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Open to all  
3rd, 4th & 5th  

Graders!
 

One winner will be chosen  
from each grade. Winning  

entries will be published along 
with the child’s photograph  
in the Christmas edition of  

The Nashville Graphic.

ESSAY CONTEST

“What Christmas  
Means to Me”

Entries must be received by 12pm Monday, Dec. 11th.
Essays should be no longer than 100 words and should be  

written on the topic of... “What Christmas Means to Me.”

______________  SEND YOUR ENTRY TO ______________

What Christmas Means To Me, c/o The Nashville Graphic
203 W. Washington Street • Nashville, NC 27856

or email to: jcooper@nashvillegraphic.com

WINNERS ALSO RECEIVE  
A $25 CASH PRIZE!

Send your letter to The Nashville Graphic and
we’ll make sure Santa gets your letter this year!

Send your letter to us by December 11th by noon.

SANTA CLAUS
c/o The Nashville Graphic
203 W. Washington Street

Nashville, NC 27856
or email to: jcooper@nashvillegraphic.com

DEAR SANTA,

My name is ______________________________________

I am_________ years old.

This year I have been...

               Nice               Naughty

For Christmas I would really like:

________________________________________________

________________________________________________

________________________________________________

________________________________________________

________________________________________________

________________________________________________

________________________________________________

Love,

________________________
MERRY CHRISTMAS

SANTA!
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VISIT THESE MERCHANTS FOR SATURDAY SPECIALS

Participating Locations
Faith Christian Ministries   •   Harper’s Nursery

Jody’s of Nashville   •   Drugco Pharmacy
The Nashville Graphic   •   The Painted Teacher

Piggly Wiggly - Nashville
Taylor Made Jewelry

The Vino Market
Wendy’s Hole in the Wall Boutique

Register for PRIZES at 
THESE  locations!

Plus your name will 
be put into a

BIG DRAWING  - (2) 
$100  Gift Certi� cates

          at the end of the 
day!

F A S T  C O N V E N I E N T  S E R V I C E
GUARANTEED LOWEST COST FOR YOUR PRESCRIPTIONS

Nashville Commons Shopping Center
(OPPOSITE END OF FOOD LION)

252-677-5565 • 252-459-3536  •  M-F 8:30-6, SAT 9-3, Closed Sunday

SELECT GIFT ITEMS

50%
OFF

SHOP SMALL 
SATURDAY

NOV. 25

731 East Washington Street, 
Nashville • 252-220-6515

We are here 
to serve YOU!

Cutting fresh beef 
& pork every day, 

and we’ll gladly cut 
yours to order!

FRESH PRODUCE
FRESH FRUIT

CUSTOM FRUIT 
BASKETS

VISIT OUR DELI
BREAKFAST, LUNCH & 

DINNER SPECIALS
Fresh Salad Bar

Freshly Baked Cakes

Old Fashion Candy!
We have ALL your 

favorites!

SHOP SMALL 
SATURDAY, 

NOV. 25
Holiday Specials

Register for 
Prizes 

10am-4pm

November 
25th is 

Shop Small 
Business 

Day! 
Support 

Your Local 
Merchants!

Makers of Fine Jewelry, Expert Repair & Retail
Est. 2002  •  Nashville, NC

252-459-0095

20%Wilmington Grills %%
OFF

Fresh Cut Frazier 
Fir Christmas Trees

Live Wreaths ~ Poinsettias
Christmas Cactus ~Dwarf Alberta Spruce

Christmas Bows Visit our 
Christmas Shop!

OPEN FRIDAY & SATURDAY!

HARPER’SHARPEPEP R’R’R S’S’HHHHHHHHHHHHHHHHHHH
Garden & Stone Center

Dwarf Alberta Spruce Trees 10%
OFF

OPEN FRIDAY  AND SATURDAY!

2343 Oak Level Road (between Nashville/Rocky Mount)    www.harpersgardenandstonecenter.com    M-F 8-4 / Sat. 8-3 • 252-459-2189

$1000

Clearance Items

50%
OFF

HUGE SELECTION
HOLIDAY DECOR
HOLIDAY APPAREL
GIFTS & MORE!

$500

We Make 
Christmas Bows 
in all sizes!

ALL CHRISTMAS 
DECOR OFF

Multiple Christmas 
Backgrounds
 for photos

Santa on site every 
Sat. in December Candle 

crumbles

Cement Statuaries 
& Decorative Pots

20%%%
OFF

11 a.m. - 1 p.m.

HUGE SELECTION LONG 
SLEEVE T-SHIRTS
Starting at

Lots of great stocking 
stuffer ideas!

UP 
TO

ALL CHRISTMAS 
OFFOFF20%



THURSDAY, NOVEMBER 23, 2023 THE NASHVILLE GRAPHIC, NASHVILLE, N.C. PAGE 3-B

VISIT THESE MERCHANTS FOR SATURDAY SPECIALS

Register for PRIZES at THESE  locations!
Plus your name will be put into a

BIG DRAWING  - (2) $100  Gift Certi� cates
          at the end of the day!

November 
25th is 

Shop Small 
Business 

Day! 
Support 

Your Local 
Merchants!

Participating Locations
Faith Christian Ministries

Harper’s Nursery
Jody’s of Nashville
DRUGCO Pharmacy

The Nashville Graphic
The Painted Teacher

Piggly Wiggly - Nashville
Taylor Made Jewelry

The Vino Market 
Wendy’s Hole in the Wall Boutique

WITH A PAID SUBSCRIPTION

$2900
Two One-Year Subscriptions For 

The Price of ONE!

NASH 
COUNTY

Graphic
the Nashville

Nash County’s First Newspaper Since 1895

SHOP SMALL SATURDAY

FREE YEAR

SPECIALS ALL DAY!
Coffee
Lattes

Frappes
Loaded Teas
Bakery Items

Ice Cream
Milkshakes

& More!

Register for free gift!

----  Visit us for ----
SHOP SMALL SATURDAY

----  Visit us for ----
COFFEE HOUSE

201 W Washington Street, Nashville

Christmas Decor and More
Quality Clothing (sorted by size)

Shoes, Books, Furniture
Home & Wall Decor, Electronics

Wedding & Formal Dresses

Phone 252-459-7977 • fcmnash83@gmail.com

Faith Christian Ministries
Thrift Store Of Nash County

50%
OFF

OPEN FRIDAY & SATURDAY

245 W. Washington St., Downtown Nashville

Nov. 23-24 ~ Both Locations!
239 & 245 W. Washington Street

239 closes @ 4pm Fri/Sat • 245 closes @ 5pm Fri/4pm Sat.

STOREWIDE

243 W. Washington St  |  Downtown Nashville

252-220-0557

Open Shop Small Saturday

Wine always makes  
the perfect gift!

• Special Gift Packages  
• Register to Win Prizes

Open Shop Small Saturday

Wine always makes 

$5 OFF purchase  
over $25

-- with mention of this ad --

227 W. WASHINGTON ST., NASHVILLE  • 252-459-2083

OPEN FRIDAY & SATURDAY!

Register to win FREE GIFT Saturday!

Extra Discounts both days! Open 10 am - 5:30 pm

Huge Selection 
Garden Flags 

& Rugs

Holiday 
Ornaments, Gifts 
 & Decor!

Simply Southern
Sassafras rugs
 Low Country
Consignments
New Apparel
Custom vinyl
Monogramming

Now offering Skinny Syrups
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252-904-2531 • 252-907-8800

Edmondson’s 
Plumbing
• Install county & city water lines
• Unstop drains and install all  
   kinds of plumbing

Merry Christmas & Happy New Year!

38 years experience   |   State Licensed and Insured

Jim & Beth Boykin
Limited Edition Prints • Custom Matting

112 E. Main St. • Elm City, NC 27822 • 252-236-3231

CuStoM FraMiNg

25% OFF 10% OFFSelected
PrintS framing

112 E. Main St. 

25% OFF25% OFF
112 E. Main St. 

HOME MEDICAL SUPPLIES
Wellongate Center   110 Jones Road, Rocky Mount, NC

Rocky Mount’s Oldest Home Medical Supply Business
Over 40 Years of Quality Service

Your Specialist in Home Healthcare Services

(252) 443-7598    (252) 443-7949
Shelia Alligood

H O
F U N E R A L  S E R V I C E S

 
 

ETHEL L. TAYLOR 
~ Vice President/Mortician ~

(252) 977-3122 • Cell: (252) 903-3928 
Fax: (252) 977-2580

Email: hofs01@yahoo.com
www.hunterodomfuneralservices.com

121 S. Fairview Rd • Rocky Mount, NC
PO Box 1239 • Rocky Mount, NC

DIRECTORS 
Geraldine Richardson, Herbert C. Richardson, 
Stacy A. Richardson, Tabatha D. Richardson 

and P. Cyrus Richardson

607 South Main St • Louisburg, NC
Tel (919) 496-4731 • Fax (919) 496-2393 
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(Family Features) When 
Thanksgiving hosts and their 
guests ponder must-have 
desserts, one of the most 
common favorites is an oh-
so-delicious pie. More spe-
ci� cally, with nearly endless 
possibilities and its familiar 
festive � avor, pecan pie is one 
of America’s most beloved 
holiday treats.

From nods to the North-
east’s love of maple to cel-
ebrating sweet tastes of the 
West Coast with a citrus twist, 
the American Pecan Promo-
tion Board is celebrating 
regionally inspired recipes. 
While the classic pecan pie is 
a hit at the Thanksgiving table, 
you can make it a perfect pal-
ette for creativity this year by 
enjoying local � avors that take 
the festivities up a notch.

For example, putting a 
festive spin on the holiday 
favorite can be as easy as 
this sweet and savory Bour-
bon Bacon Pecan Pie that’s a 
mouthwatering take on tradi-
tion. Or, if you’re in need of 
a quick snack everyone can 
share while mingling, opt for 
this Chocolate Cherry Pecan 
Snack Mix that takes just 20 
minutes to prepare. It includes 
chocolate-glazed pecans 
tossed with yogurt-covered 
raisins, pretzels and dried 
tart cherries - a staple of the 

North.
When it comes to pecans, 

great taste is just the begin-
ning. They’re the ultimate su-
pernut due to their � avor ver-
satility and nutritional bene� ts. 
Next time you’re shopping for 
pie ingredients, remember 
you can pick up an extra bag 
to add to favorite appetizers, 
snacks, meals, desserts and 
more all holiday season long.

Find more regional recipe 
inspiration by visiting eatpe-
cans.com.

Bourbon Bacon Pecan Pie

Recipe courtesy of Em-
ily Caruso of “Jelly Toast” on 
behalf of the American Pecan 
Promotion Board

Prep time: 20 minutes
Cook time: 70 minutes
Servings: 10

1 pie dough (9 inches)
4 strips thick-cut bacon
1/2 cup dark corn syrup
1/2 cup light corn syrup
1 cup light brown sugar
2 tablespoons unsalted but-

ter, melted
2 tablespoons bourbon
3 large eggs
1/2 teaspoon salt
2 1/2 cups raw pecan 

halves

Place baking sheet in oven. 
Preheat oven to 350 F.

Gently line pie pan with 
rolled out pie dough. Press 
into edges and up sides. Use 
� ngers or fork to create deco-
rative edge. Set aside.

In skillet, fry bacon until 
crisp. Remove from pan and 
drain on paper towels then 
chop into small pieces and set 
aside. Reserve 1/4 cup bacon 
grease.

In large bowl, whisk dark 
corn syrup, light corn syrup, 
brown sugar, reserved bacon 
grease, butter and bourbon. 
Add eggs and salt; whisk until 
mixture is even. Fold in pecan 
halves and chopped bacon.

Pour mixture into pie crust 
and spread evenly with spat-
ula. Gently cover edges of 
pie crust with aluminum foil. 
Place pie on preheated bak-
ing sheet and bake 60-70 
minutes, or until pie is set in 
center.Remove pie from oven 
and cool completely before 
serving or chilling. 

Notes: Pie can be made 1 
day ahead and refrigerated 
overnight. Allow pie to come 
to room temperature before 
serving.

Chocolate Cherry Pecan 
Snack Mix

Recipe courtesy of Em-
ily Caruso of “Jelly Toast” on 
behalf of the American Pecan 
Promotion Board

Prep time: 5 minutes
Cook time: 20 minutes
Servings: 20

1 large egg white
1/4 cup light brown sugar
1 1/2  tablespoons un-

sweetened cocoa powder
1/2 teaspoon vanilla extract
1 teaspoon salt
1 tablespoon water

1 1/2 cups pecan halves
1 cup dried tart cherries
1 cup small pretzels
3/4  cup yogurt-covered 

raisins

Heat oven to 325 F. 
In bowl, whisk egg white, 

brown sugar, cocoa powder, 
vanilla extract and salt until 
well blended. Add water to 
thin mixture slightly. Fold in 
pecan halves until well coated. 

Spread mixture onto parch-
ment-lined baking sheet.

Bake 15-20 minutes, or 
until mixture is well set. Stir 
mixture several times during 
baking. Allow pecans to cool 
completely and transfer to 
bowl. Mix in dried cherries, 
pretzels and raisins.

Source: American Pecan 
Promotion Board

(Family Features) Celebrat-
ing the holidays with family 
meals and activities is what 
the season is all about, and 
when those moments and at-
home projects are kid-friendly, 
you can get the whole gang 
involved. 

A simple weeknight at home 
during the holiday season can 
turn into family fun time start-
ing with a recipe like these 
Reindeer Hot Dogs, a dish that 
requires little prep time and 
allows for help from little ones. 
Made with Gwaltney Hot Dogs, 
a tasty, kid-friendly dinner so-
lution requires just a handful 
of easy-to-� nd ingredients. 

Once everyone is � nished 
eating and all have pitched in 
to help with cleanup, turn your 
attention to a family activity 
that transforms everyday sup-
plies into this Wooden Snow-
man Ornament for seasonal 
decor to hang on a tree or 
elsewhere in the house. 

Find more kid-friendly reci-
pes to involve the whole fam-
ily at gwaltneyfoods.com. 

Reindeer Hot Dogs

Prep time: 20 minutes
Servings: 10

1 can refrigerated crescent 
rolls

1 package Gwaltney Hot 
Dogs

1 slice white cheese
black olives
ketchup

Heat oven according to 
crescent roll package direc-
tions.

Cut hot dogs into three 
equal sections.

Lay out crescent rolls and 
wrap around middle sections 
of hot dog pieces.

Cut triangles out of end 
sections to look like antlers.

Cut two slits at top of dough; 
press end hot dog pieces into 
slits.

Bake according to crescent 
roll package directions. Cut 
out small circles from sliced 
cheese for reindeer eyes. Cov-
er cheese pieces with small 
slices of black olives for pu-
pils. Add ketchup to hot dogs 
for red noses.

Wooden Snowman 
Ornament

Craft courtesy of Gwaltney

7 ice pop sticks
Hot glue gun
Foam paintbrush
Black paint

Glitter
White paint
Googly eyes
Colored craft foam
Sequins
Buttons
String

Line up six ice pop sticks 

next to each other vertically.
Place line of hot glue hori-

zontally across sticks, about 
one-third of the way down, 
and adhere seventh stick to 
create brim of snowman’s hat.

Using black paint, brush top 
third (brim to top of hat) and 
let dry.

Mix glitter into white paint 
and brush lower two-thirds 
of sticks, creating snowman’s 
face.

Use googly eyes, colored 
craft foam, sequins and but-
tons to create details of face 
and hat, such as mouth, nose 
and hat decor.

Glue piece of string to back-
side to hang ornament.

#14536
Source: Gwaltney

Holiday fun for the whole family

Ring in the holidays with regionally inspired recipes
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Family Owned & Operated
In Business For Over 100 Years

2311 White Level Road • Louisburg

919-853-2117

No Fuel Surcharges
24 Hour Emergency Service

 Free Standard Above Ground Tank Changeovers
Residential, Commercial & Farm Accounts Welcome.

Propane & Fuel Oil

You’ll Find
Super Deals to

Save $$$$!

314 Bickett Blvd • Louisburg

919-729-1340

SUPPORT
LOCAL!

TUES-THURS • All Day   |   FRI & SAT • 11am-3pm

Fried Platters
Popcorn Shrimp .....................................7.99
Catfish Nuggets .....................................8.99
Trout .........................................................8.99
Catfish Nuggets & Popcorn Shrimp .. 9.99
Trout & Popcorn Shrimp ..................... 9.99

All platters served with Cole Slaw, 
Hushpuppies and one side item.

314 Bickett Blvd • Louisburg

All platters served with Cole Slaw, 
Hushpuppies and one side item.

NEW

TEA
 99¢TAKE OUT AVAILABLE!

Gift Certificates
make great gifts!

402 S. Bickett Blvd., Louisburg • 919-496-7920

In Stock Now 
in Louisburg!
 BUY ONE OF THESE

GTA 26 Set Garden PrunerBG 56 HANDHELD BLOWER

While  supplies last, expires 12/31/23

BUY a MS 271, MS 291, or MS 261 C-M with 20” bar
RECEIVE a FREE Carrying Case, Spare Chain and STIHL Hat.

Cap styles may vary • While  supplies last, expires 12/31/23

SAVE $30
SALE $149.99

RECEIVE THESE FREE

 BUY ONE OF THESE

SAVE $30
SALE $169.99

(Culinary.net) Fill your 
house with the aroma of 
fall with warm slices of this 
Pumpkin Loaf dolloped 
with butter.

Find more seasonal dessert 
recipes at Culinary.net.

Pumpkin Loaf

Nonstick cooking spray
4 eggs
3 1/2 cups � our
2 teaspoons baking soda
2 teaspoons cinnamon
1 teaspoon nutmeg
1 teaspoon salt
2 sticks butter
2 cups sugar
1 can (15 ounces) pumpkin 
puree

1 cup chocolate chips
1 cup walnuts, chopped

Heat oven to 350 F.

Prepare loaf and muf� n 
pans with nonstick cooking 
spray.

In bowl, whisk eggs. Set 
aside.

In separate bowl, sift � our, 
baking soda, cinnamon, 
nutmeg and salt together. 
Set aside.

In another bowl, cream but-
ter and sugar. Add whisked 
eggs and mix until blended.

Alternately add � our mix-

ture and pumpkin puree to 
egg mixture, beating until 
blended. Fold in chocolate 
chips and walnuts. 

Pour batter into loaf and 
muf� n pans. Bake 40-45 

minutes, or until toothpick 
inserted into center comes 
out clean.

Cool 10 minutes before re-
moving from pans.

PERFECTLY PUMPKIN

The holiday season is rife 
with tradition. Some holi-
day traditions, such as holi-
day lighting displays, are 
impossible to miss, while 
others are more subtle and 
possibly even unknown to 
many celebrants. One tradi-
tion that falls into the latter 
category involves the plac-
ing of oranges into Christ-
mas stockings. The origins 
of Christmas stockings are 
rooted in legend, and one 
of the more popular tales 
involves a widowed father 
of three beautiful girls. Ac-
cording to Smithsonian.
com, this father was strug-
gling to make ends meet 
and was concerned that his 
� nancial struggles would 
affect his daughters’ abil-
ity to � nd a spouse. As the 
legend goes, St. Nicholas 
was wandering through the 
man’s town and heard of 
his concerns. Recognizing 
that the man was unlikely to 
accept charity, St. Nicholas 
slid down the chimney of 
his house and placed three 
gold balls in the girls’ re-
cently laundered stockings, 
which were hanging by the 
� re to dry. The value of the 
gold balls, which were dis-
covered the following morn-
ing, was enough to ensure 
the girls could eventually 
wed. So what does that have 
to do with oranges? Those 
who wanted to replicate 
the tale could not so eas-
ily come upon gold balls to 
place in stockings, so they 
chose something similar in 
appearance: oranges. 

DID YOU 
KNOW?

The holidays are a time to 
spend with friends and family. 
Celebrating and entertaining are 
large components of what makes 
Thanksgiving, Christmas, Chanu-
kah, and New Years festivities so 
enjoyable. Holiday hosts with pets 
must consider companion animals 
when planning the festivities.

The holiday season brings add-
ed dangers for pets. The Ameri-
can Veterinary Association notes 
that, by keeping hazards in mind, 
pet owners can ensure their four-
legged friends enjoy the season as 
much as everyone else.

• Secure the tree. Securely an-
chor the Christmas tree so that it 
won’t tip over on anyone, includ-
ing rambunctious pets. Also, stag-
nant tree stand water can grow 
bacteria. If a pet should drink the 
water, it may end up with nausea 
or diarrhea. Replenish the tree ba-
sin with fresh water daily.

• Skip the candles. When creat-

ing mood lighting, opt for elec-
tronic or battery-powered lights 
instead of open � ames. Pets may 
knock over candles, and that can 
be an instant � re hazard.

• Keep food out of reach. Situ-

ate food buffets beyond the reach 
of hungry and curious animals. 
Warn guests to promptly throw 
out their leftovers so that dogs 
and cats do not sneak away with 
scraps that may cause stomach 

upset or worse. Real Simple mag-
azine warns that fatty foods can 
promote pancreatitis — a poten-
tially dangerous in� ammation of 
the pancreas that produces toxic 
enzymes and causes illness and 
dehydration. Small bones can get 
lodged in a pet’s throat or intes-
tines as well.

• Avoid arti� cial sweeteners. 
Exercise caution when baking 
sugar-free desserts. The arti� cial 
sweetener xylitol can cause dogs’ 
blood pressure to drop to danger-
ously low levels. Xylitol is found 
in some toothpastes and gum, so 
tell overnight guests to keep their 
toiletries secure to avoid acciden-
tal exposure.

• Be cautious with cocktails. If 
the celebration will include alco-
holic beverages, the ASPCA says 
to place unattended adult beverag-
es where pets cannot reach them. 
Ingested alcohol can make pets 
ill, weak and even induce comas.

• Be picky about plants. Mistle-
toe, holly and poinsettias can be 
dangerous in pet-friendly house-
holds. These plants can cause gas-
trointestinal upset and may lead 
to other problems if ingested. Opt 
for arti� cial replicas instead. If 
guests bring � owers, con� rm they 
are nontoxic to pets before putting 
them on display.

• Watch the door. Guests going 
in and out may inadvertently leave 
doors open. In such instances, 
pets who get scared or are door 
dashers may be able to escape the 
house. Put a note by the door to 
watch for escaping pets.

• Designate a safe space for 
pets. If the holiday hustle proves 
too much for cats, dogs, birds, and 
more, give the pet a safe, quiet 
spot away from the crowds.

Holiday hosts should factor in 
pet safety when they open their 
homes to guests.

Pet-friendly holiday entertaining

 SUBSCRIBE
      TODAY!

One-Year
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(Culinary.net) If you’re looking 
for an easy dessert, this Whoopie Pie 
recipe is the perfect way to cap off 
weeknight meals.

Find more dessert recipes at Culi-
nary.net.

Whoopie Pies

1 box spice cake mix
1 1/2 cups apple butter
1/2 cup canola oil
2 eggs
8 ounces cream cheese
4 tablespoons butter
3 cups powdered sugar

2 tablespoons milk
1 teaspoon vanilla

Heat oven to 350 F. 

Line baking sheet with parchment 
paper.

In large bowl, whisk spice cake 
mix, apple butter, oil and eggs.

With ice cream scoop or large 
tablespoon, spoon batter into rounded 
heaps, about 2-3 inches in diameter, 
onto parchment paper. Space spooned 
batter 2 inches apart.

Bake 14 minutes. Let cool.

In large bowl, beat cream cheese, 
butter and powdered sugar until 
smooth. Add milk and vanilla; beat 
until blended.

Frost fl at sides of pie halves and 
place halves together.

Refrigerate and store in sealed 
container.

When it’s cold outside, start up 
the fi replace, get your favorite slip-
pers on, wrap up in a warm blanket 
and snuggle on the couch with this 
delicious White Hot Chocolate. Find 
more recipes at Culinary.net.

White Hot Chocolate
• 3 cups Half & Half
• 2/3 cup white chocolate baking 
pieces
• 1 3 inch cinnamon stick
• 1/8 tsp ground nutmeg

• 1 tsp vanilla
• 1/4 tsp almond extract
• Ground Cinnamon (optional)
• Whipped Cream (optional)

1. In a medium saucepan combine 
1/4 of the half & half, white choco-
late baking pieces, cinnamon stick 
and nutmeg. Stir over low to medium 
heat until white chocolate is melted.
2. Add remaining half & half. Stir 
and cook until heated through. Re-
move from heat. Discard cinnamon 

stick.
3. Add in vanilla and almond extract. 
Stir until mixed through.
4. Pour into your favorite mug(s). 
Top with whipped cream and sprinkle 
with ground cinnamon.
5. Recipe adapted from Better Homes 
and Gardens Cookbook.
Watch this video to see how to make 
this delicious recipe!

DELICIOUS WHITE HOT CHOCOLATE

DELECTABLY SWEET WHOOPIE PIES!

Dr. Geri Davidson
Dr. Shereen Cash
Dr. Sharon Daley
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Christmas         
        in

Floats • Marching Band • Beauty Queens • Santa Claus and Smiles!

VENDOR FAIR  •  8am - 5pm

Saturday, Dec 2 • 2PM

Friday, Dec 1 at 6PM • Christmas Tree Lighting
Entertainment being provided by Bailey Elementary School, 

Southern Nash Middle School Band and Southern Nash High School Chorus. 

Free hot chocolate and cookies to enjoy. Santa will visit!

Happy Holidays
– FROM EVERYONE AT –
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our sweet potatoes 
this holiday season!

www.nashproduce.com
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Call 252-459-7101 for more information!

Amber Glo
Vent-Free Gas-Log Sets

Surround Yourself With Comfort

GAS COMPANY, INC.

315 W. Ridge St., Rocky Mount 446-6188
“Your Hometown Propane Company for 71 Years”

“Next Generation” Gas-Log Systems

The  U l t ima t e  I n  Rea l i sm

GAS COMPANY, INC.

TM

Bailey Christmas Parade 
December 2nd

(Family Features) Few 
things go together quite like 
the holidays and comforting 
seasonal recipes.

When time is short during 
the season’s hustle and bustle 
but you’re craving a savory 
meal, reach for an ingredi-
ent like READ German Po-
tato Salad, which can be the 
shortcut you need to get Po-
tato, Turkey and Veggie Cas-
serole on the table quickly.

Dessert is a must during 
the holidays, and this Cran-
berry-Beet Bundt Cake with 
Orange-Walnut Glaze draws 
its unique fl avor from Aunt 
Nellie’s Beets and a sweet 
blend of spices and season-
ings.

Find more seasonal reci-
pes at READSalads.com and 
AuntNellies.com.

Cranberry-Beet Bundt Cake 
with Orange-Walnut Glaze

Prep time: 50 minutes   
Cook time: 45 minutes
Servings: 16

1  jar (16 ounces) Aunt Nel-

lie’s Sliced Pickled Beets, 
drained

2 1/4   cups granulated sug-
ar, divided

1 1/4   cups dried sweet-
ened cranberries

2 1/2   cups all-purpose 
� our

1 1/2   teaspoons baking 
powder

1  teaspoon baking soda
1/2 teaspoon salt
1 teaspoon ground cinnamon
1/2 teaspoon ground nutmeg
4  large eggs, room tempera-

ture
1 1/2   sticks (12 table-

spoons) unsalted butter, soft-
ened

1/4 cup vegetable oil
1orange, zest only, � nely 

grated 
2 teaspoons vanilla extract
1/2 cup buttermilk

Orange-Walnut Glaze:
2 1/2   cups confectioners’ 

sugar, sifted
1 orange, zest only, 

� nely grated
1/4  cup orange juice, 

plus additional (optional)
1 1/2  tablespoons unsalted 

butter, melted
1  cup � nely chopped 

walnuts

 Heat oven to 350 F.  Butter 
and lightly � our � uted 10-inch 
Bundt pan.

In food processor, puree 
beets and 1 cup sugar until 
smooth, about 30 seconds, 
scraping down sides of bowl 
once.

In small bowl, cover cranber-
ries with hot water.

In medium mixing bowl, sift 
� our, baking powder, baking 
soda, salt, cinnamon and nut-
meg.

In large mixing bowl using 
electric mixer on medium-high, 
beat remaining sugar, eggs, 
butter and oil2-3 minutes until 
light and smooth. Blend in beet 
puree. Add orange zest and va-
nilla; mix until blended. Add half 
of � our mixture; beat on low un-
til smooth. Add buttermilk; beat 
on low until smooth then add 
remaining � our mixture, beating 
until blended. Drain cranberries; 
fold into batter.

Turn batter into prepared 
pan, spreading evenly. Bake 
on center rack 45-50 minutes. 
When done, cake will pull away 
from sides of pan and toothpick, 
inserted into center will come 
out clean.

Cool 15 minutes then invert 
cake onto rack.

To make Orange-Walnut 
Glaze: In large mixing bowl, 
combine sugar and orange zest. 
Add orange juice; whisk until 
smooth. Whisk in butter. Add 

additional juice, if necessary. 
Spoon glaze over cake while 

still warm. Sprinkle with wal-
nuts.

Potato, Turkey and Veggie 
Casserole

Prep time: 15 minutes 
Cook time: 30 minutes
Servings: 6

1 tablespoon, plus 1 tea-
spoon, olive oil

3/4 pound extra-lean ground 
turkey breast

1/2 teaspoon dried thyme 
leaves 

1/2 teaspoon garlic powder 
1/2 teaspoon ground black 

pepper
1/2  teaspoon salt (optional)
1 can (15 ounces) READ Ger-

man Potato Salad
1/2 cup light sour cream
2 cups frozen, thawed or 

canned mixed vegetables, 
drained

nonstick cooking spray
1/2 cup bread crumbs

Heat oven to 350 F. In large, 
nonstick skillet over medium 
heat, heat 1 tablespoon oil. 
Add turkey, thyme, garlic pow-
der, pepper and salt, if desired. 
Cook 5-7 minutes, until cooked 
through, stirring occasionally 

and breaking turkey into large 
crumbles.

Stir in potato salad and sour 
cream. Add vegetables; stir to 
combine. Spray 2-quart casse-
role dish with nonstick cooking 
spray. Spoon in casserole mix-
ture.

Toss together bread crumbs 
and remaining oil. Sprinkle over 
casserole. Bake 30 minutes, or 
until bubbly and heated through.

Substitution: Leftover 
chopped turkey (about 1 1/2 
cups) can be cooked 2-3 min-
utes in skillet in place of ground 
turkey.

#14529Source: Seneca 
Foods

Savor the season with comfort foods

(Family Features) If the 
very notion of holiday 
hosting has you feeling a 
bit overwhelmed, get or-
ganized with these sim-
ple ideas that can help 
you serve up a successful 
holiday celebration.

Entertainment: Ensure 
guests enjoy a good time 
by offering entertain-
ment that is suitable for 
their personality types. 
If your guests are more 
drawn to energetic activi-
ties, choose light-hearted, 
competitive games like 
charades. For guests who 
are more laid back, orga-
nize classic board games. 
There are many popular 
games available in spe-
cial holiday editions for 
extra-festive fun. You can 
also simply play holiday 
movies and music in the 
background for crowds 
that would rather just 
mingle. 

Beverages: Stock up 
on refreshments all ages 
can enjoy. Keep a kid-
friendly favorite like 
lemonade on hand, and 
tea is a traditionally well-
received option for the 
grownups. Put a special 
holiday touch on your 
drink menu with a reci-
pe like this Holiday Hot 
Tea featuring Milo’s Fa-
mous Sweet Tea, which 
has been fresh brewed 
from custom-blended tea 
leaves with no added ac-
ids or preservatives for 
generations.

Favors: Send guests 
home with a sweet mem-
ory of the event, such as 
an ornament that con-
nects to the party’s theme 
or a bag of seasonal treats 
like homemade cookies 
or candy to nibble on dur-
ing the trip back home. 

Simple Snacks: Build-
ing your menu around 
simple snacks and � nger 
foods guests can nibble 
on while they mingle is 
perfectly acceptable for 
almost any type of holi-
day gathering. Include 
options that can satisfy 
all the taste buds. You 
can even combine sweet 
and sour with a seasonal 
crowd-pleaser like this 
Lemonade Cranberry Or-
ange Bread, which draws 
its � avor from a secret in-
gredient: Milo’s All Nat-
ural Lemonade.

Find more holiday 
hosting ideas and recipes 
at drinkmilos.com.

Lemonade Cranberry 
Orange Bread

Prep time: 15 minutes
Cook time: 1 hour
Servings: 8

1 can cranberry sauce
3/4 cup Milo’s All Natural 

Lemonade
1orange, zest only
2 tablespoons vegetable oil
1 egg
2 cups � our
1 cup sugar
1 1/2  teaspoons baking 

powder
1 teaspoon salt
1/2 teaspoon baking soda

Heat oven to 350 F.
In large bowl, mash cran-

berry sauce into small pieces. 
Add lemonade, orange zest, 
vegetable oil and egg; mix un-
til blended.

In separate bowl, combine 
� our, sugar, baking powder, 
salt and baking soda. Combine 
wet and dry ingredients; mix 
until batter is formed. 

Pour batter into greased 
loaf pan. Bake 1 hour. Let cool 
20 minutes before slicing and 
serving.

Holiday Hot Tea

Prep time: 5 minutes
Cook time: 2 hours, 30 min-

utes 
Servings:  12

12 cups Milo’s Famous 
Sweet Tea

2 cans (12 ounces each) 
frozen limeade juice concen-
trate

1 orange, thinly sliced, plus 
additional for garnish (option-
al) 

12 whole cloves
4 cinnamon sticks
1 teaspoon vanilla
1 cup fresh cranberries
1 cup ginger ale
raw sugar, for garnish (op-

tional)
In large slow-cooker, com-

bine sweet tea, limeade con-
centrate, orange slices, cloves, 
cinnamon sticks, vanilla, cran-
berries and ginger ale; stir. 

Heat on high 30 minutes 
then reduce heat to low for 2 
hours, or heat on low 2 hours 
then reduce setting to warm 
overnight.

Invert moistened glass rims 
in sugar then � t orange slice 
over rim, if desired. 

Note: For easier serving, 
place cloves in tea ball or 
double layer of coffee � lters 
sealed with kitchen twine.

Photo courtesy of Getty Im-
ages (Lemonade Cranberry Orange 
Bread#14555 Source: Milo’s Tea 
Company

Easy holiday hosting and toasting
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Share this day with 
friends and family; 

celebrate with laughter, 
love, and cheer.

151 May Drive  •   Rocky Mount, NC • 252-446-9466

Front Wheel Drive Repairs
Oil Changes  
Shocks and Struts
Starters and Alternators
Tires • Tune-Up Service 
Transmission Replacements
Wrecker Service

Air Conditioning Repair
2 and 4 Wheel Alignment
Batteries 
Brake Service
Computer Diagnostics
Engine Replacements
Fuel Injector Service

Specializing in: 
FOREIGN  & DOMESTIC REPAIRS

NC Inspection including OBD Diagnostic Emission Test

Serving
You For Over

37 Years!

Thanks For  
Designating A Driver.

Thanks For 
Designating A Driver.

Re s p o n s i b i l i t y  Ma t t e R s ®

ANHEUSER-BUSCH, INC.
www.designateddriver.com

3231 N. Wesleyan Blvd • Rocky Mount, NC • 252-977-2300

       This Public Service   
Message Sponsored By...

THE HOTTEST PLACE TO
CELEBRATE THE HOLIDAYS

1701 Sunset Anve. Rocky Mount

Chico’s is 
the place 

to go!

446-8600

Chico’s Gift
Certificates
Available In

All Sizes!

We know you would rather be almost anywhere else… 
so we strive to give you & your loved ones a positive 

healthcare experience 
Here to meet your urgent medical care needs. 

Offering laboratory services, basic drug screens, viral testing, STD testing, urinalysis, blood 
glucose and routine health screens. 

Performing DOT exams; school, sports and work exams, 
Laceration repair, ingrown nails, simple cysts & skin lesion removal, treatment for hives, 

dermatitis, poison ivy, itching and simple burns 
Urgent care for sore throats, viral symptoms, back strain, muscle pain, flu, strep, sprains, 

pregnancy testing. 
Accepting patients 12 months & older for urgent care only. 

CLINIC 
ON THE 
CORNER
Urgent Care  
Family Practice

3918 Bishop Rd • Battleboro, NC  27809
Belmont Village Shopping Center

(Beside Wesleyan Univeristy & Food Lion)

252-299-0057

Appointments & Walk-ins 
Welcome

We know you would rather be almost  
anywhere else…so we strive to give you &  

your loved ones positive healthcare experience.
Here to meet your urgent medical care needs.

Offering laboratory services, basic drug screens,  
viral testing, STD testing, urinalysis,  

blood glucose and routine health screens.

Performing DOT exams; school, sports and work exams,

Laceration repair, ingrown nails, simple cysts  
& skin lesion removal, treatment for hives, 

dermatitis, poison ivy, itching and simple burns

Urgent care for sore throats, viral symptoms, back strain, 
muscle pain, flu, strep, sprains, pregnancy testing.

Ask us about noninvasive treatment for  
urinary incontinence and core strengthening!

OFFICE HOURS
Monday - Friday  •  8am - 5pm

Accepting patients 12 months & older  
for urgent care only.

1818 Sunset Avenue
Rocky Mount

446-6137
Monday-Friday 8am-5pm

Saturday 9am-2pm

We stock a full selection of Gas Logs • Fireplace Inserts
Gas Wall Heaters • Mantels & Cast Iron Heaters

Gas Grills of various sizes & Shapes • Gas Grill Accessories
Tailgate Grills • Turkey & Fish Cookers

Full Selection of BBQ & Hot Sauces

HEATING & AIR CONDITIONING • PLUMBING
ELECTRICAL • GENERAL REPAIRS

252-977-2730
metro-maintenance.com

NC Licenses #12358-P, H-2, H-3, Class 1 Electrical 16474-L

Taking Care Of Our Customers Since 1986

US 301 • By-Pass North • Rocky Mount, NC

READY • SET • GIVE

Starting at $10.00

CHRISTMAS COUNTDOWN

The perfect way to say Merry Christmas, Thanks, 
Happy Birthday, Congrats, or Thinking of You.

446-3262

 CITY LAKE LIGHTING
Free Event

Friday, December 1st • 6 pm • City Lake 

ROCKY MOUNTCHRISTMAS PARADE
Sunday, December 3rd • 3 pm • Main Street, Downtown Rocky Mount

WINTER WONDERLAND Free Event
Sunday, December 10th • 1 pm

Imperial Centre for the Arts & Sciences

  

315 W. Ridge St., Rocky Mount   446-6188

Gas Company, Inc.
“Your Hometown Propane Company For 71 Years!”

ENJOY THE 
COMFORT AND 
WARMTH OF SAFE, 
CLEAN-BURNING 
HEAT.

Recreation Rooms • Enclosed Porches • Room Additions • Cabins 
Workshops And More • Natural Gas or LP Models

  

ADDS YEAR-ROUND 
COMFORT FOR:
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