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Merry Christmas
from the staff of

Bowlin Funeral Home
We’re proud to serve this fine community and wish all of our 
neighbors peace and contentment during this magical time. 

We thank you most sincerely for your trust in us.

279 W. Main St. • Dresden, TN
731-364-3101

Jimmy B. Dilday, President

By Clement Clarke Moore

‘Twas the night  before 
Christmas, when all through 
the house

Not a creature was stirring, 
not even a mouse;

The stockings were hung by 
the chimney with care,

In hopes that St. Nicholas 
soon would be there;

The children were nestled all 
snug in their beds,

While visions of sugar-
plums danced in their heads;

And mamma in her ‘kerchief, 
and I in my cap,

Had just settled down for a 
long winter’s nap,

When out on the lawn there 
arose such a clatter,

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

Away to the window I flew 
like a flash,

Tore open the shutters and 
threw up the sash.

The moon on the breast of 
the new-fallen snow

Gave the lustre of mid-day 
to objects below,

When, what to my wondering 
eyes should appear,

But a miniature sleigh, and 
eight tiny reindeer,

With a little old driver, so 
lively and quick,

I knew in a moment it must 
be St. Nick.

More rapid than eagles his 
coursers they came,

A n d  h e  w h i s t l e d ,  a n d 
shouted, and called them by 
name;

“ N o w,  D a s h e r !  N o w, 
Dancer! Now, Prancer and 
Vixen!

On, Comet! On Cupid! On, 
Donder and Blitzen!

To the top of the porch! to 
the top of the wall!

Now dash away! dash away! 
dash away all!”

As dry leaves that before the 
wild hurricane fly,

When they meet with an 
obstacle, mount to the sky,

So up to the house-top the 
coursers they flew,

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

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

The prancing and pawing of 
each little hoof.

As I drew in my hand, and 
was turning around,

Down the  ch imney St . 
Nicholas came with a bound.

He was dressed all in fur, 
from his head to his foot,

And his clothes were all 
tarnished with ashes and soot;

A bundle of toys he had 
flung on his back,

And he looked like a peddler 
just opening his pack.

H i s  e y e s  - -  h o w  t h e y 
twinkled! his dimples how 
merry!

His cheeks were like roses, 
his nose like a cherry!

His droll little mouth was 
drawn up like a bow,

And the beard of his chin 
was as white as the snow;

The stump of a pipe he held 
tight in his teeth,

And the smoke it encircled 
his head like a wreath;

He had a broad face and a 
little round belly,

That shook, when he laughed 
like a bowlful of jelly.

He was chubby and plump, 
a right jolly old elf,

And I laughed when I saw 
him, in spite of myself;

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

Soon gave me to know I had 
nothing to dread;

He spoke not a word, but 
went straight to his work,

And filled all the stockings; 
then turned with a jerk,

And laying his finger aside 
of his nose,

And giving a nod, up the 
chimney he rose;

He sprang to his sleigh, to 
his team gave a whistle,

And away they all flew like 
the down of a thistle.

But I heard him exclaim, ere 
he drove out of sight,

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

Twas The Night Before
Christmas
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It was December 25, 1914, 
only 5 months into World War 
I, German, British, and French 
soldiers, already sick and tired 
of the senseless killing, dis-
obeyed their superiors and frat-
ernized with “the enemy” along 
two-thirds of the Western Front 
(a crime punishable by death in 
times of war). German troops 
held Christmas trees up out of 
the trenches with signs, “Merry 
Christmas.”

“You no shoot, we no shoot.” 
Thousands of troops streamed 
across a no-man’s land strewn 
with rotting corpses. They sang 
Christmas carols, exchanged 
photographs of loved ones back 
home, shared rations, played 
football, even roasted some 
pigs. Soldiers embraced men 
they had been trying to kill a 
few short hours before. They 
agreed to warn each other if the 
top brass forced them to fire 
their weapons, and to aim high.

A shudder ran through the 
high command on either side. 
Here was disaster in the making: 
soldiers declaring their brother-
hood with each other and refus-
ing to fight. Generals on both 
sides declared this spontaneous 
peacemaking to be treasonous 
and subject to court martial. By 
March 1915 the fraternization 
movement had been eradicated 
and the killing machine put back 
in full operation. By the time of 
the armistice in 1918, fifteen 
million would be slaughtered.

Not many people have heard 
the story of the Christmas Truce. 
On Christmas Day, 1988, a story 
in the Boston Globe mentioned 
that a local FM radio host played 
“Christmas in the Trenches,” 
a ballad about the Christmas 
Truce, several times and was 
startled by the effect. The song 
became the most requested re-
cording during the holidays in 
Boston on several FM stations. 
“Even more startling than the 
number of requests I get is the 
reaction to the ballad afterward 
by callers who hadn’t heard 

it before,” said the radio host. 
“They telephone me deeply 
moved, sometimes in tears, 
asking, ‘What the hell did I just 
hear?’ “ 

You can probably guess why 
the callers were in tears. The 
Christmas Truce story goes 
against most of what we have 
been taught about people. It 
gives us a glimpse of the world 
as we wish it could be and says, 
“This really happened once.” It 
reminds us of those thoughts we 
keep hidden away, out of range 
of the TV and newspaper stories 
that tell us how trivial and mean 
human life is. It is like hearing 
that our deepest wishes really 
are true: the world really could 
be different.

This song is based on a true 
story from the front lines of 
World War I that I’ve heard 
many times. Ian Calhoun, a 
Scot, was the commanding 
officer of the British forces 
involved in the story. He was 
subsequently court-martialed 
for ‘consorting with the enemy’ 
and sentenced to death. Only 
George V spared him from that 
fate. -- John McCutcheon
‘Christmas in the Trenches’    

My name is Francis Toliver, I 
come from Liverpool.

Two years ago the war was 
waiting for me after school.

To Belgium and to Flanders, 
to Germany to here,

I fought for King and country 
I love dear.

‘Twas Christmas in the trench-
es, where the frost so bitter hung.

The frozen fields of France 
were still, no Christmas song 
was sung.

Our families back in England 
were toasting us that day,

Their brave and glorious lads 
so far away.

I was lying with my messmate 
on the cold and rocky ground,

When across the lines of battle 
came a most peculiar sound.

Says I, “Now listen up, me 
boys!” each soldier strained to 

hear,
As one young German voice 

sang out so clear.
“He’s singing bloody well, 

you know!” my partner says to 
me.

Soon,  one by one,  each 
German voice joined in harmony.

The cannons rested silent, the 
gas clouds rolled no more,

As Christmas brought us re-
spite from the war.

As soon as they were finished 
and a reverent pause was spent,

“ G o d  R e s t  Y e  M e r r y , 
Gentlemen” struck up some lads 
from Kent.

The next they sang was “Stille 
Nacht,” “’Tis ‘Silent Night,’” 
says I,

And in two tongues one song 
filled up that sky.

“There’s someone coming 
towards us!” the front line sentry 
cried.

All sights were fixed on one 
lone figure trudging from their 
side.

His truce flag, like a Christmas 
star, shone on that plain so bright,

As he bravely strode unarmed 
into the night.

Then one by one on either side 
walked into No Man’s Land,

With neither gun nor bayonet 
we met there hand to hand.

We shared some secret brandy 
and wished each other well,

And in a flare lit soccer game 
we gave ‘em hell.

We traded chocolates, cig-
arettes, and photographs from 
home.

These sons and fathers far 
away from families of their own.

Young Sanders played his 
squeezebox and they had a violin,

This curious and unlikely 
band of men.

Soon daylight stole upon us 
and France was France once 
more.

With sad farewells we each 
began to settle back to war.

But the question haunted ev-
ery heart that lived that wondrous 
night:

“Whose family have I fixed 
within my sights?”

‘Twas Christmas in the trench-
es where the frost so bitter hung.

The frozen fields of France 
were warmed as songs of peace 
were sung.

For the walls they’d kept 
between us to exact the work 
of war,

Had been crumbled and were 
gone forevermore.

My name is Francis Toliver, 
in Liverpool I dwell,

Each Christmas come since 
World War I, I’ve learned its 
lessons well,

That the ones who call the 
shots won’t be among the dead 
and lame,

And on each end of the rifle 
we’re the same.

The Christmas Truce         By David G. Stratman 

STEELE PLANT COMPANY, LLC
202 Collins St., Gleason, TN 38229

731-648-5476
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City of Sharon
from all of us, to all of you.

Happy
Holidays

Christmas will be a little 
bit brighter for those 
less fortunate this 

year, thanks to the generosity 
of local citizens and the efforts 
of the volunteer staff at Santa’s 
Helpers.

Santa’s Helpers, located 
at 216 West Main Street in 
downtown Dresden, is the 
collection point for donations 
to benefit needy families in the 
Weakley County area. It is also 
a distribution location, where 
the volunteer staff provides 
food, clothing, shoes and other 
items to the needy. During 
the holiday season, parents 
fill out requests for Christmas 
presents that include toys 
for specific ages of children. 
Youngsters may also receive 
shoes and coats. 

Additionally, Santa’s 
Helpers is providing Christmas 
food baskets to 25 deserving 
families in the area, this year. 

Mrs. Lou Ann Powers, 
founder and director of Santa’s 
Helpers, said, “We are as busy 
as we can be. We’ve been 
working day and night. I’ve 
even brought in my family, 
including my 11-year-old 
granddaughter, 18-year-old 
granddaughter and son, to 
help fill Christmas orders. We 
have a few volunteers, but not 
many. This week, we’ve been 
packing every night, and we 
could use volunteers during 
the day.

“We still lack about 200 
children having all of the 
orders filled,” she added. Mrs. 
Powers stated Santa’s Helpers 
will fill a total of over 300 
Christmas orders this year for 
local youngsters.

“A lot of the parents have 
asked for clothes, and we’re 
trying to get everyone who 
asks for a coat, a brand new 
one. Some have asked for 
shoes instead of toys.” She 
added that Christmas orders 
are being filled for newborns 
through 12th grade.  

“It’s fun to shop for the 
children,” she said. “Melinda 
Pritchett has helped me shop 
since December 26, 2017. 
That’s when the sales start.” 

During the week before 
Christmas, the staff of 
volunteers will be busy packing 
Christmas orders, so the store 
will only be open for pickup, 
food and emergencies on 
Monday, Tuesday, Wednesday 
and Friday. But they will open 
up for emergency food needs. 
“All they have to do is knock 
on the door,” Mrs. Powers 
said. 

“Dresden High School, as 
well as Dresden Middle School 
and Dresden Elementary did a 
food drive for us,” she said. 
“Cash Express did a clothes 
and coats and toys drive. 
Churches have also stepped in 
and are wonderful to bring us 
food and monetary donations. 
It’s the small country churches 
that are most involved. Some 
Sunday School classes give 
us a donation once a month; 
and I usually buy food with 
it.” Additionally several 
area businesses have made 
donations of toys and food, 
including Dollar General 
Store in Gleason, which had 
provided about five loads of 

items. Also, CVS and Fred’s 
Dollar Store in Dresden and 
Plastic Products in Greenfield 
have made donations to 
Santa’s Helpers. 

Santa’s Helpers does more 
than provide needy families 
with meals and presents for 
the children at Christmastime. 
The charity also assists needy 
families all year long that 
are in need of food, clothing, 
household items, and furniture. 
These items are especially 
helpful to those who have lost 
everything in fires, floods, 
tornadoes or other disasters. 

“Last week, we provided 
food for 117 people in need,” 
Mrs. Powers said. 

She stated there were two or 
three house fires recently and 
these families are eligible for 
assistance. In such extreme 
emergencies, Mrs. Powers 
said even those from outside 
Weakley County would be 
helped.  

When asked how Santa’s 
Helpers got its start Mrs. 
Powers, who will soon be 
80 years old, recalled that 
when she graduated college 
in 1961, she started teaching 
in Missouri and worked with 
children who lived in abject 
poverty. She stated they lived 
in homes with dirt floors

“I learned what poverty 
meant. I came from an average 
family. I didn’t know what it 
was like to go to bed hungry. 
These kids did. So, I kept 
food in my desk and we had 
a snack every day, and on 
Friday, I sent them home with 
clean clothes, so they’d have 
something to wear the next 
week. Some of them wore the 
same clothes all week long. 
They had no washer or dryers, 

and some had an outhouse for 
a restroom. And, when I come 
to Memphis, Tennessee, it was 
the same thing. I worked in a 
poverty ridden school. When 
I came to Gleason, it was like 
another world. The people 
weren’t rich, but at least they 
had food in their stomachs and 
clothes on their backs, when 
they came to school.” 

She continued working 
with underprivileged children 
when she moved to Weakley 
County by organizing Santa’s 
Helpers in the mid 1980s. The 
first year, it was called the 
Christmas Program and four 
children were provided with 
toys for Christmas. The next 
year, the fledgling charitable 
organization helped eight 
youngsters, and it continued 
growing in number each year. 

“Churches began hearing 
about it and wanted to get 
involved,” Mrs. Powers said. 
“Teachers also wanted to 
help.” Then, people began 
sponsoring the children. 

“It’s a fun thing to do, 
especially if you can pick out 
gifts for the children.” 

In 1995, Santa’s Helpers 
expanded its operation and 
began assisting families 
year-round with food, 
clothing, household items, 
and furniture. These types 
of donations are especially 
helpful to those who have 
lost everything in fires, 
floods, tornadoes or other 
disasters. 

Over the years, Mrs. 
Powers, who is a retired 
elementary school teacher, 
has demonstrated love and 
compassion for the hungry 
and needy wherever she has 
been. This is especially true 

for the most innocent and 
vulnerable among us – the 
children. Through her many 
charitable works and the 
exemplary life she lives, Mrs. 
Powers continues to preach 
a most powerful sermon that 
demonstrates God’s love, 
without ever having to utter a 
word. 

To learn more about the 
services offered by Santa’s 
Helpers, to make a donation, 
or volunteer to help out at 
the store, call 364-3130, 364-
2113 or 819-1513 for more 
information.

Santa’s Helpers Provide Christmas 
Cheer To Underprivileged Children

Volunteers at Santa’s Helpers are busy packing Christmas orders for local youngsters this holiday season. A few of them are (l 
t r): Mary Alford; Vicky Phillips; Laurie Pritchett, assistant director; and Lou Ann Powers, director of Santa’s Helpers.
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Raspberry/Cranberry 
Jello Salad  

Serves/Yields: 8-10
Prep. Time: 10 minutes
 
6 oz. Raspberry Jello (two 3 

oz packages) 
16 oz can whole cranberry 

sauce, undrained 
2/3 cup port wine or apple 

or cranberry juice (we used the 
combination apple/cranberry 
juice from Tops) 

1 cup hot water (maybe just 
a little more to melt the Jello) 

15  1 /4  oz  can  c rushed 
pineapple, partially drained of 
about half the juice 

½ cup walnuts (for topping 
or inside the Jello salad) 

Dissolve gelatin in hot water 
Stir in other ingredients 
Pour into 9 x 13 pan and 

refrigerate until firm. 
If you want, this topping is 

excellent on top of the set salad: 
1 - 8-oz package cream cheese; 
1/2 cup sugar; 1/2 pint sour 
cream; 1/2 tsp. Vanilla; 1/2 cup 
chopped walnuts. Using mixer, 
mix first four ingredients in 
bowl. Spread on top of salad and 
sprinkle chopped nuts on top. 

Mandarin Walnut Salad  
1/3 cup Peanut Oil 
3 Tbsp. Dijon Mustard 
2 Tbsp. honey 
2 Tbsp. lemon juice 
6 cups torn spinach leaves 
1/2 cup drained mandarin 
orange segments 
1 /2  cup Walnut  Pieces , 

toasted 

Whisk oil, mustard, honey 
and lemon juice. 

Layer spinach and orange 
segments in serving bowl. 

Toss  wi th  dress ing and 
walnuts to serve. 

Marinated Green Beans   
Serves/Yields: 6
Prep. Time: 30 min
Cook Time: 1 1/2 hour

This recipe often tastes even 
better the next day. 

3 cans French style green 
beans, drained, and placed in 2 
quart casserole dish. 

1 medium onion chopped 
fine 

2/3 cup sugar 
2/3 cup vinegar 
8 slices bacon 
6 tblsp. sweet relish 

Fry bacon until crisp, remove, 
crumble and set aside. 

S a u t é  o n i o n  i n  b a c o n 
drippings. 

Stir in vinegar and sugar until 

sugar is dissolved, pour over 
green beans. 

Top with relish and crumbled 
bacon. 

Bake at 275 degrees for 1 
1/2 hours.

Holiday Dressing  
Serves/Yields: Makes 16 

servings
Prep.  Time:  approx.  20 

Minutes
Cook Time: approx. 2 Hours . 
Ready in: approx. 2 Hours 

45 Minutes

1 (7.5 ounce) package dry 
cornbread mix 

1 cup butter 
2 onions, chopped 
1 green bell pepper, chopped 
6 stalks celery, chopped 
1 pound pork sausage 
16 slices white bread 
2 teaspoons dried sage 
1 teaspoon dried thyme 
1 teaspoon poultry seasoning 
1 teaspoon salt 
1/2 teaspoon ground black 

pepper 
1/2 cup chopped fresh parsley 
2 eggs 
4 cups chicken stock 

P r e p a r e  c o r n  b r e a d  a s 
directed on package. Cool, and 
crumble. 

Melt butter in a large skillet 
over medium heat. 

Cook onions, bell pepper, 
and celery in butter until tender, 
but not brown. 

In another pan, cook sausage 
over medium-high heat until 
evenly browned. 

Place corn bread and bread 
slices in a food processor. 

Pulse until they turn into a 
crumbly mixture. 

Transfer mixture to a large 
bowl. 

Season with sage, thyme, 
poultry seasoning, salt, and 
pepper. 

Mix in chopped parsley, 
cooked vegetables, and sausage 
with drippings. 

Stir in eggs and chicken 
stock. This mixture should be a 
bit mushy. 

Transfer to a greased 9x13 
inch pan. 

Bake at 325 degrees F (165 
degrees C) for 1 hour. 

24 Hour Fruit Pie
1 can Eagle Brand milk
1/3 cup lemon juice
Beat together until thick.
1 1/2 c drained peaches
1 1/2 c crushed pineapple
1 jar cherries, cut in halves
1 large package cool whip

Mix together and let stand 
24 hours.

Teresa Washburn
McKenzie, TN

Orange Slice Candy

2  c u p s  v a n i l l a  w a f e r s 
(crushed)

1 cup nuts (chopped)
1 cup coconut
15 orange slices (cut up)
1 can Eagle Brand milk

Mix all preceding ingredients 
together in order. Roll up into 
2 rolls  or more.   Sprinkle 
powdered sugar on rolls.  Put 
in refrigerator to chill before 
slicing.

Brenda Anderson
Gleason, TN

Fruit Cocktail Cake
Cake:
2 cups self-rising flour
1 1/2 cups sugar
1 egg or egg beaters
1 Tsp vanilla

1 (16 oz) can fruit cocktail
Mix all ingredients with a 

spoon; pour into a 9X13 pan 
sprayed with cooking spray.  
Bake at 350 degrees for 35-40 
minutes or until done.

Glaze:
1 cup powdered sugar
3-4 Tsp water
Mix all ingredients until 

smooth adding more sugar or 
water until desired consistency 
is reached. Pour over cake while 
it’s still hot.  U-m-m-m Good!

Pam Myers
Kevil, KY

Praline Grahams
1 pkg. Graham crackers (1/3 

of a 16 oz. box)
3/4 cup butter
1/2 cup sugar
1 cup chopped pecans

S e p a r a t e  e a c h  g r a h a m 
cracker into 4 sections and put 
in pan or cookie sheet.  Melt 
butter in saucepan.  Stir in sugar 
and pecans and bring to boil.  
Cool for 3 minutes, stirring 
frequently.  Spread mixture 
evenly over graham crackers 
and bake at 300 degrees for 12 
minutes and let cool and enjoy.

Brenda Anderson
Gleason, TN

Dr. Bird’s Cake
3 cups sifted flour
1 Tsp. baking soda
1 Tsp. cinnamon
1 Tsp. vanilla
1 Tsp. salt
1 Cup white sugar
1 Cup light brown sugar
1 1/2 Cups oil
1  ( 8  o z )  C a n  c r u s h e d 

pineapple, undrained
3 Eggs, beaten
2 Cups ripe bananas, diced

Measure dry ingredients and 
sift.  Add other ingredients, 
mix well, do not beat, just stir.  
Fold in bananas last.  Bake at 
350 degrees for 1 hour and 20 
minutes in a well greased tube 
pan.  Cool completely before 
removing from pan.  May be 
frozen, it keeps well.

Pam Myers
Kevil, KY

Prize Fudge
4 c. sugar
1 - 14 1/2 oz. can evaporated 

milk
1 c. margarine
12 oz. pkg. Chocolate chips
1 pt. Marshmallow cream
1 tsp. pure vanilla extract
1  c .  c h o p p e d  w a l n u t s , 

optional

Butter the sides of a heavy 
3 quart saucepan. Combine 
sugar, margarine, milk and 
cook over medium heat until 
soft ball stage (236 degrees) on 
a candy thermometer, stirring 
frequent ly.   Remove from 
heat.  Add chocolate chips, 
marshmallow cream and vanilla. 
Beat with mixer until creamy 
smooth. Pour into buttered 9X13 
inch pan. Score in squares while 
warm. Cut when firm.

Pam Myers
Kevil, KY

Cloud Nine Salad
1 Sm. Can crushed pineapple
8 oz. pkg. Cream cheese, 

softened
2 oz. pkg. Dream whip
3 Tbsp. Sugar
1/2 Cup pecans
1/2 Cup maraschino cherries

Drain pineapple, reserve 
juice. Beat cream cheese until 
creamy. Gradually add reserved 

ju ice .  Bea t  un t i l  smooth . 
Prepare dream whip according 
to directions. Fold in cream 
cheese, pineapple, sugar, pecans 
and cherries. Cover. Chill for 3 
hours.

Pam Myers
Kevil, KY

Christmas Ribbon Salad
2 (16 oz.) Can, pitted, dark, 

sweet cherries
2 (3 oz.) Pkg. Cherry flavored 

jello
1  Enve lope  unf l avored 

gelatin
2 Cups boiling water
1/3 Cup sugar
1/2 Cup port or sweet red 

wine
1/4 Cup lemon juice
1 Pkg. Cream cheese
1/2 Cup pecans, chopped and 

toasted
W h i p p e d  c r e a m  a n d 

cranberries

Drain cherries and reserve 
1 cup juice. Chop cherries. Stir 
gelatin and 2 cups of boiling 
water until dissolved. Stir in 
reserved juice, sugar, port and 
lemon juice. Stir in cherries. 
Pour 1/2 of mixture into lightly 
greased 10 cup ring mold or 
bundt pan. Chill 2 hours. Stir 
remaining gelatin, cream cheese 
and pecans. Pour over slightly 
set gelatin mix in mold. Chill 
6 hours. Garnish with whipped 
cream and cranberries.

Pam Myers
Kevil, KY

Holiday Breakfast
8 eggs (slightly beaten)
1 lb. sausage (cooked and 

crumbled)
1 cup grated cheese
6  s l i c e s  b r e a d  ( c u b e d 

including crusts)
2 cups milk
1 tsp. salt

Mix milk, salt, and eggs 
together.   Pour over other 
ingredients tossing lightly.  Pour 
into a greased 9X13 pan.  Put 
in refrigerator over night.  Next 
morning when you are opening 
gifts, put in oven and bake at 
350 degrees for 35 minutes.

Brenda Anderson
Gleason, TN

Miniature Christmas 
Fruit Cakes

1/2 c. light molasses
1/4 c. water
1 tsp. vanilla
1 (15 oz) box raisins
1 lb. candied fruit, chopped
1/2 c. butter or margarine
2/3 c. sugar
3 eggs
1 c. plus 2 T. all-purpose 

flour
1/4 tsp. baking soda
1 tsp. ground cinnamon
1 tsp. ground nutmeg
1/4 tsp. ground allspice
1/4 tsp. ground cloves
1/4 c. milk
1 c. chopped nuts

In a saucepan,  combine 
molasses, water and vanilla; 
add raisins and bring to a boil.  
Reduce heat and simmer for 5 
minutes.  Remove from heat and 
stir in fruit; cool.  Meanwhile, 
in a mixing bowl, cream butter 
and sugar.  Add the eggs, one 
at a time, beating well after 
each addition.  Stir together 
dry ingredients; add to creamed 
mixture alternating with milk. 
Stir in fruit mixture; mix well.  
Fold in nuts. Spoon into paper-
lined miniature muffin tins, 
filling almost to the top.  Bake 
at 325 degrees for 22-24 minutes 
or until cakes test done.  Cool 
and store in airtight containers.  
Yields 6 dozen.

Pam Myers
Kevil, KY

Grape Salad
8 oz. cream cheese
8 oz. sour cream
1/2 c. sugar
1/2 tsp. Vanilla
2 lbs. red seedless grapes
4 oz. chopped pecans
2 T. brown sugar

Mix cream cheese,  sour 
cream,  sugar,  and  vani l la 
until smooth. Add 2 lbs. of 
red seedless grapes. Mix until 
smooth 4 oz. chopped pecans 
and 2 T. brown sugar. Add to 
grape mixture and chill.

Pam Myers
Kevil, KY


