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On this day in 1980 CBS TV bans Calvin Klein jean ad featuring Brooke Shields. The television and print ad featured the
15-year-old starlet and model posed seductively in the skin-tight designer denim. Times have definitely changed

O’Neal Caps Off Stellar Cross Country Career at State
South Shelby Senior Meredith O’Neal capped off her
stellar high school cross country career by competing
for the fourth straight year at the Class 2 State Cross
Country Meet at Oak Hills Golf Club in Jefferson City.
Th ough the mud and the muck she ran a time of 22:14,
good enough for 28th place out of 176 girls. “We are all
so proud of Meredith for what she has done these past
four years, and how well she has represented, not only
South Shelby, but Shelby County,” said Coach Desirae
O’Neal. “She has worked so hard, and competed at such
a high level, that the sky's the limit for her at the next
level.” “To my knowledge she is the only one from South
Shelby to make it to the state meet all four years,” said
Coach O’Neal. “She has done something that is truly remarkable, and we are all so proud.” Meredith is expected
to sign with Hannibal-LaGrange University on Tuesday,
November 2 at 1:00 p.m., with plans to run Track and
Cross Country for Coach Andy Lemons.

Winter is Here: Preparing Pets for Cold Weather
Keep furry friends safe with
cold weather tips from the Humane Society of Missouri
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The days are shorter and the
fi st snow has fallen, which
means winter has come to Missouri! As people cozy up inside
or plan festive winter outings,
it’s tempting to think your pet’s
fur will keep them warm while
they’re outside. But remember
– if it’s too cold for you, it’s too
cold for your pet!
The Humane Society of Missouri urges all pet owners to
keep their four legged friend’s
safety top of mind this winter
with our lifesaving motto:
Under 35, Bring Pets Inside!
Th oughout the season, remember these six tips to keep
pets healthy, happy and protected from
cold temperatures.
1. Bring pets inside: Just like people, cats
and dogs are susceptible to hypothermia
and frostbite and should not be left outside in the cold for prolonged periods of
time. Thi k-coated dog breeds are more
tolerant of cooler weather, but beware of
freezing temperatures or wind chills that
make it feel much colder.
2. Provide a cozy space: If dogs are going to be left outdoors, owners should
provide a well-insulated, draft- ree, appropriately sized doghouse with a sturdy,

flex ble covering to prevent icy winds
from entering. Pay attention to your pets’
behavior, and if they begin to whine,
shiver, or seem anxious or weak, bring
them inside immediately, as they may be
showing signs of hypothermia.
3. Press “paws” on pet injuries: Check
your animals’ paws frequently for signs of
cold-weather damage, such as a cracked
paw pad or bleeding. Paw booties may
be just the trick to prevent injuries from
happening, and be sure to rinse and dry
pets’ paws after being outside, as de-icing
products like rock salt can irritate footpads. If you run with your dog, pay at-

Buckle Up Phone Down
Campaign Wins Awards

The Missouri Department of Transportation has received recognition from the American Association of Highway Transportation Offi als and the Mid-Missouri chapter of the Public
Relations Society of America for its Buckle Up Phone Down
campaign.
Recently, MoDOT reported that its annual seat belt survey revealed 87.1 percent of Missourians now use a seat belt, the highest rate since the survey began in 1998. Missouri is nearing the
national average which is 89.7 percent.
“We’re very excited that BUPD is gaining momentum across
Missouri and our nation,” said Nicole Hood, MoDOT state traffic and highway safety engineer. “More so, we know that the
simple acts of buckling up and putting your phone down while
driving are saving lives.”
According to the National Highway Traffi Safety Administration, distracted driving is the leading cause of car crashes in the
United States. More than 930 people died in crashes on Missouri highways in 2017. Of those, 687 vehicle drivers and passengers—or 64.3 percent—were not wearing a safety belt.
The award for Issues and Crisis Management Communication,
Public Involvement Approach (without consultant) was presented at the annual meeting of the AASHTO Committee on Transportation Communication in Biloxi, MS on October 2. Award
submission highlights included the BUPD web page which allows individuals and businesses to pledge to buckle up and put
their phones down while driving. Participating businesses can
also upload their logos to the site to show support.
Mid-MO PRSA awarded MoDOT the 2018 Campaign of Excellence during its Fall Conference in Columbia on October
25. Highlights focused on the specific efforts centered around
BUPD Day and franchised fast food restaurant involvement in
central Missouri. By interacting with people and businesses the
goal is to change safety culture and make our roadways safer.

tention to cold paws and, if it
gets too cold, leave your pup at
home.
4. Layer up your pup: If
your dog has a thinner coat or
seems bothered by cooler temperatures, consider a sweater
or a dog coat. But be careful
– a wet sweater or coat can actually make your dog colder.
A wet pet is a cold pet, so be
sure to dry off pets (and their
clothing!) to keep them comfortable.
5. Prevent poisoning: Make
sure to clean up any antifreeze
spills or buildup quickly. Pets
may fi d it smells and tastes
sweet, but it is poisonous and
can cause serious health issues. If a pet accidentally ingests antifreeze, contact your
veterinarian immediately.
6. Schedule a winter wellness exam: If
your pet has not visited the veterinarian
for his or her yearly wellness exam, now
is the perfect opportunity. Cold weather
may worsen certain medical conditions
such as arthritis, so prep your pet for the
winter season by visiting the vet!
To report an animal in distress, call the
Humane Society of Missouri Animal
Cruelty Hotline at (314) 647-4400. For
more information on how to care for
your pets during cold weather months,
visit the Humane Society of Missouri
website at www.hsmo.org.

News & Notes from the
Macon County Ministries

THE TURKEYS ARE COMING!
Food Distribution for November 2018 is Tuesday, November
20th. We are again going to be able to provide Turkeys for our
clients! Th s very generous Thanksgiving Blessing comes as a
gift to our community, through the M.C.M., from the JOHN
H. FORD family! There are not enough words to describe what
a blessing this gift represents. There would have been families
that did not have a meal on this important day. May God continue to bless this wonderful family for their generosity!
Vouchers will be given during the regular monthly Food Distribution noon-6 p.m. As usual, volunteers will be needed for
this event. We continue to be staffed exclusively by caring people who give of their time, talent and treasure to help others.
THE BELL RINGERS ARE COMING!
Both C&R and Prenger’s Grocery Stores will be providing
space for the Bell Ringers to ring for the Emergency Food Pantry beginning on 11-23, 24 & 25. Then, again on 11-30, 12-1;
7 & 8. Th s annual event always needs volunteers (individuals,
families as well as groups). You can contact the First Christian
Church during business hours to sign up to “Ring-For-TheM.C.M.” Phone 385-2813.
Your contributions of food and monetary gifts enable the
Emergency Food Pantry (E.F.P.) and M.C.M. provide a “lifeline” of help to many in our County. Th s time of the year numbers rise so, if you are experiencing a desire to help someone in
need, you may join other residents, businesses, Churches and
organizations of Macon County by providing monetary and
physical help for which we are eternally grateful. You may send
checks to P.O. Box 578, Macon or you may drop off your contributions (checks or cash) at the First Christian Church, 806 E.
Briggs Dr. Macon (during business hours). You may also stop
by the Emergency Food Pantry during business hours to leave
your contributions.

C&R IS YOUR HOLIDAY GIFT GIVING HEADQUARTERS!
ONE DAY ONLY!
Friday, November 23, 2018
Buy $100 in C&R Gift Cards
& Receive a $20 Gift Card

FREE !

2A november 19, 2018
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It’s Time Again For The

Community Christmas Card
Thank you for your donations to the Community Christmas Card.
Money collected will go to purchase food for baskets that will be assembled
and delivered by the Macon Women of Today on December 15th.
Donations may be brought to the Home Press offic at 115 N.
Rubey in Macon during normal business hours or mailed to
Community Christmas Card, c/o Home Press, 115 N. Rubey,
Macon, MO, 63552. Checks should be made out to MACON
WOMEN OF TODAY. Be sure to include at least one dollar for
each name to be listed on the card. Donations will be accepted
now through Friday, Dec. 7 at 4:30 p.m. Contributions may also
be left at the receptionist’s desk at Macon-Atlanta State Bank now
through Dec. 7th.

Holiday Food Safety Tips

SATURDAY, Nov. 24 Show Starts at 7 pm

DARIN EPPERSON

If you’re hosting a holiday meal, make food safety a priority or you
might end up with ungrateful guests.
“Hosting a holiday meal often means having more people at the taHighway 63 S. Macon
WILCOX COUNTRY
ble, serving a wider variety of dishes and perhaps tackling some unfa660-385-2657 or 385-2304 miliar recipes. If you’re not careful, all those ingredients can add up to
OPRY BARN
foodborne illness,” says Londa Nwadike, food safety
specialist for University of Missouri Extension and
Kansas State University Research and Extension.
With Thanksgiving coming up, Nwadike offers
these preparation and safety tips for those planning
to prepare a traditional turkey dinner.
T h a n k Yo u . . . .
Turkey
God did not promise us life without sorrow,
“If you want to have leftovers after Thanksgiving,
pain. Laughter without tears, sunshine
make sure you buy 1 pound of whole turkey per perwithout rain. But he did promise hope for
son,” Nwadike says.
A rule of thumb is 3/4 pound of turkey per person if
tomorrow & comfort along the way. A light
you don’t want leftovers or if you’re cooking a turkey
to guide us & His love to stay.
breast, she adds.
We are over whelmed by all the love we
People need to be especially vigilant with turkey this
holiday season. “There is currently an outbreak of
recei ved from everyone. “Angels”
salmonella infections linked to raw turkey products,
who came to gi ve us hugs, cry with us & be
but it is not linked to a single common supplier,” she
there when we needed support. It all meant
says. “Consumers can still safely eat properly cooked
turkey products, but in light of this outbreak, it is
so much to us. We cannot began to thank
particularly important that consumers handle raw
everyone who brought food and needed
turkey carefully and cook it thoroughly.” It is also imitems or sent so many cards with
portant to wash hands and all surfaces and utensils
beautiful heart felt words.
that have come into contact with raw turkey.
“Frozen turkey must be thawed in the refrigerator
Whatever you did to support us we truly
or in cold water, not on the kitchen counter,” warns
appreciate it. We know our beloved Christ y
Nwadike. The safest way to defrost a turkey is in the
is with her precious Jesus whom she loved
refrigerator. Allow one day of thawing for every 5
pounds of turkey. To thaw in cold water, completeso much & her beautiful baby boy.
ly submerge the wrapped turkey in cold water and
There are so many comforting words
change the water every 30 minutes so the outer layer
in Godʻs Holy Scriptures, please look them
of turkey won’t get warm enough to support microbial growth. Th s method requires about 30 minutes
up; Psalms 34:18,19 - Revelations 21:4
of thawing for every pound of turkey. Be sure to clean
With love to our special “Angels”
and sanitize the sink after removing the turkey.
Christy Coffman Family
Don’t rinse turkey and other meats before cooking.
“That will only spread those germs around the sink,
which can cross-contaminate other foods,” she says.
“Any bacteria that might be rinsed off the surface
would be easily killed by cooking in the oven.”

New London, MO

To cook the turkey, set the oven for 325 degrees. An 8to 12-pound unstuffed turkey will take about 2 3/4 to
three hours to cook. A stuffed turkey of the same size
will take three to 3 1/2 hours, Nwadike says.
To determine if the turkey is safely cooked, use a food
thermometer to make sure the innermost part of the
thigh and wing and the thickest part of the breast has
reached a minimum temperature of 165 degrees Fahrenheit. Be sure that the thermometer is not touching
bone as the temperature of the bone will go up faster
than the meat.
To stuff or not to stuff
“Many people love to eat stuffing. Unfortunately, microorganisms love it as well,” Nwadike says.
The safest method is to cook stuffing outside the bird.
If you do choose to stuff your turkey, stuff it loosely
just before cooking and make sure the stuffing is moist.
Like the turkey, stuffing should be cooked to at least
165 degrees.
Pies and any other baked goods with fillings made of
eggs and milk, including pumpkin pies and cheesecake, need to reach an internal temperature of at least
160 degrees when baking. Refrigerate after baking or
purchasing.
Leftovers
Refrigerate the turkey (with meat removed from the
carcass) and stuffing separately in shallow containers
within two hours of cooking. If sending leftovers home
with guests who will be traveling more than two hours,
make sure leftovers are packed in a cooler with ice or
ice packs.
Leftover turkey will keep in the fridge for three to four
days, but gravy and
stuffing will only
keep for one or
two days. You can
also safely freeze
leftovers, but use
them within two
to six months for
best quality. Reheat
leftovers to 165 degrees.

New Unlimited
with Payback
The only unlimited plan that pays you back for data you don’t use.

Save up to $240/yr vs. Verizon on a single line
(when using under 3GB of data)

Macon
507A E. Briggs Dr.

Moberly
643 N. Morley St.

Things we want you to know: New consumer or small business (20 lines or less) Total Plan line with Unlimited Data with Payback and credit approval required. Price savings with $10/month payback bill credit (up to $120/year) and $10/mo. ($120/year) savings compared to Verizon’s Go Unlimited Plan. A Regulatory Cost Recovery Fee
applies; this is not a tax or government required charge. Additional fees, taxes, terms, conditions and coverage areas may apply and vary by plan, service and phone. Offers valid at participating locations only and cannot be combined. See store or uscellular.com for details. Unlimited Data Plan(s) will stream at speeds of up to 3.0 Mbps and
will automatically shift to 2G when each line reaches 22GB. The speed you receive will depend on many factors, including, but not limited to, your data plan terms, the device you use, your distance from a cell tower, topography and amount of users on the network at the time of your session. Limitations and exclusions apply. Ask an associate
for more details. Price savings based on Total Plan single line Unlimited Data Plan cost savings of $10/month over 12 months ($120/year) versus Verizon’s Go Unlimited Plan. Verizon’s pricing may exclude taxes and fees and is subject to change. Verizon features and international options differ. Verizon pricing found on their website as of
7/3/18. For each line that uses less than 3GB of data per month (full bill cycle), you will also receive a $10 payback bill credit (up to $120/year). Kansas Customers: In areas in which U.S. Cellular® receives support from the Federal Universal Service Fund, all reasonable requests for service must be met. Unresolved questions concerning
services availability can be directed to the Kansas Corporation Commission Office of Public Affairs and Consumer Protection at 1-800-662-0027. Limited-time offer. Trademarks and trade names are the property of their respective owners. ©2018 U.S. Cellular
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Letter from La Plata’s Superintendent
One of the current issues that seems
to be gaining momentum is the use of
a 4 day school week for public schools.
Locally we are starting to see area schools
either beginning to use this model or they
are researching it. We have always taken
great pride in being progressive on items
such as this and I believe it is important
that we do our due diligence and research
the topic.
There are many things to consider
during this process and a few of the main
topics will include: student achievement
(not simply standardized tests but other
relevant data), student attendance, staff
retention, staff recruitment, etc… We
are not pursuing this issue as one of cost
savings for the district. Our focus will be
on students and if this calendar allows
them to continue to achieve at a high
level.
We have put together a committee and
they will be tasked with reviewing the
topic. The individuals selected for the
committee were done at random and it
is important that each of our buildings
have equal representation. We also
have representation from the Board of
Education and our student council from
the High School. Parents and community
members will have the opportunity
for input through surveys that will be
conducted by the committee.
The committee will be researching
multiple area’s including (but not limited
too):
The number of 4 day schools in Missouri
and a copy of their calendars for this

year.
Create a parent/community survey and
gather feedback and allow input.
Create an employee survey and gather
feedback and allow input.
Contact current 4 day schools and gather
pros and cons of their current situation,
the transition process, community
concerns before and after, employee
thoughts before and after the transition,
etc…
Gather articles regarding the pros and
cons of a 4 day week. Summarize both
sides.
Create a student survey for our students
and gather feedback and allow input.
As we begin this process we do not have
a specific desired outcome or structure in
mind. This is a new process for us and we
will be going into it with open minds and
simply allow the data, input and survey
results to drive the decision. As with any
new endeavor, people may have thoughts,
concerns or ideas that they would like to
share. I can assure you that everyone will
be able to share freely to make sure that
all stakeholders are valued and listened
too.
As with all situations, my door is always
open and I’m happy to answer any
questions that anyone may have. Feel
free to contact me at 660-332-7001 or
email me at cnoah@laplata.k12.mo.us to
share your thoughts.
Yours in Education,
Dr. Craig Noah
Superintendent, La Plata R-II School
District

Snow Thrower Usage: Questions to Help You
Keep Safety in Mind

Outdoor Power Equipment Institute wires, and other debris should be
encourages ready snow thrower readiness removed from the areas you intend to
for wintry weather, review safe operating clear. When run over by a snow thrower,
procedures
these objects may harm the machine or
The Outdoor Power Equipment people.
Institute (OPEI) encourages home and
Are you dressed properly for winter
business owners to ready their snow weather? Locate your safety gear now, and
throwers and other winter equipment place it in an accessible closet or location
before snow flurries and winter storms in your home. Plan to wear safety glasses,
arrive. Clearing driveways, sidewalks gloves and footwear that can handle cold
and parking lots is no small job and you and slippery surfaces.
rely on your outdoor power equipment
OPERATING SNOW THROWERS
to make these big jobs easy, but it’s also SAFELY – Questions to Ask
important to keep safety in mind when
Do you have a clean out tool or
using snow throwers, often referred to as stick? NEVER put your hands inside the
snow blowers.
auger or chute. Use a clean out tool (or
“Get your snow thrower serviced now, stick) to unclog snow or debris from your
before repair shops are busy. Weather snow thrower.
is more unpredictable than ever, so you
Do you turn off your snow thrower if
want to be ready before the first flakes you need to clear a clog? Always turn
fall,” says OPEI President and CEO Kris off your snow thrower and wait for all
Kiser. “Review your owner’s manual now moving parts to come to a complete stop
so you can use your equipment safely, and before clearing any clogs or debris.
have the right fuel on hand. Remember,
Do you use your snow thrower in visible
protect your power. Gasoline-powered conditions? Never operate the snow
snow throwers should use E10 or less.”
thrower without good visibility or light.
OPEI offers the following questions to
Can you aim your snow thrower with
get ready for old man winter:
care? Never throw snow toward people
GETTING READY
or cars. Do not allow anyone to stand
Have you read your owner’s in front of your snow thrower. Keep
manual? Read up for safe handling children or pets away from your snow
procedures. (See additional tips below.) If thrower when it is operating.
you lost your manual, you can look it up
Will you use extreme caution on slopes
online (and store a copy on your computer and hills? Do not attempt to clear steep
so you have the manual available to slopes and use caution when changing
reference in the future). Review how to directions on slopes or inclines.
operate the controls. You should be able
Do you know where your cord is? If you
to shut off your equipment quickly.
have an electric-powered snow thrower,
Have you checked your equipment since be aware of where the power cord is at all
storing it? Make sure all equipment is times. Avoid tripping. Do not run over
completely powered off when checking it the power cord.
over. If you forgot to drain the fuel last
Will you keep pets and children
winter before storing your snow thrower, inside? Kids and pets may love to play in
drain the gas tank now. Adjust any cables the white stuff, but it’s best to keep them
and check the auger—again when the inside your home and under supervision
equipment is powered off.
while you are using your snow thrower to
Did you put your equipment where you clear a path or drive. Do not allow them
can get to it easily? Move your equipment to play in the snow as it is tossed out of
to a convenient and accessible location, the snow thrower’s chute.
so you can get to it easily when you need
it.
Have you purchased the right fuel?
Due to power outages, gas stations may
be closed after a storm so have some on
hand. Be sure to use the correct fuel,
as recommended by your equipment’s
manufacturer (for more information
on fueling properly see www.
LookBeforeYouPump.com).
Place
gasoline in a fuel container and label it
with the date purchased and the ethanol
content of the fuel. Use fresh fuel in your
snow thrower as fuel that is more than
30 days old can phase separate and cause
operating problems. Make sure fuel is
stored safely and out of the
reach of children.
Are
you
fueling
safely? Before you start
the engine fill up the fuel
tank on your snow thrower
outside while the engine is
cold. Never add fuel to a
running or hot engine.
33091 Hwy. 63 S., Macon MO
Are batteries charged? If
using a battery/electricpowered
snow-thrower,
make sure batteries are
fully charged, in case
10am-4:30 Tuesday- Friday
electricity goes out during
ALL SEASONAL ITEMS ON
a winter storm.
Is the area you intend to
SALE 50% OFF
clear free of obstructions or
hidden obstacles? Snow can
Crafters are Welcome!
hide objects. Doormats,
Call Frances Williams at
hoses, balls, toys, boards,
660-385-4611

Country Decor
& More
Now Re-Open
for the Holidays

Take off Pounds Sensibly
T O P S
MO877 La
Plata
met
Tuesday October 16th at
6pm in the La
Plata Christian Church
Fellowship Hall and 7 members weighed
in.
Janet led the meeting. We gave our
TOPS and KOPS (Keep Off Pounds
Sensibly) pledge; roll call was “Did you
lose weight?” Best loser was Bobbi and
Linda was runner –up. KOPS, Barbara
G. in leeway. Barbara G. received an

3A

award for keeping in leeway for 10 years.
She says she couldn’t have done it without her TOPS sisters’ encouragement.
Our “My day one” program included in
the TOPS NEWS August/September issue, is our challenge. It will run 4 weeks.
Our personal goals should include using
common sense. Staying motivated, being well, eating better and moving more.
Also we need to study the food labels and
charts on the food cans and packages.
Discussion followed
Anyone interested in visiting or joining TOPS is welcome. Please call Janet at
660-216-4392 or Bobbi at 660-216-1523
for more information.

Be Thankful For Your Seat Belt This
Thanksgiving
Stuck in traffic on your way to turkey?
Don’t be surprised. Millions of people will
travel the roads this Thanksgiving visiting
family and friends for the holiday. An
increase in traffic also means an increase
in risk of a motor vehicle crash. The U.S.
Department of Transportation’s National
Highway Traffic Safety Administration
(NHTSA), Region 7 would like to take
this opportunity to remind drivers to
wear their seat belt this Thanksgiving and
every day.
In 2016, seat belt use in passenger
vehicles saved an estimated 14,668 lives
nationally. Many Americans understand
the lifesaving value of the seat belt, but
nearly 27.5 million people still don’t
buckle up. In Region 7, seat belts saved an
estimated 940 lives in 2017. Another 286
lives may have been saved if they were
wearing a seat belt. Your seat belt is your
best protection against impaired drivers,
distracted drivers, and other risks you
may face on the road. Make sure you and
your family buckle up every time.
“Thanksgiving is a time when we give
thanks and spend time with friends
and family, but it also brings increased
risk on our roadways,” said NHTSA
Region 7 Regional Administrator, Susan

DeCourcy. “Nearly half of all drivers and
passengers killed in crashes during the
2016 Thanksgiving weekend were not
wearing seat belts. These deaths could
have been avoided through the use of a
seat belt. Let us take this holiday to be
thankful for seat belts and make sure all
our loved ones buckle up.”
NHTSA estimates that proper seat belt
use reduces the risk of fatal injury to
front seat passengers by 45 percent, and
the risk of moderate to serious injury by
50 percent. But that life-saving potential
is lost when drivers and passengers don’t
buckle up. NHTSA’s research reveals that
males are more likely to be unbuckled
than females in a fatal crash, and that
younger drivers are also at greater risk of
being unbuckled. The 13- to 15-year-old
and 18- to 34-year-old age groups had
the highest percentages (62% and 59%,
respectively) of occupants killed who
were not wearing their seat belts at the
time of the fatal crash. This Thanksgiving
reach out to your friends and family
members that might not be wearing their
seat belt and remind them of all they
have to be thankful for, and to buckle up
– every trip, every time.

RETIREMENT!
After over 21 years with State Farm Insurance, I am
announcing my retirement, effective November 29th.
I have really enjoyed meeting and getting acquainted
with so many of our customers. Through the years
numerous customers became friends. That is the one
difficult part of retirement, as I will truly miss the
people! What makes that easier is knowing that each
customer is being left in very caring competent
hands! Ryan Robuck is a truly conscientious young
agent that takes his commitment to our customers
very seriously. Because of that he has gone to great
lengths to hire the very best people possible to work
in this office. So regardless if it's Ryan, Tammy, John
or Stefanie you can feel confident that they will go
above and beyond to meet your needs!
I do want to express my gratitude to all our customers who allowed me to help them down through the
years. I will definitely miss you! Ryan wanted to plan a
retirement party for me which I appreciated but that
wasn't "my cup of tea". However if any of you would
like to stop by on the 29th or days prior
to wish me well , I'd love to see you!
Judith Rhoads
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Making Peace With Anger
Thanksgiving
MaconforR-1a More
HonorHarmonious
Roll

Ah,-Thanksgiving.
“A”
1st Semester Most people conjure
an image of the perfect holiday gathering. Family and friends all attend, everybody recites what they are thankful
for, and a toast is made to those family
members who have passed away in the
last year.
But not everybody’s Thanksgiving is a
Norman Rockwell painting. Domestic
violence increases, political arguments
become heated, and the added stress some
people feel to create a perfect celebration
only makes everything worse. Plus, since
some family members don’t see each other except during the holidays, they may
want to revisit old arguments and settle
old scores.
“Thanksgiving should be a time to reflect on the past, to be thankful for it,
and for our family and friends,” says Tom
Corner, a motivational speaker and author ofBorrowed Eyes and Feet: Finding
Enlightenment After Rage (www.borrowedeyesandfeet.com).
“Thanksgiving also should be just as
much about looking to the future as it is
thinking about the past. But in order to
do that, some people may have to deal
with family anger issues first.”
Corner, whose struggles to overcome his
own anger issues are recounted in his latest book, says people who have pent-up
anger can deal with it in many different
ways – and family gatherings can bring
these issues to the surface.
Corner says that while it’s not always
easy to mollify someone else’s anger, he
does have suggestions on how you can
reduce your
own over,
anger and
issues
ThanksWinter
is nearly
it’sattime
for
giving
dinner:
your
dog
to get outside to bask in the
• Prepareand
yourself.
attending
or
sunshine
roll inBefore
the grass.
Here
hosting
spend
timeyard
sayare
some the
tipsevent,
to help
you some
get your
ready for springtime fun from Lucky

ing some affirmations like “I will
focus on things
to be thankful
for,”
“Although
my brother/sister
may upset me, I
deeply love and
appreciate myself,”
or even “I attract
honor, respect and
dignity for myself
and others.”
• Behave. Don’t
worry so much
about other people’s behavior –
pay attention to
your own. How
you behave is likely to be returned
to you. If you are
grumpy and assume the holiday
will be a disaster,
you may make that come true. “So smile
because smiles really are contagious,”
Corner says.
• Risk change. If your Thanksgiving dinners have always been a disaster because
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are going to change. You can’t change her,
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arguments and hurts into the present.”
• Forgive yourself. If your Thanksgiving
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About Tom Corner
Tom Corner, author of Borrowed Eyes
and Feet: Finding Enlightenment After
Rage”(www.tomcorner.net) is a writer
and visionary leader who is a motivated
professional with a lifetime of experience
in the people business. He published his
first children’s book in 2014 – List for
Santa, List for Life! His follow-up publications includePositive Thoughts, Positive Life! Mommy Why Do You Have Two
Birthdays? and Life is Fine, When You
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and mental health, nutrition counseling
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with tokens of appreciation.
Our North Missouri veterans are served
by several Honor Flight Networks across
the district including the Great River
Honor Flight, Central Missouri Honor
Flight, Heartland Honor Flight, and the
Honor Flight Network of Kansas City.
Local organizations raise money to
fund the Honor Flight so the veterans
get to go free of charge. I’m thankful
that our veterans are given this unique
opportunity.
We always say that there is no way we
can adequately thank our veterans for
their service and that is certainly true.
However, programs like the Honor
Flight and the countless Veterans Day
ceremonies and breakfasts that take place
across North Missouri continue to serve
as a reminder that freedom isn’t free. I’m
glad that the busyness of life has yet to
stand in the way of taking time each year
to remember those who have enabled us
to go about our daily life unencumbered.
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THE SHEPHERD CALLS
By Dr. H. Wade Paris

It’s Good to Give Thanks
Her name was Fausteen. My parents called her “Fo”
with a long “o”. I called her “Teen.” She was my great
aunt by marriage. Seems she was always at our house at
Thanksgiving, and we were all glad to have her. She was
such a thankful person; it was just appropriate for her to
be with us at the Thanksgiving season.
Though she was a model of gratitude, she really had
very little for which to be thankful. Her husband, Willis,
returned from World War I and was quickly admitted to
a mental hospital for nearly 40 years with what we know
today as PTSD (post-traumatic stress disorder). Her
daughter, Claudia, had died mysteriously at the age of
twelve. There was not enough money to bury her, so my
grandmother’s casket was raised, and Claudia’s remains
were reburied with Grandma. Teen’s son had joined the
Army to avoid trouble with the authorities, but now he
was somewhere in Europe fighting a war.
We knew what it was like not to have what we wanted

to eat, but Teen knew what it was like to go hungry. Her
rule was, “You can throw away two peas, but three peas
must be saved for soup.” She could fix a meal even when
we thought there was no food in the house. Her Cajun
rearing had left her with many scars, both emotionally
and physically. But, despite it all, she was thankful. She
had less to be thankful for than anyone in our family, but
she was the most thankful of all.
She was living proof of Psalm 92:1 which says, “It is a
good thing to give thanks unto the Lord.” Giving thanks
for what little she had seemed to make her oblivious to
what she didn’t have. Being grateful for the smallest of
joys seemed to blot out the stark horror that filled much
of her life.
As a child, I just accepted it as her way. Now that I’m
grown, I realize it was a gift from God. She was thankful,
and God gave her joy and peace despite great human
heartache. I think I’ll never observe Thanksgiving
without being thankful for Teen, who taught me what it
means to be thankful.
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Obituaries
Maxine Johnson
Maxine Johnson, 86, of Elmer passed away Saturday,
November 10, 2018 at Loch Haven Nursing Home in
Macon, MO.
Maxine was born on November 5, 1932 at Ethel, a
daughter of Brown A. and Dearie M. (Kelley) Biswell.
She was united in marriage on June 9, 1950 at Macon
to Eugene L. Johnson, who preceded her in death on
March 31, 1999. She was also preceded in death by
her parents; grandson, Matthew Koonce; son-in-law,
Steve Koonce; sisters, Viola Samuels, Vera Atkins,
Lavon Rhoades, Veneta Smith; brothers, Junior and
Harold Biswell; some nieces and nephews.
Maxine is survived by 4 children: Cindy Koonce
of Elmer; Rick (Donna) Johnson of Jefferson City,
MO, Steven (Robin) Johnson of Holts Summit, MO,
and Jason Johnson of Moberly; 5 grandchildren:
Melissa (John) Howe, Megan (Andy) Godsey, Marty
Johnson, Corey Johnson and Krenan Johnson; greatgrandchildren: Justin & Masen Howe, Parker & Lucas
Long and Dean Godsey; 2 sisters: Doris Berry of
Kirkwood, MO and Lydia Swearingen of Galesburg,
IL; 1 uncle; Charles (Janet) Kelley of Macon and 1 aunt;
Irene Anspach of Ethel; other relatives and friends.
Maxine was a graduate of the Ethel High School and
lived all her life in the Ethel and Elmer communities.
She loved gardening, getting together with her family
and going dancing. Maxine was a member of the
Elmer Christian Church.
A family graveside service will be held at 1 p.m.
Saturday, November 17 at the Elmer Cemetery.
Maxine’s wish was to be cremated and no visitation
will be held. Larry Fletcher of Elmer will officiate the
service.
Maxine requested no flowers and memorials may
be made to the Alzheimer’s Association or the Elmer
Cemetery and can be mailed to Cindy Koonce at
21905 St. Hwy J Elmer, MO 63538.
Elliott Funeral Home of Atlanta handled the
arrangements.

Randy & Michele - Neil & Sherry Travis
125 South Church Street
La Plata, MO 63549
(660) 332-7145
www.travisfuneralchapel.com

MDC Thanks Hunters

Thousands of deer hunters have helped MDC collect
20,800+ samples for CWD testing.

The Missouri Department of Conservation (MDC)
thanks the thousands of deer hunters who participated
in its mandatory CWD sampling efforts last weekend
in 31 counties. Thanks to hunter participation, MDC
collected more than 20,000 tissue samples last weekend
from harvested deer for CWD testing.
According to MDC, mandatory sampling dramatically
increases the number of tissue samples the Conservation
Department can collect in a brief period of time. The
increased number of samples gives MDC scientists
a much better understanding of the distribution and
prevalence of the disease -- where it is and how many
deer may have it. It can also help find new cases in new
areas.
MDC adds that opening weekend of the firearms
deer season is the most popular two hunting days for
most deer hunters. Hunters take about a third of our

state’s total annual deer harvest during those two days.
Focusing on this key weekend gives MDC the best
opportunity to collect the most tissue samples during a
very concentrated time period.
MDC has also collected nearly 800 tissue samples for
CWD testing over the past several months through its
ongoing statewide voluntary CWD sampling efforts and
from road-killed and sick deer.
MDC sends test samples to an independent laboratory
for testing and will report test results as they become
available. Stay up to date on test results received by MDC
at mdc.mo.gov/cwd under CWD in Missouri.
According to the Centers for Disease Control and
Prevention (CDC), there have been no documented
cases of CWD in humans, but it is important to prevent
human exposure to CWD. As a safeguard, the CDC
recommends hunters strongly consider having their
harvested deer tested for CWD before eating the meat if
the animal was harvested from an area where CWD has
been found. The CDC also recommends not consuming

an animal that tests positive for the disease. Learn more
at mdc.mo.gov/cwd under Human Health Risks.
MDC continues voluntary CWD sampling statewide all
season
Hunters who harvest deer anywhere in Missouri
throughout the entire deer hunting season -- Sept. 15
through Jan. 15, 2019 -- can have their harvested deer
sampled for free CWD testing at select MDC offices
around the state and through participating taxidermists
and meat processors located in the CWD Management
Zone. Sampling is voluntary.
MDC asks hunters to field dress and Telecheck deer
before taking them for sampling. Hunters can bring the
entire field-dressed deer, or just the head with about
six inches of neck in place. Heads that have the cape
removed for taxidermy can be sampled.
Find voluntary sampling locations and more
information at mdc.mo.gov/cwd under Voluntary CWD
Sampling All Season.
Get free test results
Hunters can get free test results for their deer from
both mandatory and voluntary CWD sampling online
at mdc.mo.gov/CWDTestResults. Due to the volume of
test samples submitted, test results will take up to four
weeks from the time of submission.
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Call 395-4663 or email ads.homepress@gmail.com

The Journal

Pay for 3 weeks and get the 4th week free!

CL ASSIFIEDS

NEW RATES: $12 per week for up to 20 words, 10¢ per word thereafter. Ads in both Home Press and Journal: $20 per week 10¢ per word thereafter

FOR RENT

Get Settled for

SENIOR HOUSING -Macon Senior Housing Inc.
has 1-bedroom apartments
available for rent to eligible tenants. Utilities paid.
Laundry facilities. Refrigerator and range provided.
Maintenance
provided.
Smoke free apartments.
Call Karen Murr 660-6512961 for more information.
This institution is an Equal
Opportunity provider and
employer.(TFN)

Starting Wage $9.00
Open interviews
Monday-Friday 9am-10am &
Tuesday 4-5pm

Energy Efficient for
Low Electric Costs

Brookview Apartments
of La Plata

• Career Opportunities
• Flexible Hours
• Quality Benefits for
full-time Employees
after one year:
- 2 weeks paid vacation
-Eligible for insurance

FOR RENT

Call Manager at 660-341-8312
for an application

www.brookviewapts.com

For Rent: 3 Bedroom,
garage, great location fenced
backyard. $725.00 NO PETS.
Available before or afternoon
25 November. Call 660-3469966 11/19, 21, & 26

MO RELAY 711

FOR SALE

HUD Approved
Vouchers Welcome

“Brookview is an equal opportunity
provider and employer”

APPLY AT:
WWW.MOJOBSMCDS.COM

For Sale: Beagle pups 10
weeks old parents on site,
hunting stock – purebred.
$100.00 660-651-5202

660-332-4431 or
660-395-HOME

OCTOBER
Brookfield
Builders

Where Quality Meets Affordability

Post & Stud Fram Building • Shops• Garages
Horse Barns • Metal Roofing
*Laminated Posts - 4’ O.C. Trusses
* Everlast 27 ga Metal w/ 50 year paint
Options - Concrete pins w/ steel bracelets
No post to rot off
Low E Insulation

Roger Miller, Owner

660-223-2442

roger@brookfieldbuilder.net

FREE ESTIMATES

Steven Saunders

Judgement #2
Friends, as we mentioned last week, judgement has been
made on mankind, and that is all are in sin, Romans 3:1012, “as it is written, There is none righteous, no, not one:
there is none that understandeth, there is none that seeketh
after God. They are all gone out of the way, they are together
become unprofitable; there is none that doeth good, no, not
one.” This helps us understand God’s desire that man live
righteous lives. Jesus came to this world to seek and save the
lost, which we noted last week.
But many quote a passage, and misunderstand it completely.
When the subject of judging comes up, they turn to Matthew
7: 1, “Judge not, that ye be not judged.” Most take it out of
context, and doing so misleads us to think that we aren’t
suppose to judge. We think that if I don’t judge others, that
others won’t judge me. But we have to leave it within the
context, Matthew 7:1-5, “Judge not, that ye be not judged. For
with what judgment ye judge, ye shall be judged: and with
what measure ye mete, it shall be measured to you again. And
why beholdest thou the mote that is in thy brother’s eye, but
considerest not the beam that is in thine own eye? Or how
wilt thou say to thy brother, Let me pull out the mote out
of thine eye; and, behold, a beam is in thine own eye? Thou
hypocrite, first cast out the beam out of thine own eye; and
then shalt thou see clearly to cast out the mote out of thy
brother’s eye.” When we keep it within the context, we see
a totally different point. Instead of not being able to judge,
like many think, the point of the text is what is the basis of
the judgement, and to what extent the consequence is made.
Last week, I pointed out from scripture that judgement was
to be made to bring us to repent, to turn back to God, and
be the creature He wanted us to be. We see examples of
this context in the scripture also. The judgement we are to
make must be based on truth,#1, and it must be the same in
all instances. The punishment/consequence is the same in
all instances also. Second, we must not only judge others,
but we must judge ourselves, by the same basis, truth! The
priests were good at making judgements of others, but they
held themselves exclusive to that same law and judgements.
Their guilt was a beam, because they knew the law, and still
were guilty of the sin they were judging others for. Folks
have illustrated this many times when I point at someone
saying “you did …”, but then there are three other fingers
pointing back at me. We don’t even consider our own faults.
The correct application would be to realize my faults along
with other’s faults, and we both repent, admit our sin, and
seek forgiveness from God. We both need to realize that our
sin separated me from God, and I need forgiven. Many don’t
realize their guilt of a particular sin. They perhaps may live
all their life in that sin, and be lost, as God has declared it.
Wouldn’t it be ashamed if I knew of their sin, and could have
shown them in scripture that they were guilty, but was afraid
to hurt their feelings, offending them, so it goes unrepented,
and they are lost before God. Had I told them of their guilt,
they would’ve had an opportunity to repent, and turn back
to God, and sought forgiveness. But, “No!! I can’t do that!”
“I can’t judge!”
Friends, think of it this way please. How would you feel,
if your best friend knew you were in sin, would be lost in
God’s eyes, and wind up in torment in Hell? Would you
still consider them as your best friend, especially after the
judgement, in that torment? Would you not wish someone
came to you and pointed out the sin, so you could do
something about it, be forgiven?
Judgment isn’t a bad thing, but rather an eye opener. It
allows me the opportunity to do something about my sin,
before it is too late. No one knows when the Lord will come,
but when He does, time to make changes come to an end. I
don’t want to be caught off guard. Two things will help me in
this, #1, read the Bible judging myself by it, and #2. Hopefully
someone will let me know of m sin, noting the scripture that
supports that determination by God.
I will continue this study next week. Have a great week!
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AUCTIONS

And the Bible Says

Macon
660-395-MCHP (6247)

PUBLIC AUCTION
Will selling the following items for Mr. & Mrs. Steve Allnut, Maria Snodgrass, Sue Lawson, Richard
Brown, Dr. Ferrel Moots, and other estates and individuals at Christy’s Auction Barn in La Plata, MO on

SATURDAY, NOVEMBER 24 @ 10 A.M.

HOUSEHOLD: Almond Maytag washer w/matching electric dryer – near new white upright freezer –
32” Samsung flat screen TV – 3 cushion floral off white divan w/matching love seat – queen size iron
sleigh style bed – queen size oak bed – chest of drawers – metal gun cabinet – dehumidifier – portable
AC – air purifier – 4 maple kitchen chairs – enclosed glass front and top hall table – glass top metal
legged coffee table w/matching end table – Goodwin AC unit – 3 metal file cabinets – wooden computer
desk – glass top computer desk – bamboo patio table w/4 chairs & umbrella – wooden lawn chairs –
very large selection of Christmas animated inside/outside figurines – large selection of pictures/frames
– new Adventurer outdoor cooking grill – lots of camping supplies such as stove, heater, lanterns, etc. –
George Foreman grill on wheels – pedestal bathroom sink – lots of odd/end dishes & glassware,
figurines, & what nots – 2 new fishing rod display racks – pet taxi – dog training collar – golf clubs –
books – motorcycle riding equipment – several used hickory kitchen cabinet doors – hunting clothing –
hard gun case - lots of various other household goods too numerous to mention. ANTIQUES,
PRIMITIVES, & COLLECTIBLES: 2 walnut full size beds (one is extra tall w/good box
springs/mattress) – burl front walnut dresser w/marble center & side pieces – nice walnut hall tree –
small lift top box – good walnut trim fainting couch – walnut baby crib – small walnut cabinet – small
fancy lift top writing desk – nice walnut drop leaf table – small cherry lift top writing desk – good oak trim
platform rocker w/foot rest – round & oval parlor tables – 3 wicker rockers & 1 straight chair – 2 wicker
doll buggies (one is large) – walnut marble top lamp table – 4 matching walnut trim parlor chairs –
Duncan Phyfe table w/3 large leafs – Lane cedar chest – iron floor lamp – green electric parlor lamp
w/shade – repro round oak claw footed table w/6 pressed back chairs – Red Wing 5 gallon double
handled stone jar – 5 gallon buckeye jug – Red Wing crock & vases – glass kerosene lamps – metal
electric Aladdin lamp w/shade – wooden coffee grinder – sleepy eye pitcher - #12 iron Dutch oven –
cream can – small wooden bench – double sided child’s wooden rocking horse – double parking meter
head – wooden/ceramic ducks – round iron butchering kettle – ice skates – 2 wheel wooden cart
w/model A wheels – large spinning wheel – large collection of repro bisque dolls - green fruit jars – 2
gold case enclosed watches (one w/chain slide) – turquoise jewelry – costume jewelry & watches –
badges – silver-plated items – clown cookie jar – beer steins – carnival & goofus glass – depression
glass – pattern/pressed/painted glassware - and lots of other antiques, primitives, & collectibles too
numerous to mention. LAWN, GARDEN & TOOLS: Airens 824 gas snow blower, 24” w/electric start
(like new) – Husqvarna weed trimmer on wheels – Craftsman 8.25 hp 2880 psi gas pressure washer –
Echo chainsaw – 3 Homelite chain saws – Red Max & Poulan chain saws – Ryobi cordless drill set
w/case – Dewalt & Makita cordless drills – large metal job box – large metal vice – 2 wooden saddle
racks – air pig – various lawn/garden hand tools – various other items too numerous to mention.
AUCTIONEER’S NOTE: Please plan to attend – we will be running two rings - 2 wagon loads in hoop
building – please dress accordingly, thanks D.C. Cash/Check w/ID – SALES TAX WILL BE
CHARGED – Lunch on Grounds

Christy’s Auction Service
La Plata, MO 63549 660-341-4531
See Websites for Photos: www.dchristyauctions.com
& Christy’s Auction Service on Facebook
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Gifting Extended for One More Day

Celebrated each year on December 26 in Great Britain and the
Commonwealth nations, Boxing Day may sound like a day to clear a
home of the boxes that accumulate during Christmas gifting celebrations.
Some people may think it’s a time to head to the gym and work off some
of those extra holiday pounds by landing a few hits on the punching
bag.
Despite its name, Boxing Day has nothing to do with heavyweight
fighters or post-holiday cleanup. In fact, the holiday’s origins can be
traced to Great Britain and the practice of bestowing gifts on the lower
classes, primarily house servants and the working class.
Centuries ago, among family members and friends of equal station,
Christmas gifts were exchanged on or before Christmas Day. Presents
for the working class were bestowed the day after. A gift from one’s
employer was called a “Christmas box.” The Oxford University Press
defines a Christmas box as a present or gratuity given at Christmas. In
Great Britain, it was usually confined to gratuities given to those who
were employees or paid by the grantor of the gift or a customer.
Although the holiday was once based around gifting, today it is primarily
known as a shopping holiday, much like Black Friday in the United
States. Banks and non-retail businesses are closed on Boxing Day, but
shoppers flock to stores to use gift cards or other funds to purchase
or return gifts. Sales are prevalent, and the day presents yet another
opportunity for retailers to maximize year-end profits.
In the world of sports, Boxing Day is an opportunity for fans to see
their favorite teams play. In the United Kingdom, football and rugby
leagues host a full schedule of matches on Boxing Day. In Australia,
cricket matches are held. Boxing Day also marks the start of the Sydney
to Hobart Yacht Race. Boxing Day also may be an opportunity for wild
game hunts across the UK.
Boxing Day is a day for residents of Australia, Britain, New Zealand,
and Canada to celebrate and take advantage of great deals offered by
retailers.

Rudolph the Red-Nosed Reindeer
Adults and children alike are familiar with the tale of “Rudolph the RedNosed Reindeer.” As the lyrics of the song illustrate:
Rudolph the red-nosed reindeer had a very shiny nose / And if you ever
saw it, you would even say it glows.
Popularized by the song written by
Johnny Marks and sung by Gene
Autry, Rudolph the Red-Nosed
Reindeer
dates
back to 1939. A
copywriter named
Robert L. May
created the story of
the misfit reindeer in
1939 when working
for Montgomery Ward.
The retail giant was
producing
marketing
holiday coloring books for
children and wanted to come
up with a clever character.
Although Rudolph is now
beloved, May’s original
ideas included Rollo and
Reginald. Also, Rudolph’s
famed red nose almost
didn’t come to be. Because
a red nose at the time
was viewed as a sign of
alcoholism, Montgomery
Ward was hesitant to be
on board with the bulbous,
red snoot. A blue nose
was considered, but
later changed. In its
first year of publication,
Montgomery Ward had
distributed
2.4 million copies of
Rudolph’s
story.
The
catchy
tune came thereafter, followed by
a cartoon short in 1948. In 1964, the stop-motion animated television
special further propelled Rudolph to celebrity and became the most
recognizable Rudolph adaption.
Today, Rudolph is known across the globe as the reindeer responsible
for navigating Santa’s sleigh through tricky weather on Christmas Eve.
He continues to be loved by many, young and old.

Holiday Songs
with Storied Pasts

The holiday season is not complete without music. Holiday hits
play in shopping malls, and families often trim the tree to their
favorite albums.
Even if Elvis’ “Blue Christmas” or Johnny Mathis’ “Do You
Hear What I Hear” reign supreme in your household, it can be
interesting to learn about some of the other songs made famous
this time of year.
Modern classics
Classic carols may be the first Christmas songs that come to
mind. However, less than a quarter century ago a pop singer
managed to contribute to the holiday music pantheon. Mariah
Carey’s “All I Want for Christmas is You,” released in 1994, is
considered to be the most popular modern Christmas standard.
With global sales exceeding 16 million copies, the song is one
of Carey’s biggest hits.
Sad Origins
“Santa Claus Is Coming to Town,” with its warning to children to
be nice since Santa is keeping tabs on kids’ behavior, has helped
children tow the line for decades. Songwriter James “Haven”
Gillespie was asked to pen the tune during one of the darker
times in his life. Gillespie was jobless and poor and his brother
had just passed away — hardly inspiration for a Christmas tune.
However, after thinking about the memories he shared with his
brother, Gillespie was able to pull together an upbeat and catchy
classic, changing his life for the good.
Bestseller
Even though “Silent Night” is the most recorded Christmas song
in history, another tune holds the title of the best-selling holiday
standard of all time. “White Christmas” was written in 1942 and
reminisces about an old-fashioned Christmas celebration. The
version recorded by Bing Crosby has estimated sales in excess
of 100 million copies worldwide, according to “The Guinness
Book of World Records.” There are various accounts as to when
and where Irving Berlin wrote the song. Some state he did so at a
hotel in Hollywood, while others say it was the Arizona Biltmore.
Wherever Berlin happened to be when writing the tune, there’s
no doubt he was pining for the quintessential white Christmas.
The song was written for the 1942 movie “Holiday Inn,” starring
Crosby and Fred Astaire. It became an instant classic and
remains Crosby’s best-selling recording. Some of the most
recent versions of the song have been recorded by Pentatonix,
Sara McLachlan and Laura Pusini.
Christmas songs remain near and dear to people’s hearts, and
a few of these beloved songs have interesting back stories.

Holiday Stress-Busting
Many people find the holiday season can be stressful. Holiday
hosts may bear the brunt of seasonal stress, but the season also
may be challenging for those who have lost loved ones or do not
have close families to celebrate with. When holiday hustle leads
to frayed nerves, there are some things people can do to reduce
their stress.
• Hit the gym. The American Society for Exercise Physiologists
says exercise has been shown to increase one’s sense of wellbeing, mood, self-esteem, and stress responsivity. Stress can
rev up adrenaline, and exercise can help relieve any pent-up
energy and frustration.
• Eat the right foods. Stay hydrated and eat plenty of fiber, fruits
and vegetables. This can help stabilize blood sugar levels and
decrease cravings for comfort foods. Do not turn to caffeine,
sugary sweets and alcohol to reduce stress, as such foods and
beverages may only compound the problem.
• Get ample rest. Go to bed and rise at the same time each day.
Many adults function best when they get between seven and
eight hours of sleep per night, and a good night’s rest can help in
the fight against stress.
• Engage in activities you enjoy. Make time for activities that you
like to do, such as crafts, hobbies and listening to music. Take
time away from holiday tasks to give yourself a break.
• Skip the need to be perfect. Christmas movies and holiday
ideals portrayed in advertisements can put undue pressure on
the average person. Ignore any perceived pressure to have a
perfect holiday season, instead resolving to enjoy the time with
family and friends.
Stress can impact the ability to enjoy oneself during the holidays.
But stress can be overcome, even during this busy time of year.

1205 N. Missouri St.
Macon, MO 63552
660-385-8700
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Certain holiday images have been ingrained in the minds of the public. CocaCola’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

Norman Rockwell Christmas
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

Get Christmas Crafty with
Homemade Ornaments
Handmade gifts, trinkets and treats help make the holiday season
special. Although cookies and other baked goods are some of the
most popular homemade creations this time of year, gift-givers
young and old can put their talents to use with various craft
projects. Ornaments and decorations are one such idea. Here are
some clever and, not-too-time-consuming craft projects to try this
holiday season.
· Mini sleighs: Create miniature replicas of Santa’s famous sleigh.
Paint several popsicle sticks to form the main body of the sleigh
and glue them together. Put one at the top perpendicular to the
others to serve as the steering rudder. Two silver-painted popsicle
sticks placed on their thin sides act as the blades of a sled.
· Popcorn garland: Garland made of popcorn is a classic
handmade holiday project. For a new twist, toss the popcorn with
food coloring and allow it to dry before stringing for some bright
color on the tree.
· Photo ornaments: Print out several different photos that you
love. Purchase round or square thin wood pieces from a craft store
and attach the photos with Mod Podge®. When dry, drill a hole
through the top and thread with twine.

Located in Downtown Macon

· Advent calendar: Make an Advent calendar to count down to
Christmas by covering a foam board with fabric. Use paper tags or
small ornaments and write a number on each for each day of the
month. Hang these all from the board. As each day passes, move
the tag or ornament to the tree.
· Wooden snowflakes: Have children collect small twigs from
outdoors, as well as holly leaves and some sprigs of evergreen.
Arrange similarly sized twigs in the shape of snowflakes and glue
together, or tie with twine. Embellish with stickers, glitter, dried
berries, and more.
· Dough ornaments: Anyone can have fun molding their own
ornaments, letting them dry and then painting them. Use cookie
cutters to get perfect holiday shapes. Craft stores sell various types
of modeling clays and lightweight modeling materials. Or, make
your own salt dough.
· Reindeer bottle topper: Put to use any wine corks you have lying
around. Attach googly eyes and a small fuzzy nose to the front of
a cork. Insert twisted, brown pipe cleaners to make the antlers up
top. Add ribbons, small snippets of faux fur or any other extras
you desire.
· Sweet sentiments: Use old Scrabble® letter tiles to form a favorite
holiday phrase, like “Joy to the World.” Glue the tiles together and
hang from the tree on a piece of ribbon.

DID YOU KNOW

Consumers may readily recognize Black Friday and Cyber
Monday in the holiday shopping lexicon. But what about Super
Saturday? Super Saturday, sometimes called “Panic Saturday,”
refers to the final Saturday before Christmas. This can be a big
day for retailers. Super Saturday deals tend to target last-minute
shoppers who wait until the very end to make the majority of their
purchases or pick up those final
gifts. Super Saturday 2017 occurs
on December 23.

Member FDIC
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How to Cut Back on Holiday Waste

The holiday season is a joyful time of
year. But the weeks between Thanksgiving
and New Year’s Day also tend to be very
wasteful. The U.S. Environmental Protection
Agency estimates that household waste
increases by more than 25 percent during
the holiday season.
Reducing waste come the holiday season
does not mean celebrants have to forgo big
family meals or beautifully wrapped gifts. In
fact, there are several ways to reduce waste
without spoiling the spirit of the season.
• Give eco-conscious gifts. The environment
may not be the first thing that comes to mind
when holiday shoppers are looking for gifts
for their loved ones. But giving reusable gifts
can have a positive, long-term impact on
the planet. Reusable coffee mugs or water
bottles can dramatically reduce waste over
time, and such items make great stocking
stuffers. Shoppers also can look for items
made from recycled materials, which run the

gamut from home furnishings to calendars to
clothing, as eco-friendly alternatives to gifts
produced without the environment in mind.
• Reuse holiday-specific items. Many
people only use gift wrap, gift boxes and gift
bags during the holiday season. Such items
are oftentimes discarded after Christmas
morning. But these items can be reused
to cut back on holiday waste. Reusing
wrapping paper from year to year can be
especially beneficial to the environment.
That’s because wrapping paper tends to
be dyed or laminated, and many wrapping
papers contain non-paper additives that
cannot be recycled. Reusing wrapping
paper, purchasing only recyclable paper
or wrapping gifts in old newspapers or
magazines can help holiday celebrants
reduce their carbon footprints.
• Prepare less food and donate any leftovers.
The Worldwatch Institute notes that, during
the holiday season, celebrants generate
three times as much food waste as
they do during other times of the year.

Large family meals are a tradition of the
holiday season, but hosts who routinely find
themselves discarding leftovers can plan on
preparing less food this year. Consider how
much guests are likely to eat and plan meals
accordingly instead of buying enough food
to feed a small army. Donate leftovers to
nearby shelters so nothing goes to waste.
• Recycle live Christmas trees. According
to the National Christmas Tree Association,
25.9 million real trees were sold in the
United States in 2015. Trees put out on the
curb for collection after the holiday season
has ended typically end up in landfills, but
some communities recycle Christmas trees
each year. Real tree enthusiasts can contact
community officials to determine if they can
recycle rather than discard their trees.
The holiday season is a wasteful time of
year, but there are ways for celebrants to
dramatically reduce their carbon footprints
between Thanksgiving and New Year’s
Day.

Serve Up Warmth for the Holidays

954 N Macon St.
Bevier, MO 63532
660-773-5113

People often associate holiday imbibing
with eggnog, but many other beverages can
be enjoyed this time of year. 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 hand-inhand.
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 - Serves 8 to 10
gallon apple cider
1⁄2

2
1⁄4
8
4
1

cups orange juice or pineapple juice
cup lemon juice
whole cloves
cinnamon sticks
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

THE GIFT THAT
KEEPS ON GIVING

660-395-4663
maconhomepress.com

The Macon County Home Press
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Clarence 1st & 2nd Grade

Tri-County Christian School

There are three steps to cook a turkey.
First stuff the turkey with peanut butter.
Next, smother the outside of the turkey
with nothing. Finally, cook the turkey for 4
hours. Truly, that is how you cook a turkey.
Jayden

Dominic Serino, age 5,
Kill it. Put it in the oven for 10 minutes. Put
it on a plate and eat it.

There are three steps to cook a turkey. First
take off the head and feathers and stuff
the turkey with stuffing. Next, smother the
outside if the turkey with butter and put in
the pan. Finally cook the turkey at a 100º
for 24 hours. Truly, that is how you cook a
turkey. Jaynalyn

Lily McElhaney, age 5,
With my hands I would cut it up, cook it up,
then eat it.

There are three steps to cook a turkey.
First, put the pepper on the turkey and stuff
the turkey with stuffing. Next, smother the
outside of the turkey with powder. Finally,
cook the turkey at 55º for 1 hour. Truly, that
is how you cook a Turkey. Devyn

Bentley Bartlett, age 5,
Cook it on the stove for three hours. Let it
cool off. Eat it with green beans.

There are three steps to cook a turkey.
First, take the head off and stuff the turkey
with nothing. Next, take off the feathers and
then smother the outside of the turkey with
bread. Finally, cook the turkey at 1º fir 4
hours. Truly, that is how you cook a turkey.
Arthur
There are three steps to cook a turkey. First,
stuff the turkey with butter. Next, smother
the outside of the turkey with syrup. Finally,
cook the turkey at 19º F for 1 hour. Truly,
that is how you cook a turkey. Presley
There are three steps to cook a turkey.
First, I put pepper on the turkey and stuff
the turkey with stuffing, soup and powder.
Next, smother the outside of the turkey with
seasoning and put it in the pan, Finally, cook
the turkey at 9ºF for 9 hours. Truly, that is
how you cook a turkey. Xavier
There are three steps to cook a turkey.
First, open the package and stuff the turkey
with meat. Next, smother the outside of the
turkey with butter and put in the pan. Finally,
cook the turkey at 48º for 1 hour. Truly, that
is how you cook a turkey. Nashellie
There are three steps to cook a turkey.
First, I take off the head and then stuff the
turkey with meat. Next, I will take out the
bag and smother the outside of the turkey
with butter. Finally, cook the turkey at 100º
F for 4 hours. Truly that is how to cook a
turkey. Axel
There are three steps to cook a turkey. First,
I cut off the head and take off the feathers
and stuff the turkey with meat. Next, I take
the bag out and smother the outside of the
turkey with butter. Finally, cook the turkey at
48ºF for 7 hours. Truly, that is how you cook
a turkey. McKenzie
There are three steps to cook a turkey. First,
take the head off and stuff the turkey with
stuffing. Next, coat the outside with powder.
Finally, cook the turkey at 5ºF for 2 hours,
Truly, that is how you cook a turkey. Brady
There are three steps to cook a turkey. First,
take the bag out of the turkey and stuff the
turkey with bread. Next, smother the outside
of the turkey with powder. Finally, cook the
turkey at 10,000º F for 30 hours. Truly that
is how you cook a turkey. Bella
First, get in the stand and shoot the turkey.
Next, come home and cook the turkey it for
10 minutes. Last, eat the turkey. Janna
First, Stuff the turkey with green beans.
Next, smother the turkey with mashed
potatoes. Then, cook the turkey for 1 hour
at 10º F. Finally, eat! Emmett
How to cook a turkey? You can hunt, when
you get home you keep it alive. And cook it
in the oven for ten. Dominic
First kill a turkey and then stuff it with
watermelon. Second put it in the oven and
cook it a 500º F for 15 hours. This get it out
of the oven and then put all the ingredients.
Truly, that is how you cook a turkey. Lia

Zane Smithson, age 6,
You shoot it. You cook it. Then you eat it.

Alivia Willey, age 5,
Put it in a pan. Cook it in a pot for 10 minutes.
Take it out. Eat it.

Bentley Bertoni, age 5,
Cook it in the oven for 10 minutes. Take it
out then you can eat it.
Alex Ferguson, age 5,
Shoot it. Cut out all the disgusting stuff.
Cook it, like on the stove for 11 minutes.
Put it on plates, put the plates on the table,
then eat it.
Ryker Martinez, age 6,
I would go hunting. I would take a gun with
me and shoot a turkey. I am gonna bake it
by putting it in the oven for 2 minutes. Then
I would eat it.
Cayden Kissee, age 5,
Cook it on the stove for 40 minutes. Then
we’re gonna eat it.
Larry Sweat, age 5,
Cut it up, roast it for a lot of hours. Then eat
it.
Brody Hartung, age 6,
Kill a turkey. Cook it in the oven for 20
seconds. Put it out. Then it’s finished.
Gunnyr Chitwood, age 5,
Cook it for 10 minutes on the stove. Eat it.
Eleanor Kohn, age 5,
Get it from the zoo. Cook it in the oven for
20 minutes. Let it cool down. Eat it.
Isebella Young, age 5,
We can get the turkey feathers off of it. We
put it in the oven for 30 minutes. When it
rings, it’s done. Then we will eat it at home
for Thanksgiving.
Cade Britt, 7 years old,
You kill it. And you cut the skin off. You put
the turkey on the stove. And uh, you cook
the turkey and then you eat it.
Braya Hayden, 7 years old
First, you fry it up. Then it will turn into
chicken. But, you have to catch a turkey
to fry it. And then it will turn to chicken and
when it’s done it will be fresh chicken and
you eat it. Then you just have bones left.
Jagger Llewellyn, 6 years old
You shoot it. Then you tear all the feathers
and skin off, then you tear the legs off,
cause I’ve seen the legs torn off. You cook it
and cut it up. Then you get it ready to eat.
Reid Marino, 7 years old
You shoot it. Then you tear the legs off, and
then you um bring it home with you and
then tear the skin off. Then cut the head off
and you cook it. Then your mom puts in a
big pan and you eat it. And that’s how you
prepare turkey.
Ezra Moore, 7 years old
First, you have to shoot it. Then you rip all
the feathers off and cut the legs. You have
to get all the meat and wash all of it. Set it in
the freezer and wait.
Alannah Rice, 6 years old
You first shoot it. Then you tear the skin and
legs off. Then you like cook it. Then you um
open up the turkey and stuff it. Um then you
eat it.

First kill a turkey at night. Next bring the
turkey home. Then put the turkey last in the
oven, Eat it!!!!!

Jonah Sayler, 6 years old
You shoot it. You rip off his legs. And you uh
take off his skin. And then you fry it. Then
you eat it.

This is how you cook a turkey. First, catch
the Turkey in don’t kill it. Second, when you
get home put it in the oven then put peppers.
Finally, time to eat it with my family. Teagan

Devin Sweat, 6 years old
You kill it. Then you peel the skin off it. And
then you cook it. Then cut it up. And um you
take the beak off it. Take the top part off of
it. And that’s it.

1 first go to the store and get one. 2 then
once you have it in the oven cook it. 3 last
get it out of the oven. Eat it.
First you need to buy a turkey. Next you
need to fill your turkey with ham. Then cook
it. Finally eat it. Hayden
First you get a turkey and then you go home.
Then, put it on the oven and put the temp on
400 and wait for a few mins and then get
the turkey out of the oven. Finally you make
sure that you check the temp an then after it
is the temp you can eat it. Conclusion enjoy
the turkey. Shelby

Eva Thurnau, 6 years old
You kill it. You take the feathers off it. Then
you take the skin off. Then you eat it.
Elise Yutz, 6 years old
First you catch one, then you peel the skin
off and take the meat out. And then cook it.
And then cut it. And then put it on a plate
and eat it.

Why a Turkey?

The history of the Thanksgiving turkey is a
bit of a mystery. Nobody knows exactly how
this particular bird earned a place of honor
at the table each November, but historians
have a few different theories.
Thanks to letters and records kept by
early American settlers, we know that when
the colonists sat down to dine with the
Wampanoag Indians, beef and fowl were on
the menu. This historical meal would later
become known as the first Thanksgiving.
Although historians cannot say for sure
which types of fowl were served up that day,
a letter written by pilgrim Edward Winslow
mentions a turkey hunting trip before the
meal.
Another theory attributes the Thanksgiving
turkey to the Queen of England. During the
16th century, a fleet of Spanish ships sunk
on their way to attack England.
According to legend, Queen Elizabeth
received this news while eating dinner. She
was so thrilled that she ordered another
goose be served. Some historians say the
early settlers were inspired by the queen’s
actions and roasted a turkey instead of a
goose.
The wild turkey is a native bird of North
America. As a result, Benjamin Franklin
claimed this made the turkey a more
suitable national bird for the United States
than the bald eagle.
Not everyone agreed with Franklin,
however, and the bald eagle became the
national emblem for the United States in
1782. The bald eagle may be America’s bird
364 days a year, but the turkey has one day
all to itself — Thanksgiving.
Here’s some interesting turkey trivia that
might surprise you:
Wild turkeys can fly, but domestic turkeys
cannot.
Turkeys can run up to 20 miles per hour.
The long, loose skin that hangs down on a
turkey’s neck is called a “wattle.”
What’s one of the best things about having
turkey for Thanksgiving? Leftovers!
Most families enjoy several days’ worth
of leftovers following a huge Thanksgiving
meal. To inspire you to enjoy your turkey
leftovers to the fullest, try the following fun
recipes: + Turkey Enchiladas + Turkey Hash
+ Moo Shu Turkey + BBQ Turkey Pizza
TURKEY HASH RECIPE
INGREDIENTS
2 tbsp. margarine or butter
1 medium onion
2 c. leftover mashed potatoes
2 c. leftover stuffing
2 c. leftover cooked turkey
1 c. leftover cooked vegetables
1/4 c. fresh parsley leaves
1/2 c. leftover cranberry sauce
DIRECTIONS
In 12-inch nonstick skillet, melt margarine
on medium. Add onion and cook 8 to 10
minutes or until browned, stirring frequently.
Stir in mashed potatoes, stuffing, turkey,
and vegetables. Cook 20 minutes, turning
occasionally and pressing with spatula, until
browned. Sprinkle with parsley. Serve with
cranberry sauce.

Did you know that it’s a tradition each
year for the President of the United
States to pardon the Thanksgiving
turkey? Visit the The White House
Historical Association website to read
all about Pardoning the Thanksgiving
Turkey.
Thanksgiving is often a time for us
to reflect upon what we have to be
grateful for.Take some time to write
a list of what you are thankful for,
including even the smallest things. Be
sure to share your list with family and
friends. Ask them what they’re grateful
for as well!
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By Mrs. Arbuckle

First, I will go to the store and get a turkey. Then, I will put it in the
oven for 6 minutes. Next, I will get it out of the oven. Then, put it on
the table and cut it. Last, eat it. By Payton
First, you put it in the oven and cook it for 20 minutes. Then, take
it out of the oven and put it on the table. Next, dad cuts the turkey.
Last, I eat the turkey. I eat all of the turkey. By William
First, you go get the turkey at the store. Then, you cut the turkey
and put it in the stove for 9 minutes. Next, you put it on the table.
Last, mom gives out the turkey and I eat the turkey. By Katelyn
First, you kill a turkey. Then, you fry the turkey and put pepper and
salt on it. Last, you eat the turkey. By Jazmine
First, you buy a turkey. Then, I cook the turkey in the stove. Next,
my dad cuts the turkey. Last, I eat the turkey. By Autumn

Immaculate Conception School
First Grade Class

By: Archer Brand
You get a good brand of turkey. You have twelve pounds. You put
the turkey in the oven for three hours. You take the turkey and then
you have a good turkey.
By: Stella Brand
You cook the turkey. You will bake and put the turkey in the oven
for more than seventy minutes.
By: Dexter Eagan
Buy a turkey. Put it in a pan. It weighs fourteen pounds. Put it in the
oven for three and a half hours. You stuff it. Then you eat it.
By: Macyn Holman
You put it in the oven for three and a half minutes.

First, you hunt for a turkey and kill it. Next you cook it with pepper
and salt. Last, you eat the turkey. By Kinsley

By: Brynn Klingsmith
So you put it in for twelve hours. Next, you put seasoning on it and
you put it in the oven. Then you eat it.

First, you kill the turkey. Then, you skin and gut the turkey. Next,
you cut the turkey and take it to your place. Last, you cook the
turkey and eat it. By Kandon

By: Will Kuntz
Buy a turkey. It can be twelve pounds. Your turkey can cook about
twelve and a half hours.

First, kill a turkey. Then, cut the turkey and put it in the oven. Next,
cook the turkey for six minutes. Last, you eat the turkey. By Justin

By: Matthew Miller
First you have to buy it. Then you have to put the turkey in the
oven. Them put seasoning on it. Then a few mashed potatoes on
it. They you look what the temperature is. Then you set the table.
Then invite everyone to eat the whole turkey!

First, you kill a turkey. Then, you shred its fur. Next, you put it in
the oven for 1 hour. Last, you eat the turkey. By Rylee
First, you kill a turkey and clean the guts out. Then, you put it into
the oven for 5 minutes. Next, you take the turkey out. Last, you take
out the turkey and put it on the table. By Auston
First, I go to the store and get a turkey. Then, I cook the turkey for
4 minutes. Last, I eat the turkey. By Ruby
First, I kill a turkey. Then, I cook the turkey. Next, I cut the turkey.
Last, I eat the turkey. By Landon
First, you hunt for a turkey. Then, you kill the turkey. Next, you
cook the turkey. Then you put pepper and salt on the turkey. Last,
you eat the turkey. By Jax
First, you get a turkey. Then you ned to wash it. Next, you need to
cook one turkey. Last, eat the turkey. By Hayden
First, I will kill a turkey. Then, I will make sure the turkey is died.
Next, I will cook the turkey. Last I will eat the turkey. By Paizley
Mrs. Boyer
I would ask my mom to help me cook the turkey, because she likes
turkey. My mom puts the turkey in the oven for two hours. Emma
Anderson
My dad taught me how to cook a turkey. First, I put the turkey
in the oven on 2 degrees and I cook the turkey for awhile. Lee
Bullock
I would put the turkey on a pan. Then I would put the turkey in the
oven set to 2 degrees. When the turkey is done, put it on a plate
and serve it. Aubrey Bunch
I would put the turkey in the ocean. Then take the turkey out the
ocean and cook. Last, I would eat the turkey and it would be all
gone. Lumen Darland
I would buy the turkey from the farm. Then I would take the turkey
home and cook it on a stove. Put seasoning on the turkey. I would
eat the turkey when it’s done. Arianna Harris
My mom would buy the turkey from Dollar General. Then we
would put the turkey in the oven for ten minutes. We would eat the
turkey when it’s done cooking. Keaton Hansen
I would put pepper on the turkey and stuff the turkey with salad.
Then I would cook the turkey for one minute. I would eat the turkey
after it’s done. Kellan Jennings
First, I would season the turkey with salt. Then I would bake the
turkey for 15 minutes. Take the turkey out the oven when it’s done
and eat it. Colton Joyce
First, I would put salt and pepper on the turkey and stuff it with
stuffing. Then I would put it in the oven for 10 minutes. After the
turkey is done cooking, put it on a plate and serve it. Laythan
McKinzie
First, stuff the turkey with stuffing. Then put pepper on it. Put
the turkey in the oven for 50 minutes. When it’s done, serve it.
Memory Townsend
First, season the turkey. Then put it in a pot and cook it in the oven
on 700 degrees. Eat the turkey when it’s done. Cason Snow
First, put salt and pepper on the turkey. Then stuff the turkey.
Then, I would put some chicken skin with it. Put it in the oven on
really hot and leave it in the oven for 10 minutes. Take the turkey
out when done and serve with a little more salt & pepper. Renee
Morehead
Callao
Jesse Miller: I put sprinkles and sugar on it first. The oven goes on
1 degrees and then I would bake it for 100 minutes.
Lucas Peterson: I would cook it on the stove for 18 hundred
minutes. The stove will be hot like 18 hundred hot. I would put
sauce on it, like meat sauce. Its yummy.
Hallie Watson: I would get the turkey and cook it in the oven. The
oven would be really really hot. I would cook it for 16 minutes. When
its done I put ranch and ketchup on it.

By: Harper Petre
Buy one, of course, or you can catch one. Then you put your turkey
in the oven for about three and a half hours. Then put seasoning on
top. Then rub it in. Put butter on top to make it delicious.
Bevier C-4 Kindergarten
You have to cut it. Then eat it.--Emma
You kill it and then you cook it and then you eat it.--Layne
First I would roll it up in a ball. Then I would cut it up into slices and
then put it in the oven. Then I would just eat it.--Jax
Cut out the eyes and cut off the feathers. Then cook it and then
eat it.--Mattea
You put some milk in it. Then you put some chocolate, then you
put some hot sauce and then you put some more hot sauce. And
then you put some caramel on it and then you mix it up and then
when it’s done you eat it.--Adilynn
Eat pizza instead!--Emmett
Wash it. Cook it. Put lettuce around it and put tomatoes in it. Put
some pepper, cheese and salt.--Addalynn
Mrs. Hunt
First, I get the turkey out of the fridge. Then, put it in a pan. Next,
get it out and put stuff on it like pepper, salt, hot sauce, and cheese.
Cook it in the oven for 30 seconds on medium. Last, I eat it. By:
Jagger Jackson
First, put the turkey in the fridge. Then, you take it out. Next, you
bake it for 11 minutes on hot. Leave it plain. Last, we eat it. By:
Ella Tuggle
First, put the turkey is in the fridge. Then, we take it out and let it
thaw out. Next, we put it in the oven for 1 hour on cold and a little
hot. Next, we take it out. Then, we’re going to put some salt on it
and hot sauce. We cook it again for 1 minute at 6 degrees then,
put some salt on it. Put it back into the fridge, then get it out, and
warm it up for 1 second at 6 degrees. Last, we eat it By: Parker
Tiedemann
First, we get the turkey out of the fridge. Then, we put it in the
oven for 51 60 seconds at 50 60 70 degrees. Then, we put salt,
pepper, and hot sauce on it. Last, we eat it. By: Jozee Weber
First, I will buy the turkey at C&R. Then, take it out of the bag.
Then, take it out of the plastic. Next, I will bake it for 10 seconds
at 20 degrees. Then, I will eat it plain. Last, I will save some for
tomorrow. By: Haddie Harden
First, I’m going to take the turkey out of the fridge. Then, take off
the plastic and put on salt. Next, I will cook it in the oven for 20
minutes on hot. Then, take it out of the oven and cut it. Last, I will
put it on a plate and eat it. By: Max Clarkson
First, I will get the turkey out of the fridge. Then, I let it thaw out in
the sink and put some water on it, that’s what my mom does. Then,
I will put it in a pan and bake it for 25 minutes on hot. Next, I will put
on some bacon, tomatoes, mushrooms, a little bit of star sprinkles,
Cheez-Its, a cupcake, and a gingerbread. Then, eat it. By: Bristol
Hagar
First, I will take the turkey out of the fridge. Then, I will cook it for
10 seconds at 7 degrees. Next, I will put barbeque sauce on it.
Last, I will eat it. By: Charlee Blackorby
First, I will get the turkey out of the fridge. Then, I will take it out of
the pan. Next, I will pop it in the oven for 6 hours at 59 degrees. I
will put salt on it and eat it with a fork and a spoon and maybe my
fingers. By: Daxton Hudson
First, I will put the turkey in the fridge, then bake it for 52 minutes
at 7 degrees. Next, I will put some salt and pepper on it. I will eat
it with some peaches, applesauce, and fish. By: Wesley Blaise
Boyer
First, I will put the turkey in the microwave. I will cook it for 2
minutes. Then, I will put pepperoni on it. Next, I will cut it up. Last,
I will eat it. By: Axl McCoy
First, I will take the turkey out of the fridge. Then, I will take off the
plastic thing and put it in the oven for 5 minutes at 6 degrees. Next,
I will put on the hot sauce, mayo, pepper, and rotten fish. Last, I
will eat it.
By: Ethan Promnitz
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Mrs. Weiseman’s Class
by: Emerson Bealmer
Step 1: Buy it!
Step 2: Put the stuffing in!
Step 3: Put it on the pan!
Step 4: Smoke it!
by: Patsy Jane Douglas
Step 1: Clean the turkey.
Step 2: Put it in a pan.
Step 3: Stuff the turkey.
Step 4: Cook the turkey. Yum Yum.
by: Luke Schneider
Step 1: Shoot a turkey.
Step 2: Take the feathers off.
Step 3: Put it in a pot.
Step 4: Then eat it.
by: Maci Owings
Step 1: Buy a turkey.
Step 2: Cook the turkey.
Step 3: Put the turkey in a pot.
Step 4: Then eat the turkey.
by: Hunter Isaacson
Step 1: You get it out of the fridge.
Step 2: You get it on the oven.
Step 3: After you warm it up you let it cool
down.
Step 4: Then eat it all up.
by: Xander Harris
Step 1: Buy a turkey.
Step 2: Cook the turkey.
Step 3: Cut the turkey.
Step 4: Eat the turkey. Yum.
by: Scott Lajeunesse
Step 1: Put the turkey in the oven.
Step 2: Cook the turkey.
Step 3: The turkey is ready to eat.
Step 4: Cut when it is hot.
How to Cook a Turkey
by: Charlotte Faughn
Step 1: Put the turkey on the pan.
Step 2: Put it in the oven.
Step 3: When the turkey is done, you will
take the turkey out when the turkey is done
cooking.
How to Cook a Turkey
by: Braxton Shaw
Step 1: Get the turkey.
Step 2: You can put juice in turkey.
Step 3: You put it in the oven.
Step 4: Finally you can eat it.
How to Cook a Turkey
by: Alexa Shipman
Step 1: You can put some juice in a turkey.
Step 2: You put it in the pan.
Step 3: Put it in the oven.
Step 4: Eat it.
by: Dayton Wells
Step 1: Clean the turkey.
Step 2: Put it in a pot.
Step 3: Put it in a oven.
Step 4: Then eat it.
by: Peyton Bouman
Step 1: You can put some juice in a turkey.
Step 2: You have to put a turkey on a pan.
Step 3: Then you cook it.
Step 4: Then the turkey is ready to eat.
by: Joshua Johnson
Step 1: First you shoot a turkey. And then
you take the feathers off.
Step 2: Then you put special stuff on it. Put
it in a pot.
Step 3: You put it in the oven.
Step 4: You take it out of the oven. You eat
it.
How to Cook a Turkey
by: Fallan Compton
Step 1: Shoot a turkey. Take the feathers
off.
Step 2: Put the turkey in the pan.
Step 3: Put a turkey in the oven.
Step 4: Eat it up.
by: Matthew Winkie
Step 1: Put the turkey in the pan.
Step 2: Put the feathers in the pot.
Step 3: Now make the turkey ham.
Step 4: They are yum!
by: Carter Wood
Step 1: Shoot the turkey.
Step 2: Cook the turkey.
Step 3: Put a turkey in a pot.
Step 4: Put a turkey in a oven.
by: Donnovan Racine
Step 1: You need a big pan!
Step 2: You need to take the feathers off!
Step 3: Cut the turkey!
Step 4: Put the turkey in a pan!

Step 2-Set the timer.
Step 3-Cook it in the oven.
Step 4-That is all of it.
By Isla Marsh

the turkey in a pan. Cook it in the oven
for 10 hours on hot. Take it out and put
salt and pepper on it. Then you eat it for
Thanksgiving.

Step 1-Kill it.
Step 2-Clean it.
Step 3-Cook it for 50020 minutes.
Step 4-Eat it.
By Landry Elrod

Audrianna Whiters – I will cook a turkey
in the oven. It will stay in the oven for 50
whole minutes. I’ll pull off his leg.

Step 1-Kill it.
Step 2-Then you wipe it.
Step 3-Next you put it in the stove.
Step 4-Last you eat it.
By Kennedy Shearer
Step 1-Kill it.
Step 2-Wash the turkey.
Step 3-Bake it for 33.
Step 4-Eat the turkey.
By Harper Harvey
Step 1-Kill the turkey
Step 2-Clean the turkey
Step 3-Cook it for 20 minutes
Step 4-Eat the turkey.
By Kingston Pool
Step 1-Kill the turkey.
Step 2-Wash the turkey.
Step 3-Put it in the oven.
Step 4-Eat the turkey.
By Hendrix Smith
Step 1-Kill the turkey.
Step 2-Clean it.
Step 3-Cook it.
Step 4-Eat it.
By Brittany Wyatt
Step 1-Buy a cold turkey.
Step 2-Cook it for 205 minutes.
Step 3-Cool the turkey
Step 4-Eat the turkey yummy in my
tummy!!!
By Kinley Provolt

Gage Winkler – We go hunting and find a
turkey and shoot it. We buy a turkey. We
take it home. We take it out of the wrapper
and cook it. We kiss the turkey and eat it!
Brayden Zuccarini – First you find a
turkey. Then you kill it. Then you pluck the
feathers. After you pluck it, you cook it. Put
it in a pot. And then you season it. After
you season it you bake it in the oven. And
then after you bake it you eat it!
Jacob Hollins – You buy the turkey. Then
you get a little baggie. Then you stick the
turkey in it. Before you put the turkey in
it, you put the seasoning on it. Then you
put it in the oven for 10 minutes to an hour
and then it is done. Then you put corn and
gravy on the side. Then you eat it.
Holden Strange – Someone shoots the
turkey and then we get it from the store.
Then we cook it in the pot. We pat good
seasonings on it. Then we have it for
dinner. We all think it’s yummy!
Branson Fleming – First, you hunt a turkey.
Then you cook a turkey. Then you cut the
turkey. Then you eat the turkey!

Step 1-Get the plates.
Step 2-Cook the turkey.
Step 3-Take it out of the oven.
Step 4-Eat it.
By Evelyn Judy

Anthony Maloney – Put the turkey in a pan
and put it in the oven. Put it in the oven
and cook it. Then cut it up and put it in
the microwave. Make it juicy. Have some
beans with it. Have some corn with it.

Step 1-Kill the turkey.
Step 2-Clean it.
Step 3-Bake at 305 for 24 minutes.
Step 4-Eat it up!
By Kevin Vossmer

Caynen Walker - First you go to the store.
Then you buy a turkey. You put spices on
it. Next, you put the turkey in the oven. Get
the turkey out of the oven. Make sure it’s
not too hot. Give it to your family to eat!

Step 1-Go to the store and buy a turkey.
Step 2-Wash it off and put butter on it.
Step 3-Cook it for 55 minutes at 4 degrees.
Step 4-Eat it up!
By Monti Mason

Ian Lester - You go the store. You buy it.
You put a hole in it. You put in the stuffing.
You put in different spices. Then you put
it in the oven. You take it out and eat it.
Yum!

Step 1-Clean the turkey.
Step 2-Put on seezning.
Step 3-Bake at 305 degrees for 29 minutes.
Step 4-Eat it.
By Levi Stieger
Step 1-I would take the feathers out of it.
Step 2-I will take the blood out.
Step 3-I will wash it.
Step 4-Then I will eat it.
By Ryan Lowery
Step 1- You go to the woods and get a
turkey.
Step 2-Then you have to clean it up.
Step 3-Put it in the oven for 6 hours.
Step 4-Eat it up.
By Owen Neeson
Step 1- Shoot a turkey.
Step 2-put it in the oven.
Step 3-Eat it.
By Keagon Donahue
Step 1-Get a turkey.
Step 2-Put good stuff on it.
Step 3-Cook the turkey.
Step 4-Eat the turkey.
By Zane Young
Ms. Baker
Bregan Whoolery – We find a turkey. Then
we put it in the pan. We put it in the oven
for an hour. When it is done, we eat it. Who
ate the turkey? It was me! Oops!
Alleigh Myers – I can cook a turkey for
supper. You put it in a pot and let it cook
for 4 hours. I put it in a pot. It ran away!
Mandy Vaught – When you cook a turkey,
it goes cluck! When you cook a turkey, you
put it on for an hour. Then you cut it and
then you give it to your family. Yum!

By Mrs. Bealmer

Addalyn Barnett – First, you kill the turkey.
Then you put seasonings on it. Then you
cook it. Then you stuff it with a bird.

Step 1-Wash a turkey.
Step 2-mommy cook turkey
Step 3-Zoey eats Donald’s
By Zoey Harlow

Kobe Smith – You cook the turkey in the
oven for 20 minutes and then you eat it.
Have some potatoes with it. Have some
pie with it!

First you kill the turkey and then clean it.
Cook it at 250 for 40 minutes. Then eat the
turkey.
By Lillian Stewart

Annabelle Stanfield – You buy a turkey.
You put it in the oven. You put seasonings
on it. You stuff a duck in it!

Step 1-Take it out of the bag

Hailee Ronau – When I get a turkey, I
will bake it and take everything out of the
turkey. Put sauce and pepper in the turkey.
Salt the turkey. Then get a knife and cut it.
Then you can eat the turkey!
Valor Barrowclough – Find a turkey. You
put it in a pot and cook it. Gobble it up like
a wolf!

Colton Tawney – First, you should go to a
turkey store and buy a turkey. Then put

Macon R-IV
1. I will shoot a wild turkey.
2. I will pull the feathers out.
3. I will put the turkey in the smoker.
4. This is what I cook it at, 100 degrees.
5. We cook it for 2 1/2 hours.
Mason Grinder
1. I buy the turkey
2. We will put it in the oven.
3. Turn the oven on 100F.
4. We will cut the turkey
5. Then we will eat the turkey.
Gavin Shrum
1. I buy the turkey.
2. I will bake the turkey.
3. After we bake at 10F we eat.
Kodi Buzzard
Mrs. Prange
Ari Harris
1. I make the turkey with my grandma.
2. Cook it for 5 minutes.
3. Put it on a plate..
4. Put leaves all around the turkey.
Kiptyn Cormier
1. Get a turkey from the woods.
2. Cook the turkey for a half hour.
3. Put salt and peper with not to much hot
sauce.
4. Cut out the spots that you don’t eat.
5. Check for no bones in the turkey.
Jesse Hays
1. I get a turkey from Walmart.
2. I take it home to cook it.
3. Next I take the bag off and put it in a pot.
4. I put seasoning on the turkey.
5. Then cook it the oven for 5 minutes at
110 degrees.
6. I check the turkey and it is done.
Faith Sidwell
1. Get the turkey from Wal-Mart.
2. Keep it in the oven for 6 minutes.
3. Put cinnamon and brown sugar on it.
4. Cut off the parts that you do not need.
5. Take the bones out of the turkey.
Aubrey Klusmeyer
1. Get the turkey.
2. Cut off the parts that you don’t need.
3. You put it in the oven for 20 to 30
minutes.
4. Take it out and put brown sugar on it.
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Janna Livers
1. I will hunt my turkey.
2. I will keep my turkey in the oven for an
hour.
3. I put on hot sauce and barbecue sauce.
4. I cut the trakey legs.
Elizabeth Smith
1. Get a turkey from C and R.
2. Cook the turkey.
3. Cut the turkey.
4. Eat the turkey.
5. Share the turkey with my family.
Paige Seaver
1. Buy the turkey at C and R.
2. Cut off the parts that you don’t need.
3. You culd put cinnamon and brown sugar
on it.
4. Then cook the turkey for a minute.
Matthew Blaine
1. I would go to Dollar General and buy a
turkey.
2. I would start by adding sprinkles on top
of my turkey.
3. Then I would put it in the over on 1 degree
and cook it for 2 mintues.
4. Last I would take it out and cut it to serve
to my Papa.
Preston Tharp
1. First I will hunt the turkey.
2. I will take off the parts I don’t need.
3. I will grill the turkey for forty-five minutes.
4. I will put on salt and pepper to make it
taste good.
5. I will put the turkey on the counter to cool
off.
Gabriela Escamilla
1. Get the turkey from C and R.
2. Get seasonings out.
3. Cook the turkey.
4. I’ll put the turkey in for 1 hour.
5. Put seasoning on it.
Peyton Buckman
1. First I will hunt for a turkey at my
Grandma’s woods.
2. I will take off the parts I don’t need.
3. Then I will put it in the oven for 1 hour.
4. I will take it out of the oven.
5. I will let it cool off.
6. They I will eat.
Hunter Buckman
1. I will hunt my turkey.
2. Cut off the parts that you don’t need.
3. I will put salt on it.
I will put it in for 50 minutes.
4.
Diamond Wolfe
1.
Hunt the turkey from the woods.
2.
Bring it home and cook it for 15
minutes.
3.
Put dressing on.
4.
Put barbecue sauce on.
5.
Put brown sugar and cinnamon on.
Bryce Grawe
1.
You need to buy the turkey.
2.
Put it in the oven for 24 minutes.
3.
Then take it out and put on steak
sauce.
4.
Then you eat it.
Mrs. Wigle
Bradley Utterback
1. Turn on my oven.
2. Start a fire.
3. Cut it up.
4. Heat it up.
5. Carve it up.
Wyndle Boyd-Schoonover
1. Turn on my oven.
2. Put the turkey in the oven. Put it on 9
minutes.
3. Take it owt.
4. Put on olive oil.
5. Put on pepr.
Addi Wilt
1. Preheate the oven for 35 degrees.
2. Put Budr8s senens on it.
3. Get a pot of boiling water.
4. Put the turkey in the pot.
5. Eat the turkey.
Ellie Kuntz
1. Unthaw it.
2. Put it in the oven.
3. Chop it up.
4. Seasin it.
5. Put it on a plate.
6. Eat it.
Ethan Fountain
1. Put it in the oven.
2. Put vegtables around the turkey.
3. Eat the turkey.
4. Cut the turkey.
5. I like turkey.
Damien Ederton
1. Turn on my oven.
2. Cut it up.
3. Eat it.
4. Put my plat in the senk.
5. Sleep at nite after I eat.
Lilly McQuitty
1. Turn on the oven.
2. Leave it for 2 hours.
3. Check on it 3 or more.

4. Thin take it out.
5. Put on seasoning.
Emma Eagan
1. Put it in your oven.
2. Get a knithe and slise it up when your
done cooking it in the oven.
3. Put seaznean maybe if you like it.
4. If you like anything on it.
5. When your done put it on a taybe.
Myles Nash
1. Hunt a good sized turkey.
2. Get a tray and put the turkey on the tray
and turn on the oven.
3. Pull the turkey out of the oven.
4. Slice it inot good sized pices.
5. Put the turkey on the plate and eat it.
Chase Elsen
1. Biy a turkey.
2. Turn ont eh oven.
3. Put the turkey on a tray.
4. Cook the turkey.
5. And Then eat the turkey.
Aspen Barger
1. Put the turkey in the ovin.
2. Put the turkey.
3. Put it on the table.
4. Decoate it prite.
5. Wait 10 minutes.
John Cotrel
1. Put it in a drying pan.
2. Set the timer on.
3. Chop it up.
4. Make sure it’s not to hot.
5. Eat it up.
Cambrie Jackson
1. Catch the turkey.
2. Put the turkey in the oven.
3. Turn the oven on 98 degrese.
4. Season the turkey.
5. Put butter on the turkey.
6. Slice the turkey.
7. Eat the turkey.
Kylie Curtis
1. Turn on my oven.
2. Put the turkey in a pan.
3. Slice the turkey up.
4. Put it in for 25 mintes.
5. Put sezoning on it.
Mrs. Robertson
You always buy the turkey first. Then cook
it. You put it in this huge pan, a turkey pan.
Put some salt on it and pepper, but only a
little bit. Definitely don’t put too much pepper
or salt! Then you put it on one of those flat
pans and put it in the oven. Bake the turkey
on 8 degrees for 7 hours. When the timer
goes off, you take it out and cut it. Then you
put it on a plate and get your forks. Last you
put some salt on it and enjoy it!
From Bo Dowell
First grandpa shoots the turkey. Then he
puts the body on the plate, dad asks if I
want to eat the neck. But,I don’t like turkey,
disgusting! Grandpa showed it to Aunt
Sam then put in on the picnic table. Then
they took the turkey into the cabin to cook.
Grandma went inside the cabin and cut
the turkey. She brought it out of the cabin
and put it on the picnic table for my family
to make a turkey sandwich if they wanted
one.
From Trei Eleazarraraz
First you get the gun to shoot the turkey.
Then you grab it where it was and bring it
to the kitchen and put it in the stove with
pepper and salt. Cook the turkey for 6
minutes when the temperature is a little
cold and a little hot. Let it cool down and
put it in the microwave, then get it out of the
microwave and put it on a plate. Eat it in the
living room!
From Aava Harre
My dad will hunt for a turkey in the woods.
He will kill it with his gun, then he will chop
it up into a million pieces. I am going to
cook it in the oven because I know how to
cook now. I am going to put the turkey in a
pan and put dough on it and make turkey
pumpkin pie. The temperature needs to be
2, I don’t want it to be very hot or it will hurt
my tongue. Cook the turkey for 21 hours.
Then I am going to get a chicken leg off the
turkey and eat it all up.
From Tennessee Shoemyer
Dad shoots a turkey and after that he takes
the hair off and cuts the head off. After that
he puts it in the stove at 5 degrees for 5
minutes. When he takes it out of the oven
he puts it on a pan and cuts it up to put on
a plate. After that he puts some ketchup,
ranch, mustard, and very last some hot
sauce. We eat the turkey, I don’t like hot
sauce and mustard though. The turkey
tastes like chicken!
From Ruby Blackford
First we get the turkey from the store and
bring it home. At home, we cut it into pieces
then we put it on a plate and put it in the
stove. We cook the turkey 10 degrees for
20 minutes. When it is done we open the
stove and let the turkey cool off so we can
eat it.

From Amanda Buckler
First mom and dad go to the store to get
the turkey. Then they bring it home to cook
it. Put the turkey in the oven at probably 10
degrees for 50 minutes. When the timer
goes off you take it out of the oven and let
it cool then you can eat it. I like to put ranch
on my turkey, it is so fun to eat with ranch
on it!
From Miranda Todd
First you have to shoot the turkey. Then
you pick him up and put him in the truck to
bring him home. You have to get his hair off
and clean him off. We put him in the oven to
cook him on a square pan. The oven needs
to be a little bit hot and cook it for 5 minutes.
Take out of the oven and put it at the table.
Then we will need a knife and a fork and we
eat it.
From Knox VanDyke
First you shoot the turkey and take it home.
Then you clean it off and you put it in the
oven for 5 minutes. The oven needs to be
at 70 degrees. After 5 minutes you take it
out and let it sit for a minute to cool. After it’s
cooled you can put it on the table and eat
it. You can eat the leg, that is my favorite
part! Of course, if you don’t have any paper
plates you can use glass plates.
From Briar Wallace
First you have to hunt for a turkey. Dad
shoots the turkey and we carry it in a net
back home. Then we cook it! First you wash
it then put it in the oven, no pan needed.
Cook the turkey for 4 minutes, because our
oven is fast at cooking. The temperature
should be hot! Then you use oven gloves to
take the turkey out of the oven. And you eat
it, that’s all!
From Garrett Beckley
First you have to shoot the turkey and chop
it up with a knife. Then you take it home to
cook it. Cook the turkey for 20 or 8 minutes
with the oven hot, hot, hot! Put the turkey
on a pan before you put it in so it doesn’t
burn the oven or the house down. Take the
turkey out of the oven and put ranch on it
with some hot sauce. That’s how you make
a turkey!
From Porter Maddex
First you need to go in the woods and you
have to kill it with a knife. Then you have to
put it in the trunk to go back home. When
you get home you have to put the turkey in
the oven. Cook the turkey for 10 minutes
so you don’t burn anything on 10 degrees.
Put some gloves on to get the turkey out of
the oven. Before you eat it, you have to put
a leaf on the table, a fake one! Then you
eat it!
From Logan Law
Go in the woods and kill a turkey. Then you
get in the car and put the turkey in the trunk
to go home. Once you get home, put the
turkey on the oven. You cook the turkey for
3 minutes on 5 degrees. When the turkey is
done you put it in a pan and scrap the skin
off. Last you eat it and that’s all!
From Macey Dowell
First you kill the turkey in the woods. Then
you peel the skin off, put on some salt and
pepper and put it in the oven. Cook the
turkey for 6 minutes at 20 degrees. When
it’s done peel the skin off again and get
a knife to cut it up. Use a fork to eat the
turkey.
From Juan Lopez

Holiday Countdown
Tuesday, September 25, 2018, marks the threemonth countdown to Christmas and just about
the two-month point until Thanksgiving 2018,
which occurs on November 22 this year. There
has never been a better time to start thinking
ahead to plans for turkey-roasting and giftwrapping. To put anyone in the holiday mood and
prime for planning, check out these holiday fun
facts, courtesy of Nationwide, Pew Research,
Statistics Canada, and Good Housekeeping.
• Sarah Josepha Hale spent 36 years
campaigning to make Thanksgiving a national
holiday. She finally succeeded in 1863.
• It is believed that 50 pilgrims and 90
Wampanoag tribe members attended the first
Thanksgiving feast.
• Ninety-six percent of American families gather
each Thanksgiving.
• While it takes an average of seven hours to
cook a turkey, the average time spent eating the
Thanksgiving meal is just 16 minutes.
• About half of all Americans say it doesn’t matter
how people greet them around the holidays, with
“Merry Christmas” or “Happy Holidays” being
non-preferential.
• Nine in 10 American’s say they celebrate
Christmas.
• Canada is a net exporter of fresh-cut Christmas
trees. In 2016, the country exported close to two
million trees.
• Coca-Cola is largely responsible for the red
coat and ensemble Santa Claus wears. The
company made the image popular in its 1930s
advertisements.
• “Jingle Bells” originally was a Thanksgiving
song, and it was first performed by composer/
organist James Lord Pierpont at his church’s
Thanksgiving concert.

• The highest-grossing Christmas movie of
all time is “How the Grinch Stole Christmas,”
starring Jim Carrey in the titular role.
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The Origins of Some Beloved Holiday Traditions

Christmastime is here. The presents are being purchased and
wrapped. The stockings will soon be hung on the fireplace mantle.
Mistletoe is pinned above the front entryway, and poinsettias add
rich color to home decor.
Tradition is integral come the holiday season. Throughout the
month of December, traditions fill people’s days and comprise the
many reasons why individuals decorate, celebrate and dine the way
they do this time of year. But few may know the origins of some of
the most beloved holiday traditions.

Christmas stockings
The Christmas stockings of today may be a byproduct of various
traditions. One such tradition dates back to a Dutch custom in which
children would leave shoes full of food to feed St. Nicholas’ donkeys,
and then St. Nicholas would leave small gifts in return.
Another origin story of Christmas stockings can be traced to the
12th century, when nuns would leave socks full of nuts, fruit and
tangerines for the poor. This is why some people still put tangerines
in Christmas stockings.
Christmas tree
Christmas Trees are everywhere this time of year. The use of
evergreen trees predates Christmas and is associated with the

pagan festival of Saturnalia, which celebrated the agricultural god
Saturn with partying and gift-giving. During the winter solstice,
green branches served as a reminder that spring would arrive anew.
Germans are credited with first bringing evergreens into their homes
and decorating them.
Santa Claus
Santa Claus’ origin story can be traced to St. Nicholas, a Christian
bishop who lived during the fourth century. St. Nicholas was very
generous and gave away his fortune to help the needy. He also
did various other good deeds. St. Nicholas became infamous and
began to be known by various names around the world. The Dutch
called him Sinter Klaas, which was eventually transformed to Santa
Claus. The jolly persona came later when 20th century advertisers
— especially the artists responsible for Coca-Cola ads — portrayed
Santa in a red suit with a big smile.
Mistletoe
Mistletoe is hung in doorways, and couples who stand beneath
are encouraged to share a kiss. The tradition of hanging it in the
house goes back to the times of the ancient Druids. Mistletoe was
thought to bring good luck to a household and ward off evil spirits.
The custom of kissing under mistletoe can be traced to England.
Originally, a berry was picked from the sprig of mistletoe
before the person could be kissed. When all the berries
had gone, there could be no more kissing.

In Any Election,
It’s Not Just About
One Person.

Christmas bells
Church bells ring for many special services, including
Christmas mass. During Christmas midnight mass in the
Catholic Church, the altar bells may be rung while the priest
says the “Gloria.” Bells are part of caroling, and jingling
bells are associated with sleighs and Santa’s reindeer.
Christmas is rife with traditions that date back ages.

It’s about similar goals and the hard working people that help
out, lending their ideas, their time, their resources and of course,
their faith in my abilities. This election was never about just me,
but every single person that volunteered, every single person that
voted for me, every single person that had the belief in what I
was trying to accomplish, for myself and for Macon County.
THANK YOU WILL NEVER BE ENOUGH
BUT IT’S A GOOD START.
Thank You to the voters, the volunteers & the believers.

I appreciate you more than you will ever know. Special thanks for
my Mom, my husband, Larry, and our children, Cody & Lane for
enduring. Thank you Eddie Mansfield for your accounting & your
knowledge as Treasurer. You were an absolute joy to work with.
Thank You Melodie Tolle for late nights and early mornings,
working, thinking and helping out in every way.
To the people of Macon County, I’m forever in your debt.

I am so looking forward to serving you as
Macon County’s Collector starting in 2019!

Rhonda Anno

I want to thank all of my supporters who
worked to help with my pursuit & campaign to
become Macon Co. Presiding Commissioner.
A special “Thank You” to Tricia Knowles &
Todd Davison for your willingness to be my
Treasurers, as well as being my worker-bees!
Also, I want to say “Thank You” for each and
every kind word spoken to me as I traveled the county.
You kept me willing to keep going! My appreciation to all of
you, whatever your role, is enormous and never ending.
I will always be grateful for your kindness & your support.
Sincerely,

Cheryl Fullerton

Paid for by Cheryl Fullerton 2018 Campaign,Tricia Knowles and Todd Davison, Treasurer
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Welcome to the big screens.

iPhone Xs on our amazing 4G LTE Network.
Call 660.395.9000
Click www.cvalley.net
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