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Take a heap of 
child-like wonder
That opens up 
our eyes
To the unexpected 
gifts in life -

Each day a sweet 
surprise.

Mix in fond 
appreciation
For the people
whom we know;

Like festive Christmas 
candles,
Each one has a 
special glow.

Add some giggles 
and some laughter,

A dash of Christmas 
food,
(Amazing how a 
piece of pie Improves 
our attitude!)

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 will 
remember
To be in the 
Christmas spirit,
Even when it’s not 
December. 
By Joanna Fuchs

Recipe for Christmas All Year Long

Iotshennónnia ki Ratonniá :ne!
Merry Christmas!  
From all of us at Turtle Island News
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Dashing through the snow
On a one horse open 
sleigh
O’er the fields we go,
Laughing all the way
Bells on bob tail ring,
making spirits bright
What fun it is to laugh 
and sing
A sleighing song tonight

Oh, jingle bells, jingle bells
Jingle all the way
Oh, what fun it is to ride
In a one horse open sleigh
Jingle bells, jingle bells
Jingle all the way
Oh, what fun it is to ride
In a one horse open sleigh

A day or two ago,
I thought I’d take a ride,
And soon Miss Fanny Bright

Was seated by my side;
The horse was lean and 
lank
Misfortune seemed his lot
We got into a drifted bank,
And then we got upsot.

Oh, jingle bells, jingle bells
Jingle all the way
Oh, what fun it is to ride
In a one horse open sleigh
Jingle bells, jingle bells
Jingle all the way
Oh, what fun it is to ride
In a one horse open sleigh

Jingle Bells, Jingle Bells,
Jingle all the way!
Oh, What fun it is to ride
In a one horse open sleigh.
Jingle Bells, Jingle Bells,
Jingle all the way!
Oh, What fun it is to ride

In a one horse open sleigh.

Now the ground is white
Go it while you’re young
Take the girls tonight
And sing this sleighing song
Just get a bob tailed bay
two-forty as his speed
Hitch him to an open sleigh
And crack! you’ll take the 
lead

Jingle Bells, Jingle Bells,
Jingle all the way!
Oh, What fun it is to ride
In a one horse open sleigh.
Jingle Bells, Jingle Bells,
Jingle all the way!
Oh, What fun it is to ride
In a one horse open sleigh. 



Page 2                                                                  •     Iotshennónnia ki Ratonniá:ne     •     Merry Christmas      •     2019                                                                                                        

Take the best part of Grandma’s fruitcake (the 
dried fruit!) and turn it into an on-the-go treat.
Mike Garten

Yields: 2 - 4 dozen
Total Time: 0 hours

Ingredients
2 3/4 c. all-purpose flour
1/2 tsp. baking powder
1/4 tsp. Kosher salt
1 c. (2 sticks) unsalted but-
ter, at room temp
3/4 c. sugar
1 large egg
1 1/2 tsp. pure vanilla 
extract
1/3 c. chopped 
candied citrus 
(orange and 
lemon)
1/3 c. chopped 
pistachios 
1/2 c. dried 
cranberries

Directions
• In a large bowl, whisk together flour, 
baking powder, and salt.

 • In another large bowl, using electric mixer, 
beat butter and sugar until light and fluffy, 
about 3 minutes. Beat in egg and then vanilla. 

• Fold in candied citrus, pistachios, 
      and dried cranberries. 

• Shape dough into two 2-inch-thick 
logs. Wrap and flatten slightly to 

create an oval; freeze 20 min. 

• Heat oven to 350°F. 

• Line baking sheets with 
parchment paper. 

• Slice 1/2 inch thick 
and place on prepared 
sheets.

• Bake, rotating positions 
of baking sheets halfway 
through, until cookies 
are light golden brown 
around edges, 10 to 14 
minutes. 

• Let cool on sheets 
5 minutes before transfer-
ring to wire racks to cool 
completely.  

6

Fruitcake - Crisp CookiesFruitcake-Crisp Cookies

Six Nations Educators  •  PSAC Local 00128
Emily C. General School, Jamieson Elementary School, JC Hill School, 

I.L. Thomas School and Oliver M. Smith School.

Christmas is about 
giving without 

expectation 

and receiving without forge�ing

Christmas is about 
giving without 

expectation 

and receiving without forge�ing
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Rocking around the Christmas Tree
at the Christmas party hop

Mistletoe hung where you can see
Ev’ry couple tries to stop

You will get a sentimental feeling When you hear voices singing
“Let’s be jolly; Deck the halls with boughs of holly” Rocking around 

the Christmas Tree
Have a happy holiday

Everyone’s dancing merrily
In a new old fashioned way

Rocking around the Christmas Tree
Let the Christmas Spirit ring

Later we’ll have some pumpkin pie
and we’ll do some caroling

You will get a sentimental feeling When you hear voices singing
“Let’s be jolly; Deck the halls with boughs of holly” 

Rocking around the Christmas Tree
Have a happy holiday

Everyone’s dancing merrily
In a new old fashioned way 

Best Wishes for the Holiday Season 
and a Happy New Year!

HAGERSVILLE 905 768 5883    BRANTFORD 519 759 3511
www.millards.com
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    Total: 30 mins
    Prep: 20 mins
    Cook: 10 mins
    Yield: 48 servings

These candy cane cookies 
make a lovely festive treat for 
the holidays.

Ingredients:
    3 1/2 cups all-purpose flour
    1 teaspoon baking powder
    1/4 teaspoon salt
    1 cup (8 ounces)​ butter 
    (softened)
    1 cup granulated sugar
    1/2 cup milk or light cream
    1 large egg
    1 teaspoon vanilla extract
    1 teaspoon peppermint extract
    1/2 teaspoon red food coloring    
    (or desired color)

Optional: 2 tablespoons finely 
crushed peppermint candies 
mixed with 1 tablespoon 
granulated sugar or red 
decorating sugar

Steps:
•Into a mixing bowl, measure 
flour, baking powder, and salt.
    
• In a mixing bowl, beat the 
sugar with the butter until blend-
ed. Beat in the milk or cream, the 

egg, vanilla, and peppermint 
extract. Stir in the flour mixture. 
•Divide the dough into two even 
portions. In a bowl, combine one 
portion with the red food color. 
Mix until well blended.
 •Cover the portions and 
 refrigerate for 3 to 4 hours.
  
•Preheat oven to 375 F. Line a 
baking sheet with parchment 
paper or a silicone baking mat.
   
•For each candy cane, work 
on a lightly floured surface, take 
1 teaspoonful of plain dough 
and roll into a 4 inch long rope. 
Repeat, using the tinted dough. 
Place the ropes side-by-side and 
gently twist together. Pinch ends 
lightly to seal and curve one end 
to form candy cane shape.
    
•Using a spatula, move cookie 
to the prepared baking sheet. 
Repeat with remaining dough.
  
•Bake the cookies at 
375 F for 9 to 11 min-
utes, or until just 
lightly browned 
around edges.
  
•Put the pan on 
a rack and 
immediately 
sprinkle with 

some of the decorating sugar, if 
using.
    
•Remove to racks with a spatula 
and let cool completely.
•Serve and enjoy!
   
Tip
•Store any leftover cookies 
tightly covered container for up 
to 1 week.

Candy Cane Cookies
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Oh the weather outside is frightful

But the fire is so delightful

And since we’ve no place to go

Let It Snow! Let It Snow! Let It Snow!

It doesn’t show signs of stopping

And I’ve bought some corn for popping

The lights are turned way down low

Let It Snow! Let It Snow! Let It Snow!

When we finally kiss good night

How I’ll hate going out in the storm!

But if you’ll really hold me tight

All the way home I’ll be warm

The fire is slowly dying

And, my dear, we’re still goodbying

But as long as you love me so

Let It Snow! Let It Snow! Let It Snow! 

Brant Haldimand Norfolk Catholic District School Board

The students and staff of  
ASSUMPTION COLLEGE SCHOOL 

and  ST. MARY CATHOLIC 
LEARNING CENTRE 

wish you and your family a very 
Merry Christmas. 
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No:ia is the Haudenosaunee starting a new year by turning over the old
ashes. It is a time 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.

Ingredients
4 cups white flour
3 tbsp baking powder
1 1/2 tsp salt
1 1/2 tbsp Cinnamon
1/2 tbsp Nutmeg
2 cups of brown sugar 
2 cups - margarine
2 tbsp Vanilla
2 cups butter milk 

Ingredients
1 cup of white sugar
2 eggs
1 cup of butter milk
1/4 tsp of nutmeg
1/4 tsp cinnamon
1 tsp salt
1/2 tsp vanilla
2 cups of flour 
2 tbsp butter
3 tsp baking powder

             Indian Cookies

Directions 
Mix together dry ingredients: flour, 
baking powder, salt, cinnamon, and
nutmeg in a bowl.
Mix together sugar, butter/margarine, 
vanilla and buttermilk in separate
bowl. 
Mix together. Roll out to 1/4 thick. 
Cut circles and place on cookie sheet.
Bake at 350o for 10-15 minutes or until 
golden brown.   Makes 8 dozen.

Directions
Cream together sugar and short-
ening. Add eggs and blend well. 
In a separate
bowl sift together flour, baking 
powder, baking soda, salt, nutmeg, 
and cinnamon. Add dry ingredi-
ents alternately with milk and sugar 
and shortening mixture. Pour onto 
floured area and blend until able 
to cut with a donut cutter. 
Cook in hot oil.

Indian Doughnut Dolls
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Here comes Santa Claus, 

here comes Santa Claus, 

Right down Santa Claus lane

Vixen and Blitzen and all his reindeer

Pullin’ on the reins

Bells are ringin’, children singin’

All is merry and bright

Hang your stockings and say 

your prayers

‘Cause Santa Claus comes tonight! 

Here comes Santa Claus, 

here comes Santa Claus, 

Right down Santa Claus lane

He’s got a bag that’s filled with toys

For boys and girls again

Hear those sleigh bells jingle jangle, 

Oh what a beautiful sight

So jump in bed and cover your head

‘Cause Santa Claus comes tonight! 

Here comes Santa Claus,

here comes Santa Claus, 

Right down Santa Claus lane

He doesn’t care if you’re rich or poor

He loves you just the same

Santa Claus knows we’re all 

Gods children

That makes everything right

So fill your hearts with Christmas cheer

‘Cause Santa Claus comes tonight! 

Here comes Santa Claus, 

here comes Santa Claus, 

Right down Santa Claus lane

He’ll come around when the 

chimes ring out

That it’s Christmas morn again

Peace on earth will come to all

If we just follow the light

So lets give thanks to the lord above

That Santa Claus comes tonight! 
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Have yourself a merry little Christmas

Let your heart be light

From now on

our troubles will be out of sight 

Have yourself a merry little Christmas

Make the Yule-tide gay 

From now on 

our troubles will be miles away

Here were are as in olden days

happy golden days of yore

Faithful friends who are dear to us

gather near to us once more

Through the years we all will be together

If the Fates allow

Hang a shining star upon the highest bough

And have yourself a merry little Christmas now 
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    Total: 25 mins
    Prep: 15 mins
    Cook: 10 mins
    Refrigeration: 60 mins
    Yield: 12 - 16 cookies (serves 3 - 4)

These gingerbread cookies are as 
delicious to eat as they are fun to 
make. Don’t be surprised if your kids 
like these more than regular sugar 
cookies—it’s probably because the 
gingerbread people seem to have 
a bit of personality. Use whatever 
decorations you have on hand. Red 
and green striped white chocolate 
chips, for example, make terrific 
buttons for these gingerbread men.

Ingredients:
   1/2 cup butter (softened)
    1/2 cup brown sugar 
          (firmly-packed)
    1/2 cup molasses
    1 large egg
    1 teaspoon vanilla
    3 cups​ all-purpose flour
    1 1/2 teaspoons baking powder
    3/4 teaspoon baking soda
    1/4 teaspoon salt
    2 teaspoons ground ginger
    1 teaspoons cinnamon
    1/2 teaspoon cloves

Decorations:
    Gel icing
    M&Ms or striped 
    white chocolate chips

Steps:
• In a large mixing bowl, beat the 
butter and sugar together until fluffy.

• Add the molasses, egg, and va-
nilla. Beat well.

• In a separate bowl, sift together 
the flour, baking powder, baking 
soda, salt, ginger, cinnamon, and 
cloves.

• Stir into the wet ingredients until 
well-incorporated (you can do this 
with your hands).
  
• Separate the dough into three 
pieces. Form into logs and wrap in 
plastic wrap. Refrigerate at least 1 
hour.

• 

When ready to bake, remove dough 
from oven and preheat oven to 350 F.

• Roll dough out to a thickness of 
1/4 “. Use cookie cutters to make 
gingerbread people. Bake 8 to 10 
minutes.
 
 •Let cool and decorate.
  

Gingerbread Cookies
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Silent night, holy night!

All is calm, all is bright.

Round yon Virgin, Mother and Child.

Holy infant so tender 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 

• 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

White Flame Company
          Atmosphere For Your Senses
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Servings: 30 cookies
Prep Time 25 minutes
Cook Time 15 minutes
Total Time 2 hours 40 minutes

Red Velvet Crinkle Cookies are 
a new perfect Christmas cookie! 
They’re deliciously soft and have the 
classic flavors and stunning color of 
a red velvet cake but in individual 
cookie form. They’re coated with 
sweet dusting of powdered sugar 
and once baked up end with pretty 
little crackles to impress.

Ingredients:
    3    cups all-purpose flour
    1/4 cup unsweetened cocoa 
           powder*
    2     tsp baking powder
    1/4 tsp baking soda
    3/4 tsp salt
    3/4 cup unsalted butter, softened
    1 1/3 cups granulated sugar
    3 large eggs
    1 Tbsp milk or buttermilk
    1 1/2 tsp vanilla bean paste 
             or vanilla
    2 tsp lemon juice
    5 tsp red food coloring
    1 cup white chocolate chips
    1 cup powdered sugar

Steps:
•In a mixing bowl whisk together 
flour, cocoa powder, baking pow-
der, baking soda and salt for 30 
seconds, set aside. In the bowl of 
an electric stand mixer fitted with 
the paddle attachment, whip butter 
and granulated sugar until pale 
and fluffy. 
•Mix in eggs 1 at a time, blending 
until combined after each addi-
tion. Mix in milk, vanilla bean paste, 
lemon juice and red food coloring. 
•With mixer set on low speed, slowly 

add in dry ingredients and mix just 
until combined. Stir in white choco-
late chips. 
•Cover bowl with plastic wrap and 
chill 2 hours or until firm enough to 
shape into balls.
•Preheat oven to 350°F (180°C). 
• Pour powdered sugar into a bowl. 
•Remove dough from refrigerator, 
scoop dough out and with buttered 
hands, shape into medium balls 
(about 2 1/2 Tbsp each).
•Roll cookie dough balls into 
powdered sugar and evenly coat. 
•Transfer to Silpat or parchment 
paper lined baking sheets and flat-
ten slightly, then bake in preheated 
oven 13 - 14 minutes. 
•Allow to rest on cookie sheet 
several minutes then transfer to a 
wire rack to cool completely. 

Store in an airtight container.
    
*If you want them a little more 
chocolatey you can replace 
2 - 3 Tbsp of the flour with 
2 - 3 additional Tbsp of 
cocoa powder.

Recipe Source: Cooking Classy

Red Velvet Crinkles Cookies
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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.

Frosty the Snowman, 
is a fairytale, they say.

He was made of snow, 
but the children know 

he came to life one day.

There must have been some 
magic in that old silk hat 

they found,

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

Oh, Frosty, the Snowman, 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.

Frosty the Snowman, knew the sun 
was hot that day, so he said, “Let’s 
run, and we’ll have some fun now, 
before I 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 streets of 
town, right to the traffic cop; and 
only paused a moment, when he 
heard him holler, “Stop!”

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.”

Caledonia Auto Supply
123 Greens Road, Caledonia ON
905.765.5880     www.caledoniaautosupply.com

Like us on 

Caledonia 
auto Supply

For  All  your  Automotive  needs !

Merry Christmas from Management & Staff
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Away in a manger, no crib for a bed,

The little Lord Jesus laid down his sweet head.

The stars in the sky looked down where he lay,

The little Lord Jesus asleep in the hay.

The cattle are lowing, the baby awakes,

But little Lord Jesus no crying he makes.

I love Thee, Lord Jesus, look down from the sky

And stay by my cradle til morning is nigh.

Be near me, Lord Jesus, I ask Thee to stay

Close by me forever, and love me, I pray.

Bless all the dear children in thy tender care,

And take us to heaven, to live with Thee there. 



Page 2                                                                  •     Iotshennónnia ki Ratonniá:ne     •     Merry Christmas      •     2019                                                                                                        2 0

Homemade Peppermint Mocha Gift In A Jar

Who doesn’t like a nice cup of 
cocoa. This homemade peppermint 
mocha hot cocoa is extra special 
because you can make it and give it 
as a gift this holiday season.

To put this Gift in-a-Jar together you 
will need...
Ingredients:
1/2 Cup of Sugar
1/2 Cup of Peppermint 
               Mocha Cocoa
1/4 Cup of Dry Milk
1/2 Cup of Chocolate Chunk Chips
1/2 Cup of Crushed Peppermint
1/2  Cup of small /mini Marshmallows

( Makes one jar. To create additional 
jars, just keep repeating the measure-
ments into each jar).

Supplies:    
•Mason Jar
•Christmas Ribbon
•Assorted red & white or 
   other festive color decorations
•Gift Tag 
•One Red & White Pipe Cleaner

Assembly directions:
•Be sure your jar is clean.
•Add the 1/4 cup of dry milk.
•Add the 1/2 cup of peppermint 
  mocha cocoa.
•Add 1/2 cup of sugar.
•Then add your 1/2 cup of 
  chocolate chunk chips.

•Add your 1/2 cup of marshmallows
•Add 1/2 cup of crushed peppermint

Before you place the lid on the top...
Tie the Christmas ribbon around the 
entrance of the jar, followed by the 
red & white pipe cleaner. Before you 
tuck the ends of the pipe cleaner 
around the ribbon, slip on the gift tag 
and peppermint assortment.

 A super easy homemade gift idea.  
Perfect to gift to your friends, teachers 
or coaches.
 
Making the Peppermint Mocha 
Hot Chocolate:
• Simmer 2 cups of hot water or 
    hot milk. 
• Empty all of the contents of the 
    jar (except the marshmallows and 
    the crushed peppermint candy)  

    into the heated saucepan and stir  
    until mixture has dissolved.
    Serve.  This makes 3-4 cups. 

For an individual serving: 
Empty all of the contents of the jar 
into a bowl, stir to combine. Spoon 
1/3 of the peppermint mocha mixture 
into a mug, stir in 3/4 cup of hot water 
or hot milk until the mix is dissolved.

Make it yourself - Gift in-a-Jar!

Homemade Peppermint Mocha Hot chocolate

519.445.4222Haudenosaunee Development Institute 
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Have a holly, jolly Christmas;

It’s the best time of the year

I don’t know if there’ll be snow

but have a cup of cheer

Have a holly, jolly Christmas;

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 
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By Clement Clark Moore

Twas the night before 

Christmas, when all 

through the house

Not a creature was stirring, not 

even a mouse.

The stockings were hung by the 

chimney with care,

In hopes that St Nicholas soon 

would be there.

The children were nestled all 

snug in their beds,

While visions of sugar-plums 

danced in their heads.

And mamma in her ‘kerchief, and 

I in my cap,

Had just settled our brains for a 

long winter’s nap.

When out on the lawn there 

arose such a clatter,

I sprang from the bed to see 

what was the matter.

Away to the window I flew like a 

flash,

Tore open 

the shutters and 

threw up the sash.

The moon on the breast of the 

newfallen snow

Gave the lustre of mid-day to 

objects below.

When, what to my wondering 

eyes should appear,

But a miniature sleigh, and eight 

tinny reindeer.

With a little old driver, so lively 

and quick,

I knew in a moment it must be 

St Nick.

More rapid than eagles his 

coursers they came,

And he whistled, and shouted, 

and called them by name!

“Now Dasher! now, 

Dancer! now, Prancer 

and Vixen!

On, Comet! 

On, 

Cupid! 

on, on 

Donner 

and Blitzen!

To the top of the porch! to the 

top of the wall!

Now dash away! Dash away! 

Dash away all!”

As dry leaves that before the 

wild hurricane fly,

When they meet with an 

obstacle, mount to the sky.

So up to the house-top the 

coursers they flew,

With the sleigh full of Toys, and 
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St Nicholas too.

And then, in a twinkling, I heard 

on the roof

The prancing and pawing of each 

little hoof.

As I drew in my head, and was 

turning around,

Down the chimney St Nicholas 

came with a bound.

He was dressed all in fur, from 

his head to his foot,

And his clothes were all tar-

nished with ashes and soot.

A bundle of Toys he had flung on 

his back,

And he looked like a peddler, 

just opening his pack.

His eyes-how they twinkled! his 

dimples how merry!

His cheeks were like roses, 

his nose like a cherry!

His droll little mouth was 

drawn up like a bow,

And the beard of his 

chin was as white as the 

snow.

The stump of a pipe he 

held tight in his teeth,

And the smoke it encircled his 

head like a wreath.

He had a broad face and a little

round belly,

That shook when he laughed, 

like a bowlful of jelly!

He was chubby and plump, a 

right jolly old elf,

And I laughed when I saw him, in 

spite of myself!

A wink of his eye and a twist of 

his head,

Soon gave me to know I had 

nothing to dread.

He spoke not a word, but went

straight to his work,

And filled all 

the stockings, 

then turned 

with a jerk.

And laying his finger aside of his 

nose,

And giving a nod, up the chimney 

he rose!

He sprang to his sleigh, to his 

team gave a whistle,

And away they all flew like the 

down of a thistle.

But I heard him exclaim, ‘ere he 

drove out of sight,

“Happy Christmas to all, and 
to all a good-night!”

519.717.0872   Open Daily  8-7pm 

2208 Chiefswood Rd. Ohsweken, ON

• Art & Jewellery  • Sculptures  • Furniture

Great Gift Ideas for 
Everyone on your list!
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