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1984 W. 950 S.
Huntingburg, IN  47542

www.precisionstoneworksinc.com

(812) 683-1102
Fax: (812) 683-1100

GRANITE, MARBLE, QUARTZ & NATURAL STONES

Holiday Greetings!

KITTEN AUTOMOTIVE
1015 Main St., Ferdinand • 812-367-2100

Season’s
Greetings

Happy Holidays!

www.hoosierbusinessmachines.com

808 N. Main Street
Jasper • Indiana
800-433-6476 or

812-482-3736
Your Machine Specialist Since 1956.

1020 2nd Ave. • Jasper • 812-482-1044
ERNY SHEET METAL, INC.

Warm Wishes

ST. MARY 
CATHOLIC CHURCH

Ireland

WEEKEND MASS
Dec. 22 - 4:30 p.m.

Dec. 23 - 7 & 10 a.m.

CHRISTMAS EVE MASS
Dec. 24 - 4, 6, 8 p.m.

CHRISTMAS DAY MASS
Dec. 25 - 8 & 10 a.m.

Father 
Joseph Erbacher “Effie” Pastor

Deacon John Huether
812-482-7041

Frank 
Heidet 
& Son

325 Main Street, Ferdinand
812-367-1500

Wishing 
you and 

yours
a fun-filled 
Holiday!

HERB RAHMAN & SONS
Ferdinand • 812-367-2513

Custom Cabinets
Dale • 812-937-4476 • www.Thermwood.com
CORPORATION

Season’s     Greetings!

!

430 Main Street  •  Ferdinand
812-367-1874

Need help with last minute gifts? 
STOP IN!

Brooks Galloway
Real Estate & Appraisal & Real Estate Auction Co.

Happy Holidays!

French Lick:  812-936-7301
Jasper: 812-482-6464  •  Bedford: 812-275-5151

www.brooksgalloway.com

Buon Natale — Christmas in Italy
(usually made of black sugar), depending on 
if they were naughty or nice. After January 
6, Christmas markets close and decorations 
start to come down.

When to exchange gifts is also more com-
plicated than here, where it’s either Christmas 
Eve or Christmas Day.

In some parts of the country, gifts are 
exchanged on Christmas Day after that long, 
long lunch. But in some northern Italian cities 
blind Saint Lucia brings gifts for children on 
December 13, so they open them that morn-
ing. Other families may wait until January 
6 (or give gifts both or all three days). The 
Epiphany is when La Befana brings her gifts, 
particularly in Rome and Bologna, and when 
I visited my relatives in January, an effigy of 
La Befana still hung from the kitchen ceiling 
mid-month.

Regardless of when they open their pres-
ents, many Italians keep their wrapped gifts 
on display on the pyramid-shaped ceppo 
(yule log), along with candles and other 
decorations.

Want to go a wee bit Italian on Christmas 
Eve? The following is my gift to you, a recipe 
that’s easy to prepare and while it’s not seven 
fishes it will still satisfy and give just a wee 
taste of Italia on la Vigilia.

Seafood Casserole
6 oz. pkg. long grain and wild rice
1 lb. frozen crabmeat, thawed or 2-1/2 cups 

canned lump crabmeat, drained
1 lb. cooked shrimp, peeled, de-veined and 

cut into 1/2-inch pieces
2 ribs celery, chopped
1 medium onion, finely chopped
1/2 cup finely chopped green pepper
4 oz. can mushroom stems and pieces, 

drained (or use fresh)
2 oz. jar diced pimientos, drained
1 cup mayonnaise
1 cup milk
1/2 tsp. pepper

Dash Worcestershire sauce
1/4 cup dry bread crumbs

Method
1. Cook rice according to package 

directions and preheat oven to 375°.
2. Combine crab, shrimp, celery, 

onion, green pepper, mushrooms 
and pimientos. In a small bowl, 
whisk mayonnaise, milk, pepper and 
Worcestershire sauce; stir into seafood 
mixture. Stir in rice.

3. Transfer to a greased 13x9-in. 
baking dish. Sprinkle with bread 
crumbs. Bake, uncovered, until bub-
bly, 40-50 minutes.


