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Potatoes perfect for the holiday breakfast table
Holiday dinners may
get all the glory, but men
and women who host
friends and family each
holiday season know that
time spent with loved ones
at the breakfast table can
be just as enjoyable as
breaking bread in the evening. A homecooked meal
first thing in the morning
is a great way to start the
day, and hosts who want
to serve up something
familiar with a little extra
flavor can try the following recipe for “SkilletRoasted Potatoes with
Mushrooms and Pancetta”
from Betty Rosbottom’s
“Sunday Brunch” (Chronicle Books).

Skillet-Roasted
Potatoes with
Mushrooms and
Pancetta
4 ounces pancetta, cut into
1⁄4-inch cubes (see note)
3 tablespoons olive oil, plus
more if necessary
1 pound Yukon gold
potatoes, unpeeled,
scrubbed and quartered
Kosher salt
Freshly ground black
pepper
10 ounces cremini or brown
mushrooms, quartered
6 garlic cloves, peeled and
halved crosswise
2 teaspoons dried thyme
Several fresh thyme sprigs
for garnish (optional)

Arrange a rack
at center position
and preheat the
oven to 400 F.
In a large,
heavy, ovenproof
frying pan (preferably cast iron) set over
medium heat, sauté
the pancetta until
golden and crisp, 5
to 7 minutes. Remove
with a slotted spoon to
drain on paper towels.

Remove all but 2 tablespoons of the drippings from
the pan. (If you don’t have
2 tablespoons, add olive oil
to make this amount.) When
hot, add the potatoes and
sauté, stirring, until they
start to take on a little color,
5 to 7 minutes. Season with
salt and pepper and place the
frying pan in the oven. Roast
for 15 minutes.
Remove the frying pan
from the oven and add the
mushrooms, garlic and the 3
tablespoons of olive oil. Add
the dried thyme and season
with more salt and pepper.
Toss to coat well.
Return the pan to the
oven and roast until the potatoes are golden brown and
tender and the mushrooms
are softened, about 15 minutes more. Remove the frying pan from the oven and
stir in the reserved pancetta.
If desired, garnish the center
of the pan with fresh thyme
sprigs. Serve warm.

NOTE: If buying pancetta
from a deli, ask for it to be
cut thickly into 1⁄4-inch
slices. Prepackaged pancetta is often thinly sliced.

2018

• Closed Dec 22 – 26
• Closed Dec 29 – Jan 2

Celebrate safely this New Year’s Eve
New Year’s Eve is a time
to celebrate. But for hundreds
of people each year, the week
between Christmas and New
Year’s Day proves fatal.
According to fatality data
from the National Highway
Traffic Safety Administration, over the last five years
an average of 300 people
died in drunk driving fatalities between Christmas and
New Year’s Day. Holiday
celebrations, and New Year’s
Eve festivities in particular,
tend to include alcohol,
raising the stakes during this
festive yet too often fatal
time of year.
The sobering statistics
provided by the NHTSA
don’t have to prevent people
from toasting a new year. In
fact, there are many ways to
have fun this New Year’s Eve
without putting yourself in
harm’s way.
• Don’t overindulge in
alcohol. For many people,

overindulging in alcohol is
part and parcel during New
Year’s Eve celebrations.
Such behavior puts everyone at risk, even people
who don’t drive. According
to the National Institute on
Alcohol Abuse and Alcoholism, conservative estimates suggest that roughly
one-half of sexual assaults
on American women involve alcohol consumption
by the perpetrator, victim
or both. While alcohol and
its relationship to traffic
fatalities draw the bulk of
the attention on New Year’s
Eve, even people who
don’t intend to drive should
recognize the dangers of
overindulging in alcohol
and drink responsibly.
• Arrange for transportation.
If you need a car to get
around on New Year’s Eve
and plan to drink alcohol,
arrange for someone else
to do your driving for you.
Groups of friends should

choose someone to be their
designated driver or pool
their money and hire a
taxi or bus service for the
night so no one who’s been
drinking gets behind the
wheel. The NHTSA even
offers a free app called SaferRide that is compatible

with Apple and Android
devices and enables users
to call a taxi or a friend to
be picked up.
• Host responsibly. Even
people who don’t intend to
leave their homes can take
steps to make New Year’s
Eve safer for everyone.

If you’re hosting a party
at home, do so responsibly, making sure none of
your guests overindulge
and making the party less
about drinking and more
about having fun. Shift the
focus from toasting drinks
to games and activities

that don’t include alcohol.
Make sure to have plenty
of food and nonalcoholic
beverages on hand and
encourage people who are
drinking to eat full meals
and drink water throughout the night. People who
fill up on food and water
during the party may feel
full, which may discourage
them from having extra
drinks. While many people
will expect to drink alcohol
on New Year’s Eve, don’t
stock up on too much
alcohol, the availability
of which may encourage
guests to overindulge.
Hosts also should keep the
phone numbers of local
taxi services handy just in
case some guests cannot
drive themselves home
safely.
New Year’s Eve should
be as festive as possible.
Celebrating responsibly can
ensure everyone has a fun
and safe time.

Happy Holidays From Our Family to your Family,
Thank you for your Business!

Happy Holidays!
ABILENE HOURS:

Sunday thru Thursday 11 am to 8 pm
Friday & Saturday 11 am to 9 pm

2019

We will be closed December 24th Christmas Eve
and December 25th for Christmas Day
Closed January 31st and
January 1st for New Years
Will reopen January 2nd

Serving you in 2019

Our holiday hours will be:
Closed Monday, Dec. 24 and Tuesday, Dec. 25
Close at 2 p.m. Monday, Dec. 31
Closed Tuesday, Jan. 1

Closed December 23nd - January 1st
Reopen January 2nd
• Monday - Friday, 9 a.m. - 3 p.m.
Closed weekends during the winter

Gingerbread
goodness
Serve up warmth

for the
holidays

Wassail is a hot, mulled
cider that was traditionally
consumed while wassailing,
a ritual of Medieval English
Christmas and Twelfth Night
celebrations. A warm beverage and caroling go handin-hand.
Wassail can be made in
many different ways, depending on one’s tastes. But
cider is an integral ingredient in most wassail recipes.
Home cocktail creators can
use this basic recipe and
modify as they see fit.

Wassail
½ gallon apple cider
2 cups orange juice or
pineapple juice
¼ cup lemon juice
8 whole cloves
4 cinnamon sticks
1 cup orange juice
Whiskey, if desired

Add all ingredients to a
large pot over medium heat.
Allow to boil. Reduce and
simmer for 30 to 45 minutes. Strain out the cloves
and cinnamon sticks. For an
alcoholic drink, add whiskey
to desired taste.
Wassail is traditionally
served out of a communal
punch bowl, but can also be
presented in individual mugs
garnished with cinnamon
sticks.

Dos and don’ts
of holiday safety

Gingerbread is a broad
term that can describe
anything from a firm and
crispy cookie to a moist,
soft cake. Traditionally,
gingerbread is seasoned
with ginger, cloves, nutmeg, and other aromatic
spices. Molasses and
brown sugar counteract
the spice with sweetness.
North Americans have
been baking gingerbread
in various shapes or forms
for more than 200 years,
and the recipes even
pre-date the American
revolution. However, gingerbread dates back even
further to the Shakespearean era, with The Bard
having mentioned it in
one of his plays. Gingerbread’s name can be trace
to medieval England and
once referred to any kind

of preserved ginger. The
term went on to reference
ginger-flavored cakes
in the 15th century, and
gingerbread eventually
became popular throughout the world.
Even though gingerbread cakes and cookies have been made for
centuries, Germans are
often credited with creating gingerbread houses,
according to Smithsonian. They were probably
modeled after the witch’s
candy cottage in the German fairy tale, “Hansel
and Gretel.” Even though
gingerbread can be made
any time of year, it is particularly associated with
the Christmas season,
with gingerbread men and
other fanciful shapes turning up on cookie platters.

It’s the most wonderful time of the
year, as long as holiday happenings go as
planned. Celebrants can ensure that this
joyous time of year is not marred by injury,
theft or accidents by always keeping safety
in mind.
DO turn off Christmas lights before
going to bed or leaving home. Lights left
on can overheat and cause fires. Electrical
distribution or lighting equipment was involved in two of every five home Christmas
tree fires between 2011 and 2015, according
to the National Fire Prevention Association.
DON’T locate a Christmas tree too close
to a heating source, fireplace or lit candles,
as trees can dry out and ignite.
DO extinguish candles before retiring
for the night.
DON’T gift without doing research into
whether or not toys are age-appropriate.
Pay attention to toy recalls as well. The
Consumer Product Safety Commission
provides lists of recalled items.
DO roast rather than fry the holiday
turkey. Burns, explosions and carbon monoxide poisoning are some of the dangers
associated with turkey fryers. The CPSC,
which discourages the use of fryers, says
there have been 168 turkey-fryer related
incidents since 2002.
DON’T keep purchases in view of potential thieves. Resist putting presents under

the tree until the night before Christmas.
Hide large product boxes so they’re not visible in the trash or recycling pickups, where
thieves might look to see what’s inside the
house.
DO wait until after your holiday excursion to take to social media about it. Otherwise, you’re simply advertising that you are
not home and risking a break-in.
DON’T drive distracted or under the
influence. This is a busy time of year when
more people are out and about, so keep
your eyes on the road at all times.
DO keep poisonous plants out of reach
of pets and children. These can include Jerusalem cherry, mistletoe berries and holly
berries.
DON’T locate breakable ornaments
close to the bottom of the tree in reach of
young children. Glass can shatter and cause
serious injuries.
DO tie the Christmas tree to the car
securely after purchasing it to avoid lift-off
while taking it home from the lot. At home,
secure the tree to the ceiling or a wall with
a piece of invisible fishing line for extra
security against tip overs.
DON’T underestimate the things that
can and will go wrong when hosting for
the holidays. Take a deep breath, assess
the situation and stay calm through any
hiccups.

A simple, tasty

holiday treat

Norman Rockwell
Baking is a holiday tradition in many
families. Gingerbread cookies may be the
first baked goods that come to mind when
people envision the holiday season, but
celebrants need not limit themselves when
preparing special treats for their families.
Macaroons are one beloved baked good
that busy holiday hosts may believe are
too time-consuming to prepare. However,
the following recipe for “Coconut Macaroons with Dried Cherries” from Laurey
Masterton’s “The Fresh Honey Cookbook”
(Storey) is easy to whip up and makes for a
tasty holiday treat.

Coconut Macaroons
with Dried Cherries
1 cup unsweetened flaked coconut
1 cup sweetened flaked coconut
8 egg whites
Salt
¼ cup dried cherries
2 tablespoons butter
1 tablespoon honey, preferably
orange blossom honey

Preheat the oven to 350 F.
Combine the unsweetened and sweetened coconut on a baking sheet. Lightly
toast in the oven for 5 to 10 minutes. Keep
close watch so the mixture does not burn,

though you do want a nice toasted golden
brown color. Remove from the oven and set
aside to cool.
Reduce the oven temperature to 325 F.
(If using a convection oven, leave at 350 F.)
Whip the egg whites with a pinch of salt
in a medium bowl until the whites stiffen
into firm peaks.
Fold the toasted coconut into the egg
white mixture.
Line a baking sheet with parchment
paper. Drop tablespoon-size rounds,
perhaps using a small ice cream scoop, of
the coconut mixture onto the baking sheet.
Press one or two dried cherries into the top
of each macaroon.
Melt the butter and honey together in a
microwave on high for 20 seconds. Drizzle
the mixture over the top of each macaroon.
Sprinkle with a tiny pinch of salt.
Bake the macaroons for 20 to 25 minutes, until lightly browned (watch carefully
to avoid burning), or for 8 to 10 minutes if
using a convection oven. The macaroons
should be dry to the touch. You may need
to bake them longer if it is a humid day. If
you live in a dry area, these will keep well
for a week.
Chef’s note: If you want to be really
fancy, melt some chocolate and dip each
one halfway into it.

Christmas

Norman Rockwell helped
establish the ideal holiday
image and inspired other
artists along the way.

Certain holiday images have been
ingrained in the minds of the public.
Coca-Cola’s smiling bearded Santa Claus,
in his now universally recognized red
coat, helped create a model from which
all other Santas evolved. And an early
20th century artist and illustrator helped to
establish the feelings of the Christmas season for millions with portraits featured on
the covers of The Saturday Evening Post.
Norman Rockwell was born in New
York City in 1894 and dreamt of becoming an artist when he was young. Rockwell received his first commission at
age 17 and illustrated for Boy’s Life, the
monthly magazine of the Boy Scouts of
America. In 1916, Rockwell was hired
by The Saturday Evening Post. When
Rockwell began working for the Post,
his humorous and dead-pan depictions of
American life tugged at the heartstrings
of the public — even if they weren’t so
adored by art critics.

Rockwell spent 47 years working for
this iconic magazine. Rockwell produced
paintings for the Post and other publications that depicted key images in American history, including Charles Lindbergh’s
crossing of the Atlantic, the Moon Landing and World War II. However, some of
Rockwell’s most beloved work pertains to
his holiday scenes.
Rockwell used real people as his
models, and every detail in his reproduction paintings of photographs was
fastidiously planned, say biographers.
Over time, Rockwell’s paintings helped
define an idealized vision of American
life and Christmas celebrations. Even now
people seek to emulate the merriment and
magic exemplified in Rockwell’s imagery — from tired toy store clerks to a boy
discovering Santa kissing his mom to the
great holiday dinner. Rockwell produced
29 Christmas covers as well as greeting
cards and other holiday scenes.
The holiday season would not be the
same without the work of artist Norman
Rockwell. His influential images helped
reflect a glorified version of American
life and have helped to make the holiday
season even more special for millions of
people.

Happy Holidays from our
Family to Your Family

Open December 24th
Closed December 25th

Have a Safe & Happy New Year

1900 N. Buckeye • Abilene (785) 263-2285

Wishing All our
Clients & Friends
a Very Merry
Christmas
and a Safe &
Happy New Year.
Thanks for your support!
Kim & Lisa K.

208 N.
Cedar

263-0336

Merry
Christmas
from your
Credit Union!!
We like to give credit
where credit is due.
So the first order of
business is giving special
thanks to you. You’ve shown us
your friendship in so many ways.
So our wish is for you.
Many blessing at Christmas
And a Happy New Year too!

Monday, December 24th • 8-1
Closed Tuesday,
Christmas Day

CHRISTMAS HOURS
Monday, 12/24/18 — Closed
Tuesday, 12/25/18 — Closed
NEW YEARS HOURS
Monday, 12/31/18 — 8:am - 2:00
Tuesday, 1/1/19 — Closed

Lynn Peterson
Andrea McCook
Becky Polzella
We will be closed
Dec. 23rd - Jan. 1st

The most
downloaded

holiday songs
Music is integral to many celebrations during the holiday
season. Whether you’re planning an office party, hosting
friends and family at home or simply looking to get in the
holiday spirit, you might want to explore this list of the
most downloaded
Christmas/holiday songs on iTunes.
1. All I Want For Christmas Is
You — Mariah Carey
2. Mary, Did You Know? —
Pentatonix
3. Christmas/Sarajevo 12/24
(Instrumental) — TransSiberian Orchestra
4. Mistletoe — Justin Bieber
5. Christmas Canon — TransSiberian Orchestra
6. Rockin’ Around the Christmas
Tree — Brenda Lee
7. Believe — Josh Groban
8. Last Christmas (Single
Version) — Wham!
9. Jingle Bell Rock — Bobby
Helms
10. It’s the Most Wonderful
Time of the Year — Andy
Williams

11. Hallelujah — Pentatonix
12. Wizards in Winter
(Instrumental) — Trans-Siberian
Orchestra
13. Winter Song — Sara Bareilles
& Ingrid Michaelson
14. Hallelujah — Lindsey Stirling
15. Last Christmas — Taylor
Swift
16. Feliz Navidad — José
Feliciano
17. Santa Tell Me — Ariana
Grande
18. A Holly Jolly Christmas
— Burl Ives
19. The Christmas Song (Merry
Christmas to You)
— Nat “King” Cole
20. Hard Candy Christmas
— Dolly Parton

Happy
New Year
From
Peterson
Monuments

For unto us a child is born... and his name shall
be Wonderful, Counselor, The mighty God, The
everlasting Father, the Prince of Peace. Isaiah 9:6
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