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Winegard Ford
140 Argyle Street South
Caledonia, ON N3W1E5

905-765-4444
www.winegardford.com

Family Owned and Operated since 1946
HAPPY HOLIDAYS!
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Turtle Island News Christmas Carols & Cocfsies

Christmas Carols Recipes

SIVET BEIIS ..o 5 No-Bake Chocolate Coconut balls ...,

JOY 10 the WOTIQ ... 7 Noiia Cookies and Indian Donut DOIIS ...,
Jingle Bell ROCK ... 9 EQQY NOG COOKIES...evrrreeseessesssesssssessessosssessessseessessn 8
SHENE NIGAT ottt 1 Peanut Butter Shortbread Cookies........mmmmmin,
Rudolph The Red Nosed Reindeer..........cereeevinnn 13 CIASSIC FOrGOHEN COOKIES . 18
We Wish You A Merry Christmas. ..., 15

A HOlly JOlly CRFISTMNQS. ..o 7 7th Annual Christmas Songbooks

Frosty e SNOWMAN..cuummmmmmmsssssssssns 19 are available from Turtle Island News

Poem 2208 Chiefswood Rd, Ohsweken

Twas the Night Before Christmas. ..., 21 Ontario NOA TMO Phone: 519.445.0868

Take a heap of
child-like wonder
That opens up
our eyes

To the unexpected
gifts in life -

Each day a sweet
Qrprise.

Mix in fond
appreciation

For the people
whom we know;

Add some giggles
and some laughter,

A dash of Christmas
food,

(Amazing how a
piece of pie Improves
our attitude!)

Like festive Christmas
candles,

Each one has a
special glow.

(" Recipe for Christmas 7l Year Tong

Stir it all with human
kindness;

Wrap it up in love and
peace,

Decorate with
optimism, and Our
joy will never cease.

If we use this
healthy recipe,
We know we w
remember

To be in the

Christmas spirit,
Even when it's not

December

2

By Joanna Fucly

\SLAIVO
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Total: 15 mins
Prep: 15 mins
Cook: 0 mins
Yield: 60 servings

Easy No-Bake Chocolate
Coconut Balls

This is an easy no-bake chocolate
candy freat, made with unsweet-
ened cocoa powder and coconut,
along with sweetened condensed
milk and confectioners’ sugar. The
thoroughly chilled candy balls are
rolled in more siffed confectioners’
sugar, but you could also roll them
in finely chopped nuts, cocoa
powder, fine cookie crumbs or finely

grated coconut or
toasted coconut. /
Ingredients

1 pound powdered sugar (approxi-
mately 3 1/2 cups unsifted)

3/4 cup unsweetened cocoa
powder

1 (14-ounce) can sweetened
condensed milk

3 teaspoons vanilla extract

1 (3 1/2-ounce) can flaked coconuf
(about 1 1/3 cups)

Optional: 1/2 cup pecans or wal-
nuts (chopped)

Aoaa

fe) Coconull Balls

Steps involved
In a large mixing bowl, combine
confectioners’ sugar and cocog; stir

in the sweetened condensed milk
and the vanilla, mixing thoroughly.
The mixture will be quite stiff. Stir or
knead in coconut and nuts, if using.
A heavy-duty mixer with paddle
attachment makes mixing much
easier, or use the dough
hook affachment on a
hand-held mixer.

Tips

Use a small cookie scoop to help
make the candy uniform in size,
and then use your hands fo shape
them into smooth balls.

Use a stand mixer to combine
the stiff, heavy candy mixture or a
dough hook attachment of a hand-
held mixer.

Chill the chocolate
mixture for about 15 fo 20
minutes, then shape into
1-inch balls. If the mixture is
sticky, butter your hands if
necessary.

Arrange the candy balls
on a baking sheet lined
with wax paper or parch-
ment paper. Cover the
candy and chill the cocoa
balls for at least 2 hours, or
until they are quite firm.

Store the chocolate
coconut candies in tightly
covered containers separated with
sheets of wax paper.

. OF ThHg
ol N

nllsslssallllas of the New Credit First Nation

Chief, Council, and Staff

iBest wishes for a happy, healthy
% and safe holiday season

www.newcreditfirstnation.com
905.768.1133
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City sidewalks, busy sidewalks.

Dressed in holiday style

In the air

There's a feeling of Christmas

Children laughing

People passing

Meeting smile after smile

and on every street corner you'll hear Hear the snow crunch

Silver bells, silver bells

It’s Christmas time in the city

Ring-a-ling, hear them sing

Soon it will be Christmas day

Strings of street lights

Even stop lights

Blink a bright red and green

As the shoppers rush

home with their freasures

See the kids bunch
This is Santa’s big scene
And above all this bustle

You'll hear

Silver bells, silver bells
It’'s Christmas time in the city

Ring-a-ling, hear them sing

Soon it will be Christmnas day

Wi cxtond our wishes for good hoalh and hagpiness to
Y allat Christmas and for the New Wfear!
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GHECKETT=S AVES

s 88 Brant Ave Brantford, ON
519.752.4331 email@beckettglaves.com
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Noia is the Haudenosaunee starting a new year by turning over the old
ashes. It is a tfime of renewal and commitment to uphold the ceremonies.
The day starts with children, and adults, celebrating No:ia, Jan 1st (New
Year’s Day) by going door to door and yelling “No:ia”. Residents treat
the children to freshly baked goods (doughnuts and cookies),
fruit, nuts and candies.

But only until noon then its family time.

INndian

Ingredients Directions

4 cups white flour Mix together dry ingredients: flour,

3 tbsp baking powder baking powder, salf, cinnamon, and

11/2 tsp salt nutmeg in a bowl.

1 1/2 tbsp Cinnamon Mix together sugar, butter/margarine,

1/2 tosp Nutmeg \t;cmilllo and buttermilk in separate
owl.

2 cups Of brown sugar et er Roll out fo 174 thick.

2 cups - mf’rg“”“e Cut circles and place on cookie sheet.
2 flosp Vanilia Bake at 350° for 10-15 minutes or until golden brown.
2 cups butter milk Makes 8 dozen.

Ingredients Directions

1 cup of white sugar Cream together sugar and short-
2 eggs ening. Add eggs and blend well.
1 cup of butter milk In a separate

1/4tsp of nutmeg bowl sift together flour, baking

powder, baking soda, salt, nutmeg,

1/4 tsp cinnamon
and cinnamon. Add dry ingredi-

1 tsp salt ' ,
: ents alternately with milk and sugar
1/2 tsp vanilla } :
2 cups of flour and shortening mixture. Pour onto
P floured area and blend until able
2 tbsp butter

tfo cut with a donut cutter.

s Dowder BBl in hot ol

LET MARACLE MAN COOK
FOR YOU TONIGHT CALL
TO ORDER (519) 445-4949

* FRESH CUT FRIES
« POUTINE

* BURGERS

* CHICKEN WRAPS

NORMAL HOURS
Sun to Thurs
1 1
Fri and Sat

Amto

CALL FOR DELIVERY
(519) 445-4949
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* WINGS

* INDIAN TACOS

* STRAWBERRY JUICE
* |CE CREAM
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Joy to the World
Joy to The world! the Lord is come
Let earth receive her King
l Let ev'ry heart prepare him room
And heaven and nature sing
And heaven and nature sing
And heaven and nature sing

Joy to the world! the Savior reigns
Let men their songs employ
While fields and floods, rocks, hills and plains
Repeat the sounding joy
Repeat the sounding joy
Repeat the sounding joy

He rules the world with truth and grace
And makes the nations prove The glories of His righteousness
And wonders of His love
And wonders of His love
And wonder wonders of His love

The students and staff of ' \.
ASSUMPTION COLLEGE SCHOOL »—.

and ST. MARY CATHOLIC |
LEARNING CENTRE |

wish you and your family a very
Merry Christmas.

Brant Haldimand Norfolk Catholic District School Board
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Total: 35 mins

Prep: 10 mins

Cook: 25 mins

Yield: 3 Dozen (36 servings

These eggnog cookies are
with prepared eggnog a

The cookies are perfect for
free-trimming and holid

The cookies are very easy
prepare, just mix, drop, and
No chilling or extra steps are
required. To dress them up a bit, '
press a pecan or walnut half info
the tops of the cookies just before
baking.

Ingredients
2 1/3 cups all-purpose flour
1 teaspoon baking pow:!
1/2 teaspoon cinnam
1/2 teaspoon nutmeg (g
plus more for sprinkling, if desired)
1 1/4 cups sugar (granulated)

3/4 cup butter (room temperature)
1/2 cup eggnog (purchased)

1 1/2 teaspoons vanilla extract
2 large egg yolks

¥
L
o

GIFT CERTIFICATES AVAILABLE
519-753-6363
118 Cockshutt Road, Brantford
boyleplumbheat@silomail.com www.boyleplumbingheating.ca
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i 9T
AND MECHANICAL SEIWIGES

erry Christmas from Our Family to
Yours and All the Best for 2019

Steps involved

* Preheat oven to 300 F

(150 C/Gas).

¢ Line baking sheets with parch-
ment paper or a silicone baking
mat.

Or spray the baking sheets lightly
with baking spray.

* In a bowl combine the flour,
baking powder, cinnamon and
nufmeg. Blend well with a whisk
and set aside.

* In a large mixing bowl! with an
electric mixer, cream sugar and
butter until light and fluffy.

* Add the eggnog, vanilla and
egg Yolks; beat af me-

dium speed until

smooth.

-

i

* Add the flour mixture and beat
on low speed just until dry ingredi-
ents are moistened.

* Using a teaspoon or small
cookie scoop, drop the dough
onto the prepared baking sheets,
leaving about 2 inches between
the cookies.

e If desired, sprinkle each mound
of cookie dough with more nut-
meg.

* Bake for about 25 minutes,

or until the bottoms are lightly
browned.

* Remove the cookies to a rack
with a spatula.

¥
%
;
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55 Street, Brantford

206 Il'h.:rinq (
519-753-2029 www. rllT‘I"I,IJFII'I[Il try.ca
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Jingle bell, jingle'bell}jingle bell rock

Jingle bells swing andljingle bells ring

Snowing and blowing up,/bushels of fun‘l‘

Now,the jingle hop'has begun

Jingle bell, jinglelbell, jingle bell rock
Jingle bells chime&rljingle bell time
Dancing and prancinglin Jingle Bell Square

In the frosty air.

What a bright time, it’s the right time
To rock the night away

Jingle bell fime is a swell tfime
To go gliding in a one-horse sleigh
Giddy-up jingle horse, pick up your feet
Jingle around the clock

Mix and a-mingle in the jingling feet
That’s the jingle bell,
That’s the jingle bell,

That’s the jingle bell rock

WABISA MUTUAL

People Focus « Smart Coverage

SEASONS GREETINGS

35 Talbot Street E. JarVIs ON
Tel: 1.800.263.7280 www. wablsamutual com
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122070 GOLE /-

RoUND OFCOLE
\"-'-':Q:“_'L-:P:—__ =
LESSONSWI : == The Greens at Renton B
969 Concession 14
Simcoe, ON N3Y 4K3
519.426.3308
www.greensatrenton.com

- PROSHOP MEH(HAH-
** CLUBHOUSE BREAKFAST, LUNCH , DINNER OR SNACKBAR

-

- {1 Hole Golf Course - Banquet Facility = I]ri'.ri_n_q Range

@,G,/t/:!- =~ DEF

— O e ('’ N\
NUSS :
N = i

QE%}. i
AVARIETY OF )
HINIKEGOLF e

&= men&womens
- instore merchandise

eplay,
=R

Pick up the Greens at Renton
& m

~  Golf Memberships &
Gift Certificates
. AT 519.209.6183

and much more-

B

-

———m

=

GOLF & ) wel ]
i www.thegolfdepot.com

Mon - Thurs: 10 am - 6pm, Fri- 5at: 10 am - 8pm, Sun: 10 am - 5 pm
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Silent night, holy night!

Allis calm, all is bright.
Round yon Virgin, Mother.and Child.
Holy infant so,fender,and mild,
Sleep in heavenly peace,
Sleep in heavenly,peace

Silent night, holy night!
Shepherds quake at the sight.
Glories stream from heaven afar
Heavenly hosts sing Alleluia,

' Christ the Savior is born!
Christ the Savior is born

Silent night, holy night!

Son of God love’s pure light.
Radiant beams from Thy holy face
With dawn of redeeming grace,
Jesus Lord, at Thy birth
Jesus Lord, at Thy birth

Qf UlE 4€a30n Six Nations

’i€€p yﬁil Loarm Natural Gas

e . g
(Ul( I’rl"r T4 fl'_ ,'r 'I 1953 Fourth Line,
" g " M 7 -l 8
Ohsweken, ON NOA 1MO

4
519.445.4213
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Total: 75 mins
Prep: 50 mins
Cook: 25 mins

Yield: 4 dozen cookies (48 servings)

These six-ingredient cookies are easy to prepare, and they’re
egg-free. Drizzle melted chocolate over these peanut butter
shortbread cookies to make them even more festive for the
holidays. Use a food processor or electric chopper to chop
the peanuts for this recipe.

r

Ingredients
1 cup unsalted butter (softened)
2/3 cup peanut butter
2/3 cup light brown sugar
(packed)
1 1/2 teaspoons vanilla
2 1/2 cups all-purpose flour
1/4 cup cornstarch
Opftional: 3/4 cup very finely
chopped roasted or
honey-roasted peanuts

Steps involved
* Heat oven fo 350 F.
e Combine the buftter, peanut
butter, and brown sugar in a large
mixing bow!l; beat with electric
mixer until smooth and creamy.
Beat in vanilla. Slowly beat or stir
in the flour and cornstarch until
mixture holds fogether.
Blend in the very finely
chopped peanuts.
e Chill for about
30 minutes.
* Roll out on a lightly
floured board to about
1/4 " thickness, cut with
cookie

o e *..1--.

shiv 1:.". 54, Ohsweken, Ontario
' 519.753.3835

adnl e

Page | 2 .

LD FromeWill BOUITIU,- MBI
BRANEFORD-BRAN

Suesens Pork

IOTSHENNONNIA KI RATONNIA:NE

cutters, and place on an ungreased
baking sheet or baking sheet lined
with a silicone mat. Or, shape the
dough into small balls, place on a
cookie sheet, dip the flat bottom

of a glass in granulated sugar and
flatten gently fo about 1/4 inch
thickness.

* Bake for 20 to 25 minutes, or until
cookies are set and bottoms just
begin to brown. Cool on the pan
for 5 minutes, then remove to a wire
rack to cool completely.

If desired, melt 1 cup chocolate

chips with 2 teaspoons of shorten-
ing and drizzle over the cookies.

»

MERRY CHRISTMAS - 2018



You know Dasher, and Dancer, and Prancer, and Vixen,
Comet, and Cupid, and Donder and Blitzen
But do you recall

The most famous reindeer of all

Rudolph, the red-nosed reindeer
had a very shiny nose

and if you ever saw it you would even say it glows.

All of the other reindeer
used to laugh and call him names

They never let poor Rudolph play in any reindeer games.

Then one foggy Christmas eve
Santa came to say:

“Rudolph with your nose so bright, wont you guide my sleigh tonight?”

Then all the reindeer loved him as they shouted out with glee,
Rudolph the red-nosed reindeer,

you'll go down in history!

MERRY
CHRISTMAS

I\/I|IIards

Chartered Professional Accountants
Best Wishes for the Holiday Season
and a Happy New Year!
HAGERSVILLE 905 768 5883 BRANTFORD 519 759 3511

108 ST. GEORGE STREET, SINTE 3, ERANTFORD, OM N3A 1VE i
PHILMCCOLEMANGPARL GC.CA » PHILMCCOLEMANMECA » 519-754-4300 WWW. mlllards'com
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Visit
Same great taste - different place! TAKE OUT ONLY
519.445.2518 - 7135 Townline Road, Six Nations
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We wish you a Merry Christmas, Good tidings to you,

We wish you a Merry Christmas, And all of your kin,

We wish you a Merry Christmas, Good tidings for Christmas,
And a Happy New Year. And a Happy New Year.

Good tidings fo you, We wish you a Merry Christmas,

And all of your kin,  We wish you a Merry Christmas,

Good tidings for Christmas,  We wish you a Merry Christmas,
And a Happy New Year. And a Happy New Year

We all know that Santa’s coming,
We all know that Santa’s coming,
We all know that Santa’s coming,

And soon will be here.

Sqel casicy!

\
VISIT US FOR '

NGREAT GIFT IDEAS THIS
EGEMBER

Midd ec;r-i
TOBAGGO N' NEWSSTAND

TTITAI VY

. - 3

COME\TOJOURISTORE FOR.GREAT SAVING S

MiddlaPort Cigars 1110 Hwy 854 W, RR2 Caledonia ON

MiddlePort Cigars

519+756+1447  middieporicigars@gmail.com 519+756+1447

IOTSHENNONNIA KI RATONNIA:NE ~+« MERRY CHRISTMAS « 2018 Page I'5



Fostering a sustainable and
efficient electricity system
involves collaboration.

Thank you for the valuable perspectives,
knowledge and leadership you bring to the
energy sector. We look forward to our
continued engagement and partnership in
2019. Happy holidays.

ieso.ca/indigenous Ieso

Connecting Today.

The Independent Electricity System Operator cperates and plans the electricity system to meet
Powering Tomorrow.

Cntario's energy needs today and into the future.
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1 ilolly Hally Chptaipies

Have a holly, jolly Christmas;
It’s the best time of the year
| don’t know if there’ll be snow
but have a cup of cheer

Have a holly, jolly Christmas;
pig And when you walk down the street
Say Hello to friends you know
and everyone you meet

Oh ho
the mistletoe

. hung where you can see;
Somebody waits for you;
Kiss her once for me

Have a holly jolly Christmas
and in case you didn't hear
Oh by golly
have a holly
jolly Christmas this year

Plerz; Cronty oo Wloragemats 6 Sonfy

CALEDONIA
AUTO SUPPLY

FOR ALL YOUR AUTOM(@/E NEEDS!

A urﬂ Caledonia Auto Supply Lik
vafue 123 Greens Road, Caledonia ON Ike us on
e Y  905.765.5880 www.caledoniaautosupply.com m
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Total: 10 hrs 7 mins
Prep: 7 mins
Cook: 10 hrs
Yield: About 48 Servings

The name “Forgotten Cookies” comes from the baking process:
you “forget” about the cookies and leave them in the oven
overnight (after turning the oven off, of coursel).

The cookies continue to bake in the oven as it slowly cools

Ingredients

2 large egg whites, Steps involved

at room temperature

2/3 cup sugar

Pinch of salt

1 teaspoon vanilla extract

1 cup finely chopped pecans
1 cup semisweet

chocolate chips

e Preheat oven to 350 F.

e Cover a cookie sheet with foll

and grease it with butter.

* Beat the egg whites until

foamy.

e Gradually add the sugar and

contfinue beating the egg

whites until they hold

stiff peaks.

e Add salt and vanilla.

Blend well.

e Stirin pecans

and chocolate
chips.

* Drop dough
by teaspoon-
fuls onto the
prepared
cookie sheet,

e Put the cookies
in the oven, and
then turn the oven off,

WIOTAWy s
X

(519) 445-2795

WWW. GRANDRIVERINSLURANCE,CA

¢ Leave the cookies in the oven
overnight (keep the door closed
so the heat doesnt escape too
quickly) or about 10 hours.

If you like these Classic Forgotten
Cookies, try out the variations below.

Chocolate Forgotten Cookies

Beat 3 tablespoons of unsweetened
cocoa into the egg whites along
with the sugar.

Mint Chocolate Chip

Forgotten Cookies

Omit the vanilla and add

1/2 teaspoon of mint extract to
the egg whites with a drop or two
of green food coloring.

Toffee Forgotten Cookies

IOTSHENNONNIA KI RATONNIA:NE

Replace the chocolate chips with
kilk chocolate toffee bits.

- - =
I'_.:-. ."f‘ L'_hh"-
ol P | i
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Frosty. the Snowman,

was a jolly happy soul,

With a corn cob pipe and a button
nose, and two eyes made of coal.

L ———— .

Frosty the Snowman,
is a fairytale, they say.
.2 He was made of snow,
429 but the children know

\

4/’ ﬁ There must have been some

’;’ magic in that old silk hat
Y

- he came to life one day.

' they found,

For when they placed it on his
head, he began to dance around!

Oh, Frosty, the Snhowman, was alive as
he could be; and the children say he
could laugh and play, just the same
as you and me.

Thumpety thump, thump, thumpety
thump, thump, look at Frosty go.

Thumpety thump, thump, thumpety
thump, thump, over the hills of snow.

Jhe Showmuan

Frosty.the Snowman, knew the sun
was hot that day, so he said, “Let’s
run, and we’ll have some fun now,
before | melt away.”

Down to the village, with a broom-
stick in his hand, Running here and
there, all around the square, sayin’,
“Catch me if you can.”

He led them down the sfreets of

fown, right fo the traffic cop; and ,:@,\
only paused a moment, when he é \\
heard him holler, “Stop!” _— = v‘\”

!

For Frosty, the Snowman, had to
hurry on his way,

But he waved goodbye, sayin’
“Don‘t cry, I'll be back again
some day.”

* Largest selection of Crystals & Gemstones

* Premium Handmade Candles

* Spiritual Workshops, Classes and Readings
* Antiques & Jewelry
* Lamp Berger

10 Hempstead Dr., Hamilton, ON L8W 2E7
www.whiteflamecompany.com 905-385-7251

IOTSHENNONNIA KI RATONNIA:NE
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741 Second Line Road, Hagersville ON - 519-445-1135 MC o
Man. - Fri. &am -10 pm f Sat. - Sun, Bam - 10 pm WWW.Ickysvariety.com papit f
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Turtle Island)’ Ei

how ever you do it,
you’ll get all you need to

LIMITED TIME ONLY - Get your digital

subscription on-line or call 519.445.0868 6 3 .75

INCLUDES:

= Turtle Island News Daily, national native news all the time

« E-edition, the digital replica of Turtle Island News print edition

« Special features, indepth news coverage

« Live reports as they happen, more updates, more often

\ » Gardening; Seedkeeper Terrylyn Brants' indigenous food adventures

= Ask the Birder; Feather Reporter Rachel Powless answers
your birding questions

» Read; Choices education and youth magazine,
Aboriginal Business and Aboriginal Tourism Magazines

All at your finger tips

TurtleIslandg

Morth America's #1 Native Weekly Newspaper

i\ for your first year

and then 589.00 per year*




2208 Chiefswood R 0hsin}éken, ON 5197170872
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Holiday Spirit. "
Made in Ontario.

At Ontario Power Generation, we hope you take the time over the holidays to enjoy
some of our province’s amazing winter festivals with your family and friends.

Wishing you a joyous and safe holiday season.

ONTARIOFGWER

@ Lumina Borealis at Fort Henry G E N ERATI [] N




me o
seasons

Route 54 wants

you to pump up

your holiday spirit!
Drop in...

we’re here for you

along the way,

with gifts, gift certificates,

e L
gas and groceries
I l . I ]

: ﬂ' o D REGD NP _ —

1086 Hwy 54, Ohsweken, ON
519.754.1723

Monday - Friday 5:30 am -11 pm ¢ Saturday - Sunday 6am - 11 pm
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