ing extended family and close
friends.

After graduating from
Georgia State University with
a degree in education, Susan
taught school in Gwinnett
County for several years before
deciding to pursue a career as a
physical therapist. She attended
the Medical College of Georgia,
where she made a number of
lifelong friends, and graduated
with a concentration in pediatric
physical therapy.

Following graduation from
PT school, Susan moved to
Shelby, NC, where she worked
for the hospital and made more
friends with whom she would
maintain close relationships for
the rest of her life. Also, in Shel-
by, she met Stephen Royster,
whom she later married, raising
three daughters together.

Susan moved to the
Asheville, NC area, working as
a physical therapist for Thom’s
Rehabilitation Hospital and
Irene Wortham Center, a non-
profit for children and adults
with developmental challenges.
Susan was not only a committed
pediatric PT for the children she
treated at Irene Wortham, she
was a compassionate advocate
for the families she encountered
there, providing respite care for
parents and caregivers.

Eventually going to work
as a PT for the public school
system and the NC Infant and
Toddler Program Children’s De-
velopmental Services Agency
(CDSA), Susan devoted many
years to serving the children
and families she worked with,
primarily in Yancey and Mitch-
ell counties. She also served as
a therapist and later volunteer
for the Appalachian Therapeutic
Riding Center in Burnsville,
NC.

In 2003, Susan met Mi-
chael Hopson of Burnsville, and
the two married on Cumberland
Island, GA in 2005. A devoted
husband, Michael would remain
by her side until her passing.
Prior to, and after her retirement
in 2020, Susan volunteered
as a Court Appointed Special
Advocate/Guardian Ad Litem,
continuing her tireless advocacy
for the children in her com-
munity. She and Michael also
provided respite care for foster
parents in the area.

A lifelong lover of nature,
Susan was an avid backpacker
and hiker, in later years with
Michael and her dogs by her
side. She always maintained
a beautiful garden which kept
her happily outdoors as much
as possible. Susan had an infec-
tious sense of humor, a sensitive
and compassionate nature, and
a pragmatic attitude toward life.
She was a loyal friend and a lov-
ing daughter, sister, aunt, wife,
mother and grandmother. She
touched the lives of countless
children and families and will
be remembered with gratitude,
respect and love by all those
close to her.

Susan was preceded in
death by her mother and father,
and is survived by her loving
husband,

Michael, her daughters
Sarah Royster (John Gilles),
Erin Royster, Laura Royster
(Jesse Lackey), her step-chil-
dren Melinda Hopson Renfro
(Doyle), Amy Hopson McCurry
(Keith), Adam Hopson (Abigail
Ramsay), her sisters Teresa
Butler (Ray), Janet Lemnah,
Maria Greene (Jim Kautz), her
nieces and nephews, her grand-
children, and many friends and
neighbors.

The family wishes to ex-

tend sincerest thanks to the
dedicated memory care staff
of Governor’s Bend in Erwin,
TN. Gifts in memoriam may
be made to the Appalachian
Therapeutic Riding Center
at 299 Riding Center Road,
Burnsville, NC 28714. To send
online condolences, please visit
our website at www.yanceyfu-
neralservice.com.

LEGAL NOTICE
STATE OF NORTH
COUNTY OF YANCEY
CAROLINA GENERAL
COURT OF JUSTICE
DISTRICT COURT
DIVISION
FILE NO: 24 JT 20
NOTICE OF
SERVICE BY
PUBLICATION
IN THE MATTER OF
O0.A.DARK
DOB: 04/24/2020
Petitioner: Alexys Annette
Dark
To: Ashton McCandless
TAKE NOTICE that a
pleading seeking relief against
you has been filed in the above
entitled proceeding. The na-
ture of the relief sought is the
termination of your parental
rights to the minor child named
above pursuant to NCGS 7B-
1100 et seq..
You are required to answer
this Petition not later than 13
January 2025, being 40 days
from the date of the first publi-
cation of this Notice and upon
your failure to do so, the Peti-
tioner will seek the relief sought
by the Petition.
This the 4th day of Decem-
ber 2024.
HOCKADAY &
HOCKADAY, PA.
Daniel M. Hockaday
Attorney for Petitioner
Post Office Box 65
Burnsville, NC 28714
(828) 682-7060
Published December 4, 11,
18,2024

LEGAL NOTICE
NOTICE TO CREDITORS
The undersigned, having
qualified as Executor of the of
Estate of Robert Bruce Athey,
deceased, late of Yancey Coun-
ty, North Carolina, does hereby
notify all persons, firms and
corporations having claims
against the estate of said de-
cedent to exhibit them to the
undersigned:
Robert Bruce Athey, Jr.,
Executor
c/o Joanne M. Dykes
Dykes Law Firm
29 Ravenscroft Drive,
Suite 305
Asheville, NC 28801
on or before March 13,
2025, or this Notice will be
pleaded in bar of their recovery.
All persons, firms and corpora-
tions indebted to said estate
will please make immediate
payment to the undersigned at
the address listed above.
This, the 13th day of De-
cember 2024.
Robert Bruce Athey, Jr.,
Executor
Estate of Robert Bruce
Athey
Joanne M. Dykes
Dykes Law Firm, PLLC
29 Ravenscroft Drive, Suite
305 Asheville, NC 28801
Published December 11,
18,25,2024, January 1, 2025

LEGAL NOTICE
IN THE GENERAL
COURT OF JUSTICE,
YANCEY COUNTY
NORTH CAROLINA
SUPERIOR COURT
DIVISION
NOTICE TO CREDI-
TORS
File No. 24 E 298
Administrator / Execu-
tor Notice
Having qualified as Ad-
ministrator of the Estate of
Wilma Woody Angel of Yancey
County, North Carolina, this is
to notify all persons and corpo-
rations having claims against
the Estate of said deceased to
present them to the undersigned
on or before the 19th day of
March, 2025 or this notice will
be pleaded in bar of their recov-
ery. All persons indebted to said
estate please make immediate
payment.
This the 18th day of De-
cember, 2024.
Dennis Woody
44 Jan View Place Road
Burnsville, NC 28714
Published December 18,
25,2024 January 1, 8, 2025
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LEGAL NOTICE
IN THE GENERAL
COURT OF JUSTICE,
YANCEY COUNTY
NORTH CAROLINA
SUPERIOR COURT
DIVISION
NOTICE TO CREDITORS
Administrator / Executor
Notice

Having qualified as Admin-
istrator of the Estate of Ida Dey-
ton of Yancey County, North
Carolina, this is to notify all
persons and corporations hav-
ing claims against the Estate of
said deceased to present them
to the undersigned on or before
the 13th day of March, 2025 or
this notice will be pleaded in bar
of their recovery. All persons
indebted to said estate please
make immediate payment.

This the 3rd day of Decem-
ber, 2024.

Mark Deyton

105 Twilight Way

Burnsville, NC 28714

Published December 11,
18, 25,2024, January 1, 2025

LEGAL NOTICE
IN THE GENERAL
COURT OF JUSTICE,
YANCEY COUNTY
NORTH CAROLINA
SUPERIOR COURT
DIVISION
NOTICE TO CREDITORS
File No. 24 E 296
Administrator / Executor
Notice

Having qualified as Ad-
ministrator of the Estate of
Ursula Bricke Morse of Yancey
County, North Carolina, this is
to notify all persons and corpo-
rations having claims against
the Estate of said deceased to
present them to the undersigned
on or before the 19th day of
March, 2025 or this notice
will be pleaded in bar of their
recovery. All persons indebted
to said estate please make im-
mediate payment.

This the 6th day of Decem-
ber, 2024.

Rosemary B. Banks

131 E Main Street, Ste. B

Burnsville, NC 28714

Published December 18,
25,2024 January 1, 8, 2025

LEGAL NOTICE
IN THE GENERAL
COURT OF JUSTICE,
YANCEY COUNTY
NORTH CAROLINA
SUPERIOR COURT
DIVISION
NOTICE TO CREDITORS
File No. 24 E 303
Administrator / Executor
Notice

Having qualified as Execu-
trix of the Estate of Tony Daniel
Randolph of Yancey County,
North Carolina, this is to notify
all persons and corporations
having claims against the Estate
of said deceased to present them
to the undersigned on or before
the 19th day of March, 2025 or
this notice will be pleaded in bar
of their recovery. All persons
indebted to said estate please
make immediate payment.

This the 13th day of De-
cember, 2024.

Sharon Denise Holcombe

818 JR Pate Road

Burnsville, NC 28714

Published December 18,
25,2024 January 1, 8, 2025

LEGAL NOTICE
IN THE GENERAL
COURT OF JUSTICE,
YANCEY COUNTY
NORTH CAROLINA
SUPERIOR COURT
DIVISION
NOTICE TO CREDITORS
File No. 24 E 301
Administrator / Executor
Notice

Having qualified as Ad-
ministrator of the Estate of John
W. Howell of Yancey County,
North Carolina, this is to notify
all persons and corporations
having claims against the Estate
of said deceased to present them
to the undersigned on or before
the 19th day of March, 2025 or
this notice will be pleaded in bar
of their recovery. All persons
indebted to said estate please
make immediate payment.

This the 12th day of De-
cember, 2024.

Elana Young

180 Laws Branch Drive

Green Mountain, NC
28740

Published December 18,
25,2024 January 1, 8, 2025

Times Journal Deadline
Noon on Friday for Wednes-
day’s publication. 828-682-2120.

LEGAL NOTICE
STATE OF NORTH
CAROLINA COUNTY OF
YANCEY
NOTICE OF PUBLIC
HEARING
To Consider Economic
Development Incentives for
Project Gator in Yancey
County

NOTICE IS hereby given
by Yancey County that, pursu-
ant to the provisions of NC
Gen. Stat. 158-7.1, the Yancey
County Board of County Com-
missioners will hold a public
hearing on 30 December 2024
at 12 o’clock p.m. in the Com-
missioners Meeting Room of
the Yancey County Courthouse
in Burnsville, North Carolina,
on a proposal to appropriate
and expend county funds and/
or convey real estate for an
economic development project
to aid and encourage Project Ga-
tor to locate its new commercial/
industrial operations in Yancey
County, North Carolina.

The Yancey County Board
of County Commissioners is
considering entering into an
economic development incen-
tive agreement with Project Ga-
tor wherein Yancey County will,
offer economic incentives to
said company including, with-
out limitation, the conveyance
to said company that parcel of
real estate or a portion thereof,
in fee simple, containing 84.5
acres, more or less, located at
104 George Brown Road, and
more particularly described at
Yancey County Deed Book 884,
Page 146 for the construction
of a new commercial/industrial
facility, said parcel of real estate
having a fair market cash value
of $2,671.,900.00. The economic
incentive hereinabove will be
based on and in consideration
of the following:

a. A capital investment be-
ing made by Project Gator of
not less than $175,000,000.00 in
additional real estate improve-
ments and business property

investment in an on said real
estate; and

b. The creation of 150 new
full-time or full-time equivalent
jobs.

The Yancey County Board
of County Commissioners be-
lieves that the foregoing eco-
nomic development incentive
grant will stimulate the local
economy, increase the County
tax base and revenues, result
in the creation of new and
permanent jobs in the County:.
diversify the County economy.
and promote the general welfare
of the County and its citizens.
All persons interested in this
incentive are invited to attend
this public hearing and present
their views.

This the 18th day of De-
cember 2024

Morgan West

Clerk to the Board of Coun-
ty Commissioners for Yancey
County

Published December 18,
2024

EMPLOYMENT

two years of employment.

position.

YANCEY COUNTY
VACANCY ANNOUNCEMENT

YANCEY COUNTY is seeking a qualified individual for the following position:
TITLE: Tax Administrator

Full-Time Position

DESCRIPTION: An employee in this class plans, organizes and directs the work of a
staff responsible for appraising property, listing taxes, revaluing property, GIS,
maintaining property records and other files, billing and collecting taxes and handling
appeals of tax assessments. Work involves developing policies, procedures, and
methods for program operations in accordance with State statutes and local
ordinances; handling budget and staff management matters; and working with
sensitive and controversial issues in tax assessment, collection and delinquent tax
collection procedures. Significant independent judgment and initiative are required

to accomplish goals. Work is performed under the administrative supervision of the
County Manager and is reviewed through conferences, records and reports, feedback
from the public and audits of records.
QUALIFICATIONS: Bachelor’s degree with a major in business, economics, public
administration, or related field and considerable experience in management of
property appraisal and tax billing and collections operations; or an equivalent
combination of education and experience.
Certification from the N.C. Department of Revenue as a county Assessor and Real
Estate Property Appraiser within two years of employment.

Certification by the North Carolina Tax Collection Association as a Tax Collector within

Possession of a valid NC driver’s license.
LOCATION: Primary duty station for the position is located in Burnsville, N.C.
SALARY: Pay Scale is Grade 76.
TO APPLY: Submit a Yancey County Application to the Yancey County Manager, 110
Town Square, Room 11, Burnsville 28714. Applications are available at the Yancey
County Manager’s office at 110 Town Square, Room 11, Burnsville or online at
www.yanceycountync.gov/employment.
CLOSING DATE: Friday, December 27, 2024. Complete Application must be
received by 5:00 p.m. in the Yancey County Manager’s Office on the closing date.
Late applications will not be considered.
HIRING AUTHORITY: The Yancey County Manager is the hiring authority for this

Equal Employment Opportunity Employer

EMPLOYMENT

YANCEY COUNTY
VACANCY ANNOUNCEMENT

YANCEY COUNTY is seeking a qualified individual for the following position:
TITLE: Real Property Appraiser

Full-Time Position

DESCRIPTION: An employee in this class is responsible for performing a variety

of real estate appraisal duties for the County, to assure that the final value for real
property and any improvements accurately reflect true market value. Work includes
performing on-site inspections and analysis work to appraise residential land and
buildings; improvements made to sites; damaged property; or other property to
determine the present value, and to appraise vacant land and determine the values
before and after the land has been divided. Other duties include assisting the public
with information about values and other tax issues; participating in processing tax
exemption application; assisting with land records updates; and updating property
data base. During revaluation years work also includes determining base prices

in the assigned area and compiling data for cost of structures. Work also involves
researching and gathering information to render an accurate judgment, and involves
controversial and appealable decisions. Independent initiative and judgment are
required in application of the schedule of values from the last County property
evaluation, classifications and grades. Tact and diplomacy are required in working
with property owners and their representatives. Duties subject the employee to inside
and outside environments and hazards associated with site measuring tasks on
construction projects. Work is performed under general supervision and is evaluated
through conferences, review of work, records and documents and feedback from

citizens.

QUALIFICATIONS: Graduation from a community college with major course work in
real estate, business or a related field, and some experience in real property
appraisal; or any equivalent combination of training and experience.

Required to be certified by the State of North Carolina as a County Real Property
Appraiser within two years of employment.
May require other certifications as determined by the County.
Possession of a valid NC Driver’s License.
LOCATION: Primary duty station for the position is located in Burnsville, N.C.
SALARY: Pay Scale is Grade 65.
TO APPLY: Submit a Yancey County Application to the Yancey County Manager, 110
Town Square, Room 11, Burnsville 28714. Applications are available at the Yancey
County Manager’s office at 110 Town Square, Room 11, Burnsville or online at
www.yanceycountync.gov/employment.
CLOSING DATE: Friday, December 27, 2024. Complete Application must be re-
ceived by 5:00 p.m. in the Yancey County Manager’s Office on the closing date. Late
applications will not be considered.
HIRING AUTHORITY: The Yancey County Manager is the hiring authority for this

position.

Equal Employment Opportunity Employer
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WHITSON ELECTRICﬁ‘

Data Cabling and Testing
Serving the tri county since 1983”
31 Cross Street, Spruce Pine, NC 28777
828-765-9700 877-WHITSON

whitsonelectric@bellsouth.net

| h Michelle Boone, Office Manager

assifieds

LEGAL NOTICE FOR SALE

Bryant’s Land & Development Industries has

been awarded the Brush and Debris Cleanup LE\IGTQ%GNEQEEEL:E S?Z;‘:gg;ig;:ezgi‘;fgetiiﬁ;t:ﬁ WNC AUTO PARTS,
contract for most of Yancey County. We are COURT OF JUSTICE, to the undersigned on or before —-C» ~ SPecializing in
looking for local Yancey County personnel to YANCEY COUNTY the 5th day of March, 2025 or Toyota Trucks, 4Run-
i NORTH CAROLINA this notice will be pleaded inbar  ners, and parts for both,

work on thls.c_ontrac.t. We would prefer tO. staff SUPERIOR COURT of their recovery. All persons P Will
these positions with our local community. DIVISION years 79-02. Will buy

indebted to said estate please .
BRYANT’S LAND NOTICE TO CREDITORS  make immediate payment. and pick up the same

& DEVELOPMENT H i Administrator / Executor This the 25th day of No- if you have available.
Now Hiring CDL Drivers Notice vember, 2024. Contact Jimrm et 828,
Having qualified as Execu- Joshua Grant Pressley ontact Ji ya
Pay $30 - $35 hr. Loader Truck experience a plus. tor of the Estate of Vistor Jan 2408 Ivywood Road 231-5715.
) ressley of Yancey County, Reston, VA 20191
Benefits and 401K offered. North Carolina, this is to notify Published December 4, 11,

Paid Holidays, PTO/Sick Pay. all persons and corporations 18, 25,2024 FOR RENT
Apply in person at NEED TO RENT NEW

159 Depot Street, Burnsville or call 828-678-9966 Buying Or Se"ing Land ? or used furniture, appli-

ances, computers, TV,
Call an experienced acreage specialist. There is a great DVD/VCR? Call 766-

ATTENTION OWNERS OF PERSONAL PROPERTY deal of information you need to know. | have been working § 8775. Free delivery.
SITUATED IN YANCEY COUNTY with mountain land, farms, retreat properties and larger tracts
All owners of taxable personal property situated in Yancey County must submit a since 1985, from 5 to 5,000 acres. WANT E D .
Iist%ng fglrm to the Ylancey fioyntly gax Sfftice Sltgrir_ltg ;hte mohrytf; of Jatnuary 2325- Hundreds of properties SOLD.| also work as a consultant with§ \w ANTED: FREE
axable personal property includes but not limited to vehicles not curren :
registered \F/Jvith the dFiJvisliJon )c/)f motor vehicles (cars, trucks, buses, motorcycI):as, landowne.rf and land buyers and prepare man?gemem plans. CAMPER, If you need
towable campers, mobile homes) apportioned (IRP) trucks and busses, permanent If it's land, | can help you. Call me this week! to get rid of a camper,

tagged trailers, boats, watercraft, aircraft and business personal property assets Robert Towe Acreage Specialist since 198 54 or pontoon boat, from
including short term rental furnishings, loaders, tractors, excavators, bulldozers, ! ) . your yard, at the lake,

backhoes, trackhoes, skid steers, specialized truck bodies and equipment. Anyone Degrees n B|0|ogy and Forestry or storage. Call Ricky
who owns any of these items situated in Yancey County as of January 1, 2025

i at 828-442-2658.
must list them with the tax office before five pm Friday January 31, 2025. If you do Mountain Acreage Of WNC, Inc.

not receive a listing form in the mail you may come by the tax office during regular 828.253.7055 Times Journal Deadline
hours Monday through Friday (except holidays) 8:30 am - 5:00 pm to request a . . Noon on Friday for Wednes-
form. A ten percent late listing penalty will apply to properties not listed during the mountamacreageavl@gmalI.com day’s publication. Located at 22
listing period. NCGS 105-296(c). Author of "Roaming Around Yancey" column lgl;zrfgll\élgm Street. Phone 828-

‘Tis the Season to Find Your New Dream Job!

Join us for open interviews and unwrap a new career this holiday season!

Open Interviews
FRIDAY, DEC. 6,13 &20
11 AM 170 3 PM

Direct Hire and 15 Shift Opportunities available.
Training is provided for all departments. No experience necessary.

Starting Salary Range based on experience
$20.45 - $30.35 per hour

; 828-678-5500

150 Altec Drive, Burnsville, NC | EEO M/F/Vet/Disabled
FOR MORE INFO VISIT: JOBS.ALTEC.COM

.

A &
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CLASSIFIED ADVERTISEMENT
DEADLINE / COST

DEADLINE for classified ads and
newscopy is 12:00 noon on Friday for
Wednesday s publication.

COST is $7.00 for the first 20 words, 25¢
for each word over 20, 50 word limit.

SERVICES

PROFESSIONAL
FLOOR SANDING and
refinishing. Estimates.
Work guaranteed. Call
Tim Peterson at 675-
9664 or 284-0839.
Pd12-27-23un

HUSKINS CLEANING
SERVICE: commercial
cleaning, foreclosure,
construction cleanup,
smoke damage. Bond-
ed & insured. 682-
3331.

Pd12-25-24un

MAY COALITION
Simple... Business
Loans

(828)765-8880un

SIGNS - Quality signs,
banners, tags, decals,
magnetic, vinyl letters,
yard signs, custom de-
sign. Robertson Design
& Sign. 828.208.7446
JR/pd9-25-02un

HOPSON MASONRY:
Concrete pouring &
finishing rock, block &
brick laying. Fireplaces
- sidewalks - driveways
- foundations - retaining
walls. 35 years experi-
ence. Cotton Hopson

(828)675-5455,  Matt
Hopson (828)675-
0724.

Pd12-12un
LUBE-N-SUDZ: Oil
changes, brake ser-

vice, hand car washes
& vacuuming. Free in-
town pick-up and deliv-
ery. 628 Pine Swamp
Road, Burnsville. 678-
9611.

Pd2-16un

FOX BROTHERS PAV-
ING & TRUCKING -
Locally owned and op-
erated. Paving, muich,
dirt, hauling, gravel,
trucking. 50 years ex-
perience. Max Fox Il
828-284-4069, and
Shane Johnson 828-
284-4756.

#2540/un

FENCING - Split rail
Locust, barbed wire,
woven wire, privacy or
others. 20 years expe-
rience. Free estimate.
Call 284-1232.
Pd11-27un

WATSON PAINTING -
Affordable quality resi-
dential painting service.
Deck staining & sealing,
log homes siding, pres-
sure washing. When
neatness counts. Ref-
erences. Insured. Call
cell 284-5676.

Times Journal Deadline

Noon on Friday for Wednes-
day’s publication. Located at 22
North Main Street. Phone 828-
682-2120.

YANCEY GRAPHICS -
For all your quick copy,
full color copy, fax, lami-
nating, binding, graphic
design and commer-
cial printing needs,
call Yancey Graphics
at 828-682-6620. M-F
8:30-4:30, across from
TD Bank. Here for you
since 1973.

1-18un

RAY’S TREE SERVICE
— Certified Arborist, in-
sured, hazardous tree
removal, view clearing,
round-overs, bucket
truck service, Hemlock
Wooly Adelgid treat-
ment, pressure wash-
ing, landscape design
& installation, gutter
cleaning. Stump grind-
ing. Free estimates.
828-467-1113.

Pd3-9un

CHIMNEY SWEEPING
AND CLEANING with
digital imagery inspec-
tion. 828-208-0323, text
preferred or call.

HOUSE’S ELECTRIC -
Commercial. Residen-
tial. Licensed on bur-
glar alarms & cameras.
Dealer and service tech
on Generac stand by
units L.P Gas. All types
of electrical services.
Licensed & insured.
Keith House, cell 208-
0184.
#3160/12-25-23un

WHITE FALLS CA-
TERING: Amelia Hoil-
man 828-682-6768
(home) or 828-208-
0044 cell white.falls@
yahoo.com. Weddings,
reunions, parties, anni-
versaries, special occa-
sions, business events.
Call for consultation &
prices.

WILSON HOME IM-
PROVEMENTS: bath-
room remodeling, cus-
tom showers, handicap
showers, tile laying,
decks, deck repairing,
handicap ramps and
pressure washing. Free
estimate. Call anytime,
828-682-1496, 828-
284-8256.

pd7-31

WILL DO HANDYMAN
WORK: Fall cleanup,
leaf removal, land clear-
ing and mowing, weed-
eating, cleaning gutters,
trash and debris remov-
al, clearing away clutter
around the house, tree
trimming, woodcutting,
splitting and stacking.
Handyman work of all
kinds, anything you
need done. Call cell:
828-284-3563 or 828-
242-3861 or home:
675-3062.

pd10-9

CASTAWAY TRASH,
Roll-off dumpster rent-
al. Junk removal and
clean-out service. 828-
678-5198 or 828-284-
1544. www.castaway-
trash.com.

pd9-18

JOHNSON’'S SEAL-
ING extend the life of
your driveway and pro-
tect your investment.
Confidence you can
trust! Driveways, park-
ing lots and more. Lo-
cally owned and oper-
ated. Bailey Johnson
828-284-8685.

pd9-25

PRESSURE WASH
APPALACHIA: Roof &
house washing & win-
dow cleaning. Quality
care for your property!
Like us on Facebook.
Justin Fox 828-284-
1272.

Volunteers needed
Meals on Wheels needs
volunteers to deliver meals week-
days from 10:30 to noon. Call the
Senior Center at 682-6011.

Wilson’s Grading &
Landscape Service

Land Clearing Trackhoe
Roadside Mowing
Bushhog Clean-up

Roads Grading
Trackhoe & Skid Steer

DOYLE WILSON
828-284-2294
) :

ATOMIC SULAR

Your Partner in Perpetual Energy

Save Energy With
Solar Electric
Solar Water Heating
Battery Back Up Systems
30% Fed. Income Tax Credit
Call For Free Estimate
866-704-1187

ALAN WRIGHT
BACKHOE SERVICE

Septic Tank & Reservoir
Installation
Any type of backhoe work
or hauling
NO JOB TOO SMALL
>4 Call 682-6751

Pensacola Rd.
Burnsville

MFree Estimates %

McKinney Grading

Road Grading * House Sites
Septic Systems
« Gravel & Much More!

Backhoe, Trackhoe,
Dozer & Dump Truck

P.O. Box 1072, Peterson Branch Road
Burnsville, NC 28714

Allan McKinney
(828) 208-7405, cell

EAST YANCEY CON-
STRUCTION LLC
Roofing, drywall, decks,
siding and paint, re-
modeling and more, in-
sured. Eastyanceycon-
struction@gmail.com,
828-448-1404.

pd6-4

Guardian ad Litem
volunteers needed

The NC Guardian ad Litem
Program is seeking volunteer
advocates to represent abused
and neglected children in
Yancey, Mitchell and Madi-
son.

If you have any questions
or would like to learn more
about the local Guardian ad
Litem program, please call
Erica Edwards at 828-682-
4754 or visit volunteerforgal.
org.

Isaac R. Bailey, Area Rep.
Sales & Service
Formerly Electrolux
New & Used Vacuum Cleaners
Genuine Parts
Repairs - Supplies
Phone: 828-682-2834

Cell: 828-273-3410

Classifieds

Superior Installation Inc.

Heating / Cooling / Controls

31 Cross Street, Spruce Pine, NC 28777

Trane 828-765-7659 Rheem

I superiorhvac@bellsouth.net
Rebecca Honeycutt, Office Manager .

| —
Blue Ridge a Plumbing
k—/
New Construction Commercial/Residential  Re-models
Water Heaters Tankless/Gas/Elec. * Electronic Locating
Backflow Prevention » Backflow Testing

Gas Systems Natural/Propane ¢ Faucet Replacement
Toilet Repair & Installation ¢ Drain Cleaning

828-682-0243 255 Eagle Rock Lane
blue-ridgeplumbinginc @hotmail.com Burnsville, NC

MARG BUGHANAN
GRADING & TRUCKING

1348 Three Quarter Creek Rd., Burnsville S:!?Vl;gligl)r
Backhoe  Dozer ¢ Trackhoe over
Dump Truck /\\ , 20 Years!
R G\
GRADING » LAND CLEARING Q ¢ (828) 682_2487

HOUSE SITES ¢ DITCHING « ROAD BUILDING
SEPTIC TANKS & RESERVOIRS ¢ ALL TYPES OF HAULING * HYDROSEEDING

Need a New
Shingle Roof?

0

< Local
References
J\ﬁ Tom Allen

0-284-3364

3 \

- L

Green Mountain Grading

Grading * Land Clearing * Roads * Septic Tanks
Gravel Hauling

Shannon Deyton

Cell: (828) 284-2121

Whitson Replacement

Windows
828-208-7465

Family Owned
for 40 years

FREE
ESTIMATES

Adrian Whitson

JIM HUGHES & ASOC.

LAND

SURVEYING
(828) 682-3404

405 East Main St. brick house
Next to Aldrige Eye Assoc. ¢
PO BOX 1452
BURNSVILLE, NC 28714

JIM HUGHES, P.L.S.

Bennett's
Mini Trackhoe
and

Small Dozer

“Don’t pay big
for small jobs!”

(828) 208-4631

's Tree Service

Insured ¢ Free Estimates
Hazardous

Tree Removal

Serving the area for over 20 years

828-467-1113

Heritage Lumber

Burnsville By-Pass East, Burnsville
682-3033

Burleson Plumbing
& Heating

765-4042

Spruce Pine

Glen Raven

Custom Fabrics

East Main Street, Burnsville

Green Mountain
Grading

Burnsville 828-284-2121

Yancey Graphics
Printing

828-6620

Burnsville
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Keep your family safe this Christmas holiday with these safety tips

By Mike Causey
Insurance Commissioner

Christmas is just around
the corner. | wanted to share
with you a list of home safety
and driving tips to keep you
and your family safe during the
holiday season.

The holidays are a won-
derful time to enjoy festive
meals with family and friends
and deck the halls with beau-
tiful Christmas decorations.
Folks are running errands,
going shopping and traveling
long distances to visit family
and friends. It’s important to
stay safe at all times at home
and while driving, to avoid po-
tentially dangerous accidents.

Use of candles and fire-
places, combined with an in-
crease in the amount of com-
bustible, seasonal decorations
in many homes during the
holidays, means increased risk
for fire.

The National Fire Protec-
tion Association reports that
one-third of home decoration
fires are started by candles and
that two of every five decora-
tion fires happen because the
decorations are placed too close
to a heat source.

To cut down on this risk,
I “offer these simple phrases
kids from 1 to 92” can follow to
avoid a fire in your house:

* Place candles out of reach
of children and where they can-
not be knocked down or blown
over.

» Keep matches and light-
ers up high and out of reach of
children in a locked cabinet.

e Use flameless candles
near flammable objects.

e Do not burn Christmas
trees, wreaths or wrapping pa-
per in the fireplace.

» Use a screen on the fire-
place at all times when a fire is
burning.

» Never leave candles or

Mike Causey

fireplaces burning unattended
or when asleep.

e Check and clean the
chimney and fireplace area at
least once a year.

Do not plug in too many
lights into a single electrical
outlet, this can cause an over-
load. It’s important to keep

wires away from heat sources
such as space heaters and fire-
places.

According to the American
Safety Council, most traffic ac-
cidents occur between the after-
noon of Christmas Eve and the
evening of Christmas Day. Data
shows traffic accidents and fa-
talities decline when Christmas
falls on a weekday instead of
weekend, like it does this year.

Remember the following
safety tips to keep your fam-
ily safe on the roads during the
holidays:

Drive slowly. It’s harder to
control or stop your vehicle on
an ice or snow-covered road-
way.

Increase your following
distance so that you’ll have
plenty of time to stop for ve-
hicles ahead of you.

Always wear your seat belt
and ensure that everyone else in
your vehicle is buckled up.

Know whether your ve-

Service Directory

CUSTOM
PORTRAITS

828-208-3?
www. macphiotostudios.com

Stavdard

Mm Heat Pumps < Gas = 0il

Computerized Load Analysis
Sheet Metal Duct Systems
Zoning = Gas Piping

SALES, INSTALLATION & SERVICE
On All Makes & Models

Licensed & Fully Insured "t
828.682.4036 Major Credit Cards Accepted !
741 Highway 197 North, Burnsville

Serving the community since 1948.
Locally owned, fully licensed, and
insured.Your trusted full-service
provider for plumbing, HVAC, and

electrical needs.

Air Conditioning
Dual Fuel Systems

Free Estimates!

ANDERSEN WINDOW

JXw /  Eaints
f""‘“"" L7 e M Conypaane the guality.
fmpnre
cABIN Jaradco
OWINS, CORNING ¢ - 1
FIBERGLAS IO x> gl 11
Floor Covering

Heritage Lumber Company

19E By-Pass, Burnsville
682-3033

BUILDING SUPPLY / HOME CENTER
Lumber

hicle has an anti-lock brake
system. Anti-lock brake sys-
tems prevent your wheels from
locking up during braking. If
you have anti-lock brakes, ap-
ply firm, continuous pressure
to the brake pedal. If you don’t
have anti-lock brakes, you may
need to pump the brakes if your
wheels start to lock up.

Have a great Christmas and
New Years. and God bless!

Explor Peaks of
Otter to operate
visitor services at

Peaks of Otter Lodge

The National Park Ser-
vice (NPS) has selected Explor
Peaks of Otter, LLC, a subsid-
iary of ExplorUS, to operate
visitor services at Peaks of Otter
Lodge on the Blue Ridge Park-
way under a 10-year concession
contract. The existing lodging,
food service, retail, and shuttle
bus services at Peaks of Otter
will transition to the new con-
cessioner in early 2025.

The new contract was
awarded through a competitive
selection process announced in
June 2024. The contract was
awarded to the highest scor-
ing proposal, with the NPS re-
gional director making the final
decision. The operation of this
concession contract provides
important services that visitors
seek while traveling the Park-
way and is critical to ensuring a
positive visitor experience.

ExplorUS is a family-
owned company with almost 30
years of experience operating
national, state, and local park
concessions, including conces-
sions at Great Smoky Moun-
tains National Park and Mam-
moth Cave National Park.

Peaks of Otter Lodge, lo-
cated at milepost 85.6 and ap-
proximately an hour drive north
of Roanoke, VA, includes a
three-building, 63-room lodge,
restaurant, lounge and gift shop,
the Country Store located adja-
cent to the NPS visitor center,
and the Sharp Top Store near
the NPS operated campground.

Dr. Kacie Renfro

Dr. Renfro

receives Excellence
in Research
Methodology Award

Dr. Kacie Renfro received
the Excellence in Research
Methodology Award for her
dissertation, The Poetics of
Affect: Rememorying the
Death of a School. Her com-
mittee was chaired by Dr. Ale-
cia Jackson and included Dr.
Beth Campbell and Dr. Leslie
McKesson.

“This award is a testament
to the love and support | have
received throughout my educa-
tional journey,” said Renfro.

“Writing about Bee Log
Elementary School was a labor
of love, and this type of rec-
ognition means even more in
the wake of Hurricane Helene
because many of the spaces on
the side of the road that were
integral to my work are now
gone,” she added. “Rememory
work, however, allows them to
live on forever, and to be rec-
ognized for this methodology
is such an honor.”

From Burnsville, North
Carolina, Renfro received her
Bachelor of Science in English
education from App State.

Renfro is currently a
school counselor at Enka Inter-
mediate School in Buncombe
County North Carolina.

- ARG LT Ll
FEMA IS HIRING
LOCALLY!
FEMA is hiring people in Durham, Hickory
and Asheville, North Carolina to support
their community’s recovery from Tropical
Storm Helene. A wide range of skills
and expertise is needed, including
planning, communications, logistics
and community engagement. Benefits
include sick leave, health insurance
and up to 11 paid annual holidays.
Applications are being accepted online.
To see all open positions and to apply,
visit usajobs.gov, type keywords
“FEMA, Local Hire” and enter
your location as “North Carolina.”
All applicants must be U.S. citizens
and 18 years of age or older.
Additional requirements vary
by position type.

READ YOUR FEMA
LETTER CAREFULLY

If you applied for FEMA assistance,

you will receive a letter from FEMA
explaining your application status.

Read it carefully: if you are not currently

approved for assistance, you may need
to send additional documentation to
FEMA. You can easily upload documents
to your DisasterAssistance.gov account
or submit them at a nearby Disaster
Recovery Center. Find your closest
center at fema.gov/drc. Your FEMA
letter also provides options to mail

and fax in your documents.

HELP FOR PRIVATE
ROADS AND BRIDGES

If you or your neighbor have damage
to a private road or bridge as a result of
Tropical Storm Helene that is the only
access route to your home, assistance
is available to help with repairs through
FEMA's Individual Assistance Program.
Funding is available to support private
roads and bridges, even if the owner’s
home is not damaged. As part of FEMA's
Individual Assistance program,
homeowners should register for
assistance and meet with a housing
inspector. If you demonstrate that you
or your homeowners’ association are
primarily responsible for maintenance

of the bridge or road, FEMA can provide
funding for repairs. Homeowners or
homeowners’ associations should first
contact their insurance company to
discuss any coverage for private roads
and bridges, as FEMA cannot duplicate
funding from other sources such as
insurance. To learn more and apply

for assistance, residents can visit a
Disaster Recovery Center, go to
www.DisasterAssistance.gov or call
1-800-621-3362. The deadline for
residents to apply for any individual
assistance is Jan. 7, 2025.

POST-DISASTER
TEMPORARY HOUSING
AVAILABLE

FEMA is providing multiple temporary
housing options to meet North Carolina
disaster survivors' individual needs as
the holiday season nears. The quickest
form of help may be financial assistance
to pay for rent, temporary hotel or motel
stays or reimbursement for out-of-pocket
hotel costs. These options are available
now for eligible households. Everyone’s
journey to recovery is different,

and the first step is to apply with

FEMA for disaster assistance.

Other temporary housing solutions,

such as a travel trailers or manufactured
home units, may soon be available too.
These options take time, and individuals
will be contacted by FEMA if they are
eligible. For more information,

visit go.dhs.gov/UWx

4 Ways To Apply

*® Online: DisasterAssistance.gov
* Through the FEMA app

e Call: (800) 621-3362

* In Person:

DisasterAssistance.gov

Visit a Disaster Recovery Center:
fema.gov/drc

¥ FEMA
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Notable Christmas celebrations around the world

It’s beginning to look a
lot like Christmas all over the
world. Christmas celebrations
include various time-honored
traditions that celebrants hold
near and dear to their hearts.
Depending on where someone
lives, their Christmas tradi-
tions may look quite different
from those in other parts of the
globe.

It can be enjoyable to learn
how Christmas is celebrated
elsewhere and perhaps even
incorporate a few new tradi-
tions into your celebrations.
Take a peek at these customs
near and far.

» Seafood and beachside
celebrations: Australia is lo-
cated in the southern hemi-
sphere, which means Aussies
are enjoying the peak of their
summer come December 25.
A white Christmas is unlikely,
unless the “white” refers to
white, sandy beaches. Santa is
probably swapping his thick
coat for a pair of board shorts,
and heavy, roast-laden meals

are unlikely to make it on to the
menu. Instead, Australians dine
on seafood feasts and spend
Christmas outdoors camping or
at the beach.

» Krampus parade: Some
Christmas elves are not so jolly.
Just ask residents of the Austri-
an, German and Hungarian Alps.
Each year in this region, a true
“Bad Santa” is the talk of town.
Villagers believed that Krampus,
a half-man, half-goat creature
with a legion of ill-tempered
elves, roamed the mountains
wreaking havoc. Krampus was
said to abduct miscreants and set
unruly youth or even intoxicated
adults straight. Today, Krampus
is more the “bad cop” to Santa’s
“good cop” persona. Krampus
is celebrated as an antihero at
parades and other events.

 Las Posadas: According
to scripture, Joseph and Mary
had to make an arduous jour-
ney from their hometown to
Bethlehem for census purposes
while Mary was pregnant. When
the couple arrived, they found

Gingerbread takes the cake

Plenty of foods are associ-
ated with Christmastime, but
none perhaps as familiar as gin-
gerbread. Although the slightly
spicy and warming tang of
gingerbread often is enjoyed in
cookie form or baked into pan-
els used to create gingerbread
houses, the spice combination
of ginger, cloves and cinnamon
can impart a delicious flavor to
cakes as well.

This holiday season, whip
up this recipe for “Tender Gin-
gerbread Cake” from “Bultter,
Flour, Sugar, Joy” (Source-
books) by Danielle Kartes.

Tender Gingerbread Cake
Yield: 1 cake

1 cup packed muscovado
sugar (dark brown works
great)

12 cup plus 2 tablespoons but-
ter, softened

1 teaspoon vanilla extract

2 eggs, room temperature
174 cup plain full-fat Greek or
plain yogurt

1-3/4 cups all-purpose flour
1 teaspoon baking powder
1/2 teaspoon kosher salt

1/2 teaspoon cinnamon

1/4 teaspoon ground cloves
1/4 teaspoon ground ginger
174 teaspoon apple pie spice
1 cup hot water

34 cup molasses

Garnishes

12 cup confectioners’ sugar
1 cup pomegranate arils

Preheat ovento 350 F. Line
a 9-by-9-inch cake pan with
parchment paper.

Cream the sugar, butter,
and vanilla on low speed, 3 min-
utes. Add the eggs one at a time
and mix until just incorporated,

then scrape down the sides of the
bowl and gently fold the yogurt
into the batter.

In a separate bowl, whisk
the flour, baking powder, salt,
and spices together.

In a third bowl, mix the hot
water and molasses together.

Now mix the dry ingredi-
ents into the batter in 3 additions,
alternating with the hot molasses
water. Do not overmix.

Pour the batter into your
lined pan and bake 25 to 30
minutes until the cake is well
baked. Allow the gingerbread to
cool, then dust with confection-
ers’ sugar and pomegranate arils.
This cake is also lovely with
cream cheese icing!

lodgings were nonexistent, and
Mary ended up giving birth to
Jesus in a manger surrounded
by animals. In celebration of that
journey, people in Mexico and
Guatemala celebrate Las Posa-
das, a procession representing
Mary and Joseph’s journey and
their struggle to find lodging.

« La Befana: In Italian folk-
lore, La Befanais awitch-like old
woman who, like Santa, delivers
gifts to children throughout Italy.
Instead of this gift-giving taking
place on Christmas, La Befana
hands out gifts on the Epiphany
Eve in a similar way to how the
Three Magi brought presents
to Baby Jesus. Le Befana also
is believed to fly through the
night sky to sweep away all the
troubles of the old year and clear
the way for a fresh start.

* Move over reindeer: Al-
though reindeer often garner
fanfare this time of year, the
Yule goat is a Christmas symbol
and tradition in Scandinavia and
northern Europe. Each year in
towns throughout Sweden and
other areas, large statues of Yule
goats are built on the first day
of Advent and stand throughout
the holiday season. This tradi-
tion dates back to ancient Pagan
festivals, and some believe the
goat is connected to the Norse
god Thor, who rode in the sky in
a chariot pulled by two goats.

Holiday traditions differ
considerably in various regions
of the world. Celebrants may
want to consider incorporating
foreign traditions into their
own Christmas celebrations
this year.

Brunch beglns the New Ye'arrlght

The first official meal of
2025 should be memorable and
flavorful. Chances are late night
New Year’s Eve revelry will
make breakfast a nonstarter, but
aNew Year’s Day brunch can hit
the spot on January 1.

When family members or
guests rouse from their post-
countdown slumbers, these
brunch ideas and tips can kick
off the new year with flavor.

Skip the mimosas

While it may be tempting to
employ a little “hair of the dog”
therapy to combat the ramifica-
tions of overindulgence from the
evening prior, it is a better bet to
skip any extra alcohol come the
morning.

Rather, serve plenty of hy-
drating refreshments, with water
at the top of the list. For those
who desire something with a
little more zip, create a mocktail
with fruit juice and sparkling
water.

Make-ahead meals

Serving foods that can be
made in advance cuts back on
the amount of work that needs
to be done in the late morning
of New Year’s Day. Breakfast
casseroles can be the way to go,
as they pair many ingredients
together and can be reheated.

Fruit salads as well as
homemade granola parfaits can
be made in advance and then

served during the brunch.

Consider bagels

and breads

A platter of bagels, crois-
sants and cinnamon rolls are
easy to serve and might be a
welcome way to fill the stomach.
Paired with lox, cheeses and
cold cuts, these carbohydrates
can help complete the meal.

Sheet-pan options are easy

Brunch hosts and host-
esses who choose to whip up
foods during the brunch itself
can employ some tactics to
make the work easier. Crack
eggs onto cheese-coated slices
of thick bread and put under
the broiler for perfectly cooked
batch results.

Don’t forget the sweets

.
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Alternatives to alcohol when dining out

Dining out or attending
social functions often affords
access to various types of foods
and beverages. Cocktails and
other alcoholic drinks will likely
be on the menu as well, tempting
people to indulge.

Although one alcoholic
drink while out at a restaurant
will not sabotage a healthy eat-
ing plan, when spending a pro-
longed time in social situations,
individuals may be compelled
to have multiple drinks, which
can be unhealthy and potentially
unsafe.

According to the Center
for Science in the Public Inter-
est, gin, rum, tequila, vodka,
or whiskey each feature be-
tween 100 and 120 calories per
1.5-ounce shot. The average
beer comes in at 150 calories
per serving. It’s easy to see how
calories can quickly pile up.

Many people would rather
save their calories for food
than drink them away. Thank-
fully, individuals can choose
from an array of low-calorie,
non-alcoholic beverages when
hitting the town.

Kombucha

Kombucha is a fermented
drink made from tea, sugar,
bacteria, and yeast. Since it is
fizzy, kombucha can replace
beer when dining out. There are
various flavors of kombucha,
and many replicate the flavor
profile of a tangy or refreshing
cocktail.

Non-alcoholic beers and
ciders

Muffins and sweet rolls can
blur the lines between meal and
dessert; otherwise, serve alterna-
tive make-ahead desserts that are
relatively easy, such as pound
cakes or cookies.

Set up the coffee bar

Chances are a little caffeine
might be necessary to jump-
start the day. Make coffee, tea,
hot chocolate, and other warm
beverages readily available with
the accompanying creamers and
flavorings so that brunch guests
can customize their drinks.

New Year’s Day brunch
kicks off the new year with food,
family and friends.

You’ll have to check the
nutritional information regard-
ing caloric content since options
vary, but if skipping alcohol is
the ultimate goal, non-alcoholic
beers and ciders are good op-
tions. They offer the flavor and
effervescence of their tradi-
tional counterparts without the
alcohol.

Club soda with mixers

Club soda mixed with bit-
ters, cranberry juice, lemon/
lime, or other flavor combina-
tions can create flavorful alco-
hol alternatives. Plus they are
refreshing and will not cause
dehydration, which can occur

when consuming alcohol.

Kanna

Kanna is a plant used in
South Africa for centuries, ac-
cording to Trip, a CBD retailer.
Kanna is known for creating a
feeling of lightness and tran-
quility. It may be consumed
as an alternative to alcohol to
relieve anxiety. While kanna is
usually sold in powder form, it
can be brewed into a tea or used
to make other beverages.

Ginger beer

Ginger beer is spicy and
potent, making it much stronger
than its cousin, ginger ale. It’s
made by fermenting ginger,
sugar, water, and lemon juice,
says Medical News Today. The
result is bold ginger flavor with
natural carbonation. Like other
soft drinks, the calorie count in
ginger beer varies depending on
the brand. There are sugar-free
alternatives that can help reduce
the calorie load.

Matcha or other teas

Matcha is a type of green
tea that is exposed to more
sunlight to produce higher chlo-
rophyll and amino acid content.
Matcha, like other teas, is high
in antioxidants, which is a boon
for the body. Matcha is widely
available at coffee shops and
other establishments. Chilled
versions of matcha can be sub-
stituted for alcoholic beverages
when people want to relax and
unwind. Additional tea alterna-
tives include regular iced black
or green teas.

A night out is a great time
to try new drinks. Those who
want to avoid high-calorie al-
coholic beverages have many
alternatives to choose from.
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With exceeding
great joy, we bid
all of our friends
and neighbors a
& mostjoyous and
#® harmonious season.

For your belief in

us, we feel truly
blessed.

FURNITURE
COMPANY ™

Oak Avenue,
Spruce Pine, NC 28777
828-765-5557

-

Lights and laughter
in the air,
Smiling faces

everywhere, ¢ 2
Drifts of snow
and boughs of holly,
All the things
that make us jolly.

Yancey County Board of Commissioners: Chairman Jeff Whitson,
Stacey McEntrye Greene, Sandi Norton, Mark Ledford, David Grindstaff

A hot punch to help warm up this holiday season

Images of warm family
gatherings dominate millions
of people’s holiday season
memories.

But the warmth inside a
home come the holiday season
does not mean it’s not cold out-
side. Indeed, snow-filled land-
scapes and/or temperatures be-
low freezing are not uncommon
come late December.

As the mercury drops
outside, families can warm
up inside with a batch of “Hot
Holiday Punch” courtesy of
Lines+Angles.

Hot Holiday Punch

Makes 14 servings

16 cups water, divided

5 cups cranberries, fresh or
frozen, plus extra for garnish

2-1/2 cups granulated sugar

172 cup red hots cinnamon
candies

ikl T8
All signs point to a Merry Christmas and we can't think of a
better place to spend the season than here at home with all
of you. We are truly grateful for your kindness and support
and we wish you all a happy holiday season.

Yancey County Government

County Manager
Lynn Austin

May happiness and good fortune surround
you at Christmastime and all year!

Thank you for bringing so much warmth
and joy to our year. We appreciate you!

Superior Installation

Heating & Cooling

828-765-7659
31 Cross Street, Spruce Pine

3 tablespoons fresh lemon
juice
12 whole cloves
3 cinnamon sticks
1 lemon, sliced
Cheesecloth

In a large saucepan, set
over medium-high heat, bring
1 quart of water and cranberries
to a boil. Reduce heat, cover
and simmer for 8 to 10 minutes
or until the cranberries begin
to pop. Drain, reserving liquid
and cranberries. Put cranberries

Pineapple Glazed
Meatballs

1/2 cup barbecue sauce

1/2 cup undrained canned
crushed pineapple in juice

1 package (16 oz.) frozen fully
cooked meatballs (about 30)

Mix first 2 ingredients
in large nonstick skillet until
blended.

Stir in  meatballs until
evenly coated.

Bring to boil on medium-
high heat; simmer on medium-
low heat 10 minutes or until
heated through, stirring
occasionally.

Artichoke Dip

1 can (14 oz.) artichoke hearts,
drained

1 cup mayonnaise

1 package (8 0z.) cream
cheese, softened

1/2 cup crumbled blue cheese

1/2 cup shredded parmesan
cheese

4 green onions, sliced
thin wheat snack crackers

Preheat oven  350°F.
Place all ingredients in food
processor  container;  cover.

Process just until blended, but
not completely smooth.

Spoon into 9-inch pie
plate.

Bake 20 to 25 minutes or
until lightly browned. Let stand
5 to 10 minutes before serving.
Serve with crackers.

Queso Dip

1/2 Ib. (8 0z.) Queso Blanco
Velveeta, cut into 1/2-inch
cubes
1/2 cup sour cream
1/2 cup drained pickled
jalapeno nacho slices,
chopped
Combine ingredients in
microwaveable bowl.
Microwave on High 2
minutes;  stir. Microwave
additional 1 minute or until
Velveeta is completely melted
and mixture in well blended,
stirring every 30 seconds.

Garnish ~ with  finely
chopped tomatoes before
serving.

Salmon Spread

1 package (3 0z.) cream
cheese, softened

1 Tablespoon lemon juice

1 teaspoon prepared
horseradish

1 can (7-1/2 0z.) salmon,
drained, flaked

1 cup shredded Gouda cheese

1 Tablespoon green onion
slices

Beat cream cheese, lemon
juiceand horseradish inmedium
bowl until well blended.

Add salmon, Gouda cheese
and onion; mix well. Cover
tightly.

Refrigerate several hours
or until chilled. Serve as a
spread for the cucumber slices.

Spicy Crab Spread
1 tub (8 0z.) chive & onion
cream cheese spread
1 can (6 0z.) lump crabmeat,
drained, flaked
2 teaspoons hot pepper sauce
1 teaspoon lemon juice
Mix all ingredients until
blended.
Serve with cut-up fresh
vegetables and crackers.

Apple Carrot Salad

2 cups boiling water

1 package (8-serving size)
lemon flavor gelatin

1-1/2 cups cold apple juice
or water

1 medium apple, chopped

1 medium carrot, shredded

Stir boiling water into dry
gelatin mix in large bowl at
least 2 minutes until completely
dissolved. Stir in  juice.
Refrigerate 1-1/2 hours or until
thickened.

Stir in apples and carrots.
Spoon into 5-cup mold sprayed
with cooking spray.

Refrigerate 4 hours or until
firm. Unmold.

through a fine mesh strainer
or food mill. Set aside.

In a Dutch oven or large
pot, combine sugar, red-hots, |
lemon juice, cranberry lig-
uid and cranberry pulp, and
remaining 3 quarts of water.

Place cloves and cinna-
mon sticks in a double thick-
ness of cheesecloth. Tie with
string to form a bag; add to
pan with the punch. Bring
to a boil; stir until sugar and
candies are dissolved. Dis-
card spice bag. Strain juice
through a fine mesh strainer.
Serve hot with lemon slices
and cranberries.

Preparation time: 20
minutes

Cooking time: 15 min-
utes

Total time: 35 minutes

Spinach all rolled

Including more spinach in
one’s diet can be a healthy de-
cision. Spinach is rich in iron,
potassium, magnesium, folate,
and vitamins C, E and K. With
that strong profile, spinach sup-
ports the heart, eyes, skin, and
immune system. Spinach also
can aid digestion and strength-
en bones.

The good news is that spin-
ach is a versatile ingredient and
can be added to many dishes
relatively easily.

As an alternative to meat-
based dishes, “Spinach Balls”
serve up flavor in easy-to-por-
tion style. Serve these with a
dipping sauce as an appetizer,
or place alongside pasta instead
of meatballs. Enjoy this recipe
courtesy of “It Just Happens
to Be Gluten-Free” (Do Life
Inspired Publishing) by Jen
Fiore.

Spinach Balls

Makes about a dozen

1 10-ounce box frozen
chopped spinach

3 eggs, beaten

1 tablespoon extra virgin
olive oil

1 cup shredded sharp
cheddar cheese

23 cup gluten-free
breadcrumbs

1/4 teaspoon salt

1/2 teaspoon pepper

1 teaspoon dried parsley

1/4 to 1/2 teaspoon garlic pow-

up with flavor

T e P
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der
6 shakes Tabasco sauce
(6 shakes more if you like it
hotter?)

Place the spinach box in
the microwave for 2-3 min-
utes until defrosted. Set aside
to cool.

In a large bowl mix togeth-
er the cheese, bread crumbs,
salt, pepper, parsley, and garlic
powder.

Squeeze excess water out
of the spinach. Place the spin-
ach into the cheese mixture.
Mix.

Add oil, eggs and Tabasco
sauce.

Form into balls and place
on a parchment-lined baking
sheet.

Bake at 375 F for 18 to 22
minutes.

Serve with garlic aioli.

J

A quick and easy salad
can be the perfect ending to a
long day spent gift shopping.
Delicious and light, there’s not
much fuss that goes into pre-
paring salad, and making one
typically does not require turn-
ing on the oven.

With already cooked chick-
en and a dressing that can be
made up to one day ahead, all
a person has to do is assemble
this “Chicken Salad Nicoise.”
Suggested  pairings include
crusty bread, and a light des-
sert of fresh fruit topped with
vanilla yogurt. Try this recipe,
courtesy of “125 Best Chicken
Recipes” (Robert Rose) by
Rose Murray.

Chicken Salad Nigoise
Serves 6

Garlic dressing:

2 cloves garlic, crushed

2 teaspoons Dijon mustard
174 cup olive oil

Salt and pepper

2 cups shredded cooked chick-

Crisp sad IS perfect i‘or the holidays

en
2 cups cooked green beans, cut
into 2-inch lengths

6 small new potatoes, cooked
and sliced

1 small red bell pepper, cut into
strips

1 small red onion, thinly sliced
2 cups sliced celery

34 cup black olives

Romaine lettuce, torn into bite-
sized pieces

3 hard-cooked eggs, quartered

4 tomatoes, cut into wedges

Garlic dressing: In a small
bowl, whisk together gar-
lic, mustard and lemon juice.
Gradually whisk in oil. Season
to taste with salt and pepper.
Set aside.

In a large bowl, combine
chicken, beans, potatoes, red
pepper, onion, celery, and ol-
ives.

Pour dressing over chick-
en mixture and gently toss to
coat. Line a shallow salad bowl
with lettuce and spoon salad on
top. Garnish with eggs and to-
matoes.
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Indulge in food and family These dessert bars are peachy keen
fun this holiday season

Families have their own
unique holiday traditions, and
such customs help to make
this time of year so special.
Baking together as a family is
a popular holiday tradition that
rewards everyone with some
tasty treats after a fun-filled
day in the kitchen.

Incorporating a holiday
theme into baked goods can add
to the fun factor, particularly
for children. Families looking
to mix fun and food this holiday
season can try their hands
at this recipe for “Chocolate
Reindeer Cupcakes” courtesy
of Lines+Angles.

Chocolate Reindeer

Cupcakes

Makes 12 servings

For Chocolate Cupcakes:

23 cup butter, softened

34 cup superfine sugar

3 eggs

1-1/2 cups self-rising flour

2 tablespoons cocoa powder

For Chocolate Frosting:

34 cup butter, softened

3-1/3 cups confectioners’

sugar

7/8 cup unsweetened cocoa
powder

1 teaspoon vanilla extract

4 to 6 tablespoons milk

For Decorations:

12 sets candy eyes

12 red gumdrops

1 cup semisweet chocolate

chips

For Chocolate Cupcakes:

Preheat the oven to 375 F.
Line muffin tin wells with 12
paper cupcake liners.

In a large mixing bowl,
using an electric mixer, cream
butter and sugar together
until light and fluffy. Add the
eggs one at a time, beating
after each addition. Gradually
add flour and cocoa powder,
mixing until all ingredients are
incorporated.

Spoon the batter into the
paper liners. Bake for 20 to
25 minutes, or until tops are
springy to the touch. Cool in
the pan on a wire rack for 10
minutes. Remove cupcakes

from pan and allow to cool
completely before decorating.

For Chocolate Frosting:

In a large bowl, cream
butter until light and fluffy.
Gradually beat in confectioners’
sugar, cocoa and vanilla. Add
milk one tablespoon at a time
until frosting reaches the desired
consistency. Frost each cupcake
using an offset spatula.

To Decorate:

Arrange candied eyes
and gumdrop nose on frosted
cupcake.

Melt semisweet chocolate
in a heatproof bowl set over a
pan of simmering water. Cool
slightly, and transfer to a pastry
bag fitted with small plain round
tip. Pipe antlers with chocolate
on parchment or waxed paper;
place in the refrigerator or
freezer and allow to set.

Once the chocolate has set,
carefully remove antlers from
paper and insert in cupcake.
Serve.

Preparation  time: 40
minutes
Cooking time: 25 minutes
Total time: 1 hour, 5
minutes
a

Peaches are a favorite
ingredient in many different
types of desserts, from cobblers
to pies. But in this recipe for
“Fresh Peach Crumble Bar,”
peaches are presented as a cross
between a cake and cookie. En-
joy this recipe, courtesy of Sav-
ing Room for Dessert, as adapt-
ed from AllRecipes.com.

Fresh Peach Crumble Bars

Yield 20

Crust/Crumb topping:

1 cup granulated sugar

3 cups all-purpose flour

1 teaspoon baking powder

1/2 teaspoon salt

1/4 teaspoon ground cinnamon

1 cup unsalted butter cold, cut

into cubes

1 large egg, lightly beaten

Peach layer:

172 cup granulated sugar

1 tablespoon cornstarch

1/4 teaspoon ground cinnamon

5 large peaches, peeled and

diced

1 teaspoon fresh lemon juice

Icing:

1 cup powdered sugar

1/4 teaspoon almond extract

1 tablespoon milk (more or
less for desired consistency)

Preheat oven to 350 F if
using a glass pan or dark metal
pan, or 375 F for a light metal
pan. Lightly grease or spray a
13 x 9-inch baking pan and set
aside.

In a medium bowl, whisk
together 1 cup of sugar, 3 cups
of flour, baking powder, salt and
cinnamon. Using a pastry cut-
ter, blend in the butter until the
mixture resembles coarse sand.
Add the lightly beaten egg and
mix until the dough starts to
hold together, but is still crum-
bly. Gently press a little more
than half the dough into the
prepared pan. (Optional: Use a
food processor to process these
ingredients.)

In a large mixing bowl,
whisk together the sugar, corn-
starch and cinnamon. Add the
diced peaches and toss to com-
bine. Drizzle the lemon juice
over the peaches and toss to
coat. Pour the peach mixture
over the crust and spread even-

ly.

Using your hands, press
together handfuls of the re-
maining crumb topping to cre-
ate clumps. Scatter the clumps
and remaining crumbled top-
ping over the fruit layer, leav-
ing some peaches showing
through.

If using a glass pan, bake
at 350 F for 50 to 55 minutes or
until lightly browned. If using a
metal pan, bake at 375 F for 40
to 45 minutes. Cool completely,
then chill before cutting and ic-
ing.

Whisk together the pow-
dered sugar, almond extract
and milk. Drizzle on the bars
just before serving.

Merry Christmas!
It's beginning to look
a lot like Christmas!

When sounds of carols
fill the air,

And signs of the
season are everywhe
When hearts are ligh
and cares are few
Then we k it’s tim
to give ouf thanks to

TOWN OF BURN SVILLE

MAYOR RUSSELL FOX

TOWN COUNCIL MEMBERS:
JUDY BUCHANAN, DENISE COLLIER,
BILL WHEELER, RANDY OLLIS
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Wonderful Care When You Need It Most

Compassionate Care
WESTERN NORTH CAROLINA

Palliative * Hospice ¢ Counseling
compassionatecarewnc.org

856 Georges Fork Road, Burnsville * 828-682-9675
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Lemonade Cake

1 package (2-layer size)
yellow cake mix

1 package (3.4 0z.) vanilla
flavor instant pudding

1/2 cup lemonade flavor
drink mix, divided

1 cup cold water

4 eggs

1/4 cup oil

3 tablespoons warm water

1 cup powdered sugar

Heat oven to 350°F.

Beat cake mix, pudding
mix, 1/4 cup drink mix, 1 cup
water, eggs and oil in large
bowl! with mixer until blended.
Pour into greased and floured
12-cup fluted tube pan.

Bake 50 to 55 minutes or
until toothpick inserted near
center comes out clean. Cool
cake in pan 5 minutes. Loosen
cake from sides of pan with
knife. Invert cake onto serving
platter; gently remove pan.

Dissolve remaining drink
mix in 3 tablespoons warm
water in medium bowl. Stir
in powdered sugar with whisk
until blended.

Pierce warm cake at 1-inch
intervals with fork or skewer
completely through to bottom
of cake.  Gradually spoon
powdered sugar glaze over
cake; let stand until glaze is
completely absorbed.

% There's No Place Like Home:

Merry Christmas

We're sending
this note to let
you know,

Grassy Creek

That there’s
no place we
want to go...

For there’s
no place
@ we’d rather be,

Than right

here in this
community!

lothing

226 Hwy, Spruce Pine, N. C
828-766-7502
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Show guests this much maligned staple is a tasty treat

Few foods garner the types
of responses generated by the
mere mention of fruitcake,
which drives many holiday
celebrants to run for the hills.

But fruitcake may
not deserve its reputation,
particularly when individuals
brave enough to prepare it serve
it covered in a sugary glaze.

Such is the case with
this recipe for “Gluten-Free
Fruitcake With Sugar Glaze”
courtesy of Lines+Angles.

Gluten-Free Fruitcake With

Sugar Glaze

For the cake:

4 ounces golden raisins

2 ounces chopped candied

orange peel

8 ounces candied cherries,
quartered

—

O Gome Lot Us Adore Him

May the magic and wonder of that first Christmas

reside in your heart and home throughout this holy

season. Wishing you a blessed holiday and a year
filled with peace, health and prosperity.
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6 ounces raisins

3-1/2 tablespoons sherry

4 ounces butter

1 cup sugar

1 pinch salt

1 pinch grated nutmeg

1 teaspoon ground mixed spice

3 eggs, beaten

1 cup self-raising gluten-free
flour

6 ounces chopped almonds,

blanched

For the icing:

1 cup confectioner’s sugar

3 tablespoons water

For the cake:

Place all the fruit in a bowl
with the sherry, stir well, cover
and leave to stand overnight.

Heat the oven to 325 F.
Grease a loaf pan and line the
base with parchment paper.
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Beat the butter with the
sugar, salt and spices in a
mixing bowl! until light and
creamy, then gradually beat in
the eggs.

Gently fold in the flour,
followed by the soaked fruits
and almonds, stirring well.

Spoon into the pan and
bake for 2 to 21/4 hours until
cooked through. Leave to cool
in the pan.

For the icing:

Mix the sugar with a little
water, adding a little at a time,
until it is thick and smooth.

Spread the icing on top
of the cake, allowing it to run
down the sides. Leave to set.

Preparation & Cooking
time: 2 hours and 45 minutes

Resting time: 12 hours

Granny’s Cake

1-1/2 cup sugar

2 cups self-rising flour

2 eggs

1 (20 oz.) can crushed
pineapple in its own juice
(don’t drain)

1 cup brown sugar

1 cup chopped pecans

1 cup evaporated milk

1/2 cup sugar

1 stick margarine

1 tsp. vanilla

Preheat oven to 350°.

Mix the sugar, flour, eggs
and pineapple together and
pour into a9 x 13 pan. Sprinkle
the top with one cup brown
sugar and one cup chopped
pecans. Bake at 350° for 45
minutes.

While cake is baking, in a
saucepan heat the milk, sugar,
margarine and vanilla until
mixture comes to a rolling
boil.

Immediately after remov-
ing cake from the oven, pour
the heated milk mixture over
the entire cake.

Hot Fudge Cake

1-1/4 cups granulated sugar
(divided)

1 cup self rising flour

1/2 cup HERSHEY’S Cocoa
(divided)

1/2 cup milk

1/3 cup butter or margarine
(melted)

1-1/2 teaspoons vanilla extract

1/2 cup packed light brown
sugar

1-1/4 cups hot water

Whipped topping, nuts,
(optional)

Preheat oven to 350°F. Ina
mixing bowl combine 3/4 cup
granulated sugar, flour, 1/4 cup
cocoa. Stir in milk, vanilla, and
butter and beat until smooth.

Pour batter into ungreased
square 9-inch baking pan. Stir
together remaining 1/2 cup
granulated sugar, brown sugar
and remaining 1/4 cup cocoa
then sprinkle mixture evenly
over batter. Pour hot water
over the top; do not stir.

Bake 35 - 40 minutes
or until center is almost set.
Remove from oven and let
stand about 15 minutes. When
serving spoon sauce from
bottom of pan over the top
of the cake and garnish with
whipped topping, nuts, and
other desired toppings.
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These colorful cookies are tailor-made for family baking sessions [

Baking during the holiday
season is a tradition in many
households across the globe.
Family baking sessions provide
a perfect holiday season bond-
ing activity, and the payoff is
both cherished family time and
delicious, indulgent foods once
the items are ready to eat.

Holiday hosts know they’ll
need to feed their guests over
the course of their stay, and
that includes snacks. This holi-
day season, hosts can involve
their guests in family baking
sessions and whip up a batch
of these delicious and color-
ful “Christmas Biscuits” from
Lines+Angles.

Christmas Biscuits
Makes approx. 24 cookies
For the dough:
1-1/2 cups all-purpose flour,
sifted, plus extra for dusting
1-1/3 cups confectioner’s
sugar, plus extra for dusting
34 cup almond meal
1 cup unsalted butter,
cold and cubed
1 large egg yolk

Christmas Linz

Shortbread Cookies
With Red Jam

Makes 24 cookies

2 cups all-purpose flour
34 cup almond flour

12 teaspoon kosher salt
12 teaspoon ground cinna-
mon

1 cup unsalted butter, soft-
ened

¥4 cup sugar

2 egg yolks

1 teaspoon vanilla extract
1 tablespoon lemon zest
172 cup raspberry jam

172 cup powdered sugar

In a large bowl, whisk the
flour, almond flour, salt, and
cinnamon together. In a sepa-
rate bowl, beat the butter and
sugar until fluffy. Add in the
egg yolks, vanilla extract and
lemon zest and continue to beat
until well incorporated.

Gradually add the dry in-
gredients to the wet ingredients
and continue to beat until just
combined to form a dough. Di-
vide the dough in half; pat each
half into a disc, wrap with plas-
tic wrap and refrigerate for at
least an hour.

Remove the dough from
the refrigerator, and let it soft-
en for about 5 minutes, until
soft enough to roll. On a lightly
floured surface, roll one disc of
dough out to about 1/4” thick-
ness. Using a 3” cookie cutter,
cut out cookies. Cut out a top
for each cookie using a smaller
cookie cutter to cut out the cen-
ter. Transfer the cookies to a
parchment-lined baking sheet.
Gather the scrap dough, roll,
and repeat.

Place the first batch of cut
cookies in the refrigerator for
30 minutes to chill. Preheat the
oven to 350 F and repeat the
process with the second batch
of dough.

Bake the chilled cookies
for about 12 minutes or un-
til just starting to turn golden
around the edges. Let the cook-
ies cool for a few minutes until
transferring them to a wire rack
to cool completely.

Once cooled, spread the
bottom half of each cookie
with some raspberry preserves,
leaving a thin border around
each cookie. Dust the tops of
each cookie with powdered
sugar and place on its corre-
sponding bottom half. Use a
spoon or piping bag to fill the
cut-out center with a little more
of the preserves.

Preparation time: 30 min-
utes. Resting time: 1 hour, 30
minutes. Baking time: 15 min-
utes

This holiday season, those
with an urge to bake some
cookies can try this recipe for
“Christmas Linz Shortbread
Cookies with Red Jam” from
Lines+Angles.

1 tablespoon cold water

12 teaspoon fine salt

For the icing and decoration:

4 cups confectioner’s sugar

3 tablespoons meringue
powder

7 tablespoons warm water,
combined with 1 teaspoon
vanilla extract, assorted food
color (e. g., red, pink and
turquoise), assorted colored
sugar crystals (e. g., red, pink
and white)

For the dough: Preheat
oven to 350 F. Grease and line
two large baking sheets with
parchment paper.

Combine flour, confection-
er’s sugar and almond meal in
a large mixing bowl. Stir well
to mix.

Add butter, egg yolk, wa-
ter, and salt, and mix well with
an electric mixer with spiral at-
tachments until mixture starts
to come together as a dough.

Turn out onto a floured
surface and knead briefly until
even. Wrap in plastic wrap and
chill for 30 minutes.

After chilling, roll out
dough on a lightly floured sur-
face to approximately 0.25”
thickness.

Use assorted star-shaped
cookie cutters to cut out ap-
proximately 23 variably sized
star shapes. Arrange between
prepared sheets, spaced apart.

From remaining dough,
cut out one teardrop and two
semi-circles of dough, using
appropriate cutters or working
freehand with a paring knife.
Arrange on one of the baking
sheets.

Bake cookies for 12 to 15
minutes, until golden and dry to
the touch. Remove to cooling
racks to cool.

For the icing and decora-
tion: Thoroughly stir together
confectioner’s sugar and me-
ringue powder in a large mix-

Raspberry-Almond

Linzer Cookies

Makes 36

23 cup almonds

12 cup packed light brown
sugar

2-1/2 cups all-purpose flour,
spooned and leveled, plus
more for the work surface

1/2 teaspoon baking powder

172 teaspoon kosher salt

1/4 teaspoon ground cinnamon

1 cup unsalted butter, at room
temperature

1 large egg

1 teaspoon pure vanilla extract

1 tablespoon confectioners’
sugar

1 12-ounce jar raspberry jam

Heat oven to 350 F. Spread
the almonds on a baking sheet
and toast, tossing occasionally,
until fragrant, 6 to 8 minutes;
let cool. In a food processor,
finely grind the almonds with
1/4 cup of the brown sugar. In
a medium bowl, whisk together
the flour, baking powder, salt,
and cinnamon; set aside.

Using an electric mixer,
beat the butter and the remain-
ing 174 cup of brown sugar on
medium-high speed until fluffy,
2 to 3 minutes. Beat in the egg
and vanilla. Reduce speed to
low and gradually add the al-
mond mixture, then the flour
mixture, mixing until just com-
bined (do not over-mix). Shape
the dough into two disks, tightly
wrap, and refrigerate until firm,
at least 3 hours.

Heat oven to 350 F. Line
2 baking sheets with parch-
ment. On a lightly floured sur-
face, roll each disk of dough
to a 1/8-inch thickness. Using
a 2- to 2-122-inch round cookie
cutter, cut out rounds and place
1 inch apart on the prepared
baking sheet. Using a ¥4- to
1-inch round cookie cutter, cut
the centers out of half the cook-
ies. Reroll and cut the scraps as
necessary.

Bake the cookies, rotat-
ing the baking sheets halfway
through, until the edges are
golden, 10 to 12 minutes. Cool
slightly on the baking sheets,
then transfer to wire racks to
cool completely.

Sprinkle the confectioners’
sugar on the cookies with the
holes. Spread 1 teaspoon of the
jam on each of the remaining
cookies; top with the sugared
cookies. Store in an airtight
container at room temperature
for up to 5 days.

Enjoy this recipe, courtesy
of “Real Simple Easy, Deli-
cious Home Cooking” (Time
Home Entertainment) from the
Real Simple Kitchens.

ing bowl.

Gradually beat in warm
water and vanilla extract mix-
ture using an electric mixer
until icing is smooth and of a
flooding consistency; you may
not need all of the water.

Divide icing between three
bowls. Color two bowls pink
and red, respectively, by beat-
ing in enough pink and red
coloring to achieve uniform
colors. Leave the third bowl
uncolored.

Spoon pink and red icing
into separate piping bags fitted
with small, round-tip nozzles.

To ice the cookies, pipe
around their perimeters with the
icings to create borders. Fill in
middle of cookies with more ic-
ing; you can use a damp, warm
offset palette knife to spread
out icing to an even finish.

Carefully transfer iced
cookies to cooling racks, deco-
rating with the sugar crystals in
festive patterns.

Using same technique as
in steps 13 and 14, ice teardrop
cookie with red and white ic-
ing for Santa’s hat and beard,
respectively. Ice the two semi-
circle cookies with white icing.

Before icings have set,
carefully attach semi-circle
cookies to teardrop cookie to
fashion Santa’s mustache. Color
any remaining white icing with
turquoise coloring and then dab
onto teardrop cookie for Santa’s
eyes. Pipe some pink icing be-
low eyes for his nose.

Let cookies set and harden
before serving.

Tip: Flooding consistency
should be similar to the consis-
tency of toothpaste. If your ic-
ing is too thick, thin it out with
some warm water, mixing it
into the icing in drops

Preparation time: 1 hour,
20 minutes.

Cooling time: 30 minutes

Santa’s Whiskers

20 to 24 cookies
1-1/2 cups confectioner’s sugar
1 cup butter, softened
1 12-ounce jar pitted
maraschino cherries,
strained and stemmed
1 teaspoon vanilla extract
1/2 teaspoon almond extract
172 teaspoon kosher salt
1-1/2 cups all-purpose flour
2 cups sweetened shredded
coconut
In a stand mixer, with a hand
mixer, or by hand, cream the
sugar and butter until light and
fluffy.
Add the cherries, vanilla,
almond extract, and salt. Mix
thoroughly. Fold into the flour
and mix until it forms a crumbly
but moist dough.
Lay a 16-inch sheet of
parchment paper onto the
counter. Sprinkle 1 cup of
the coconut on the center in a
loose rectangle, making sure it
does not reach the edge of the
parchment. Place the cookie
dough on top, flattening a bit
with your fingers, and sprinkle
the remaining coconut over the
top of the dough.
Form the dough into a 12- to
14-inch log, about 3 inches
thick. Evenly press the coconut
around the log and roll to make
the log an even cylinder.
Roll the parchment up with
the dough inside and twist the
ends. Chill for at least 2 hours
or overnight.
Preheat oven to 350 F. Line a
baking sheet with parchment
paper. Slice cookies in 1/4- to
12-inch rounds, place on the
prepared baking sheet, about 2
inches apart, and bake 12 to 15
minutes. Allow to cool before
serving. Store in an airtight
container.
“Santa’s Whiskers” likely get
their name from the coconut on
these cookies, which resemble
Santa’s beard. Maraschino
cherries add some jolly red to
the cookies as well, making
them perfect for Christmas. Try
this recipe from “Butter, Flour,
Sugar, Joy” (Sourcebooks) by
Danielle Kartes.
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- Jt's Been U Pleasure Sewing You!

May your holiday serve up a most satisfying
combination of good cheer, good times and good

620 W Main St. Burnsville, NC 28714
828-5%6~-0010
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Guided by a single star on that first Noel, the
shepherds came to worship the newborn King.

Today, Christmas gives us all an opportunity to
renew our faith in His many good graces and to
acknowledge the many blessings we enjoy including
- the friendship of people like you.

with offices in Burnsville, Marshall and Bakersville

But the angel said to them,

Do ot be afpaid. T bring you gosd news of
great joy that will be for all the pesple. [sday
i the town of Dawid o Savior has been born

Luke 2:10-11

May this glorious season fill your heart with hope,
renew your faith and comfort your spirit. We greatly
appreciate everything you have done to make our
year special. From our family to yours, best
wishes for a blessed and merry Christmas.

Appalachian Protective Services

APS Systems: Burglar / Fire / Access Controls
828-765-9797

31 Cross Street, Spruce Pine
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YANCEY COUNTY FARM BUREAU
./&Ny Oluistmas!

Happy Holidays. From the people who
help insure your happiness.

828-682-6128

Yancey County Farm Bureau
316 E. Main Street
Burnsville, NC 28714

Coming Your Way:

Our Best
Wishes!

BlucCross BlueShicld
of North Carolina

| www.ncfbins.com

An Authurized Agency for

FARM
BUREAU

INSURANCE
®

Get Real Auto-Home-Life-Health

Hope this holiday
season delivers

a rush of happiness!
May it find you
surrounded by love,
friendship, goodwill

and good times.

Thank you for making our year run so smoothly.
We wouldn’t be here without good friends and

customers like all of you.

teve and Angie’s Tire Sales, Inc.

57 Tire Shoppie Drive, Burnsville - 828-682-7200
Hours: Monday thru Friday 8 to 5, Saturday 8 - 1

Sweeten the day with peaches

Although many desserts
make for a sweet ending to
delicious meals, there’s some-
thing so inviting about a moist
and tender cobbler to add that
yum factor. Cobbler consists
of a fruit filling covered in a
biscuit batter of sorts. When
baked, the ingredients blend to-
gether to form a spoonable treat
that is tender but with the right
amount of bite.

Enjoy this recipe for
“Peach Cobbler” courtesy of
Taste Better From Scratch and
contributor Lauren Allen.

Peach Cobbler

Servings: 9

5 peaches, peeled, cored and
sliced (about 4 cups)

¥4 cup granulated sugar
1/4 teaspoon salt

For the batter:

6 tablespoons butter

1 cup all-purpose flour

1 cup granulated sugar

2 teaspoons baking powder
1/4 teaspoon salt

¥4 cup milk

Ground cinnamon

Add the sliced peaches,
sugar and salt to a saucepan and
stir to combine. If using canned
peaches, skip steps 1 and 2 and
follow the directions starting at
step 3.

Cook on medium heat for
just a few minutes, until the
sugar is dissolved and helps to
bring out juices from the peach-
es. Remove from heat and set
aside.

Preheat oven to 350 F.
Slice butter into pieces and add
to a 9-by-13-inch baking dish.
Place the pan in the oven while
it preheats, to allow the butter
to melt. Once melted, remove
the pan from the oven.

In a large bowl, mix to-
gether the flour, sugar, baking
powder, and salt. Stir in the
milk, just until combined. Pour
the mixture into the pan, over
the melted butter and smooth it
into an even layer.

Spoon the peaches and
juice (or canned peaches, if us-
ing) over the batter. Sprinkle
cinnamon generously over the

6 to- Our Customers
& Friends

It brings us great joy to share our thanks and best wishes
with all of you at this special time. Your friendship and
patronage have filled our year with joy and purpose, and
we owe our success to your support.

We hope the cherished traditions of this festive season fill
your heart and home with as much glee as they do ours.
May your holiday season be merry and bright, and your
new year happy and healthy. Best wishes to you and your
loved ones this Christmas and always!

Whitson
Electric

828-765-9700
31 Cross Street, Spruce Pine

top.

Bake at 350 F for about
38 to 40 minutes. Serve warm,
with a scoop of ice cream, if
desired.

Pecan Pie

Makes 8 servings

1 9-inch unbaked frozen deep
dish pie shell, thawed

1-1/2 cups pecans, coarsely
chopped

3 eggs, lightly beaten

1 cup light corn syrup

12 cup brown sugar

1 tablespoon molasses

2 tablespoons butter, melted
2 tablespoons flour

/4 teaspoon salt

1 teaspoon pure vanilla extract

Preheat oven to 350 F.

Spread pecans along the
bottom of the prepared pie
shell.

In a large bowl, mix the
remaining ingredients and pour
over pecans. The pecans will
rise to the surface of the pie.

Bake for 60 to 65 minutes
until the filling has set. Pie is
done when the center reaches
200 F. Pie center when lightly
tapped should spring back.
Remove pie from oven and let
cool on a wire rack for at least
2 hours.

Preparation time: 15 minutes
Cooking time: 1 hour, 5
minutes

Cooling time: 2 hours

Total time: 3 hours, 20 minutes
Recipe for “Pecan Pie” courtesy
of Lines+Angles.

Pecan Pie

1 cup maple-flavored or
pancake syrup

1/2 cup sugar

1/4 cup butter or margarine
1-1/2 cups pecan halves

1 frozen deep-dish pie crust (9
inch), thawed

3 eggs

1 teaspoon vanilla

Bring syrup, sugar and
butter to boil in medium
saucepan on medium heat;
simmer on medium-low heat for
5 minutes, stirring occasionally.
Cool slightly.

Heat oven to 365°F. Place
nuts in pie crust. Whisk eggs
and vanilla in medium bowl
until blended. Gradually stir in
syrup mixture; pour over nuts
in crust.

Bake 35 to 40 minutes or
until knife inserted in center
comes out clean. Cool.

Cherries are the star
of this holiday treat

“Cherry Pie Bars” are not
exactly a pie, but a pound cake
with a cherry pie filling swirl.
They can be made for many
different occasions. Whip up
this recipe from “Butter, Flour,
Sugar, Joy” (Sourcebooks) by
Danielle Kartes.

Cherry Pie Bars

Yield: One 9-by-13-inch pan
2 cups sugar

1 cup butter, softened

4 eggs

2 cups all-purpose flour

1 teaspoon baking powder
172 teaspoon salt

1 21-ounce can cherry pie
filling

Preheat oven to 350 F. Line
a 9-by-13-inch pan with parch-
ment paper.

In a stand mixer, or with
a hand mixer, cream sugar and
butter on low. Add the eggs one
at a time. Beat until just com-
bined.

Add the flour, baking pow-
der and salt. Spread a little over
half the cake batter into the pan.
Evenly spread the pie filling
over the top, and spoon the rest
of the cake batter over the pie
filling. It’s fine if the cherries
show through.

Bake 35 minutes or until
the top has turned slightly gold-
en. Do not overbake. Allow to
cool and slice into squares. En-

joy!

Craft an edible holiday classic
from the comforts of home

Symbolism features prom-
inently throughout the holiday
season. When walking around
in December, or even earlier,
individuals can’t help but no-
tice lighting displays, decked
out Christmas trees in town
centers and other symbols that
are synonymous with the holi-
day season.

Gingerbread houses may
or may not be on public display,
but these impressive construc-
tions are yet another notable
sign that the holiday season has
arrived. As families prepare to
celebrate the holiday season,
they can work together to cre-
ate this impressive, and edible,
“Gingerbread House” courtesy
of Lines+Angles.

Gingerbread House

Makes 8 servings or 1 house
For the house:

3-1/4 cups all-purpose flour,
plus extra as needed

3 tablespoons cornstarch

1 tablespoon ground ginger
34 teaspoon ground cinnamon
34 teaspoon salt

1 cup unsalted butter, at room
temperature

¥4 cup molasses, warmed

1 teaspoon vanilla extract

For the frosting:

2 cups confectioners’ sugar,
plus extra as needed

1-1/2 tablespoons meringue
powder

1 to 2 tablespoons warm water
To decorate:

Assorted colorful candies, sug-
ared chocolate candies, round
peppermint candies, candy
canes, etc.

For the gingerbread:

Combine the flour, corn-
starch, spices, and salt in a large
mixing bowl. Stir well and set
aside.

Beat the softened butter
with the molasses and vanilla
in a separate mixing bow! until
pale and creamy, about 2 to 3
minutes.

Chewy Brownies

Yields 8 to 10 servings
Nonstick cooking spray, for
spraying the baking pan

1 cup granulated sugar

1 cup dark brown sugar

2 teaspoons vanilla extract
12 teaspoon kosher salt

2 large eggs plus 2 yolks

1 stick (8 tablespoons) un-
salted butter, melted

8 ounces semisweet chocolate
chips

12 cup vegetable oil

1-1/4 cups all-purpose flour
174 cup cocoa powder

Preheat the oven to 350 F.
Line a 9-by-13-inch baking pan
with parchment paper and spray
with cooking spray.

Combine the granulated
sugar, brown sugar, vanilla,
salt, whole eggs and yolks in a
large bowl; set aside.

Melt the butter and choco-
late in a double boiler, then
whisk together until fully com-
bined. Mix in the vegetable oil.
Pour the chocolate mixture into
the sugar mixture and mix un-
til fully combined. Fold in the
flour and cocoa.

Pour the batter into the
prepared pan and bake until a
toothpick inserted in the cen-
ter comes out clean, 30 to 35
minutes. Let cool completely
before slicing.

This recipe for “Chewy
Brownies” courtesy of The
Food Network

Beat in the flour mixture
in 4 additions, mixing well
between additions until you
have a rough dough; add more
flour as needed to form a stiff
dough.

Turn out and knead brief-
ly. Shape into a round, wrap in
parchment paper, and chill for
2 hours.

After chilling, preheat
the oven to 325 F. Grease and
line 2 large baking sheets with
parchment paper.

Remove the dough from
the refrigerator. Roll out to
about 0.333” thickness on a
lightly floured surface.

Cut out two rectangles ap-
proximately 4.5” x 4” for the
roof. Cut out 2 pointed rectan-
gles approximately 5” at their
tallest points and 3.5” wide
at the base; these will be the
front and back of the house as
per the image. Make sure that
one side has a round window
cut out.

Using some of the remain-
ing dough, cut out the 2 rect-
angles to be the sides of the
house, approximately 3” x 4”
in diameter. Use the remaining
dough to cut out 4 even rectan-
gles, approximately 2” x 1.5”,
to shape the chimney.

Arrange the pieces across
the baking sheets. Bake for
about 25 minutes until browned
and dry to the touch. Remove
to cooling racks to cool.

For the frosting:

Combine the confection-
ers’ sugar, meringue powder
and 2 tablespoons warm water
in a large mixing bowl.

Beat with an electric mix-
er until the frosting is thick and
glossy, about 4 to 5 minutes;
beat in more confectioners’
sugar if too thin and more wa-
ter if too thick.

Spoon into a piping bag
fitted with a thin, round nozzle.
Chill for 15 minutes.

To decorate: Using the
frosting as ‘glue,” assemble the
chimney using the 4 even rect-
angles of gingerbread. Let dry
and set.

Start to assemble the rest
of the house by glueing the
pieces together as per the im-
age, attaching the front and
back of the house to the sides
before attaching the roof in
place. Let set dry and set at
each building interval.

Once the sections are dry,
pipe more frosting onto the
edges of the roof and down
their sides, shaped as icicles.

When the chimney is set,
attach it to the top, cutting the
pieces to fit if necessary, and
decorating the outside with
frosting.

To decorate:

Attach the assorted can-
dies to the house, decorating
the roof with a tiled pattern us-
ing the frosting.

Let the house dry and set
until ready to serve.

Preparation time: 2 hours

Cooling time: 2 hours, 15
minutes

Total time: 4 hours, 15
minutes

Some of the gingerbread
pieces will bake quicker than
others depending on their size;
keep an eye on them and re-
move from the oven when
ready.

Meringue powder is avail-
able online or from specialty
cookware stores.
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On lazy weekend morn-
ings or when entertaining a
crowd, it may be more fitting to
serve brunch rather than break-
fast or lunch.

Brunch enables guests or
family members to sleep in a
little later. Plus the filling com-
bination of menu items can
keep people satisfied until din-
ner later on in the evening.

The recipe for “Farmhouse
Skillet” from “Lord Honey Tra-
ditional Southern Recipes with
a Country Bling Twist” (Peli-
can Publishing) by Chef Jason
Smith, puts together a blend of
savory ingredients into an egg
casserole that can be a winner
on any brunch table.

Farmhouse Skillet

Serves 8-10

1 pound bacon, diced

2 cups cubed cooked ham
12 pound breakfast sausage,
cooked and crumbled

1 small purple onion, diced
172 red bell pepper, diced
12 yellow bell pepper diced

Cheese egg and casserole a brunch staple

10 eggs, beaten

12 cup heavy cream

1 20-ounce package frozen
shredded hash browns, or tater
tots, thawed

Salt and ground black pepper
to taste

1 cup shredded Monterey Jack
cheese

Preheat oven to 350 F.

In a very large cast-iron
skillet (12-inch or larger), over
medium heat, cook the bacon
until crispy. Then add the ham
and sausage and stir.

Add the onions and pep-
pers, and sauté for 5 minutes,
always stirring.

In a small bowl, whisk the
eggs and heavy cream.

Stir the hash browns into
the skillet, and add salt and
pepper to taste. Cook for 5 to
8 minutes, until hash browns
start to brown. Remove from
heat. Add the egg mixture, top
with cheese, and bake for 20 to
25 minutes or until bubbly and
cheese is melted.

)

Be your best brunch host this holiday season

Much is made about the
main course during a holiday
meal, and for good reason.
Food features prominently
during the holiday season,
and many a lasting memory is
made around the family dinner
table each December.

Though it’s impossible to
exaggerate the importance of
the main course during a holi-
day celebration with family and
friends, savvy hosts, especially
those welcoming overnight
guests into their homes, rec-
ognize that a sit-down dinner
isn’t the only opportunity to
show off their culinary skills.

When hosting overnight
guests, a relaxing homemade
brunch can make for the per-
fect way for hosts and their
guests to ease into a day.

Hosts looking to plan
a simple, flavorful holiday
brunch can utilize this recipe
for “Mushroom Sausage Fritta-
ta” courtesy of Lines+Angles.

Mushroom Sausage Frittata
Makes 4 to 6 servings
1 tablespoon good-quality
olive oil
2 cups chopped smoked
sausage
2 cups sliced mushrooms
2 cloves of garlic, peeled and
minced
8 fresh eggs
3-12 tablespoons heavy
cream
1 teaspoon fresh ground black
pepper
12 teaspoon salt
1 cup cheddar cheese, grated
Preheat oven broiler.
Heat the oil in a 10-inch
nonstick, ovenproof skillet.
Add sausage and sauté until it

begins to brown, about 3 min-
utes. Add mushrooms and sauté
until golden, about 3 additional
minutes. Stir in garlic and cook
until fragrant, about 30 sec-
onds.

Combine the eggs, heavy
cream, salt, and pepper in a
blender; process until frothy.
Pour the egg mixture into the
skillet with the sausage mix-
ture and cook, undisturbed,
until the sides and bottom are
set but center is loose, about 4
minutes.

Sprinkle cheese over the
top and place skillet under broil-
er and cook until mixture is just
set on top and cooked through,
about 3 to 4 minutes. Cool 2
minutes, slice and serve.

Preparation time: 10 min-
utes

Cooking time: 15 minutes

Total time: 25 minutes

Peach Biscuits

2 cups water

2 cups sugar

2 Tablespoons Karo Syrup

1 can Grands Flakey Biscuits
peach pie filling

Place water, sugar and
syrup in to medium saucepan
and bring to boil, allow to boil
for ten minutes, stir constantly.

Preheat oven to 350°.

Ina9x 13 pan, melt a stick
of margarine (Y2 cup).

Separate biscuits slightly
so that you can put peach pie
filling in the middle, then pinch
and seal the edges to keep the
filling inside. Lay biscuits in
your buttered pan. Pour syrup
over the top. Bake until biscuits
are brown.

Gooe

Waffles can be enjoyed any
time of the day. While tradition-
ally breakfast fare, waffles can
be a sweet or savory dessert as
well.

When waffles are paired
with the flavors of a traditional
Banana Foster dessert, they can
be a decadent breakfast or im-
pressive evening treat. Enjoy
this recipe for “Kentucky ‘Nan-
ners Foster Waffles” from “Lord
Honey Traditional Southern
Recipes with a Country Bling
Twist” (Pelican Publishing) by
Chef Jason Smith.

Kentucky ‘Nanner Foster
Waffles
Serves 4to 6
Nonstick cooking spray
2 cups all-purpose flour
1/4 cup white sugar
1 tablespoon baking powder
1 teaspoon salt
2 eggs
1-1/2 cups milk, any variety
172 cup butter, melted

and cooled
2 teaspoons vanilla
1/2 teaspoon ground cinnamon
Topping:
1/4 cup butter
1/4 cup brown sugar, packed
1/4 teaspoon ground cinnamon
1/4 teaspoon ground nutmeg
2 bananas, sliced thick
3 teaspoons bourbon
Favorite vanilla ice cream

Preheat a waffle iron, and
spray with nonstick cooking
spray. Preheat oven to 170 F.

In a large bowl, whisk to-
gether the flour, sugar, baking
powder, and salt.

In a small bowl, whisk the
eggs and milk. Add the but-
ter, vanilla, and cinnamon, and
whisk.

Add the wet mixture to the
dry, and whisk until there are no
lumps.

Scoop 12 cup batter onto
the waffle iron, close the lid,
and let cook until golden brown
and crispy. Repeat until all the
batter is gone.

Put the waffles on a sheet
pan and place in preheated
oven.

To make the topping, melt
the butter in a medium skil-
let over medium heat. Add the
brown sugar, cinnamon, and
nutmeg, stir to combine, and
cook for about 1 minute.

Add the sliced bananas and
cook for a few seconds. Add
the bourbon (or apple juice, in-
stead), and cook 2 to 3 minutes,
stirring often with a light hand
so the bananas do not break up.

Biscuits with

Chocolate Gravy

3 cups plus 2 Thsp. flour

2/3 cup plus 2 Thsp. sugar

1/2 cup shortening plus
enough to grease pan

1 cup buttermilk or milk

1/4 cup unsalted butter
(melted)

1/4 cup butter (melted), plus

1/3 stick butter

1/3 cup cocoa

2 cups whole milk

Preheat the oven to 450°
F. Grease your iron skillet or
baking pan.

In a medium-size bowl,
combine 3 cups flour and
2 tablespoons sugar. Cut in
the shortening with a fork or
pastry cutter, until it looks
like cornmeal. Then add the
buttermilk or milk, a little at a
time, stirring constantly until
well mixed.

Place the dough onto a
lightly floured surface. Knead
lightly a few times. Roll the
dough with a floured rolling
pin to 1/2-inch thickness. Cut
dough into circles with a 2”
cutter.

Place the biscuits onto your
greased baking pan. Lightly
press the top of the biscuits and
then brush the biscuits with
half the 1/4 cup melted butter.
Bake for 12-18 minutes or until
golden brown but not over-bake.
Once removed from the oven,
brush the hot biscuits with the
remaining melted butter.

To serve, split the biscuits
in half and ladle Chocolate
Gravy over the hot biscuits.

Make the

Chocolate Gravy:

Heat 1/3 stick butter in
a skillet over low heat. Stir in
2/3 cup sugar and 2 teaspoons
flour and 1/3 cup of cocoa.
Slowly pour 1 cup of the milk
into skillet and whisk well,
be sure to remove all lumps.
Whisk in remaining milk, and
stir constantly, until mixture
is thick, being careful not to
scorch. Serve hot over the
biscuits.

waffles for breakfast or dessert

Meanwhile, place 1 to 2
waffles on a plate and top with
a scoop of ice cream. Once ba-
nana sauce has thickened, spoon
over ice cream and waffles. Re-
peat with remaining waffles.

May Christmas and the new year deliver the
best gifts of all to you and yours this year:

Peace, Love, Health, Happiness & Friendship

Angel & Hughes
Insurance

Donald Angel, Agent + Linda H. Hughes, Agent
Jeremy Hughes, Agent + Stephanie Joyce, Agent
828-678-9668 828-678-9458

YANCEY COUNTY SHERIFF SHANE HILLIARD
and STAFF
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GREETINGS

SEASON'S

In the air, there’s a feeling of Christmas...

and we hope that feeling lifts your spirit
and fills your heart and soul with enough peace,

joy and hope to last the whole year through!

@A\NCEY

FUNER AL SERVICES

(828) 678-9962
378 CHARLIE BROWN ROAD
BURNSVILLE, NC 28714
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Zucchini Lemon
Bread

2 cups cake flour

172 tsp. salt

2 tsp. baking powder
2 eggs

12 cup canola/vegetable oil
1-1/3 cups sugar

2 Tbsp. lemon juice
172 cup buttermilk
zest of 1 lemon

1 cup grated zucchini
Glaze ingredients:

1 cup powdered sugar
2 Thsp. lemon juice
1 Thsp. milk
In a medium bowl, mix
flour, baking powder and salt

Bringing You
Home for the Holidays

and set aside.

In a large bowl, beat eggs,
blend in oil and sugar. Then add
lemon juice, buttermilk, and
lemon zest to this mixture and
stir together well. Stir zucchini
in and mix well.

Add dry flour mixture to
this mixture and blend together
until combined well.

Pour batter into a greased
9x5 loaf pan.

Bake at 350 for 40-45
minutes.

While bread is still warm,
make glaze, spoon over the
bread. Allow the glaze to set up
before cutting or serving.

SINCE 1973

828.682.6166
www.carolinamtnrealty.com

7

MERRY
CHRISTMAS

3
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Impress guests

Appetizers can make a
strong first impression when
eating at a restaurant. Indeed,
a flavorful appetizer can give
diners a taste of what’s to come
throughout the rest of the meal,
creating a sense of anticipation
that will linger all the way to
the last bite.

Appetizers may be most
associated with restaurants, but
holiday hosts can go the extra
mile and prepare some flavorful
apps at home as well. As hosts
prepare to welcome loved ones
into their home this holiday sea-
son, they can treat guests with
these “Stuffed Mushrooms”
courtesy of Lines+Angles.

Stuffed Mushrooms

Makes 28 servings

Olive oil, to coat baking sheet
28 mushrooms (21/2 inches in
diameter), stemmed

172 cup butter (1 stick)

1 small onion, minced

2 cloves of garlic, peeled and

Wishing you a season filled with
love, laughter, and cherished memories.

Thank you for your patronage and we look
forward to seeing you in the coming year!

SumMiT BUILDING SUPPLY

252 Possum Trot Road, Burnsville < 828-682-9841

with this flavorful
stuffed mushroom appetizer

minced
¥4 cup Italian breadcrumbs
12 cup Romano cheese,
grated
3 tablespoons fresh Italian
parsley, chopped
Salt, to taste
Freshly ground black pepper,
to taste

Preheat oven to 350 F.
Drizzle olive oil on baking
sheet and coat thoroughly.

Gently clean the mush-
rooms and remove stems. Fine-
ly chop stems. Melt butter in a
skillet over medium heat. Add
stems, onion and garlic, and
sauté until stems and onions are
soft and garlic is fragrant.

In a mixing bowl, add
bread crumbs, cheese and pars-
ley. Season with salt and pep-
per and stir to combine. Add
sautéed mixture to bread crumb
mixture and mix well.

Spoon filling mixture into
mushroom caps. Arrange on
prepared baking sheet, stuffed
side up. Bake about 20 to 25
minutes, or until the mush-
rooms are tender and the tops
are golden. Cool for several
minutes before serving. Ar-
range on serving tray or platter.

Preparation time: 15 min-
utes

Cooking time: 35 minutes

Total time: 50 minutes

Stuffed Portobello

Mushrooms

6 medium portobello
mushrooms
2 ounces goat cheese
6 Tablespoons roasted sweet
red pepper strips
pepper to taste
1 Tablespoon olive oil
Remove stems from the
portobello mushrooms, place
the mushroom caps inashallow
pan, fill each with a rounded
teaspoon of goat cheese. Top
each with 1 tablespoon red
pepper strips. Sprinkle with
black pepper, drizzle with
olive oil.
Bake at 350 degrees for 15-
20 minutes or until mushrooms
are tender and cheese is melted.
Yields 6 servings.

A Christmas Wish
for Our Cherished Friends

Blankets of snow coating the ground,
peace, joy and laughter all around.
May it find you surrounded by family and friends,
a picture-perfect holiday from beginning to end.

Merry Christmas To All & To All a Great Year!

Garden Deli = Stap

Town Square, Burnsville, NC 28714

Dragon

Plant-based app for your vegan guests

Welcoming guests into
your home for a special occa-
sion often involves crafting an
entertaining menu that will ap-
peal to the masses. However, it
also is essential to have options
for those who may have dietary
restrictions.

Vegan diets are surging in
popularity as health concerns,
climate change and animal wel-
fare are driving many people
to turn to plant-based diets. It
stands to reason that someone
who has adopted a vegan life-
style may be coming to dinner
sometime soon, and it is impor-
tant to offer foods such guests

can enjoy.
This recipe for “Paté-
Stuffed Mushrooms,” from

“Plant-Based Gourmet” (Apol-
lo Publishers) by Chef Suzi
Gerber can be served as a tasty
appetizer or even serve as a
plant-based main course.

Paté-Stuffed Mushrooms
Makes 8 to 10 mushrooms
8 ounces medium cremini
mushrooms (with caps larger
than a silver dollar), stems
removed and reserved for paté
174 cup balsamic vinegar
174 cup avocado oil
Pinch salt
pate
1 cup walnuts, toasted
Stems from 8 ounces medium
cremini mushrooms, roasted
1/4 white onion
4 garlic cloves
1/2 teaspoon dried tarragon
1/8 teaspoon lemon zest
Pinch nutmeg powder

Pinch salt

Pinch black pepper

1 tablespoon tamari or soy-
free sauce

Combine the mushrooms
with the balsamic vinegar, av-
ocado oil and salt in a zip-top
bag; seal, and let sit at room
temperature for 30 minutes,
flipping every 5 minutes.

Preheat oven to 350 F.

Combine all the paté in-
gredients in a food processor
and process until all ingredients
reach a consistent small dice,
the size of coarse sea salt.

Place the mushrooms open
side down on a baking sheet
lined with parchment paper.
Roast for 12 minutes, flipping
after 8 minutes.

To serve the paté warm,
remove the mushrooms, fill
with the paté, and return to the
warm oven for 2 to 4 minutes;
otherwise, let the mushrooms
cool, then fill with the paté and
serve at room temperature.

Herby Rice and
Black Bean Salsa

Burrito Bowl

Serves 2
Splash of olive oil
100 grams sugar snap peas
1 avocado, flesh sliced
For the rice:
2 tablespoons extra virgin
olive oil
250 grams cooked basmati
rice
Juice of 12 lime
1 teaspoon maple syrup
40 grams fresh herbs, such
as coriander, flat-leaf parsely,
mint and/or dill, chopped
Sea salt and black pepper
For the black bean salsa:
240 grams canned black
beans, drained and rinsed
2 tablespoons sun-dried
tomato paste
100 grams cherry tomatoes,
chopped
Juice of 12 lime
4 tablespoons fresh mint,
shredded
12 teaspoon sea salt flakes
Pinch of chili flakes
To make the rice, add 1
tablespoon of the oil to a frying
pan with the cooked rice, lime
juice and maple syrup. Fry for
1 to 2 minutes on a medium
heat, then add the fresh herbs.
Add the remaining tablespoon
of oil and season with salt and
pepper. Set aside and keep
warm.
Set a small frying pan or
griddle pan on a medium heat.

—

828-682-3946

Add a splash of olive oil and
the sugar snaps and fry for 2 to
3 minutes until a little charred.

To make the black bean
salsa, add all the ingredients to
a bowl and stir to combine.

To serve, load two bowls
with the rice mixture, black
bean salsa, sugar snaps, and
sliced avocado.

This recipe for “Herby
Rice and Black Bean Salsa
Burrito Bowl” from Niki Web-
ster’s “Rainbow Bowls” (Sour-
cebooks) is full of protein-rich
beans, flavorful herbed rice and
satisfying avocado.

Blueberry Zucchini

Bread

Makes 1 loaf

Baking spray with flour

1 cup shredded zucchini

12 cup granulated sugar

12 cup packed light brown
sugar

12 cup unsalted butter (1
stick), melted

3 large eggs

1 tablespoon lime juice
1-12  cups whole-wheat
pastry flour, plus 1 tablespoon,
divided

1/2 teaspoon baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt

1 cup fresh blueberries

Preheat oven to 350 F.
Coat an 8-by-4-inch loaf pan
with baking spray. Place shred-
ded zucchini on two layers of
paper towels; top with 2 more
layers of paper towels and
press gently to remove excess
moisture. Whisk granulated
sugar, brown sugar, melted
butter, eggs, and lime juice in a
large bowl. Stir in the zucchini.
Whisk 1172 cups flour, baking
powder, baking soda, and salt
in a medium bowl.

Add the flour mixture to
the zucchini mixture; stir un-
til well combined. Toss blue-
berries with the remaining 1
tablespoon flour; gently fold
into the batter. Spoon the bat-
ter into the prepared pan. Bake
until a wooden pick inserted
in the center comes out clean,
45 to 50 minutes. Let the bread
cool in the pan for 10 minutes.
Run an offset spatula around
the edges of the pan and care-
fully remove the bread to a
wire rack to cool completely,
about 1 hour.

“Blueberry Zucchini
Bread” is a moist recipe that
is both sweet and subtly tangy.
This recipe, courtesy of Eat-
ing Well and Pam Lolley, can
be an easy breakfast or a light
dessert. It also happens to be
vegetarian, nut- and soy-free.
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This French pastry is sweet and satisfying

An éclair is a delicious
French dessert comprised of
an eggy but airy pastry tradi-
tionally filled with custard and
topped with a chocolate glaze.
However, éclairs can be cus-
tomized to feature many differ-
ent flavors.

Historians say acclaimed
chef Antonin Caréme is at-
tributed with making the éclair
famous by modifying a cake
recipe previously known as
“pain a la duchesse.” Eclair
means “flash,” and the name
may suggest that these pastries
were eaten in a flash.

The most recognizable
version of this popular pastry
is the chocolate éclair. Food-
ies can find éclairs at nearby
bakeries, but they’re relatively
easy to make at home as well.
Try this recipe for “Eclairs,”
courtesy of Allrecipes.com and
contributor Patty Stockton.

Eclairs

Makes 9

Choux pastry

1 cup water

1/2 cup butter

1 cup all-purpose flour
1/4 teaspoon salt

4 large eggs

Filling

2-1/2 cups cold milk

1 5-ounce package instant
vanilla pudding mix

1 cup heavy cream

174 cup confectioners’ sugar
1 teaspoon vanilla extract
Icing

2 1-ounce squares semisweet
chocolate

2 tablespoons butter

1 cup confectioners’ sugar
1 teaspoon vanilla extract
3 tablespoons hot water

Preheat the oven to 450
F. Grease a cookie sheet; set
aside.

Make choux pastry: Com-
bine water and butter in a medi-
um pot. Bring to a boil, stirring
until butter melts completely.
Reduce heat to low; add flour
and salt. Stir vigorously until
mixture leaves the sides of the
pan and begins to form a stiff
ball. Remove from heat and let

cool 10 minutes.

Add eggs, one at a time,
beating well after each addi-
tion until incorporated. Using a
spoon or pastry bag fitted with
a No. 10 or larger tip, spoon or
pipe dough onto the prepared
cookie sheet in 112 x 4-inch
strips.

Bake in the preheated oven
for 15 minutes. Reduce heat
to 325 F and continue baking
until the bottoms sound hol-
low when lightly tapped, about
20 more minutes. Poke a small
hole in each éclair to release
steam. Cool completely on a
wire rack.

Make filling; combine
milk and pudding mix in a me-
dium bowl according to pack-
age directions. Beat heavy
cream with an electric mixer in
a separate medium bowl until
soft peaks form. Beat in confec-
tioners’ sugar and vanilla. Fold
whipped cream into pudding.

Cut tops off of cooled pas-
try shells with a sharp knife.
Fill shells with pudding mix-
ture and replace tops.

Make icing: Melt choco-
late and butter in a medium
saucepan over low heat. Stir
in confectioners’ sugar and va-
nilla. Stir in hot water, 1 table-
spoon at a time, until icing is
smooth and has reached desired
consistency. Remove from heat
and cool slightly.

Drizzle chocolate icing
over filled éclairs. Store in the
refrigerator until serving.
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Thanks to their portability
and diverse flavor profiles,
cookies remain a favorite treat
to enjoy at home or bring to
parties at others’ homes.

Cookies also frequently
are go-to offerings at bake
sales and school functions.

Although  cookies are
relatively easy to make,
people sometimes find the end
products does not turn out as
expected.

No-bakecookies,including
this recipe for “Peanut Butter
No-Bake Cookies” courtesy
of “Live Well, Bake Cookies”
(Rock Point) by Danielle Rye,
are a perfect workaround for
those who have previously
had mixed results when baking
cookies.

Peanut Butter No-Bake
Cookies

Makes 32 to 34 cookies

172 cup (1 stick) unsalted
butter, cut into tablespoon-size
pieces

1-3/4 cups granulated sugar
12 cup whole milk

¥4 cup creamy peanut butter

1 teaspoon pure vanilla extract

No-bake cookies make dessert a breeze

3-1/4 cups quick-cooking oats

Line two large baking
sheets with parchment paper
or silicone baking mats and set
aside.

Place the unsalted butter,
granulated sugar and milk in a
saucepan and heat over medium
heat, making sure to stir often
until the butter is melted and the
ingredients are well combined.
Bring the mixture to a rolling
boil and allow to boil for 1
minute without stirring.

Remove from the heat,
and stir in the peanut butter
and vanilla extract until fully
combined. Stir in the quick oats
and mix until all the oats are
coated with the mixture.

Using a 112-tablespoon
cookie scoop, drop scoops of
the mixture onto the prepared
baking sheets, and gently press
them down to flatten them
slightly. Allow to cool for 45
minutes to 1 hour, or until the
cookies have firmed up. The
cookies will continue to firm up
the longer they cool.

5. Store the cookies in
an airtight container at room
temperature for up to 1 week.

Hot Chocolate Float
Serves 4
2 cups milk
8 ounces semisweet chocolate
2 tablespoons superfine sugar
8 scoops coconut ice cream
8 scoops semisweet chocolate
ice cream
Whipped cream, to decorate
Pour the milk into a sauce-
pan. Break the chocolate into
pieces and add to the saucepan
with the sugar. Stir over low
heat until the chocolate has
melted, the sugar has dissolved
and the mixture is smooth. Re-
move the saucepan from the
heat.
Put 1 scoop of coconut

ice cream into each of 4 heat-
proof glasses, top with a scoop
of chocolate ice cream, then re-
peat the layers.

Pour the chocolate flavored
milk into the glasses, top with
whipped cream, and serve im-
mediately.

For this “Hot Chocolate
Float” from “Chocolate: Over
100 Temptingly-Tasty Dishes”
(Love Food) by the Love Food
editors, coconut- and choc-
olate-flavored scoops of ice
cream bob and melt in creamy
hot chocolate.

Feel free to use your favor-
ite flavors of ice cream to make
this recipe your own

Lemon cupcakes are on the menu

Cupcakes are handheld
treats that can make any cele-
bration even more spectacular.
If guests expect the standard
flavors of chocolate, vanilla or
even red velvet, change things
up with a sunny surprise: lem-
on!

Enjoy this recipe for
“Lemon Drizzle Cupcakes”
from “Jane’s Patisserie” (Sour-
cebooks) by Jane Dunn. Any-
thing with sweet drizzle is a
hit, and these cupcakes deliver
plenty of lemony flavor in ev-
ery bite.

Note: Imperial measure-
ments were approximated from
the metric and may not be ex-
act. Using a food scale set to
grams and weighing ingredi-
ents will produce the most au-
thentic version of this recipe.

Lemon Drizzle Cupcakes
Makes 12
Cupcakes:
150 grams (12 cup) butter or
baking spread
150 grams (122 cup) caster
sugar
3 eggs
150 grams (1 cup)

self-raising flour
Zest of 1 lemon
Drizzle:
Juice of 2 lemons
75 grams (5-1/2 tablespoons)
caster sugar
Lemon Buttercream:
150 grams (12 cup) unsalted
butter, at room temperature
300 grams (2174 cups) icing
sugar
Juice of 122 lemon
Sprinkles
Lemon zest

Preheat the oven to 180

C (350 F) and get 12 cupcake
cases (liners) ready. Beat the
butter with the sugar until
light and fluffy. Add the eggs,
self-raising flour and lemon
zest and mix until combined.

-

Deep-Dish Peanut

Butter Pie

Yield: One, 9-inch pie

1 (3.4-ounce) box instant

vanilla pudding

2 cups heavy cream

1 cup milk

1 cup crunchy peanut butter
(use smooth, if preferred)

1 teaspoon vanilla extract

1 pinch salt

10 to 12 Biscoff® cookies,
graham crackers, or crunch
peanut butter cookies

4 tablespoons butter, melted

1-1/2 cups heavy
whipping cream

3 tablespoons confectioners’
sugar

Whip the pudding mix
with the cream and milk in a
large mixing bowl, then add
the peanut butter, vanilla, and
salt. Continue mixing until it’s
light and thick, roughly 2 to 3
minutes.

Crush the cookies in a
bowl or Ziploc® bag and mix
with the melted butter.

Press into the pie dish, then
spoon the filling into the dish.

Whip the heavy whipping
cream in the work bowl of
your stand mixer, (with a hand
mixer, or by hand in a mixing
bowl) and confectioners’ sugar.
Top the filling with the whipped
cream.

Refrigerate at least 4 hours,
but overnight is best. Serve and
enjoy.

Individuals who want a
new pie to add to their recipe
collections, need look no further
than this recipe for “Deep-Dish
Peanut Butter Pie” from “But-
ter, Flour, Sugar, Joy” (Source-
books) by Danielle Kartes.

Spoon the mix evenly into the
cupcake cases (liners) and bake
for 18 to 22 minutes until they
are baked through and springy
to the touch.

Mix together the lemon
juice and sugar for the drizzle
in a bowl. Once the cupcakes
are out of the oven, carefully
spoon the drizzle over the cup-
cakes, then leave them to cool
fully on a wire rack while you
make the buttercream.

Beat the butter until
smooth; this can take a couple
of minutes. Add the icing sugar
in two batches, beating well af-
ter each addition, then add the
lemon juice and beat again.

Pipe or spread the butter-
cream onto your cupcakes, then
sprinkle each one with some
sprinkles and lemon zest.

Merry Christmas!

May your spirits be lifted at this
\ special time of year, and may
you enjoy much good fortune
in the year ahead.

tyles Automotive
Supply

Auto Parts Sales Repair Shop

828-682-2740
305 W. Hwy 19E Bypass, Burnsville, NC 28714

Warmest thoughts and best wishes for a
Christmas that is merry and bright.
May the spirit of Christmas bring you
comfort, peace, and happiness.
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From John Robinson and the
Yancey County Clerk’s office

RN
We’re sending

this note to let
you know,

That there’s
no place we
want to go...

F oD

For there’s
no place
we’d rather be,

| Than right
M here in this
community!

Merry
Christmas!

Heritage Lumber Company
Hwy 19E * Burnsville * 682-3033

-

Heritage Design Center
679 West Main Street ¢ Burnsville * 682-4232
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May loving kindness illuminate your path and bless your Christmas!

Thank you for your continued trust in us, and for the gift of your friendship.

HIGHSTREET

Guidelight Insurance

Phone: 828-682-2325 Fax: 828-682-7711
Office Hours: Mon - Fri 9 a.m. /5 p.m.; closed Sat - Sun

613 W US Hwy 19 Bypass, Burnsville, NC 28714
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Set the tone for a holiday party with this beloved seasonal beverage

Holiday season celebra-
tions have a reputation for
being especially jovial. The
spirit of the season undoubt-
edly has something to do with
that, as people from all faiths
and backgrounds tend to have
an extra hop in their step and
a slightly wider smile on their
faces each December.

Holiday hosts also do

much to promote the festive
spirit of the season. Hosts often
go to great lengths to ensure
holiday guests enjoy their vis-
its, and that even extends to the
food and drinks they serve the
people they welcome into their
homes.

Many celebrants would
insist no holiday season get-
together is complete without

eggnog, a classic beverage
that’s most popular in Decem-
ber. This holiday season, hosts
can treat their guests to this
recipe for “Eggnog” courtesy

for sugar rim

1 cup eggnog, prepared
1/8 teaspoon nutmeg
1/8 teaspoon cinnamon

of Lines+Angles.

Eggnog

Makes 2 Servings

2 ounces brandy or cognac
2 ounces dark rum, plus more

We’re focused on
wishing you a very
Happy Holiday Season.

May your holidays
be filled with family,
friends, and
the best of memories!

It has been our pleasure
serving you this year and
we look forward to seeing

you in the new year!

Dr. Thuc Moore, OD
Dr. Jennifer Mauney Smith, OD

419 East Main Street,
Burnsville, NC
828-682-2104

At Chrlstmastlme
and always, we wish
you all the best!
Thank you for
choosing us.

IT’s CHRISTMASTIME

Beautiful and peaceful,
merry and bright too,
that’s the kind of season

we’re wishing for you.
May it find you surrounded
by laughter and friends,
contentment and cheer,

from beginning to end.

L
Al

Jill’s Hairport
and Day Spa

212 West Main Street, Burnsville NC
828-682-2415

Joy to you and yours at this
special time of year! May your
holiday be filled with happiness,

love and good fortune.
Thank you for your help in

making this past year a success
for us.
We appreciate your support.

Holcombe Funeral Home

501 East Main Street
Burnsville, N.C.
Phone (828)682-2310

12 teaspoon light brown sugar

2 sticks cinnamon, for garnish
(optional)

2 pods star anise, for garnish
(optional)

Shortbread or gingerbread
cookies, for garnish (optional)

In a cocktail shaker with
ice, add the brandy, rum and
eggnog together, cover and
shake.

Add the nutmeg, cinnamon
and sugar to a small plate and
stir around to combine. Wet the
rims of 2 glasses with rum. Roll
the rims of the glasses in the
spices to coat.

Strain the eggnog mixture
into the two glasses. Garnish
with cinnamon sticks, star an-
ise pods and festive shortbread
cookies, if desired.

Whiskey-Apple
Cider Punch

Serves 10

1 cup frozen cranberries,
thawed

1/4 cup packed light brown
sugar

12 cup water, divided

3 cups bourbon

1-1/2 cups fresh lemon juice
(from 14 lemons)

34 cup honey

1 24.5-ounce bottle sparkling
apple cider, chilled

1 Granny Smith apple, thinly
sliced (optional)

Combine thawed frozen
cranberries, light brown sugar,
and 174 cup water in a food pro-
cessor; process until cranber-
ries are roughly chopped and
sugar has almost dissolved,
about 30 seconds. Transfer to a
large bowl. Add bourbon, fresh
lemon juice, honey, and re-
maining 174 cup water; stir until
well combined and sugar is dis-
solved. Pour mixture through a
fine wire-mesh strainer into a
3- to 4-quart pitcher, discarding
solids.

Chill at least 1 hour or up
to 8 hours. Just before serving,
gently stir in sparkling apple
cider. Pour into glasses and, if
desired, garnish with Granny
Smith apple slices.

If you don’t want to worry
about having enough supplies
on hand for a bevy of differ-
ent cocktails, have a big-batch
punch at the ready for guests.
There are many variations, but
this recipe for “Whiskey-Apple
Cider Punch” can appeal to the
masses. It evokes those fall fla-
vors that signal football season,
and it works well with many
comfort foods. Try it, courtesy
of Southern Living Test Kitch-
en.

Gustave Flaubert’s
French Hot Toddy

Serves 1

4 ounces apple cider

2 ounces calvados

2 ounces apricot brandy

2 ounces heavy cream

Ground cinnamon for garnish-
ing

In a small saucepan, heat
apple cider until warm. Re-
move from heat. Add calvados
and apricot brandy, stirring to
combine. Pour into a heatproof
glass. Pouring in a circular mo-
tion, slowly add cream, allow-
ing it to settle on top. Garnish
with the cinnamon.

Many people insist a hot
toddy can help soothe the throat,
open the nose and help a person
get rest. There are various itera-
tions of a hot toddy, but author
Gustave Flaubert’s “French Hot
Toddy” delivers flavors that
pair nicely with holiday events.
It’s so delicious that it can be
served at any holiday gather-
ing, or just to feel better if the
common cold is an unwanted
visitor. Enjoy Flaubert’s take,
courtesy of “How to Drink Like
a Writer” (Apollo Publishers)
by Margaret Kaplan.

Celebratea tlme honoredcocktall

A Bloody Mary is a popu-
lar cocktail. Some rely on a
Bloody Mary as a hangover
cure, and others enjoy it as a
treat with brunch. Some say the
drink was named after a server,
Mary, at The Bucket of Blood
in Chicago, while others insist
Queen Mary Tudor of England
is its namesake.

A Bloody Mary gets its
“bloody” moniker from the vi-
brant red color of the tomato
juice in the drink.

Try this recipe, courtesy of
“How to Drink Like a Writer:
Recipes for the Cocktails and
Libations that Inspired 100 Lit-
erary Greats” (Apollo Publish-
ers) by Margaret Kaplan.

Raymond Carver’s “Heart

Starter” Bloody Mary

(Serves 8)

4 cups tomato juice

12 cup dill pickle juice

174 cup lemon juice,
freshly squeezed

1 tablespoon grated
horseradish

2 teaspoons Tabasco sauce

2 teaspoons Worcestershire
sauce

1 teaspoon kosher salt

1 teaspoon freshly ground
black pepper

1/2 teaspoon celery seeds

1/8 teaspoon cayenne pepper

2 cups vodka

Celery stalks for garnishing

Blackberry Crunch
Muffins

Serves 12

2-1/4 cups self-rising flour

1 cup white sugar

174 cup brown sugar

12 cup canola oil

2 eggs

2 teaspoons vanilla

¥4 cup full-fat buttermilk

1-1/2 cups fresh or frozen
blackberries

Zest of 1 lime

Crunch topping
12 cup white sugar

174 cup brown sugar, packed

172 cup self-rising flour

12 cup quick-cook oats

174 cup sweetened shredded
coconut

12 cup chopped walnuts

5 tablespoons butter, at room
temperature

1 teaspoon ground cinnamon

1/2 teaspoon ground ginger

Glaze

2 cups powdered sugar

172 teaspoon salt

1 teaspoon vanilla

Juice of 1 lime

Preheat oven to 375 F.
Grease or line a 12-hole muf-
fin tin.

In a mixing bowl, whisk
together the flour and sugars.
Add the oil, eggs, vanilla, and
buttermilk, and stir to combine.

In a small bowl, toss the
blackberries with 1 tablespoon
flour, then add the berries and
zest to the batter and lightly
fold them in.

Place the crunch topping
ingredients in a bowl and mix
with a fork until large crumbles
form.

Divide the batter evenly
into the muffin tin, and sprinkle
tops with crunch mixture.

Bake for 22 to 28 minutes
or until a toothpick comes out
clean.

Remove from oven and
place on a cooling rack. Place
the glaze ingredients in a bowl
and whisk until combined.
Drizzle over cooled muffins.

Muffins can be prepared in
advance and are easy to enjoy in
hand for breakfast. “Blackberry
Crunch Muffins” marry coffee
cake and muffin elements and
tart berries for something that
is equal parts breakfast and
dessert. Try this recipe, courte-
sy of “Lord Honey Traditional
Southern Recipes with a Coun-
try Bling Twist” (Pelican Pul-
ishing) by Chef Jason Smith.

Lemon wedges for garnishing

In a large pitcher, mix
together tomato juice, pickle
juice, lemon juice, horseradish,
Tabasco, Worcestershire, salt,
pepper, celery seeds, and cay-
enne pepper. Cover and chill in
refrigerator overnight.

In the morning (or when-
ever it is you wake up), locate
your phone, keys, dignity, and
pants. Next, find the vodka (if
you have any left), and pour it
into the tomato juice mixture.
Stir. Pour into a highball or
collins glass filled with ice and
garnish with celery, a lemon
wedge, and a cocktail shrimp.

Shortbread Dips

Makes a dozen

10-1/2 ounces soft butter

4-1/2 ounces golden
caster sugar

10-1/2 ounces plain flour
[all-purpose]

1-3/4 ounces corn flour
[cornstarch]

172 teaspoon fine sea salt

5 ounces dark chocolate

5 ounces white chocolate

2 tablespoons chopped
pistachios

2 tablespoons freeze-dried

raspberries

Preheat the oven to 340 F.
Grease an 8-inch square baking
tin and line the base and sides
with baking parchment.

Cream the butter and sugar
in a bowl until pale and fluffy.

Add in both the flours plus
the sea salt and stir until it be-
gins to come together, though
take care not to overwork the
dough. Bring the dough togeth-
er with your hands and press
the mixture into the prepared
tin. Flatten the surface of the
shortbread with the back of a
spoon and use a fork to prick
marks along the length of the
fingers.

Bake for 45 minutes until
pale golden. Remove from the
oven and, with a knife, mark
lines where you are going to
cut the shortbread. Leave to
cool in the tin.

Melt the dark and white
chocolate separately in heat-
proof bowls set over a pan of
gently simmering water. Take
each of your shortbread fingers
and use a teaspoon to coat one-
third with the chocolate. Sprin-
kle pistachios or freeze-dried
raspberries over the chocolate
end and allow to set. Serve
with a hot cuppa, or they will
keep in an airtight container for
up to four days.

St. Patrick’s Day idea: Use
green sprinkles in lieu of rasp-
berries on the ends of the other
biscuits for some extra green
flare. Serve with Irish coffee or
hot chocolate spiked with Irish
Cream liqueur.

Note: Caster sugar is fine-
ly ground granulated sugar. Its
texture falls between granu-
lated sugar and confectioner’s
sugar. If you can’t find caster
sugar, use a spice grinder to
grind granulated sugar up to a
finer texture.

Shortbread is commonly
eaten in Ireland and in neigh-
boring Scotland, where this
recipe originated. Try this
recipe for “Shortbread Dips”
from “The Hebridean Baker”
(Sourcebooks) by Coinneach
MacLeod.



Grilled cheese is an ideal
comfort food. It’s crispy, but-
tery and full of warm and goo-
ey cheese. Many people grow
up enjoying grilled cheese as
children, and then continue
digging in to this delight as
they get older.

While grilled cheese may
seem like simple fare, there
are some techniques to make
it even more delicious. This
includes strategies to make it
golden brown with perfectly
melted cheese.

When preparing grilled
cheese, you do not want to rush
the process and end up with
burnt bread. Try placing the
grilled cheese in a cold pan and
then letting everything heat up
together slowly over medium-
low heat. This ensures the heat
is evenly distributed and the
cheese will melt as the bread
develops its golden color.

Aim for optimal coverage
of butter or mayonnaise. Yes,
you read that correctly. Some
culinary experts, like the ones
at Bon Appétit, recommend
using mayo in lieu of butter to
spread on the bread because it
has a higher smoke point and is
less likely to burn while cook-
ing. Be sure to spread your
butter or mayo all over to the
edges of the bread for optimal
coverage and flavor.

Next, select a good quality
cheese that melts well. Some
are better than others in this de-
partment. They include colby,
havarti, swiss, monterey jack,
muenster, American, smoked
gouda, and cheddar.

Then work with a recipe
that will elevate the grilled
cheese even further, such as
“Smoked Gouda and Roasted
Red Pepper Grilled Cheese,”
courtesy of the Food Network
Kitchen.

Smoked Gouda and Roasted

Red Pepper Grilled Cheese

Yield: 4 servings

8 1/3- to 1/2-inch-thick slices
Pullman bread

Bread Stuffing With
Vegetables

Makes 8 servings

Non-stick cooking spray,
for the pan

3 tablespoons cooking oil

4 stalks celery, washed,
trimmed and chopped

2 medium onions, peeled
and chopped

2 carrots, peeled and chopped

2 cloves of garlic, peeled
and finely chopped

4 cups dried whole grain
bread cubes

1 tablespoon dried sage leaves,
crushed

1 teaspoon marjoram

12 cup low-sodium turkey
or chicken broth

Salt, to taste

Freshly ground black pepper,
to taste

Preheat oven to 350 F.
Coat a 9 x 13-inch pan or cas-
serole dish with non-stick
cooking spray.

Heat cooking oil in a skil-
let over medium heat. Add cel-
ery, onions and carrots. Sauté
until tender crisp, about 8 to 10
minutes. Add garlic and cook
for 1 minute longer.

Place cubed bread in a
large bowl. Sprinkle with dried
sage and marjoram, tossing to
distribute spices. Add sautéed
vegetables to the bread mixture
and drizzle mixture with broth,
stirring to distribute.

Transfer stuffing to pre-
pared pan, season with salt
and pepper and cover with
aluminum foil. Bake for about
30 minutes or until heated
through.

Serve. Preparation time:
20 minutes. Cooking time: 40
minutes. Total time: 1 hour.

As families prepare to
gather around the dinner table
this holiday season, celebrants
can find a place for this “Bread
Stuffing  With  Vegetables”
courtesy of Lines+Angles.
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Secrets to a great grilled cheese

4 ounces smoked gouda,
very thinly sliced with a
cheese slicer

4 slices muenster cheese
(about 4 ounces)

1 medium jarred roasted
red pepper, drained,
dried and thinly sliced

2 cups baby arugula

6 tablespoons unsalted butter,
softened

Lay out 4 slices of the
bread on a work surface. Layer
each with some of the smoked
gouda, 1 slice of the muenster,
a thin layer of sliced red pep-
per (about 2 tablespoons), 172
cup of the baby arugula, and
another layer of smoked gouda.
Close the sandwiches with the
remaining bread. Thinly and
evenly spread the butter on
both sides of the bread using
1-1/2 tablespoons of the butter
for each sandwich.

Place 2 sandwiches into a
medium nonstick skillet over
medium heat. Cover the skil-
let with a lid and cook until the
bread is evenly golden brown,
about 2 minutes. Flip, cover
again and cook until the bread
is golden brown and the cheese
is visibly melted, about 2 min-
utes more. Repeat with the re-
maining sandwiches.

Helen Wallerstein’s

Potato Latkes

Yield: 24 latkes

5 medium russet potatoes,
peeled

1 medium onion, grated
(use a large one if you like a
strong onion flavor)

4 eggs, beaten

12 cup matzo meal

1 to 2 teaspoons salt

1/4 to 1/2 teaspoon pepper

172 cup vegetable oil for frying

In a food processor using
the metal blade, or using a box
grater, finely grate the pota-
toes. Place them in a colander
and squeeze out all the liquid.
Grate the onion, using the food
processor pulse feature to cap-
ture any small chunks. Stir the
onions, eggs, matzo meal, salt,
and pepper into the potato mix-
ture.

Heat 12 inch of oil in a
nonstick skillet over medium
heat until very hot (a drop of
water should dance in the pan).
To test the seasonings before
frying the entire batch (you
wouldn’t want to taste the raw
potato and egg mixture), drop
one tablespoon of the mixture
into the hot oil, fry for several
minutes on each side and drain
on a paper towel. Taste the latke
and add more salt or pepper if
needed. Now you are ready to
make the rest. Drop a generous
tablespoon of latke batter into
the skillet and flatten the pan-
cake with the back of a spatula.
Turn the latkes over when the
underside is nicely brown,
about 3 to 5 minutes. Fry until
golden on both sides. Drain on
waiting paper towels.

Repeat this process, add-
ing more oil to the pan and a
touch more matzo meal to the
mixture if needed to absorb the
excess liquid that will collect in
the bowl. Serve hot.

Served warm and crispy,
latkes are something no one
wants to miss. Preparing and
serving latkes in small batches
can showcase them at their
best. Try this recipe for “Helen
Wallerstein’s Potato Latkes”
from “Food, Hope & Resil-
ience: Authentic Recipes and
Remarkable Stories from Ho-
locaust Survivors” (American
Palate) by June Hersh.
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Something unique for the holiday

When planning menus this
holiday season, home cooks
can consider this recipe for
“Smoked Salmon Rolls With

L E
Stuffin’ Muffins
Makes 1 dozen
1 pound breakfast sausage
2 medium onions, diced
2 cups diced fresh baby
portobello mushrooms
1/2 cup butter
8 cups crumbled cornbread
Salt and ground black pepper
to taste

1 tablespoon dried rubbed sage

1 teaspoon onion powder

12 cup shaved or grated
parmesan cheese

2 eggs

1-1/4 cups chicken or veggie
broth or stock

Preheat oven to 350 F. But-
ter a 12-hole muffin tin.

In a large skillet, crumble
the sausage and cook until
halfway done. Add the onions,
mushrooms and butter. Cook
until tender.

In a large mixing bowl,
combine the crumbled corn-
bread and the sausage mixture.
Add salt and pepper. Add the
sage, onion powder, parmesan
cheese, eggs, and broth. Mix
with hands until all ingredients
are moist but hold together.

Using a 3-ounce ice cream
scoop, place 12 balls into the
prepared muffin tin and pat tops
flat. Bake for 30 minutes.

Though stuffing is some-
times cooked inside the turkey,
while others prefer to prepare
it in a casserole dish. There’s
no shortage of ways to pre-
pare stuffing, and adventurous
types might enjoy this recipe
for “Stuffin” Muffins” courtesy
of “Lord Honey Traditional
Southern Recipes With a Coun-
try Bling Twist” (Pelican Pub-
lishing) by Chef Jason Smith.
In this recipe, stuffing is baked
in muffin tins for the perfect
portion you can sink your teeth
right into.

Pecan-Cherry
Bread Stuffing

Makes 8 servings

1 loaf crusty white or wheat
bread, cut into 3/4-inch cubes

3 tablespoons unsalted bultter,
plus extra for baking dish

1 medium yellow onion,
peeled and diced

2 large celery stalks,
rinsed, trimmed and diced

4 cloves garlic, peeled and
roughly chopped

1 cup packed dried tart cherries

1 cup roughly chopped toasted
pecans

2 tablespoons chopped fresh
sage leaves

1 tablespoon crushed fennel
seed

Coarse salt, to taste

Freshly ground black pepper,
to taste

/4 cup fresh chopped parsley

3 large eggs, lightly beaten

3 cups low-sodium chicken
broth

Preheat oven to 400 F. Po-
sition oven racks in the middle
and lower third of the oven.
Arrange bread in a single layer
on two rimmed baking sheets.
Toast until dry and golden
brown, 10 to 12 minutes. Let
cool.

Lightly butter a 9 x 13-inch
baking dish. In a large skil-
let, melt butter over medium
heat. Add onion, celery and
garlic and cook, stirring fre-
quently, until onion and celery
are softened, about 7 minutes.
Add cherries, pecans, sage, and
fennel seed; cook, stirring for
1 minute. Transfer to a large
bowl and season with salt and
pepper.

Add parsley, eggs and

bread to the cherry mixture;
stir to combine. Add broth in
two additions, stirring until ab-
sorbed. Season generously with
salt and pepper; transfer stuff-
ing to butter baking dish. Bake
on middle rack until the top is
deep golden brown, about 25 to
30 minutes. Let sit for 5 min-
utes before serving.
Stuffing is a dish many cel-
ebrants can’t wait to see on
the holiday dinner table. Try
“Pecan-Cherry Bread Stuffing”
from Lines+Angles.

Fresh Cheese for Christmas”
from Lines+Angles. Whether
served on a tray as hosts walk
around a holiday party or as
an appetizer during a sit-down
meal, these salmon rolls are
sure to be a hit among friends
and family.

Smoked Salmon Rolls With

Fresh Cheese for Christmas

Makes 8 servings

1 cup all-purpose flour

2 medium eggs

1 cup milk

12 teaspoon salt

2 tablespoons butter, melted

2 to 3 tablespoons canola oil,
for frying

1 cup low-fat cream cheese,
softened

1 cup ricotta cheese

1 small bunch dill, finely

chopped, plus extra

2 to 3 tablespoons hot water,
plus extra as needed

1-3/4 cups smoked salmon
slices

12 lemon, juiced

Blend together the flour,
eggs, milk, salt, butter, and
dill in a food processor until
smooth. Pour into a jug.

Heat a little oil in a non-
stick frying or crepe pan set
over medium heat until hot.
Add a small ladle of batter to
the pan and tilt with a circular
motion so that the batter coats
the surface evenly.

Cook for 1 to 2 minutes
until golden underneath. Flip
and cook for a further minute
or so. Remove to a plate and
repeat the process using a little
more oil for each crepe.

Beat cream cheese and
ricotta cheese with dill and 2
to 3 tablespoons hot water in a
bowl until creamy and spread-
able, adding more water as
needed. Season to taste with
salt.

Spread over cooked pan-
cakes and top with smoked
salmon slices. Drizzle with
lemon juice. Roll up into cigar
shapes and cut into bite-size
pieces. Serve with a dill gar-
nish.

A Time to Reflect
A Time to Rejoice
A Time to Say Thanks
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filling our year with so muchOIjlgy an
memories. Serving you has been our pleasure and we
look forward to the coming year. We wish you and your
family -- health, happiness and all the best this season
and always!

~ Pat, Anna, Katie, Kayti
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In the air there’s
a feeling of Christmas
and we hope it fills
your heart and soul
with enough warmth,

Christmas! = s

to last all year! Thanks
for putting the merry in

Chrjstmas and for
S0 many great
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We're so very grateful for the opportunity
to spend this special season with all of you!

Thank you for filling our year with friendship and
fond memories. We really do appreciate your loyal
support, and we wish you and your loved ones the

best of everything this Christmas season and always.
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