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TTiimmee  ssuurree  fflliieess  wwhheenn  yyoouu  aarree  hhaavviinngg  ffuunn!!    TThhee  ddaayyss  ooff  ssuummmmeerr  ggoo  bbyy  
wwaayy  ttoooo  ffaasstt..    MMoowwiinngg  llaawwnnss  ttuurrnnss  ttoo  rraakkiinngg  lleeaavveess  aanndd  eevveenn  
sshhoovveelliinngg  ssnnooww  wwaayy  ttoooo  qquuiicckkllyy..    BBuutt  ffaallll  aanndd  wwiinntteerr  hhaavvee  tthheeiirr  ggoooodd  
ppooiinnttss  ttoooo..    TThhee  ppiiccnniiccss  ooff  tthhee  wwaarrmmeerr  mmoonntthhss  bbeeccoommee  ffaammiillyy  ffeeaassttss;;  
ccaammppffiirreess  aarree  nnooww  hheeaarrtthh  ffiirreess  bbuutt  iitt  iiss  ssttiillll  aallll  aabboouutt  bbeeiinngg  ttooggeetthheerr..    
SSoo,,  aafftteerr  aa  nniiccee  ffeeaasstt  ooff  ccoommffoorrtt  ffoooodd,,  ccuurrll  uupp  iinn  ffrroonntt  ooff  tthhee  ffiirreeppllaaccee  
wwiitthh  aa  nniiccee  ““ccuuppppaa””  aanndd  eennjjooyy  tthhiiss  mmoonntthh’’ss  DDCC  NNeewwsslleetttteerr..  
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“’TIS THE SEASON” - – by bigdaddy3k 
The season seemed to arrive earlier this year. According to his recollection it seemed to come earlier 
every year. He chuckled at his own predictable behavior. “Maybe I’ve caught myself early and I won’t say 
it out loud” he muttered to himself with a smirk. Every year he’d say it out loud and every year someone 
would roll their eyes and humorously take him to task about his growing age (and eyebrows).  
 
“It got cold early too” he said as he pulled the collar of his coat a little tighter. That phrase, though just as 
predictable, never got the ribbing that the other did. Everyone seemed to agree with him that summer 

could stay longer and winter could wait another week. Well, everyone but his son.  
 
His mood livened by the brisk temperatures, Ritchie finished checking his pride and joy’s 
oil (see beater) and closed the hood. Seeing his father approach, Ritchie beamed, “I can 
hardly wait for the first snow! It’s going to come early this year and I’ll be skiing before 
New Year!”  
 
He rolled his eyes at his son’s enthusiasm, though he would never try to stifle it. 
Enthusiasm was in too short a supply lately it seemed. Was that another sign of his age 
or was it a sign of the times? Ah well, mysteries for another day. 
 

Skiing by New Year… hmm, lots of ground to cover (figuratively) between now and New Year’s. Ritchie fell 
into step with him as they approached the house. A short whistle and they were quickly joined by the 
dogs. Always anxious to get to the “next thing”, the dogs ran ahead to stand and whine by the back door.  
 
They didn’t hurry but the pair certainly didn’t linger over their walk to the back door. Even as ‘winter 
happy’ as his son was, his red ears and cheeks told a tale of how anxious Ritchie was to get out of the fall 
wind. 
 
Stopping to stomp their boots, they opened the door for the dogs to precede them into the breezeway. 
Between the two of them they made quick work of wiping the dogs’ feet with a couple of old bath towels.  
Mom brooked no mud in her home. “Even Jesus had his feet washed” was a phrase tossed about with no 
little bit of humor. 
 
Their task finished, their coats hung, their feet wiped and caps doffed, they opened the door and the smell 
of heaven washed over and surrounded them. A warm house, family comfort and good food, all together 
in a short span of time. 
 
The season can’t come early enough for me. 
 

Click here to visit the forums now! 
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WHAT IS YOUR FAVOURITE FALL/WINTER FOOD? – by LPBeier 
 

Soups  7 18.92%
Stews/Chili  13 35.14%
Roasted/Braised Meats  8 21.62%
Harvested Veggies  0 0%
Pastas  0 0%
Casseroles  3 8.11%
Fresh Baked Bread (& other baked goods)  1 2.70%
Hot Beverages (Hot choc., tea, cider, etc.)  0 0%
Grilled Foods (indoor and/or outdoor)  1 5.41%
Bourbon and other   3 8.11%
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Like the summer poll, I was very pleasantly surprised by the results.  This time, however, instead of 
finding that specific items were missed, people found it hard to choose this one.  I think next time I may 
not restrict the number of choices and then you can post your choice combinations and reasons below the 
poll. 
 
The fact that there are no votes for veggies, beverages or pastas, and only one for baked goods is actually 
very misleading.  This in no way means that none of you like them.  On the contrary, most of you said 
that a stew isn’t a stew without some nice bread to mop it up with.  I really am not surprised that soups, 
stews and meats came out on top. 
 
The last category was just “other” but was changed for our wonderful Uncle Bob who hasn’t found a 
season yet where bourbon didn’t fit!  And others mentioned how they use this golden liquid in cooking and 
as an appetizer! 
 
Thanks so much for participating and if you have an idea for our next poll please PM me!   
 

Click here to visit the forums now! 
 
OUR FEATURED CHEF: Bethzaring - by Alix 
Alix: This month our featured cook is someone who truly lives by the seasons as she grows most of her 
own food. Bethzaring has been at Discuss Cooking since 2005 and has become quite a fixture. She is quiet 
but always has such wonderful commonsense answers. Her journey as a cook has been a very interesting 
one and I know you will enjoy her story as much as I did. 
  
Bethzaring: I retired in 1999 from being a dietician in a nursing home for 12+ years. Before that I had a 
variety of jobs such as being a scale operator for a coal mine, baking in a whole grains bakery, writing for 
the local newspaper, teaching cooking/baking/canning to low income families through the Cooperative 
Extensive Service, being a laborer for 4 local State Nature Preserves and being a Psychiatric Aide at a 
State Mental Hospital. 
 
My husband, who I have been married to for a loooooong time, and I, live on 70 acres in the foothills of 
the Appalachian Mountains.  He built our home and outbuildings and had a career in home building and 
computer software writing. We try to live lightly on this earth, to conserve energy and water, and be good 
stewards of our parcel of land. 
 
My day starts at 4:30 am when DH starts to poke me.  Believe me, I don’t wake at this hour naturally.  
First thing is to make the coffee, fix an enormous bowl of oatmeal for DH, pack 
his lunch (he retires in 4 months!!), empty the dish machine and set up the 
milking equipment.  Off to the barn to milk 4 goats and feed the rest of the 
kids and the buck.  Back at the house I strain and refrigerate the milk.  Then it 
is back to the barn/garden to see what I can do there for the next two hours or 
so.  Being out this early means I am avoiding the direct sun, which just saps 
my strength.  I am at the barn at least three times a day checking water and 
giving the goats spent vegetable plants.  They just finished up eating the spring 
broccoli and are now working on the bush bean plants.   
 
I do well at working on many small projects at a time.  Right now they are cheese making, baking, food 
preparation, canning, writing, genealogy, soap making, yogurt and buttermilk culturing, making ice and 
ice cream, sewing, quilting and tending house.  I generally have supper ready between 5:00 and 6:00 pm.  
After eating and cleaning up the kitchen, we go outside to do a little work, and put the goats to bed.  We 
ourselves are usually snoring by 8:30 pm ☺. 
We are in this to produce our own foods for our own consumption with some to share and some to trade.  
The only food we sell is a little garlic. We raise a Porcelain variety, German Extra Hardy, which still seems 
to be a little known variety.  I sell some planting stock on eBay. 
 

http://www.discusscooking.com/forums/


Alix: How did you find Discuss Cooking? 
 
Bethzaring: I found DC while Googling a cheese making question I had.  DC popped up and I spent some 
time reading through the different forums.  I was intrigued by the discussions and eventually blurted on 
the scene with my questions. I have picked up many recipes and tips that I regularly use in my life. I now 
make my own vanilla extract, I have two half gallons currently brewing.  It never had occurred to me to 
make my own.  
 
Alix: How did you learn to cook or from whom?  
 
Bethzaring: I was raised by a culinary challenged mother and started baking in early adolescence with 
the ingredients at hand, which were boxed mixes and refrigerated dough thingies.  Soon after I left home, 
I was living on my own and seeking out natural, made from scratch foods to prepare. I was also starting 
my cookbook library. It was through reading and my innate sense of what was good food that started me 
on my journey with food.  I started gardening organically in the mid 1970’s and have been a self taught 
cook and baker.  I do have formal training in the field of nutrition.   We eat what foods are in season and 
in the garden and like to eat traditionally local menus.  But I have no problem buying olive oil from 
various European countries or making hummus for a sandwich filling for DH’s lunchbox. 
 
Alix: What kind of cook are you? 
 
Bethzaring: I am an unadventurous experimental cook.  I love and seek out recipes, but in the end, the 
product is my own invention. We raise a lot of the foods we eat, so I am starting with basic foodstuffs. We 
raise potatoes, sweet potatoes, onions, garlic, celery, tomatoes, carrots, green bell peppers, hot peppers, 
broccoli, cabbage, green beans, black eyed peas, parsley, basil, sweet corn, asparagus, spinach, and kale.  
We also raise dairy goats and I make cheeses, yogurt, buttermilk, ice cream, puddings, cream soups and 
custards.  The yogurt and buttermilk are used as cheese starters as well as in baking.  Every fall we 
butcher the surplus kids.  We do some amount of trading foodstuffs with friends who raise honey, eggs, 
beef and lamb. 
 
As for baking, I am quite particular regarding the ingredients I use.  I buy whole wheat hard and soft 
flours and try to use them for their intended uses.  The glaring exception is my pancakes; I now solely use 
hard flour for pancakes because I could not keep enough soft flour in stock for all the pancakes I make.  I 
also use whole wheat flour exclusively for sweets.  That is the only way I can rationalize making cookies, 
brownies, pies and snack cakes.  I make about all the bread products we eat, like bread for sandwiches, 
dinner rolls, hamburger and hot dog buns and lately I have been making English Muffins. 
 
Alix: What inspires you? 
 
Bethzaring: I don’t need much inspiration.  Food is about always on my mind.  I used to manage a 
kitchen and am used to planning ahead for the next few meals, pulling meats from the freezer in a timely 
manner.  It is rare that I am not making something in the kitchen daily.  It may be bread, a salad, a 
casserole, or a cheese.   
 
Well, maybe the garden inspires me!  I am always monitoring what needs harvesting and bringing those 
foods to the house to clean them, so they are in a useable state when it comes time to cook.    
 
Oh, and I see that DC offers a lot of inspiration to me.  I like reading the posts where folks talk about 
what has worked for them, and what they are fixing. 
 
Alix: What is your biggest challenge? 
 
Bethzaring: My biggest challenge is managing all the foods we raise so nothing goes to waste.  It is 
difficult to raise only what you will eat over the next year, there are too many variables. You never know 
when the drought will strike, or if the rabbits and groundhogs will sneak into the garden, or if an early or 
late freeze will kill some things.  Often we have much more foods than we can use fresh.  So we give 
some away, trade for other foodstuffs, and put by a large amount of it. We store potatoes, onions, garlic 
and sweet potatoes fresh, I can tomatoes, potatoes, green beans, jams and some foods like corn if there 



is not enough room in the freezers.  We freeze sweet corn, peppers, and broccoli.  I dehydrate celery, 
some fruits, and garlic granules/powder. 
 
A big challenge that we have conquered is we eat what we raise.  That may seem like an obvious 
statement, but try it sometime.  There is a difference between what is fun to grow and what ends up on 
the dinner plate.  I have discarded countless quart jars of food that I just didn’t want to eat.  Those seed 
catalogs can make some foods look good.  There used to be a huge temptation to just go to the grocery to 
buy an Old El Paso taco dinner kit or a pizza kit or a bag of frozen chicken breasts. Fortunately, there are 
no tempting restaurants within 45 miles!    
Alix: What is your specialty? 
 
Bethzaring: Hmmm, I love Italian and other area foods and pastries, as well as Mexican, but my 
specialty would have to be breads. My chevre-based spreads would be my most admired.  I make a taco 
flavored and a horseradish based cheese spread with my chevre.  
 
Alix: I asked Beth for a recipe but realize now that not many of us can make cheese! 
 
*Alix's Note* 
Since this article was written Beth and her husband have had some hard news. Beth's dear husband Rich, 
has been diagnosed with terminal stomach cancer and he may not be with Beth much longer.  They are 
currently coming to grips with the curveball life has thrown them and  Beth and Rich could use all the 
prayers and support our DC family can  offer them 
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HARVEST TRIVIA – by LuckyTrim 

1. What is the name we give the full moon that occurs closest to the Fall 
Equinox? 

2. The first cranberry crop was harvested in 1816 in what US State? 
3. Who was the Greek "Goddess of the Bountiful Harvest? 
4. Who was the Roman "God of the Harvest and reaping time"? 
5. Besides cranberries, what are the only other two major fruits native to North America? 

Answers are at the end of the newsletter 
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FEASTING ACROSS THE MILES – by Barbara L. 
Most holiday feasts in the U.S. consist of one or more meats (turkey, roast beef, ham, lamb, etc.), and a 
variety of sides.  The sides can vary greatly in different areas of the country. I was raised in southern 
California by mid-western-born parents, and I now live in the Deep South. I would like to share some of 
the differences and similarities in the holiday feasts I have witnessed in both California and the Carolinas. 
Let me begin by saying that there are always “exceptions to the rule,” so I am not saying this is how it 
always is. ☺ 
 
Our holiday feasts in California were never without mashed potatoes and gravy and yeast dinner rolls. 
There were always vegetables (for us, usually baby peas) and a variety of pies. With turkey we always 
had bread dressing, cranberries, sweet potatoes, and for dessert, pumpkin and other pies.  Some families 
serve a special punch to drink with the meal, while others drink soft drinks, iced tea, water, or milk. For 
many, wine is often a part of holiday feasts as well. 
 
Southern holiday feasts are very much the same, but I have noticed a few differences. Rice and gravy are 
commonly served instead of potatoes and gravy, and cornbread dressing seems to be more common than 
bread dressing in the south. Sometimes yeast rolls are served, but you will find biscuits just as often. Two 
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dishes you will find at most southern meals, including holiday feasts, are macaroni and cheese and, for 
dessert, banana pudding. Sweet potato pie replaces pumpkin pie in many southern homes, and pecan pie 
and red velvet cake are very popular as well. And to drink? When I asked my friend what foods and drinks 
she typically serves for holiday feasts, she said, “First thing that comes to mind is Sweet Tea. That’s one 
thing my table is never without at any meal!”  
 

Click here to visit the forums now! 
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TERMS & TECHNIQUES: Braising – by GB 
Braising is a method of cooking in which meat is browned in fat and then slowly cooked in a flavorful liquid 
in a covered pot. The food you are braising is never completely submerged in the cooking liquid. Because 
of this, braising is seen as both a moist and dry cooking method. It is usually done with tough cuts of 
meat as it is a great way to tenderize them, but it also works well with things like chicken and vegetables. 
The heat, plus long cooking time, aids in breaking down the meat or vegetables, making them nice and 
tender. It is usually best to braise in the oven because the heat surrounds the food and you can keep the 
temperature fairly stable, but you can braise on the stove top as well if needed. You can think of braising 
like stewing except that braising usually involves large pieces of meat while stewing is generally bite sized 
meat which is fully submerged. When I think of good winter dishes that stick to your bones, braised dishes 
often come to mind. Two of the best-known braised dishes are Coq Au Vin and Osso Bucco. 
 
Here is a recipe for Osso Bucco from our very own Andy M. 
 

Osso Bucco Milanese 
 

1/4 C Olive Oil 
4 Veal Shanks 
Flour 
3 Tb Butter 
1/2 C Onion, diced 
1/3 C Carrot, diced 
1/3 C Celery, diced 
1/2 tsp Garlic, minced 
2 Lemon Peel Strips 
 

1/2 C White Wine 
1/4 C Beef Broth 
1/4 C Water 
3/4 C Tomato, chopped 
1/8 tsp Thyme 
1 Bay Leaf 
2 Parsley Sprigs 
1 Oz Dry Porcini Mushrooms 
Salt and Pepper to taste 

 
Add the oil to the pot and heat it. Dust the shanks with flour, shaking off any excess. Place the shanks 
into the pot in one layer. Brown the shanks deeply all over. Remove to a plate, drain excess oil from the 
pot. 
 
Melt the butter and sweat the onion, carrots and celery on medium for 6-7 minutes. 
 
Add the garlic and lemon peel and cook for another 2-3 minutes.   
 
Add the wine and deglaze the pot, reducing the wine by half. 
 
Heat the broth and water and add it to the pot along with the tomato, thyme, bay leaf, parsley 
mushrooms, salt and pepper. 
 
The liquid should come two thirds of the way up the side of the shanks. If it does not, add more broth and 
water. 
 
Bring the liquid to a simmer, cover and place into the lower half of a 350º F. oven. Turn and baste the 
shanks every 20 minutes. Cook for 2 hours or until the shanks are very tender and a creamy dense sauce 
has formed. 
 
When the shanks are done, remove them to a platter and reduce the sauce, if necessary, to thicken. 
Remove the strings before serving. 
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FAMILY & FEASTING – by Bugs 
Everybody got their elastic waist band pants? Excellent. Around this time of year, those wonderfully comfy 
stretchy pants are an absolute necessity as they allow you to eat as much as possible without exploding. 
It happens to come in very handy when you're feasting on delicious turkey and multiple pies if you're 

anything like my family. And that's just the pets!  
 

During the holidays, you will inevitably encounter a feast or two. The two 
big ones here are Thanksgiving and Christmas dinner. Every year, a bunch 
of my family comes over to our house for a delicious turkey dinner 

prepared brilliantly by my very talented mother. A multitude of yummy dishes 
of stuffing, roasted potatoes, salad, green bean casserole, coleslaw, and 
sometimes a cooked vegetable (if it doesn't get left in the microwave) are 

served and devoured by all of the ravenous people present.  Then for dessert we have our choice of 
several different kinds of absolutely scrumptious pie! Even after second or third helpings of an excellent 
turkey dinner, people are still filling their plates with multiple slices of pie. You can almost hear 
everybody's elastic waistbands groaning at the extra effort they're giving in order to keep from bursting.   
 
Pretty soon after a fantastic meal, everyone relaxes in the living room and attempts to stay awake while 
the turkey inside them insists on sleep. Luckily, nothing wakes you up from a turkey coma better than a 
hilarious game of Balderdash! If you've never played before, the game Balderdash is quite simple. You are 
given an unusual word such as spizzerinctum or jumentous and you are required to come up with a 
definition for said word. My family can never be bothered to actually keep track of points or try to guess 
the correct definition. Instead, everyone tries to come up with the funniest definition of the word that they 
can and it becomes a competition to see who can get the best reaction out of everyone else. Usually the 
person who forces my mom to run off to the bathroom, laughing, wins. Oh yes, there have been some 
memorable games of Balderdash after one of our famous feasts. It seems that people become a lot 
funnier after eating a pound or two of turkey. Even my little two year old cousin, who is not yet ready to 
participate in our games of Balderdash, is showing some promise. I have a feeling that if we give her a 
few years, she will be great. Just this last Thanksgiving (very recently if you live in Canada), she amused 
the whole table with her show of waving a turkey leg in the air while singing, “gobble gobble gobble 
gobble”.  
 
Here in our household, feast time is family time. Along with the incredibly fantastic meals created and 
eaten here comes laughter and memories that will last a lifetime. Every year and every feast has 
something different but completely wonderful to offer and these memories are ones I will cherish forever. 
There have been many food-related mishaps over the years, but looking back I can't remember a dinner 
event that hasn't turned out great. I am telling the truth when I say that I don't think I'm the only one in 
my family who is looking forward to the next delicious feast and hilarious game of Balderdash scheduled 
for later this year. Here's hoping it's a great one. So to everyone out there, who can't join us for our next 
fabulous feast, have a great holiday season and happy feasting! 
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MA’s CHRISTMAS EVE – by Kadesma 
This is our big party of the year. The week of Thanksgiving starts it all - the tree goes up and is decorated in silver, gold, 
and crystal with lots of beautiful angels.  And we start getting things ready making room in the freezer and baking, filling 
the house with wonderful smells. 
 
We have a traditional dinner on Christmas Day, but the night before....Let's see:  

 Platters of cold shrimp and crab, with several sauces for them  
 An antipasto tray that takes several hours to put together with salami, mortadella, copa, proscuitto, olives, 

provolone, fontina, roasted peppers dripping with evoo, and gardeniera, on a bed of greens  
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 Homemade foccacia glistening with evoo and salt  
 Belgian Endive spears, with a dollop of Roquefort and toasted chopped walnuts 
 Dried apricots filled with Marscarpone and drizzled with honey 
 Dates filled with an almond and brown sugar, then wrapped with a half slice of bacon broiled until done  
 A bubbling pot of wonderful fondue; try dipping in that homemade baguette, so good!  
 Smoked salmon and pumpernickel bread with a dill mayo, and cream cheese to spread on the bread  
 My granddaughters love their sliced oranges, icy cold and sweet tart with some sour cream. And of course my 

father’s favorite dip, avocado, with French bread...Why it wouldn't be Christmas without it  
 
And lest we forget the sweets: 

 Dark chocolate anything for my daughter 
 Chocolate chip cookies 
 Peanut butter cookies 
 See's candy 
 Roasted nuts 

 
For drinks, there is Pepsi/Coke, diet and regular, my father’s Tom and Jerry (made with warm milk, good 
brandy and freshly grated nutmeg).  Hot toddies for those who like them plus wine, lemon drops, 
cosmopolitans, etc.  I don't drink, just an occasional Tom and Jerry, but the others can have what they 
please. The little ones love OJ and 7-up. 
 
But most of all they love to sit and open presents and give thanks for one more Christmas together.  At 
the end of the evening we set out cookies, carrots and milk for the man in the red suit and his friends.  
Before we all leave, we hold hands and tell those who are not with us, we miss and love them. Then it's 
kids into bed to wait for Santa. 
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IS IT SOUP YET? – by LPBeier 
When I was writing up the selections for this month’s poll, I have to admit that I had to stop myself from 
making all ten categories “soup”.  Let’s face it a nice bowl or mug of hot soup is good for everything – 
when you come in from the cold or come down WITH a cold, using up the turkey carcass or ham bone, 
having something to soak up your saltines, you name it! 
 
Soups come in all varieties – chowders, broths, cream based, with noodles or rice.  But the one thing they 
all have in common is that they are as tasty as they are healthy.  Homemade soup is not difficult to make 
and as it simmers it fills the whole house with wonderful smells.  Here is one of my favourite recipes. 
 

Roasted Red Pepper Soup 
3 tbsp & 1 tsp olive oil 
6 red bell peppers halved and seeded 
6 plum tomatoes, peeled, seeded and chopped 
1 small head garlic 
1 medium onion, chopped 
1/2 small carrot, finely chopped 
¼ cup white wine 
4 cups chicken broth 
1 tsp thyme 
1 tsp oregano 
1 tsp paprika 
pinch sugar 
salt & pepper to taste 
 
Heat oven to 400° F.  Cut peppers and tomatoes in half and remove seeds.  Toss them with 2 tbsp olive 
oil and place on a baking tray.  Take a small slice off the top of the garlic head so that the tops of the 
cloves are exposed.  Set the head top side up on a double square of foil.  Drizzle the tsp of oil over the top 
of the head and wrap it tightly in the foil.  Place the garlic pack on the tray and place all on the lower rack 
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of the oven.  Roast for about 20 minutes then remove garlic and put the tray on higher rack on broil until 
the skins are black and bubbly. 
 
Open the garlic pack to let it cool slightly.  Place tomatoes and peppers in a paper bag and seal for 10 – 
15 minutes.  Peel and chop peppers and tomatoes roughly but not to large. 
 
Heat last tbsp of olive oil in a large pot and sweat onions and carrot until the onions are soft but not 
brown (about 5 minutes).  Squeeze the softened garlic into the pot and stir.  Quickly add the wine and stir 
to deglaze the pan.  
 
Add Broth, tomatoes, peppers, thyme, oregano, paprika and sugar and bring to a boil.  Reduce heat and 
simmer, stirring occasionally for about ½ hour.  Add more broth if necessary 
 
Use a hand blender to smooth the soup but do not puree.  Add salt and pepper to taste.  You can add a 
few drops of hot pepper sauce for a spicier soup. Garnish with a dollop of sour cream if desired. Makes 4 
hearty bowls. 
 
TRIVIA ANSWERS 

1. The Harvest Moon 
2. Massachusetts 
3. Demeter 
4. Saturn 
5. Grapes (Concord) and Blueberries 

 
Well, we hoped you enjoyed reading our little newsletter as much as we have enjoyed putting it together 
for you.  If you have any ideas or suggestions for our next issue, feel free to contact any of the 
Moderators or Administrators.  Whatever you celebrate we wish you all the best.  See you in the Spring! 
 

(All graphics and photos used in this newsletter are licensed to LPBeier) 


