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Recipes

CHRISTMAS 
SNOWBALL  COOKIES
1⁄2 lb butter, at room 
   temperature,about
2 cups powdered sugar
2 teaspoons vanilla
2 cups all-purpose flour
1⁄4 teaspoon baking powder
1 cup chopped pecans (about 

4 oz.)

In a large bowl, with a mixer 
on medium speed, beat 1 cup 
butter, 1/2 cup powdered sugar, 
and vanilla until smooth.  In a 
medium bowl, mix flour and 
baking powder.  Add to butter 
mixture, stir to mix, then beat 
until well blended.  Stir in 

pecans.
Shape dough into 1-inch balls 

and place about 1 inch apart on 
buttered 12- by 15-inch baking 
sheets.  Bake in a 300° regular 
or convection oven until cookies 
are pale golden brown, about 25 
minutes.

If baking two sheets at once in 
one oven, switch their positions 
halfway through baking.  Let 
cookies stand on sheets until 
cool enough to handle.  Place 
remaining 1 1/2 cups powdered 
sugar in a shallow bowl.  Roll 
warm cookies in powdered 
sugar to coat all over; discard 
remaining sugar.

Set cookies on racks to cool 
completely.

CHRISTMAS BARK

Holiday M&M’s ½ bag
Candy Melts White ½ bag
Candy Melts Green ⅓ bag
Candy Melts Red
Christmas Sprinkles

1.  Line a baking sheet with 
parchment paper.

2.  Place bag of wilton candy 
melts in a microwave safe dish 
(I used a Pyrex measuring cup) 
and heat on 50% power for 1.5 
mins, stir, then microwave at 
50% power for 1 min or until 
fully melted and smooth upon 
stirring. Pour melted chocolate 
onto cookie sheet and spread 

out with an offset spatula until 
evenly distributed. (Note: your 
bark can be as thick or thin as 
you would like just depends 
on how thin you spread the 
chocolate).

3.  Swirl with a knife until 
all colours are mixed through. 
The knife allows for swirling 
of colours but not mixing of the 
colours so each colour stays it’s 
original shade.

4.  Sprinkle with M&Ms and 
Christmas sprinkles.  Place in 
fridge to set (approximately 30 
minutes).  Once hardened break 
into bite sized pieces.

Store in an airtight container 
for up to 1 week.

SAUSAGE CRESCENT 
CHEESE BALLS

1 lb bulk spicy sausage 
2 cups shredded sharp 
Cheddar cheese (8 oz) 
1/2  teaspoon dried rosemary 
leaves, crushed 
1 can crescent rolls 
2 tablespoons all-purpose
 flour

1. Heat oven to 375°F. Line 
15x10x1-inch pan with foil; 
spray with cooking spray. 

2.  In large bowl, mix sausage, 
cheese and rosemary; mix well 
using hands or spoon.

3.  Unroll crescent dough on 
work surface; coat each side of 
dough with 1 tablespoon flour. 
Using pizza cutter or knife, 
cut dough into about 1/4-inch 
pieces. Mix crescent dough 
pieces into bowl of sausage 
mixture in small amounts until 
well blended.

4.  Shape mixture into 42 (1 
1/4-inch) balls. Place in pan. 
Bake 15 to 17 minutes or until 
golden brown.

GREEN CHILE CHICKEN 
SKILLET DIP

4 oz cream cheese, 
1/2 cup sour cream 
1 tablespoon chicken taco 
seasoning mix (from 0.85-oz 
package) 
2 cups chopped deli rotisserie 
chicken 
1 cup frozen whole kernel 
sweet corn, thawed 
2 cans (4.5 oz each) green 
chiles 
1 1/2  cups shredded Mexican 
cheese blend oz) 
Chopped fresh cilantro 
leaves, if desired 

1.  Heat oven to 375°F. Spray 
10-inch ovenproof stainless 
steel skillet with cooking spray. 
In medium bowl, mix cream 
cheese, sour cream and taco 
seasoning mix.

2.  Add chicken, sweet corn, 
green chiles and 1 cup of the 
Mexican cheese blend, stirring 
to combine. Transfer mixture to 
skillet, and top with remaining 
1/2 cup Mexican cheese blend. 

3. Bake 32 to 35 minutes 
or until cheese is melted and 
bubbling around edges. Garnish 
with cilantro. Serve with tortilla 
chips.

SMOKED HAM AND 
JALAPEÑO 

PULL-APART BREAD
1 can (16.3 oz) Flaky Layers
 refrigerated Sweet Hawaiian 
biscuits 
1/3 cup spicy jalapeño cream 
cheese spread (from 7.5-oz 
container) 
1/3 cup finely shredded 
Monterey Jack cheese 
1/4 cup finely chopped green 
onions 
4 slices deli-sliced smoked 
ham (1/2 oz each), cut into 
quarters

1.  Heat oven to 350°F. Line 
9x5-inch loaf pan with foil; spray 
with cooking spray. 

2.  Separate dough into 8 

biscuits. Separate each biscuit 
into 2 layers to make 16 rounds. 
Spread 1 teaspoon jalapeño 
cream cheese on top of each 
biscuit layer; top each layer with 
shredded cheese, green onion and 
1 piece smoked ham.

3.  Stack 8 biscuit layers on top 
of each other; place at one short 
end of pan, with side without 
filling on outside edge of pan. 
Stack remaining 8 biscuit layers, 
and place on other side of pan, 
with side without filling on 
outside edge of pan.

4.  Bake 20 minutes, then cover 
with foil. Bake 40 to 45 minutes 
longer or until golden brown and 
baked through in center. Cool 10 
minutes. Remove from pan; serve 
warm. Sprinkle with additional 
chopped green onions, if desired.

CRESCENT-WRAPPED 
BRIE

1 can (8 oz) refrigerated 
crescent rolls or 1 can (8 oz) 
refrigerated Crescent Dough 
Sheet 
1 round (8 oz) Brie cheese 
1 egg, beaten

1.  Heat oven to 350°F. 
2. If using crescent rolls: 

Unroll dough; separate 
crosswise into 2 sections. 
Pat dough and firmly press 
perforations to seal, forming 2 
squares. If using dough sheet: 
Unroll dough; cut crosswise 
into 2 rectangles. Pat dough to 
form 2 squares.

3.  Place 1 square on 

ungreased cookie sheet. Place 
cheese on center of dough. With 
small cookie or canapé cutter, 
cut 1 shape from each corner of 
remaining square; set cutouts 
aside.

4.  Place remaining square 
on top of cheese round. Press 
dough evenly around cheese; 
fold bottom edges over top 
edges. Gently stretch dough 
evenly around cheese; press 
to seal completely. Brush with 
beaten egg. Top with cutouts; 
brush with additional beaten 
egg.

5.  Bake 20 to 24 minutes or 
until golden brown. Cool 15 
minutes. Serve warm.
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It may be cold outside, but our 
spirits are warmed as we recall 

the many fine folks who we’ve had 
the pleasure to meet this year.

We sincerely value your business 
and wish you all the very 

merriest holiday season followed 
by a simply spectacular year. 

Thanks!
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364-3331

Raise Your
Holiday Spirits!

Everyone here is wishing you 
a season that’s uplifting in 

everyway! We appreciate your 
vote of confidence and look 

forward to serving you in the 
year ahead.

Dresden 4x4
& Automotive
518 Pikeview • Dresden

364-5110 24 Hr.
Wrecker
Service

from
Jackey, 
Bill & 

William

Merry 
Christmas

BY DAVID FISHER
News Writer

A brightly-colored Nativity 
scene, created by a local couple 
to put on display during the 
Christmas season, could be 
described as a labor of love. 

Jim and Tracey Garner of 
630 Evergreen Street in Dresden 
want the Christ-centered theme 
of the lawn decoration to convey 
the true meaning of Christmas. 

According to Tracey, it was 
a group effort. She crafted 
the religious scene over the 
past several months and put 
it on display this year for the 
first time. Tracey ordered the 
pattern, and Mr. Walter Thorne 
of Martin, who also decorates his 
lawn every year with Christmas 
scenes, helped by cutting out the 
individual plywood pieces that 
make up the different characters 
typically associated with the 
manger scene. 

She began painting the project 
in July 2015 and completed it 
around the first of December. 
Tracey also received assistance 
from her children, 17-year-old 
Katie, and her 14-year-old twins 
- Mekayla and Mekena, as well 
as other family members. 

After coming home from 
Dresden Family Clinic, where 
she works as a nurse, Tracey 
labored on the Nativity scene 
many nights until 10:30 or 11:00.

Jim, who is the former pastor 

of New Hope Baptist Church, 
and works at Parker-Hannifin 
in Greenfield, helped by cutting 
the stakes. 

The Nativity scene is covered 
with polyurethane to protect 
it against the elements and the 
ground stakes that hold it in 

place are constructed of treated 
wood. 

Tracey also crafted a porch 
display depicting a Christmas 
tree bearing the scriptural quote 
from Luke 2:11, which reads, 
“Unto you is born this day in the 
city of David a Savior, which is 

Christ the Lord.”
Rather than emphasize the 

commercial and secular aspects 
of what Christmas has come 
to be for many these days, 
the Garners wish to remind 
everyone of the Christ child who 
came to take away the sins of the 

world. Those willing to accept 
him as Lord and Savior can 
sing “Joy To The World” from 
the perspective of one saved 
by grace. For the Christian, it’s 
not just another holiday; it’s a 
celebration of the birth of the 
Savior of all humankind. 

A beautifully crafted Nativity scene graces the front lawn of the home of Jim and Tracey Garner, located on Evergreen Street in Dresden. 
Tracey did most of the work on the project, which took several months to complete, but other family members assisted.

Dresden Nativity Scene A Labor Of Love
For Unto Us A Child Is Born

Merry Christmas

With best wishes to our neighbors, friends and associates 
at this joyous time of year. For your trust in us, we are 
deeply grateful.

Washburn and Hutcherson Law Firm
117 North Poplar St. • Dresden • 731-364-9715
302 University St. • Martin, TN • 731-587-5888

http://www.washburnhutchersonlaw.com

This poem was written by a 
Marine stationed in Okinawa 
Japan.

‘Twas the night before 
Christmas, he lived all alone, in 
a one bedroom house made of 
plaster and stone.  I had come 
down the chimney with presents 
to give, and to see just who in this 
house did live.

A strange sight I did see, no 
tinsel, no presents, not even a 
tree.  No stocking by mantle, 
just boots filled with sand.  On 
the wall hung pictures of far 
distant lands.

With medals and badges, 
awards of all kinds, a sober 

thought came through my mind.  
For this house was different, it 
was dark and dreary.  I found the 
home of a soldier, once I could 
see clearly.

The soldier lay sleeping, si-
lent, alone, curled up on the floor 
in this one bedroom home.  The 
face was so gentle, the room in 
such disorder, not how I pictured 
a United States soldier.  Was this 
the hero of whom I’d just read?  
Curled up on a poncho, the floor 
for a bed?  

I realized the families that 
I saw this night, owed their 
lives to these soldiers who were 
willing to fight.  Soon round the 

world, the children would play, 
and grownups would celebrate a 
bright Christmas day.  They all 
enjoyed freedom each month of 
the year, because of the soldiers, 
like the one laying here.

I couldn’t help wonder, 
how many lay alone, on a cold 
Christmas Eve in a land far from 
home.  The very thought brought 
a tear to my eye, I dropped to my 
knees and started to cry.  The 
soldier awakened and I heard a 
rough voice, “Santa, don’t cry, 
this life is my choice.  I fight for 
freedom, I don’t ask for more, 
my life is my God, my country, 
my corps.”  

The soldier rolled over and 
drifted to sleep, I couldn’t control 
it, I continued to weep.  I kept 
watch for hours, so silent and 
still and we both shivered from 
the cold night’s chill.  I didn’t 
want to leave on that cold, dark 
night, this guardian of honor so 
willing to fight.

Then the soldier rolled over, 
with a voice soft and pure, whis-
pered, “Carry on, Santa, it’s 
Christmas Day, all is secure.”  
One look at my watch and I 
knew he was right.  “Merry 
Christmas, my friend, and to all 
a good night.”

A Soldier’s Version Of ‘Twas The Night Before Christmas’

Three Kings came riding from 
far away,

Melchior and Gaspar and Baltasar;
Three Wise Men out of the East 

were they,
And they travelled by night and 

they slept by day,
For their guide was a beautiful, 

wonderful star.
The star was so beautiful, large 

and clear,
That all the other stars of the sky
Became a white mist in the at-

mosphere,
And by this they knew that the 

coming was near
Of the Prince foretold in the proph-

ecy.
Three caskets they bore on their 

saddle-bows,
Three caskets of gold with golden 

keys;
Their robes were of crimson silk 

with rows
Of bells and pomegranates and 

furbelows,
Their turbans like blossoming 

almond-trees.
And so the Three Kings rode into 

the West,
Through the dusk of the night, over 

hill and dell,
And sometimes they nodded with 

beard on breast,

And sometimes talked, as they 
paused to rest,

With the people they met at some 
wayside well.

“Of the child that is born,” said 
Baltasar,

“Good people, I pray you, tell us 
the news;

For we in the East have seen his 
star,

And have ridden fast, and have 
ridden far,

To find and worship the King of 
the Jews.”

And the people answered, “You 
ask in vain;

We know of no King but Herod 

the Great!”
They thought the Wise Men were 

men insane,
As they spurred their horses across 

the plain,
Like riders in haste, who cannot 

wait.
And when they came to Jerusalem,
Herod the Great, who had heard 

this thing,
Sent for the Wise Men and ques-

tioned them;
And said, “Go down unto 

Bethlehem,
And bring me tidings of this new 

king.”
So they rode away; and the star 

stood still,
The only one in the grey of morn;
Yes, it stopped --it stood still of its 

own free will,
Right over Bethlehem on the hill,
The city of David, where Christ 

was born.
And the Three Kings rode through 

the gate and the guard,
Through the silent street, till their 

horses turned
And neighed as they entered the 

great inn-yard;
But the windows were closed, and 

the doors were barred,
And only a light in the stable 

burned.
And cradled there in the scented 

hay,
In the air made sweet by the breath 

of kine,
The little child in the manger lay,
The child, that would be king 

one day
Of a kingdom not human, but 

divine.
His mother Mary of Nazareth
Sat watching beside his place of 

rest,
Watching the even flow of his 

breath,
For the joy of life and the terror 

of death
Were mingled together in her 

breast.
They laid their offerings at his feet:
The gold was their tribute to a 

King,
The frankincense, with its odor 

sweet,
Was for the Priest, the Paraclete,
The myrrh for the body’s burying.
And the mother wondered and 

bowed her head,
And sat as still as a statue of stone,
Her heart was troubled yet com-

forted,
Remembering what the Angel 

had said
Of an endless reign and of David’s 

throne.
Then the Kings rode out of the 

city gate,
With a clatter of hoofs in proud 

array;
But they went not back to Herod 

the Great,
For they knew his malice and 

feared his hate,
And returned to their homes by 

another way.

The Three Kings                 By Henry Wadsworth Longfellow
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Happy Holidays!

A5506/BE

Annual Santa’s Village Celebration

Santa’s Village was held this December 6 through December 
9 this year and was held inside the Ned McWherter Agricultural 
Complex.   The colorful winter wonderland provided activities to 
put anyone in the Christmas spirit.

Children enjoyed the carnival rides offered by Pope’s amusement. Visitors enjoyed the petting zoo provided by Hooker Farms.

There was a petting zoo available with animals from around the 
area provided by Hooker Farms, such as goats and cows, as well 
as camels and kangaroos.

McDaniels

Pville Store

M
CDANIEL’S

560 Poole Road • McKenzie, TN
MAINTENANCE & REPAIR

Heavy Equipment Repair • Service Calls

HOLIDAY HOURS
Closed Christmas Eve & Christmas Day

Closed New Year’s Eve & New Year’s Day

Thank you for your business. Have a 
Merry Christmas and Happy New Year!

Chad & Terri McDaniel
731-415-0791   731-415-1850
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BRINGING COUNTRY BACK

PILLOWVILLE

COUNTRY STORE
124 Hwy 190, McKenzie, TN 38201

BRINGING COUNTRY BACK
124 Hwy 190, McKenzie, TN 38201

731-358-9714

HOLIDAY HOURS:
Christmas Eve  7 a.m.-1p.m. • Christmas Day  Closed

New Year’s Eve  6 a.m.-10 p.m. • New Year’s Day  Closed

Thank you for your business.
Merry Christmas & Happy New Year!

From Chad, Terri, Lynn and Amy
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