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(. Santa lcky's Workshop .)
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741 Second Line Road, Hagersville ON - 519-445-1135 - www.ickysvariely.com
Mon.-Fri. Bam-10pm / Sal. - Sun. 8 am - 10 pm
8-5 pm Christmas Eve = 10-5 pm Christmas day = New year's Eve 9-6 pm = New Year's Day 10-5 pm




Turtle Island News Christmas Carols & Cooksies

Christmas Carols Recipes

JINGIE BEIIS ..o, 5 Fruitcake Crisp COOKIES ... 6
Rocking around the Christmas Tree ..., 7 CaANAy CANE COOKIES ...vvvvvvvvrrsevssssssssssssssssssssssssssssens
Let It SNOW oo sssssssssssssssnens 9

No:ia Cookies and Indian Donut Dolls

Here comes Santa CIO%JS mm—— —en— — e 1 Gingerbread COOKIES. ...
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PETENIGNT s Peppermint Mocha Hot Chocolate in-aHar.............. 20
Frosty the SNOWMQAN....... s 17
AWQY IN TNE MANGOL. ottt 19 Annual Christmas Songbooks
Have a Holly JOlly CRISIMOS ..o 21 are available from Turtle Island News
Poem 2208 Chiefswood Rd, Ohsweken
Twas the Night Before Christnas......veeecvvvvssvssssssssssssens 24 Ontario NOA TMO Phone: 519.445.0868
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Recipe for AU Year ong

Take a heap of Mix in fond Add some giggles Stir it all with human If we use this
child-like wonder appreciation and some laughter, kindness; healthy recipe,
That opens up For the people Wrap it up in love and | We know we will
our eyes whom we know; A dash of Christmas peace, remembt*

To the unexpected food, Decorate with To be in

gifts in life - Like festive Christmas | (Amazing how a optimism, and Our Christmas spirit,
candles, piece of pie Improves | joy will never cease. Even when it’s not

Each day a sweet Each one has a our attitude!) December.

surprise. special glow. By Joanna Fuchs

Mississaugas of the Credit First Nation
Chief, Council, and Staff

fBest wishes for a happy, healthy
and sa e holiday season

www.mncin.ca - 905.768.1133
MCFN reopens on lanuary 6,2020
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104} Years of Christmas at
Battlefield House, Dundurn Castle,
and Whitehern Historic House

Holiday-themed cooking workshops
in the historic Kitchen at Dundurn

The Science of Music
at the Steam Museum

Winter Whimsy and Blue Year's Eve
at the Children’s Museum

The Big Sing! presented by Fieldcote

Christmas Evening Tours of
Dundurn Castle

905-546-2489

www.hamilton.ca/museumholidays

IOTSHENNONNIA KI RATONNIA:NE ~+ MERRY CHRISTMAS
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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,
| thought I'd fake a ride,
And soon Miss Fanny Bright

Jingle Bells

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

SOl PRV EREE

(W catond our wishes for good health and happiness to
. allat Chrisimai andfor the Neaw Wfear!
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two-forty as his speed

15 Talbot Street East, Jarvis ON |

In a one horse open sleigh.

Now the ground is white
Go it while you're young
Take the girls fonight.
And sing this sleighing song
Just get a bob tailed bay

g
b
1
L.
f
%

8 L

e

Hitch him to an open sleigh
And crack! you'll take the
lead

Jingle Bells, Jingle Bells, i

-—
5

Jingle all the way! j
Oh, What fun itis to ride :
In a one horse open sleigh. |
Jingle Bells, Jingle Bells, ¢
Jingle all the way! - E

Oh, What fun it is fo ride
In"a one horse open sleigh.

R AR L a e T

Wishing U the best of the season

NOVA MUTUAL

Where || Matter

_ 'Jr& A

833-B19-6682

Page 5
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Fruiteakie- Crisp Cookiies

Take the best part of Grandma'’s fruitcake (the Directions

dried fruit!) and turn it info an on-the-go treat. * In a large bowl, whisk together flour,
At i baking powder, and salt.

Yields: 2 - 4 dozen * In another large bowl, using electric mixer,
Total Time: 0 hours . beat butter and sugar until light and fluffy,

about 3 minutes. Beat in egg and then vanilla.

Ingredients * Fold in candied citrus, pistachios,
2 3/4 c. all-purpose flour : and dried cranberries.

:ﬁ ::p EOOST;?SF;iner ',,f// * Shape dough info two 2-inch-thick
o logs. Wrap and flatten slightly to

1 c. (2 sticks) unsalted but- - ;
R * create an oval; freeze 20 min.
ter, at room temp 3 d

3/4 c. sugar

1 large egg

1 1/2 tsp. pure vanilla
extract

1/3 ¢. chopped
candied citrus
(orange and

¢ Heat oven to 350°F.

« ™, * Line baking sheets with
.. parchment paper.

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

lemon) * Bake, rotating positions
1/3 ¢. chopped - of baking sheets halfway
pistachios - through, until cookies

1/2 c. dried are light. golden brown
cranberries

around edges, 10 to 14
minutes.

* Let cool on sheets

5 minutes before transfer-
ring to wire racks to cool
completely.

1!'

———
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® and receiving without’ for'getl:mgl

Six Nations Educators ¢ PSAC Local 00128

% Emlly( General School, Jamieson Elementary School, JC Hill School,
. L.L. Thomas School and Oliver M. Smith School.
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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
0 : Let the Christmas Spirit ring
e ™ Later we’ll have some pumpkin pie
' " and we'll do some caroling

Let’s be jolly; Deck the halls with boughs of holly”

Rocking around the Christmas Tree

” Have a happy holiday

"‘_Everyone’s dancing merrily

“Inanew,old fashioned way b

7 i You will get a sentimental feeling When you hear voices singing

‘-BOYLES

JL['];L]IEIG&&

AND MECHANIGAL EEH"JICES

erry Christmas from Our Family to
Yours and All the Best for 2020

Chartered Professional Accountants

Best Wishes for the Holiday Season
519-753-6363 and a Happy New Year!

118 Cockshutt Road, Brantford

boyleplumbheat@silomail.com www.boyleplumbingheating.ca HAGERSVILLE 905 768 5883 BRANTFORD 519 759 3511

www. millards.com
IOTSHENNONNIA KI RATONNIA:NE ~+  MERRY CHRISTMAS + 2019 Page 7




Candiy/ Cane Coohies)

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 J
Steps:

¢ Info-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.

some of the decorating sugar, if
using.

*Remove to racks with a spatula
and let cool completely.
*Serve and enjoy!

Tip

e Store any leftover cookies
tightly covered container for up
to 1 week.

*Preheat ovento 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 L —
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

e B .., 4
f:.&,!..-'.ﬂ 0o J'J,,-J"."_,I'aﬁ'.' e
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T. “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 Show! 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!

The students and staff of '
TION COLLEGE SCHOOL

and ST. MARY CATHOLIC
LEARNING CENTRE ,

wish you and your family a very =2,
Merry Christmas. 5=

Brant Haldimand Norfolk Catholic District School Board

IOTSHENNONNIA KI RATONNIA:NE ~+«  MERRY CHRISTMAS « 2019 Page 9



Jo:to-go:wah | Tsi letherha
Indian Cookies

Noia 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 Noia, Jan Tst (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 Directions

4 cups white flour Mix fogether dry ingredients: flour,

3 tbsp baking powder  baking powder, salt, cinnamon, and
1 1/2 tsp salt nutmeg in a bowl.

11/2 tbsp Cinnamon Mix together sugar, butter/margarine,
1/2 tosp Nutmeg vanilla and buttermilk in separate

bowl.

Mix together. Roll out to 1/4 thick.

Cut circles and place on cookie sheet.
Bake at 350° for 10-15 minutes or until
golden brown. Makes 8 dozen.

2 cups of brown sugar
2 cups - margarine

2 tbsp Vanilla

2 cups butter milk

Ingredients Directions

1 cup of white sugar Cream fogether sugar and short-

2 eQgs ening. Add eggs and blend well.

1 cup of bufter milk In a separate

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

1/4 tsp cinnamon powder, baking soda, salf, nutmeg,
1tsp sat and cinnamon. Add dry ingredi-

ents alternately with milk and sugar
* and shortening mixture. Pour onto
floured area and blend until able
fo cut with a donut cutter.
Cook in hot ail.

. 1/2 tsp vanilla

2 cups of flour

2 tbsp butter

3 fsp baking powder

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
n 1
Fri and Sat

|| Ator-

CALL FOR DELIVERY

* WINGS

* INDIAN TACOS

* STRAWBERRY JUICE
* |ICE CREAM

(519) 4u5-4949

Page 1 0 + IOTSHENNONNIA KI RATONNIA:NE ~+ MERRY CHRISTMAS + 2019



Here comes Santa Claus

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 sto€kings 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 Sanfa 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 Christrnas 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 Christrnas morn again
Peace on earth will come fo all

If we just follow the light

So lets give thanks to the lord above

That Santa Claus con‘es tonight!

IOTSHENNONNIA KI RATONNIA:NE

206 Charing Cross Street, Brantford
519-753-2029 www.tomsupholstry.ca

MERRY CHRISTMAS
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LESSONSWIT MWSSSSS. The Greens at Renton

o
PROSHOP MERCHANDISE 969 Concession'14
Simcoe, ON N3Y 4K3

* CLUBHOUSE BREAKFAST, LUNCH , DINNER OR SNACKBAR
519.426.3308
www.greensatrenton.com

- {1 Hole Golf Course - Banquet Facility = Driving Rﬂﬂ[]ij

-

HNIKEGOLF &

AVARIETY OF

men & womens =
instore merchandise TSN 8=

Ba ™ i 'E-“‘!lf,t!"‘!#

' =ENE

Pick up the Greens at Renton
Golf Memberships &
Gift Certificates ﬂ gl @ s
and much more- - m
” 519.209.6183

1

GOLF DEF®T )9 4th Line Rd., Ohsweken (Six Natios
min West off Hwy 6 www.thegolfdepot.com

Mon - Thurs: 10 am - 6pm, Fri - Sat: 10 am - 8pm, Sun: 10 am -5 pm
MERRY CHRISTMAS 2019
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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:
Gelicing
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
sodaq, salt, ginger, cinnamon, and
cloves.

* Stir info 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

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.

e Let cool and decorate.

Ellm:atlnn llm

raff | ,,3(

. i-:”-‘ .

Board &Stqﬂ"t

Send our; warmest_ .

wrsbes\duﬂn
holiday s Se 'ea_r. [ n

108 5T, GEOAGE STREET, SUITE 3, BRANTFORD, OM N3RA 1V6
PHIL MCCOLEMANGPARL GC.CA = PRILMCCOLEMANME CA * 519-T54-4300
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" Silent Night

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 fromn 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

Atmosphere For Your Senses

* 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 ~+«  MERRY CHRISTMAS « 2019
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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 J

ing Everyone Peace &Joy;

mfn
vl 7w P =
Wish &

—>

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-
fion. Mix in milk, vanilla bean paste,
lemon juice and red food coloring.
* With mixer set on low speed, slowly

I\ L May the spirit E:
P, f:r’he yours to experience | .
X G E. andshare
/: 1‘-;'::', with those you.lgvi_j\ﬁ)&:ﬂﬁ ‘

328 Main St., Port Dover, |

+  JOTSHENNONNIA KI RATONNIA:NE
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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 info 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 liffle more
chocolatey you can replace
2 - 3 Tbsp of the flour with

2 - 3 additional Tbsp of
cocoa powder.

Recipe Source: Cooking Classy

ealth & Happiness...
P (1%

MERRY CHRISTMAS -

2019
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Frosty the Snowman, Frosty the Snowman, knew the sun
was a jolly happy soul, was hot that day, so he said, “Let’s
With a corn cob pipe and a button  run, and we'll have some fun now,

nose, and fwo eyes made of coal. before | melt away.”

Frosty the Snowman, Down to the village, with a broom-
is a fairytale, they say. stick in his hand, Running here and
He was made of snow, there, all around the square, sayin’,
but the children know “Catch me if you can.”
he came to life one day.
He led them down the streets of
There must have been some  fown, right to the tfraffic cop; and
magic in that old silk hat  only paused a moment, when he
they found, heard him holler, “Stop!”

For when they placed it on his  For Frosty, the Snowman, had o J N
head, he began fo dance around! hurry on his way, ¢ s‘“
But he waved goodbye, sayin’=._ ‘”‘”m}‘ ‘
Onh, Frosty, the Snowman, was alive as  “Don‘t cry, I'll be back again ) |
he could be; and the children say he some day.” g} !

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.

CALEDONIA
‘AUTO SUPPLY

FOR ALL YOUR AUTOMOQTIVE NEEDS!

S W e

Fromn WIII Bouma

[
BEAMFOED‘BR WilDOoOUMa.ca Caledonia Auto Supply b Lk
123 Greens Road, Caledonia ON 1ke us on
=
. ™ 905.765.5880 -
] i .r Ir = . ]

www.caledoniaautosupply.com

IOTSHENNONNIA KI RATONNIA:NE ~+«  MERRY CHRISTMAS « 2019 Page 17



Winegard Ford

140 Argyle Street South

Caledonia, ON N3W1ES
905-765-4444

www.winegardford.com

Family Owned and Operated since 1946
HAPPY HOLIDAYS!

'WINEGARD

Page | 8 + IOTSHENNONNIA KI RATONNIA:NE ~ +«  MERRY CHRISTMAS + 2019
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Away in a manger, no crib for a bed,
The littfle Lord Jesus laid down his sweet head.

The stars in the sky looked down where he lay,
The litfle Lord Jesus asleep in the hay.

The catfle are lowing, the baby awakes,
But little Lord Jesus no crying he makes.

| love Thee, Lord Jesus, look down from the sky
And stay by my cradle til morning is nigh.

Be near me, Lord Jesus, | ask Thee to stay
Close by me forever, and love me, | pray.

Bless all the dear children in thy tender care,
And take us to heaven, 1o live with Thee there.

‘

‘ _ A o

7llag thc apirif

*Jof,the season
hC(p lalﬁll Loarim Natural Gas
I (Ul(l :jf,_r:.-'rl_'l 1953 Fourth Line,

+ d Ohsweken, ON NOA 1MO
+ \ 519.445.4213

Six Nations

IOTSHENNONNIA KI RATONNIA:NE ~+  MERRY CHRISTMAS + 2019 Page | 9



2

L e

= g i

,,.,;.{ it yourself - Gift in-o-Jor!

Hememade) Peppermint; Mocha) Het chocolate

AuAuAius

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 creafe addifional
jars, just keep repeating the measure-

ments info 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.

’
Y
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. -
* 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 fo your friends, feachers
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
info a mug, stir in 3/4 cup of hot water
or hot milk until the mix is dissolved.

v tmlmfﬁé%mmm@/ét ¢
ﬁfeﬁ'o tho

Haudenosaunee Development Institute

+  JOTSHENNONNIA KI RATONNIA:NE

519.445.4222
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71 Holly Jolly Christmas

Have a holly, jolly. Christmas; _ ; o |

It's the best time of the year . Pt )

| 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 fo friends you know
_: . and everyone you meet

L ¥

B i, Ohiho (o R - §
A RN AN the mistietoe . s b
- a ad hungwhereyoucansee
- ' s ‘Somebody waits for you:;

KISS her once for me

Have a hoIIy jolly Chris’rmgs :
and in case you didn’t hear
', —+ Oh by golly
_ R hq\I/e a holly
jpny.Chri'stmds this year

SEASONS
CIN==RINES

FROM ALL OF US AT WOODLAND
V7. CULTURAL CENTRE
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NARCAN" helps
bring people
who never
thought it could
happen to them
back from an
opioid overdose.

NARCAN® Nasal Spray reverses the
effects of an opioid overdose. Call 811
before administering NARCAN®,

Talk to your pharmacist today about
FREE Naloxone for:

* Non-Insured Health Benefits (NIHB)
Program clients across Canada

* First Nations Health Authority
(FNHA) clients in British Columbia

* Eligible residents of Ontario,
Quebec & the Northwest Territories

MNARCAN® Nasal Spray s used 1o treat someona who has
overdosed on opioids. It can be used by anyvone 1o reverse
the effects of the overdosa untll medical help amves
MARCAN® Nasal Spray can be adminestensd by a bystander
non-healthcars professonal) before emengency medical
Bsssiance Decomes svailabie, bul is not intendad to be 8
substitute for prafessional madical cara, Emengancy meadecal
assstance (calling 811} should be requestad immediately
whan an opitéd cwerdase is suspacted, belfore administanng
nalcone. Always read the label and fallow directions for use

\ *
[guscssne | NARGANisomest
* I NASAL SPRAYzx

www.narcannasalspray.ca

Tictitious patlent; may not ba epresentative of &l patents

AOAPT i m

ACVAIT Poureres Caar

1 ik of ADWIPT Phacrria parationg Liried
v | avimer] e sty cvere] ke of sl FrSok tens e
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Talk about Naloxone.
It’s an important conversation to have.

Who should have Naloxone?

Opioid prescriptions can be risky®
[y ted from OFPA P cigt h e Tools)
* Highest prevalence of

opioid prescriptions filled

{24100)

* Largest group filling opioid
prescriptions, representing Chronic &
38% of recipients Long-Term

Opioids

= 2% fastest growing rates
of emergency department
visits (+63%) due to opioid
poisoning?

*» 72% reported obtaining Concomitant
opioids from home for Medication
recreational use® Usage &

Overdose
Risk

+ 60% of cases involved
concomitant use of I
Mental a psychotherapeutic Alcohol eas

Health medication Usage dep

1. Health Qualy Crdarig. 9 Millon Prescriptions: What we know sbout the growing use of prescripiion opsosds in Oniado. Toronio: Queen's Prnier for Ondaro; 2017

2. Conadlan Inatilute for Haalth Information. Oploid-Related Harms in Canada. Ottawa, OM: CIHI; 2017

3. National Advisary Comimitiea on Prescription Drug Misuga, (2013). First do no harmi Besponding to Camnada’s preseriplion drug erss. Ottawa: Canadian Cantre on
Substancs Abwisa

4, Gomas T, Grodved 5, Maring [, ot ol, Latest Tronds in Opioid-Rolatod Doaths in Onlaro: 1887 to 2015, Toronto: Onlano Drug Poloy Rosearch Nobwork; Apdl 2017

5. Adapted from Cmtanio Pharmacisis Assocation Phamacist Tools hitpsy/Aswaopatoday comprofiessional resources’ for-phamnacists/iools-and-fomanakeong
Aooessed March 27, 2018

B, MEQ = Maorphing Equivalents - Comersion Tool: hitpsfnationalpaincentre. momaster ca‘opiold’egop_b_app_b08.Hmi

MAPT Dimtritwfouc vy AT P Cacmcts L1 Messsaga, (8 LS 707 CApADA
© 2018 ADATT Prawma Canaca Lig. NARCAN® & o opsbensd imcerers of ADAPT Phanra Opomiions Lmied
P-ARNA,

ADAPT Prarma Canicks Lo, ard ADAPT Punns Opatalions Limiod e whols-owred subecibries of Ermaigen) BoSalsdons ne
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%ao the ‘Ilhght ﬂefore Christmas

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
| in my cap,

Had just settled our brains for a

long winter’s nap.

When out on the lawn there
arose such a clatter,

| sprang from the bed to see
what was the matter.

Away to the window | flew like a

{Ai\ID

JT\HLIR.\T\'('

L 2176-B Chiefswood Road, Box 390, Ohsweken, Ontario NOATMO

(519) 445-2795

WL GRANTRIVERINYURANCE.CA
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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,

| knew in a moment it must be
St Nick.

More rapid than eagles his
coursers they came,

And he whistled, and shouted,

RS 48

IOTSHENNONNIA KI RATONNIA:NE

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

MERRY CHRISTMAS



St Nicholas too.

And then, in a twinkling, | heard
on the roof

The prancing and pawing of each

little hoof.

As | 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 | laughed when | saw him, in
spite of myself!

A wink of his eye and a twist of
his head,

Soon gave me to know | had

nothing to dread.

He spoke not a word, but went

straight to his work,

And filled all
the stockings,

°,

then turned

9,

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 | heard him exclaim,‘ere he

drove out of sight,

‘.’9’*
“Happy Christmas to all, and

,’J

to all a good-night!

519.717.0872 Open Daily 8-7pm
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2208 Chiefswood Rd. Ohsweken, ON
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Senta IckY'S colouring
Contesk

at Icky's store for your chance to win a prize.
PLUS get entered into our Christmas Draw!

Entries must be received by
4 pm, December 21, 2019

<)
SJ 741 Second Line (Sour Springs) Road, Hagersville ON

T 519-445-1135 - www.ickysvariety.com
JAJCGC;@BI!IW Mon.-Fri. 8am-10pm / Sat.- Sun, 8 am -10 pm

L 9-5 p.m. Christmas Eve / 10-5 pm Christmas day /

/é V/AR" E,TY( New year's Eve 9-6 pm / New Year's Day 10-5p.m.
— =) 4.1 — .r Visa, MC & Debits
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Holiday Spirit
Made in Ontario.
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can santa tell
JJ/J H ‘,/fJ C,”J m

was nawhty”

Don’t dread

the holiday season!
We can help...

we’'re here for you
along the way, with gifts,

gift certificates,
gas and groceries

1086 Hwy 54, Ohsweken, ON | :
519.754.1723 _i_.

Monday - Friday 5:30am -11 pm [/ Saturday - Sunday 6am =11 pm /Closed Xmas Day / New Years Eve 5:30-11pm / New Years Day Bam - 11pm



