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Holiday Recipes: Drinks
Christmas Punch

INGREDIENTS

6 cups cranberry juice or pomegranate cranberry juice*
3 cups pineapple juice**
1 Tbsp almond extract
3 liters ginger ale
1 12 oz. bag fresh cranberries (optional)
2 fresh limes, sliced (optional)
Ice

INSTRUCTIONS

Pour cranberry juice, pi-
neapple juice, and almond ex-
tract into a large drink dispen-
ser and mix. Pour in ginger ale 
and give it one quick stir.
Add in cranberries, ice and 
ginger ale. Serve within a few 
hours for best results as it will 
start to go flat.

www.cookingclassy.com

L O W C O U N T R Y
B A N K  O F  T H E

M E R RY  C H R I S T M A S

Gift Shop 
& Gallery

General Store

Surf & Turf Beachwear

843-869-3139
406 Highway 174

Edisto Island, SC 29438

General Store

Surf & Turf Beachwear

Edisto Island, SC 29438

EAST COAST INSURANCE
S E R V I C E S

EAST COAST INSURANCE
S E R V I C E S

Merry Chris tmas!
843-549-1181

305 E. Washington Street | Walterboro, SC 29488
www.eastcoastinsuranceservices.com

jdbarge@eastcoastinsuranceservices.com

White Russian Eggnog
INGREDIENTS

3 oz Eggnog
1 oz Kahlua Liquor
1 oz Peppermint Vodka
ice cubes

INSTRUCTIONS

Fill an old-fashioned glass halfway with ice cubes.
Pour ingredients in a bar shaker, shake to combine.
Pour mixture over ice cubes and stir to mix.

www. kitchenfunwithmy3sons.com
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Holiday Recipes: Drinks

Campuses in Walterboro and Allendale

1-800-922-5500
Apply Online @

uscsalkehatchie.sc.edu

Earn an Associate’s Degree or one of 14 Bachelor’s Degrees without leaving our campus including:

Business Administration | Elementary or Special Edcuation 
RN-BSN Nursing | Criminal Justice | Information Science

Spring 2020
Schedule
Now Available
Visit uscsalkehatchie.sc.edu

Education is one of the greatest gifts we can give or recieve!

White Christmas Margarita
INGREDIENTS

1/2 cup tequila
1/2 cup white cranberry juice
1/4 cup lime juice
1/4 cup Cointreau (you could also use Grand Marnier or Triple Sec)
2+ Tablespoons agave nectar (depending on sweetness desired)
2 Tablespoons coconut cream
1/4 cup coconut rum (optional)
Garnish: coconut flakes, coarse salt, lime slices

INSTRUCTIONS

In a large shaker, combine all 
ingredients. Shake well.
Grind coconut flakes and salt 
so they are a little finer. Place 
on flat plate.
Run a lime wedge around edge 
of glasses and dip into coco-
nut-salt mixture.
Place ice cubes (for decorative 
ice cubes see note below) in 2 
glasses. Divide contents 
between glasses.
Garnish edge of glass with a 
slice of lime.

Sapphire Snowfl ake Martini
INGREDIENTS

1.5 ounces Blue Curacao
1.5 ounces Coconut Rum
3-4 ounces White Cranberry Juice
Get Ingredients Powered by Chicory

INSTRUCTIONS

Mix all ingredients in martini shaker with ice
Rim martini glass with coconut if desired
Pour and serve immediately

www.whoneedsacape.com

www. 2cookinmamas.com
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Holiday Recipes: Drinks

1177 SNIDERS HWY | WALTERBORO, SC | (843) 538-2040

Gift Cards Make
Delicious Gifts!

Terri Lynn Smith
Insurance Services
Auto • Home • Health • Life

843-782-4949843-782-4949
1317 Jefferies Hwy. | Walterboro, SC 29488

AAA Member 
Discounted Rates

L. Phil O’Quinn, Jr. - President

310 Pine Ridge Rd. • Walterboro, SC • 843-549-7037
www.lowcountrypest.com/home

LOWCOUNTRY
PEST CONTROL

OF WALTERBORO, INC.
Keep your home protected and your family safe!

New Customers:
mention this ad and receive

10% off

843-538-4500
www.breakthruauto.com

2248 Jefferies Hwy.
Walterboro, SC 29488

2014 jeep cherokee

2007 chevy avalanche

Happy HolidaysHappy Holidays

Jingle Juice Holiday Punch
INGREDIENTS

1 bottle (750ml) Whipped Vodka
1 bottle Pink Champagne or Sparkling Rosé
1 (2 liter) bottle Cherry 7-up
Cranberries for garnish optional

INSTRUCTIONS

In a punch bowl or large pitcher filled with ice, combine all of the ingredients.
Stir well.
Serve over ice and garnish with cranberries.

www.inspiredbycharm.com

Mistletoe Mint Cocktail
INGREDIENTS

1 oz Crème de Menthe
2 oz Crème de Cacao
2 oz Half and Half
1 scoop Vanilla Ice Cream
Decorator Sugar for Rimming

INSTRUCTIONS

Rim your cocktail glass using Crème de cacao for the wet, and red and white 
decorator sugar for the dry.
Add half and half, Crème de 
menthe and Crème de cacao to a 
cocktail shaker; shake 10-12 times.
Place a scoop of vanilla ice cream 
in the bottom of your rimmed 
cocktail glass.
Slowly pour the liquid in your 
cocktail shaker over your vanilla 
ice cream.

www.annsentitledlife.com
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GIRARDEAU
REALTY,
INC.

GIRARDEAU
REALTY,
INC.

GIRARDEAU
REALTY,

GIRARDEAU
REALTY,
INC.

INC.

She ldon Girardeauhe l

V ictoria Culpepper

de

Connie Kern

Sheldon Girardeau Jr
.

Tiffany Barne s
Glen SeiglerA m anda Stuard

eldon Girardeau

Tifffff any Barne s
Glen SeiglerA m anda Stuard

GIRARDEAU REALTY, INC.
Each office is independently owned and operated.

447 N. Jefferies Blvd. | Walterboro, SC
843-549-7512 | www.Century21.com

We wish you a Merry We wish you a Merry 
Christmas and thank you Christmas and thank you 

for your business!for your business!

don Girar
843-908-4190

ria Culpep
843-909-0412

Connie Ker
843-860-8066

on Girard
843-383-0031

en Seigl
843-893-8009anda Stu

843-599-5938

any Barn
843-549-7512

Holiday Recipes: Drinks
Very Merry Ornamentini

INGREDIENTS

1 cup vodka (I prefer Tito’s.)
1/2 cup orange liqueur (I prefer Cointreau.)
1/2 cup cherry juice*
1/4 cup cranberry juice*
1/4 cup orange juice, freshly squeezed with pulp removed
Sugared Cranberries (see below) and fresh Rosemary sprigs to garnish

INSTRUCTIONS

Pour all ingredients into a cocktail 
shaker with ice. Shake vigorously.
Using a funnel, pour the mixture 
into four 3-inch clear glass orna-
ments that have been rinsed. Re-
place the topper on each ornament.
Add sugared cranberries and a ro-
semary sprig to four martini 
glasses. Set the ornament in the 
glass to serve. Before drinking, 
slowly pour the contents of the or-
nament onto the cranberries.

www.inspiredbycharm.com

Sugared Cranberries
INGREDIENTS

2 cups sugar divided
1/2 cup water
1 bag (12-ounces) fresh cranberries

INSTRUCTIONS

In a medium sauce pan over medium heat, combine 1/2 cup of sugar with 1/2 
cup water. Stir until the sugar is dissolved (2-3 minutes). Remove from heat and 
stir in the cranberries until they are well coated. Using a colander, drain the 
liquid from the cranberries. 
Transfer the cranberries to a 
wire rack and let dry for at 
least an hour.
Working in small batches, 
roll the cranberries in the re-
maining sugar until they are 
well coated. Let them dry for 
at least one hour on a wire 
rack.
Store the cranberries in a 
bowl without a lid. Enjoy as a 
snack within two days or use 
as decor for up to two weeks.

www.inspiredbycharm.com
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Holiday Recipes: Kids Drinks

Veteran’s Victory House
Veteran’s Victory House
Veteran’s Victory House
Veteran’s Victory House
Veteran’s Victory House
Veteran’s Victory House

Have you
visited a

veteran?

2461 Sidneys Road
Walterboro, SC • 843-538-3000

Remember the fallen.

Honor those that serve

and their families and

Teach our children the

value of freedom.

Olaf’s Warm Hug Hot Vanilla Milk
INGREDIENTS

2 Cups Milk
1 1/2 Teaspoons Sugar
2 Teaspoons Vanilla
1 or 2 drops Blue Food Coloring
Whipped Cream
Blue Sparkling Sugar
Frozen Fractal Sugar Cookies (Optional)

INSTRUCTIONS

Add milk to a saucepan. 
Now add a little bit of sugar.
Now add vanilla.
Add a drop or two of blue food 
coloring.  Finally, heat on a low 
setting until it is hot.  Stir oc-
casionally to keep a film to 
forming on the top of the milk. 
Top with some whipped cream 
and sprinkles.  So pretty! And 
so delicious.

www.twosisterscrafting.com

Rudolph The Red-Nosed Reindeer Milkshake
INGREDIENTS

2 cups chocolate ice cream           2 tablespoons raw sugar crystals
1/4 cup whipping cream           2 chocolate chips
1/4 cup chocolate milk           1 maraschino cherry
1 tablespoon corn syrup           2 chocolate covered pretzels (or regular 
pretzels)

INSTRUCTIONS

Combine ice cream, chocolate milk, and whipping cream in the blender and 
blend until smooth.
Pour a tablespoon of corn syrup 
into a shallow saucer or bowl.
Add raw sugar to another shallow 
saucer or bowl.
Gently dip just the top edge of the 
glass into the corn syrup.
Then, gently dip the top edge into 
the raw sugar.
Carefully pour the milkshake into 
the glass, avoiding the edges.
When it’s filled to the brim, add 
the pretzels, chocolate chips, and 
cherry to make the face.

www.thetiptoefairy.com

Pomegranate Sparkling Mocktail
INGREDIENTS

32 oz 100% pomegranate juice
2 cups sugar, or 1 cup Domino Blend, or 3-4 tablespoons Stevia, half the calories 
of sugar, zero calories
2 8 oz cans sparkling water, Lime LaCroix , Orange and Cran-Raspberry are 
great too
8 candy canes, sugar free is optional
 ice

INSTRUCTIONS

In a saucepan, bring pomegranate juice to boil. Reduce heat and simmer until 
liquid is reduced by half about 15 – 20 minutes. Add sugar/natural sweetener 
and stir until completely dissolved.
Pour into sealable container 
and refrigerate until comple-
tely chilled (will last several 
weeks in the fridge).
sparkling mocktail
Combine 1/2 cup flavored wat-
er with 1 1/2 – 2 tablespoons 
grenadine, to taste.
Fill with ice and stir gently 
then add the candy cane and 
serve!

www.everydaydishes.com
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Holiday Recipes: Kids Drinks
Grinch Float

INGREDIENTS

2 scoops of lime sherbet
2-3 drops of green food coloring
1 cup Hawaiian Punch Green Berry Rush
1/2 cup lemon-lime soda
Red sugar sprinkles
1 tbsp corn syrup

INSTRUCTIONS

Pour a layer of red sugar crystals onto a plate or cutting board.
Also pour 1 tbsp corn syrup 
onto a plate or cutting board.
Dip the rim of your glass into 
the corn syrup, coating the en-
tire rim.
Dip into the sugar sprinkles to 
rim the glass.
Add lime sherbet to your glass, 
followed by the green food colo-
ring.
Pour in Hawaiian Punch, then 
sprite.

www.mooreorlesscooking.com

Creamy White Christmas Punch
INGREDIENTS

1/2 cup sugar
1/4 cup hot water
3 oz evaporated milk (6 Tbsp)
1/2- 1 tsp almond extract (I used a teaspoon)
1/2 gallon vanilla ice cream
1 2-liter bottle of 7UP®
Whipped cream and sprinkles (optional)

INSTRUCTIONS

Combine sugar and water in a 
small glass bowl. Heat in the mi-
crowave for about 30 seconds or till 
sugar is dissolved. Cool and stir in 
evaporated milk and almond ex-
tract. Pour into a large punch bowl 
and add vanilla ice cream. Use a 
potato masher to break ice cream 
into small chunks. Slowly stir in 
the 7UP®. Spoon into serving 
glasses. Garnish with whipped 
cream and sprinkles if desired. 
Serve immediately.

www.creationsbykara.com
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MerryMerry
Christmas!Christmas!

REMAXSOUTHERNREALESTATE.COM
SOUTHERN REAL ESTATE

SOLD

May The Spirit Of Christmas
Fill Your Home With Peace, 

Happiness And Good Wealth.

Shann
on Hunter Don Paul

843-549-1900

Holiday Cra� s
Terra Co� a Pot Christmas Cra� s | Santa, Snowman, Gingerbread House

SUPPLIES

Terra cotta pots (Mine were 4 inches wide)
Acrylic paint in a variety of colors  
Paintbrushes
Mod Podge Acrylic Sealer   
Clear plastic favor bags)
Ribbon, string or twine   
Masking tape

INSTRUCTIONS

Snowman
To create this adorable snowman, I first painted the 
body of the terra cotta pot a solid white. I then went on 
to paint the top rim of the pot black in order to 
represent the snowman’s hat.
I would also recommend painting the inside of 
the pot as well. This isn’t totally necessary 
but will definitely make it look a lot 
cleaner when the pot is not filled with 
gifts.
After the white paint was completely 
dry, I went back with black and 
orange paint to create the 
snowman’s eyes and mouth.

Santa

To create Santa, I first used red acrylic paint to cover 
the entire bottom section of the terra cotta pot. I then 
went back in and painted the top rim white.
Next, I took masking tape to create the area that I 
wanted for Santa’s belt. I filled this in with black paint 
and then once it was dry, removed the tape. The 
masking tape creates a smooth line that is sometimes 
hard to achieve by hand, especially when working on a 
curved surface such as a pot.
Once the black paint was completely dry, I use white 
paint to create the fur down the center of Santa’s suit. 
Don’t feel as if your lines need to be straight here! 
Adding some wiggly edges will better give the sense of 
the soft fur that 

lines his jacket.

Finally, I added a golden belt buckle to complete the 
look!

Gingerbread House
I had a ton of fun with this gingerbread house. I 
actually recruited my husband to work on his own 
gingerbread house as well. We had some pizza, opened 
up a bottle of wine and made a fun crafty night out of 
it!
Feel free to use my gingerbread house as reference if 
you need a starting point, but don’t be afraid to get 
creative with this one!
I first sketched out what I wanted my gingerbread 
house to look like. I then went in and filled in all the 

lines with with acrylic paint. With candy canes, 
gum drops and lollipops, you’ll have a hard time 

not wanting to have a snack while working 
on this one!

If you’re having trouble coming up with 
ideas for your own gingerbread house, 

just browse through Pinterest of real 
gingerbread houses. There are so 
many fun directions you could 
take this project.

www.pjsandpaint.com

Terra Co� a Pot 
Gingerbread 

House Ornaments
SUPPLIES

Paint pens – I ordered these pens for this 
project and they are seriously amazing! I 
can’t believe I waited so long to get good quality 
paint pens.
Mini terra cotta pots
Ribbon
Small craft bells
White acrylic paint
Paintbrushes

INSTRUCTIONS

First, outline the snow drips on your pot with a white paint pen. Fill in your design, 
leaving the very top of the pot blank. To save on ink you will paint the top white later.
Next, add the door and a window. Kids can choose the color and design of their door and 
window. I did my doors green and my daughter wanted hers a bright blue.
You can add some decorations around the door and window, don’t forget to add a door 
handle. Now the fun part of adding candy decorations! Kids can add candy canes, 
lollipops, gumdrops, let them have fun and get creative. I love how each little gingerbread 
house turns out so unique.
Once kids have finished creating their design, they can paint the top and bottom of their 
gingerbread houses white.
Using acrylic paint and a small paintbrush, paint the top first and let it dry before 
painting around the bottom of the pot.

www.projectswithkids.com

Santa Pants 
Poinse� ia

Flower Pots
SUPPLIES

Two terra cotta flower pots with bases
Red and Black Patio Patio from DecoArt®

Sponge brushes
1.5" Black Ribbon

Gold glittery self-adhesive foam sheet
White batting

Glue gun
Scissors

INSTRUCTIONS

I painted my terra cotta pots red and the bases black and let dry.

Then, I cut a 1" strip of white batting and glued it to the bottom of each pot with my 
glue gun. You can also use cotton balls, or white pom poms.

I used my glue gun again to glue a length of ribbon that fit all the way around the 
two pots when next to each other, adding an extra 6-8 inches of overlap. Finally, I 
cut a square shape from my gold glitter foam sheet, with a smaller square in the 
center for the belt buckle and attached it on the front. Mine was about 3"x 3".

www.club.chicacircle.com
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Merry
Christmas!

REMAXSOUTHERNREALESTATE.COM
SOUTHERN REAL ESTATE

SOLD

MerryMerry
Christmas!Christmas!Christmas!Christmas!

SOLD

May The Spirit Of Christmas
Fill Your Home With Peace, 

Happiness And Good Wealth.

Shann
on Hunter Don Paul

843-549-1900
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Holiday Cra� s
Bird Seed Ornaments

SUPPLIES

3/4 cup flour
1/2 cup water
1 envelope unflavored gelatin
3 tbsp. corn syrup
4 cups birdseed
Christmas themed cookie cutters
Large cookie sheet
Cooking spray
A straw
Waxed paper
Ribbon

INSTRUCTIONS

In a large mixing bowl, combine 
flour, water, gelatin and corn 
syrup.
Add birdseed to the mixture 
and stir in well.
Line a large cookie sheet 
with waxed paper.  Coat the 
wax paper and the cookie 

cutters well with cooking spray.
Place the cookie cutters on the waxed paper pan and spoon the birdseed 
mixture into the cookie cutters.  Press the mixture down firmly into the 
cookie cutters.
Cut the straw into 2” segments.  Use the straw to punch a hole into the 
mixture.  Make sure the hole goes all of the way through and leave the 
straw in the ornament, so that the mixture will dry around the hole.  
This is where you will tie your ribbon to hang the ornament.
Leave the molds to dry for 2-3 hours.  Then, gently remove the molds 
and straws.
Leave the ornaments to cure overnight.

Tie the ribbon through the hole in the ornaments and 
you’re done.

www.onehundreddollarsamonth.com

Grinch Slime
SUPPLIES

1/2 Cup of Elmer’s Clear Glue
1/2 Cup of Liquid Starch
1/2 Cup of Water
Measuring Cup
Bowls and a spoon
Green food coloring
Green Glitter (LOTS!)
Red Heart Charm
Small bowl

INSTRUCTIONS

In a bowl mix 1/2 cup water and 1/2 cup of glue (make sure to really mix to 
combine completely).
Next you can add in a drop of green food coloring. After you have your color 
mixed in, you can add in your green glitter to this step.
Then you’ll pour in 1/2 cup of liquid starch. You will see the slime immediately 
start to form and start sticking to your fork. Once it starts completely sticking, 
then switch to mixing with your hands for a few minutes until you feel the 
majority of the liquid incorporated into the slime.

*Note: that this is not a recipe for human consumption. It is for play purposes 
only. Make sure to supervise young children.

www.iheartartsncrafts.com

Popsicle Stick 
Christmas Trees

SUPPLIES

3 popsicle sticks 
(one with about 1" cut from 

the end of it)
1" x 1" square of brown card stock

A star cut from glittery card stock
A piece of twine, approximately 6" long

Hot glue gun
Scissors and a craft/utility knife

And to decorate them, you can use whatever 
you have on hand!

INSTRUCTIONS

We used the coloured popsicle sticks from the 
dollar store. The colours were perfect for 
what we were doing, and it saved us from the 
added step of painting regular ones.
For the stars: I cut out a template for the 
stars from a square piece of black 
construction paper using the tutorial in this 
video. I trimmed it down until it was the 
right size. It turned out perfectly! So I 
definitely recommend watching the video! 

I’m terrible at eyeballing stars so I 
needed a little guidance for sure.

Once I had the proper star shape and size 
cut out, I traced the outline of it onto the 

back of some thick, sparkly, yellow card 
stock and I cut out a bunch of them using 
scissors.
I wanted our trees to have a short bottom side 
so I trimmed the bottom popsicle stick on 
each tree. This step is completely optional, 
but I found it made the triangles look more 
“tree” like.
Trim off about 3/4" to 1" of the popsicle stick 
by cutting it with a craft (or utility) knife. 
The knife won’t cut all the way through – 
which is fine – all you need to do is score it 
deep enough on both sides, so that when you 
bend it, it breaks cleanly.
Add two dabs of hot glue to both ends of the 
trimmed popsicle stick piece:
Then position the two full length popsicle 
sticks to make a triangle:
I used about 6" of twine for each of the 
hangers. Again using hot glue, I glued them 
to the top of the triangle so they were 
sandwiched between the popsicle sticks:
Then I used a small dab of hot glue to attach 
the star to the top and the 1" x 1" tree trunk 
to the bottom. And they were all set to 
decorate!
We used small dabs of hot glue to attach the 
tiny pom poms:

www.onelittleproject.com
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Masquerade Ball
Saturday, February 15, 2020

For more information email
scartisanscenter@gmail.com

843.782.4800843.782.4800
874 Robertson Blvd. 

Walterboro, SC 29488

Bell’s
SEAFOOD

FRESH LOCAL SEAFOODFRESH LOCAL SEAFOOD

Make your Holidays Great with Make your Holidays Great with 
Something Fresh & Local!Something Fresh & Local!

Me� y ChristmasMe� y Christmas
& Happy New Year!

Bell’sBell’s
SEAFOODSEAFOODSEAFOOD

Bell’sBell’s
SEAFOODSEAFOODSEAFOOD

NOW OPENNOW OPEN
SUNDAYS - 1-4SUNDAYS - 1-4

874 Robertson Blvd. 874 Robertson Blvd. 
Walterboro, SC 29488Walterboro, SC 29488

& Happy New Year!& Happy New Year!

Easy Cinnamon Roll Christmas Trees
INGREDIENTS

1 Tube Pillsbury Grands Cinnamon Rolls
3 Drops green food coloring
5 Yellow M&Ms
Assorted Christmas Sprinkles

INSTRUCTIONS

Open the cinnamon roll tube and separate out the icing and the rolls. Unroll 
your first roll and shape into a tree by starting at the base of the tree and ma-
king a 2-2.5" line of dough and then curving it up to make the next row slight-
ly smaller, and repeating until 
your dough is gone. Bake as 
directed on the package. While 
the rolls bake, mix the food co-
loring into the icing. Remove 
the cinnamon rolls from the 
oven once they are done and let 
cool 3-5 minutes. Spread the 
green icing evenly over the top 
each row then sprinkle with 
the sprinkles then place the 
yellow M&M on top.

www.thepinningmama.com

Cheesy Tater Tot Breakfast Bake
INGREDIENTS

4 slices bacon, cooked and crumbled
1 lb ground breakfast sausage, no casings
2 1/2 cups sharp cheddar cheese, shredded, divided
2 extra large eggs or 3 large eggs
1/2 tsp freshly ground black pepper
pinch of table salt (1/8 tsp)       2 lbs frozen tater tots
1/2 tsp onion powder        2 cups whole milk

INSTRUCTIONS

In a very large skillet, cook sausage on medium high heat, breaking up the 
meat and browning it. Once cooked through, drain and layer onto the bottom of 
a 9x13 inch baking pan. Evenly sprinkle 2 cups of the cheese over cooked sau-
sage. In a large bowl, hand-whisk together the milk, eggs, pepper, onion powder, 
and salt. Once mixed, pour evenly over the cheese and sausage in baking dish. 
Layer top with frozen tater tots. If not baking 
right away, cover tightly with foil and chill in 
fridge until the next morning. Bake at 350F, 
place uncovered casserole in oven for about 35 
minutes. Top with additional 1/2 cup cheese, coo-
ked/crumbled bacon, and bake another 5-10 mi-
nutes or until sides are bubbling and top is golden 
brown.

www.chewoutloud.com
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8100 Palmetto Commerce Pkwy.
North Charleston, SC 29405

843-767-8693
dwayne.lahnert@cowboyusallc.com

COWBOY
USA LLC

MAC’S
PLACE

AUCTION HOUSE

241 Bedon Road
Walterboro, SC 29488

843-538-3886
macsauctionbarn.com

DDD
ARENA

1256 Rodeo Drive
Walterboro, SC

843-893-3894

from our family to yours

Gift  yourself this year!

E-Alerts • Online Banking • Bill Pay
E-Statements • Mobile Banking

Start a Christmas Club Account with only 
$10! Deposit any amount, anytime!

300 Robertson Blvd. • Walterboro, SC • (843) 549-2526
428 Highway 174 • Edisto Island, SC • (843) 869-9734

www.1stfederalofsc.com

like us on

cmh consulting llc
sign up for our Newsletter at www.cmhnews.com
« CALL FOR MORE INFORMATION ON CONCEALED WEAPONS PERMIT 

CLASSES «
843-782-4424  | 196 Bells Highway | Walterboro, SC 29488

SILE N T

night

Pumpkin French Toast Casserole
INGREDIENTS

FRENCH TOAST:
1 (day old) French bread (brioche bread, or challah), diced
2 cups milk
1/2 cup heavy cream
1 cup EACH: granulated sugar AND pumpkin puree (not pie filling)
6 large eggs
2 tablespoons vanilla
1 tablespoon pumpkin pie spice

STREUSEL:
1/2 cup EACH: light brown sugar AND all-purpose flour
1/2 cup cold salted butter, diced
1/3 cup chopped pecans
2 teaspoons pumpkin spice

INSTURCTIONS

PREP: 
Spray a 9x13 pan with nonstick cooking spray. Place the diced bread in the ba-
king pan; set aside. In a medium bowl, whisk together the milk, cream, sugar, 
eggs, pumpkin, vanilla, and pie spice. Pour the prepared custard over the pre-
pared baking pan. Cover with plastic wrap and refrigerate for at least 3-4 hours 
and preferably overnight.

STREUSEL: 

Combine the light brown sugar, butter, all-purpose flour, pecans, and pumpkin 
spice in a small bowl. Using your fingertips, mix together until the butter 
breaks down into smaller pieces. Sprinkle the streusel mixture over the french 
toast casserole.

BAKE: 
When ready to bake, position a rack in the center of the oven and preheat oven 
to 350ºF. Sprinkle the prepared streusel mixture over the casserole evenly. Bake 
the casserole for 48-55 minutes or until the casserole is no longer jiggly. You may 
need to tent the casse-
role with a piece of foil 
if it starts browning too 
quickly around the 30-
40 minute mark, I 
didn’t. Let cool for seve-
ral minutes before sli-
cing and serving! Let 
cool for a few minutes 
before serving. Serve 
with maple syrup, but-
ter, and powdered sugar.

www.littlespicejar.com
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8100 Palmetto Commerce Pkwy.
North Charleston, SC 29405

843-767-8693
dwayne.lahnert@cowboyusallc.com

COWBOY
USA LLC

MAC’S
PLACE

AUCTION HOUSE

241 Bedon Road
Walterboro, SC 29488

843-538-3886
macsauctionbarn.com

MAC’S
PLACEDDD

ARENA
1256 Rodeo Drive

Walterboro, SC

843-893-3894

from our family to yours
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Holiday Recipes: Breakfrast

619 BELLS HWY. (TRADING POST PLAZA) • WALTERBORO • 549-2203

Come get a treasure from our chest

Got It? Get It. Good!Got It? Get It. Good!

Come see the girls at Treasure Chest

Sheet Pan Pancakes
INGREDIENTS

3  cups  all-purpose flour
2 tablespoons  baking powder
8  tablespoons  unsalted butter , melted
1 cup strawberries , sliced   1 cup blueberries
1/2  teaspoon  salt    2 tablespoons sugar
2 1/2  cups  milk    2 large eggs

INSTURCTIONS

Pre-heat the oven to 425 de-
grees. Add the dry ingredients 
and whisk together, then add 
the wet and combine fully. 
Spray a half-size baking sheet 
with baking spray and pour 
the pancake batter onto the 
pan, spreading evenly. Put the 
strawberries and blueberries 
evenly over the batter and bake 
for 15 minutes until golden 
brown.

www.dinnerthendessert.com

Breakfast Sliders
INGREDIENTS

1 (12 count) package of dinner rolls
7 eggs
1/4 cup milk
1 (16 oz) roll of breakfast sausage
7 slices of American Cheese, halved
1 TBSP of melted butter for the tops

INSTRUCTIONS

 Grease a 13x9-inch pan with cooking 
spray. Cut rolls in half and place bot-
toms into the dish. Set aside. Heat 
skillet over medium heat and lightly 
grease with 1 tsp of oil. Shape sausage 
into 12 equal pieces and fry until coo-
ked through (apprx 3 minutes on each 
side.) Place sausage patties on top of the prepared bread in the dish and top with 
cheese slices over the patties. Wipe clean skillet and add 2 tbsp of oil. Whisk 
eggs and milk together then pour into the skillet. Scramble the eggs just until 
set (don’t over cook.) Sprinkle with salt to taste and place over the prepared sau-
sage. Cover with remaining cheese.
Top sliders with the tops of the dinner rolls and brush melted butter over the 
tops. Cover and bake at a 350° oven for 25-30 minutes.

www.alyonascooking.com



Colleton Christmas December 2019 & Page 17

Holiday Cra� s

Orthopedic Specialist • Pain Management
Spinal Manipulation • Acupuncture

Hampton
1153 Elm St. West

Walterboro
415 Robertston Blvd., Ste. B

803-632-3773
facebook.com/MobileTherapyAllendaleFairfax

MERRY CHRISTMAS

2 LOCATIONS 
TO SERVE YOU!

Gifts for everyone on your list!Gifts for everyone on your list!Gifts for everyone on your list!Gifts for everyone on your list!Gifts for everyone on your list!

We can
personalize

almost 
anything!

Christmas Wrea� 
SUPPLIES

Weeping Willow Wreath Form (I used a 15 
inch one but any size will work)

Snowflake Ornaments
Ball Ornaments (I used red and 
silver, use any color you’d like)

Greenery
Red berries

White snow accents
Silver accents
Wire cutters

Hot glue gun and hot 
glue

Ribbon to hang it with

INSTRUCTIONS

Start out by cutting 
pieces of your greenery 
up and sticking them 
throughout the wreath in 

some places. Then add 
other accents from there.

Figure out where on your 
Christmas wreath you would 

like to put your main ornaments 
(like my snowflake ones).

Once you have a general feel for where 
you want things placed, begin hot gluing 

them in place.
Then, begin adding your ball ornaments. Be 

careful here to make sure you get a good balance in 
what you are doing. You don’t want to totally overdo it but you 

want to make sure it looks fairly full. Make sure you’ve got greenery and berries 
and other accents showing through here and there.
As you make your wreath, continually take a step back and look at it to see 
where it might need more of something and add it in as needed.
When you feel like you’ve got it how you want it, add your ribbon to the top so 
that you can hang it.

www.crazylittleprojects.com

Evergreen Christmas Gnomes
SUPPLIES

Tomato cage
Evergreen
Red mitts
Red fabric
Needle and thread or sewing machine
Floral wire
Nude pantyhose
Cotton stuffing
Elastic

INSTRUCTIONS

Place tomato cage on work 
surface with ring on the 
bottom. Using floral wire 
secure all prongs of the 
tomato cage together (like 
a teepee). 
Using cut piece of 
evergreen, begin 
attaching them to the 
tomato cage with floral 
wire. Start from the top and 
work your way down.
Fill in any gaps of evergreen 
before moving onto next step. 
Make your hat by cutting a 
20x20 piece of red fabric. I used 
heavy cotton fabric. 
Fold your fabric by bringing a corner to 
the opposite corner, thus creating a triangle. 
Along the edge of the triangle where the fabric 
pieces aren’t attached cut a slight curve. 
Sew together the straight lines of the triangle leaving 
the curved portion open. 
Place hat over tomato cage covered with evergreen. 
Taking a pair of pantyhose, cut off one leg and discard or save remaining pantyhose for 
another project. 
Using the cut off leg of the pantyhose, stuff it with cotton stuffing. Approx a handful. 
Push the stuffing to the middle of the leg and then bring the two pieces of pantyhose on 
either side together and then start twisting. Secure with an elastic. 
Using floral wire, secure nose to evergreen on the tomato cage so that it sits just under the 
hat.  Stuff two red mittens with cotton stuffing. I used children’s mittens as they are nice 
and small.  Push the floral wire through the mitten and secure to evergreen on the 
tomato cage. I go just under the nose on each side with each mitten. 
Put your gnome on display and enjoy your Christmas season! 
www.hometalk.com
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Holiday Recipes: Side Dishes
Garlic Bu� er Roasted Carrots

The Nor�  Pole
4 oz vodka
2 oz Kahlúa 
4 tbl chocolate syrup
1 tsp vanilla extract
3 tsp molasses
1/8 tsp ginger
1/2 c heavy cream

whipped cream, candy 
canes & gingerbread 
cookies, for serving 
(optional)

Mix vodka, Kahlúa, chocolate 
syrup, vanilla, molasses, & ginger. 
Shake. Add ice. Shake. Top off  each 
glass with heavy cream. Dollop 
with whipped cream and garnish as 
desired. DRINK!

1319 Jeff eries Blvd. Walterboro
 843-549-2921

AUTO
PARTSDixie

733 BELLS HWY WALTERBORO, SC
843-549-5574

-
OPEN MON-FRI 8-6

SAT 8-5

WALTERBORO’S 
COMPLETE AUTO PARTS 
& ACCESSORIES CENTER

MERRY 
CHRISTMAS
EVERYONE!

INGREDIENTS

2 lbs frozen baby carrots, defrosted for one hour (you can also use fresh - just 
blanch them in boiling water for about 3 minutes before using)
1/3 cup salted butter, melted (if using unsalted butter, add 1/2 teaspoon of salt 
after it’s melted)
1 teaspoon garlic powder
1 teaspoon dried parsley (fresh for garnish)

INSTURCTIONS

Preheat your oven to 375 de-
grees Fahrenheit. Add the 
baby carrots to your favourite 
9-inch by 13-inch (or equiva-
lent size) baking dish.
Combine the melted butter 
with the garlic powder and 
dried parsley and drizzle it over 
the carrots, tossing well to coat. 
Roast at 375 degrees Fahren-
heit for about 25 minutes or 
until the carrots are just barely 
fork tender.

Corn Casserole
INGREDIENTS

1 box Jiffy Corn Muffin Mix
 1 can Creamed Corn
 2 cans Whole Kernel Corn (drained)
 1 cup Sour Cream
 1/2 cup Butter (Melted)

INSTRUCTIONS

In a large bowl, stir together the 3 cans of corn, corn muffin mix, sour cream 
and melted butter.
Pour into a greased pan.
Bake for 45 minutes or until 
golden brown in a 350 degree 
oven.
Remove from oven, sprinkle 
with grated cheese. Return to 
oven for 10 minutes.

www.twosisterscrafting.com
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Office 843-538-2184 • Mobile 843-893-7384
Over 33 years experience in Residential  and Commercial Construction and Roofing.Over 33 years experience in Residential  and Commercial Construction and Roofing.

Got Ya Covered
Residential & Commercial Construction & Roofing

The #1 Roofing Company has

Santa Damage?
We’ve 

Got That 
Covered 

Too!

Roasted Garlic Bu� er Parmesan Potatoes
INGREDIENTS

3 pounds (1.5 kg) baby red potatoes, washed and quartered
1/4 cup (60ml) olive oil
6 large cloves of garlic finely chopped or minced
Salt and fresh cracked black pepper
1 tablespoon Italian seasoning
3/4 cup fresh grated Parmesan cheese
1/2 cup unsalted butter
Fresh chopped parsley, for garnish
1/2 cup crispy bacon bits (optional)

INSTURCTIONS

To cook your roasted potatoes with garlic butter parmesan: Preheat your oven to 
400ºF (200°C). Grease a large baking sheet with non-stick spray or olive oil and 
set aside.
Parboil baby red potatoes in boiling water for 5 to 8 minutes to precook them. 
They’ll be more tender on the inside when roasting.
In a large bowl, combine 1/4 cup of olive oil, garlic, salt, herbs, pepper, and 
parmesan cheese together, mixing to combine. Add a little more olive oil if the 
parmesan cheese has absorbed most of it.
Toss parboiled potatoes through the garlic parmesan mixture to evenly coat.
Arrange the coated potatoes cut side down in a single layer onto the prepared 
baking sheet. Place the baking sheet on the bottom rack of the oven. Bake your 
garlic butter parmesan potatoes for 25 minutes, turning after 15 minutes with 

tongs or a spatula, until potatoes are browned and crisped at the edges.
In the meantime, gently melt butter in the microwave and combine with fresh 
chopped parsley. Remove roasted potatoes for the oven, and drizzle with the 
butter parsley sauce. Add bacon bits, toss to coat well and serve your roasted 
potatoes with garlic butter parmesan immediately. Enjoy!

Notes:
For extra golden potatoes, you can broil the potatoes for 2-4 minutes after roas-
ting. Parboiling po-
tatoes is optional, if 
you want to skip this 
step, just roast pota-
toes for 35 – 40 mi-
nutes. Allow the po-
tatoes to cool down 
for a couple of mi-
nutes on the baking 
sheet before remo-
ving. This will en-
sure parmesan sticks 
to the potatoes, not 
on the baking sheet 
surface.

www.eatwell101.com
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Offers 30+ Affordable
Manufactured Homes
With Many Financing

Options Available!

NANDMMOBILEHOMES.COM
10097 HWY. 78 LADSON • 843-821-8671

Take I-26 East to Exit 205A (78 West) Then Go 3.2 Miles
Buy From N&M Homes Because Nobody Cares More About You

DL35721

Come See Why Our Highest
Quality-Built Wind Zone 3 Homes

Protects Your Family Better
& Saves You Money!!!

The N&M Homes Family Wishes You A Safe And Happy Holidays!

Local & Family-Owned Company



Colleton Christmas December 2019 & Page 21

Holiday Recipes: Main Dishes

Offers 30+ Affordable
Manufactured Homes
With Many Financing

Options Available!

NANDMMOBILEHOMES.COM
10097 HWY. 78 LADSON • 843-821-8671

Take I-26 East to Exit 205A (78 West) Then Go 3.2 Miles
Buy From N&M Homes Because Nobody Cares More About You

DL35721

Come See Why Our Highest
Quality-Built Wind Zone 3 Homes

Protects Your Family Better
& Saves You Money!!!

The N&M Homes Family Wishes You A Safe And Happy Holidays!

Local & Family-Owned Company

Merry Christmas & 
Happy New Year
from Edisto Beach!

Honey Mustard Sheet Pan Chicken wi�  Brussels Sprouts
INGREDIENTS

Nonstick cooking spray
 1/4 cup plus 2 tablespoons olive oil
 2 tablespoons fresh lemon juice
 1 tablespoon Dijon mustard
 1 tablespoon whole-grain mustard
 1 tablespoon honey
 3 garlic cloves, minced
 Kosher salt and freshly ground black pepper
 2 pounds bone-in skin-on chicken thighs (4 medium thighs)
 1 1/2 pounds Brussels sprouts, halved
 1/4 large red onion, sliced

DIRECTIONS

Preheat the oven to 425°F. Grease a large baking sheet with nonstick cooking 
spray and set aside. For easy clean up, you can line the pan with foil.
In a medium bowl, whisk together the 1/4 cup olive oil, 1 tablespoon of the 
lemon juice, the Dijon mustard, whole-grain mustard, honey, and garlic. Season 
with salt and pepper to taste.
Use tongs to dip the chicken thighs in the sauce, coating both sides. Place the 
thighs on the prepared baking sheet. Discard any remaining sauce.
In a medium bowl, combine the Brussels sprouts and red onion. Drizzle with the 
remaining 2 tablespoons olive oil and 1 tablespoon lemon juice and toss until well 
coated. Arrange the sprouts and onion around the chicken on the baking sheet, 
making sure they aren’t overlapping. Season with salt and pepper.

Roast for 30 to 35 minutes, until the chicken is golden brown and has an internal 
temperature of 165°F and the Brussels sprouts are crispy. Serve hot.

www.twopeasandtheirpod.com



Colleton ChristmasPage 22 & December 2019

Holiday Cra� s
Epsom Salt Snowman Vase

SUPPLIES

Fish bowl vase
Epsom salt
White, translucent glass paint (or you could use decoupage)
Foam brush
Spray acrylic or lacquer sealer
Ribbon
Scissors
Small buttons or decorative brads (with the tabs trimmed off 
the back)
Hot glue

INSTRUCTIONS

First, coat the outside of the vase liberally with paint. Then, sprinkle or roll 
the Epsom salts over the paint. Prop the vase up and allow the paint to 
dry. (I used a bottle.) Optional step (that I discovered completely by 
accident): If you are impatient (like me)… blow the vase with a 
hair dryer to help dry the glass paint underneath. This will 
actually turn the salt from a translucent color to a more 
opaque white. Once the paint is dry, shake off any excess salt. 
Spray the salt-covered vase with a clear sealer in a ventilated 
area. (After the first coat, while the sealant was still wet I 
sprinkled the vase with additional salt. Besides the ‘white’ 
salt, I wanted more translucent salt on there, too.) Apply 
several layers of sealant, allowing it to dry in between.
While you are waiting for the vase to dry… Create a fringed 
‘scarf’ for your little snow person by cutting the ends of the 
ribbon. Once the sealer is dry, hot glue your scarf and buttons/
brads onto the vase. Use your little snow buddy to hold a candle…. 
or flowers… or just let him sit there and look cute on a shelf! This 
project was a bit of an experiment for me. Most Epsom salt vases are made 
with decoupage. I was unsure if the salt would stick to craft paint, but it did 
a pretty good job. (The salt sheds a little for me but I wanted to use a 
translucent glass paint to give some added opaqueness to the glass.) 
It also surprised me to see the salt change color a little and get 
more ‘white’ with the addition of heat. But that step was a 
happy accident… because I prefer the look!

www.rosyscription.com

Fish Bowl Snowman
SUPPLIES

3 different sized fish bowls that stack. I got these at Michael’s, 
but I’ve seen smaller versions at the dollar store!

Snow village pieces. Even though it’s not even Halloween yet, 
every craft store has allllll of their Christmas supplies out 

right now, including everything you’d need to create a little 
snow village. Or, you can always pick them out online (like 

these).
1 bag of fake snow. Have no fear, any craft store will have this 

too. One bag goes a long way!
2 sheets of black craft foam

scissors
Christmas ribbon for around the snowman’s top hat

Glue gun

INSTRUCTIONS

Put a little fake snow at the bottom of each bowl.
Arrange your various snow village pieces to make a special scene! 
I found a small house at Michaels, so I placed a flameless candle 
inside of it. I absolutely LOVE the warmth it gives to our fish 
bowl snowman. Plus, it’s so gorgeous at night. Well, I might 
keep it on during the day too:) I can’t get enough!
To make the snowman’s top hat, you will need to trace a circle 
in the black craft foam that is slightly larger than the opening 
of your smallest fish bowl on top. I used a round Tupperware 
lid as a guide! Use a bowl or anything around your house to do 

this. Next, determine how tall the hat needs to be on top of the 
circle base you cut. Using the black craft foam, cut a rectangle that 

rolls into a cylinder. Hot glue the edges of the rectangle together to 
make a cylinder. Next, cut a small circle out and glue it to the top of the 

hat. Finally, embellish the top hat with some Christmas ribbon!

www.smartschoolhouse.com

Snowman Christmas Ornament
SUPPLIES

Clear Fillable Plastic Ornaments 
Faux Snow
Pipe Cleaners       Large Craft Pom Poms
Craft Googly Eyes       Hot Glue Gun & Sticks
Black and Orange Construction Paper or Paint Pens

INSTRUCTIONS

Open top of ornament and carefully pour faux snow inside. 
Place top back on.
Twist together two pipe cleaners of different colors and glue 
to top half of ornament.
Glue poms on both sides as “earmuffs”.
Glue on eyes.
Attach nose and mouth details. (I cut the nose from orange 
paper or use paint pen, and use a hole punch to cut circles 
with black paper or use paint pen for mouth.

www.hip2save.com

Clo� espin Snowman
SUPPLIES

natural wood clothespins
yarn in various colors

glue
orange mini pom poms

white paint
pain brush

black marker
scissors

INSTRUCTIONS

Start by paining the clothespins with white paint. Depending on the 
wood and paint (and your taste) you might need to do more than one 

layer. Be careful as the paint can “glue” the clothespin, open it up 
a few times while it dries. Once the paint dries completely, it’s 
time to make a scarf. Take a short piece of yarn and wrap it 
around the clothespin, making a know. Add a drop of glue to 
secure it. Now take a black marker and draw two black eyes, 
mouth and black buttons on the snowman body. Add a drop of 
glue between the eyes and mouth and stick on an orange mini 
pom pom. Wait for the glue to dry and your clothespin 

snowman craft is done.
www.easypeasyandfun.com
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401 Witsell St. • Walterboro, SC 29488 •(843) 549-5546 • www.pruitthealth.com

Happy Holidays from

132 Beds • Short-Term Rehabilitation 
Medication Management • Wound Care

Physical, Occupational and Speech Therapy
Dietetic Programming & Nourishment Care

Recreational Activities
Chaplain/Counseling Services

Quality of Expertise.
Quality of Care. 

Quality of Service.
Quality of Life. 

For more than 45 Years, PruittHealth
has been providing peace of mind to

our patients, residents and clients.

Quality is our
Priority

Accepting 
Admissions

24 hours a day,
6 days a week!
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Ham Wi�  Cherry Ham Glaze

INGREDIENTS

FOR THE HAM:
8 - 10 pound spiral-sliced bone-in half ham, defrosted
1 large plastic oven bag
CHERRY HAM GLAZE:
1/2 cup cherry juice
2 teaspoons red wine vinegar  1/8 teaspoon ground cloves
1 cup packed light brown sugar  1/8 teaspoon ground cinnamon 1/2 
cup cherry preserves  1 teaspoon ground black pepper

INSTURCTIONS

Move the oven rack to the lowest position and preheat oven to 250 degrees F. 
Remove the ham from its plastic wrapping and discard the plastic disk that is 
covering the ham bone. Open the plastic oven bag and place the ham, cut-side 
down, inside of the bag. Place the ham cut-side down inside of a roasting pan. 
Cut 3 slits into the top of the roasting bag. Bake the ham until an instant-read 
thermometer inserted into the center of the ham reaches 100 degrees, about 160-
200 minutes.
Cherry Ham Glaze - Step 1
MAKE THE CHERRY HAM GLAZE:
While the ham comes up the temperature, pour the cherry juice and vinegar 
into a small saucepan and cook over medium heat until the mixture is reduced 
to about 2 tablespoons, this will take about 4-6 minutes. Whisk in the brown 
sugar, cherry preserves, pepper, cinnamon, and cloves and cook, whisking often, 
until the mixture is thickened and reduced to about 1 cup, this will take about 

7-10 minutes. Set aside.

FINISH THE HAM:
Once the ham reaches an internal temperature of 100 degrees F, remove it from 
the oven and increase the oven temperature to 350 degrees F.
Cherry Ham Glaze - Step 3
Roll down the sides of the plastic oven bag and brush the ham with 1/3 cup of 
the cherry ham glaze. Return the ham to the oven and cook until the glaze is 
sticky and slightly darker in color, about 10-15 minutes. If you find the glaze 
hard to spread, then reheat the glaze to loosen it.
Take the ham out of the 
oven and transfer it to a 
carving board, reserving 
the plastic oven bag. 
Brush the ham with 
another 1/3 cup of the 
cherry ham glaze, and 
then let the ham rest for 
10 minutes. While the 
ham rests, mix the remai-
ning cherry glaze with 4-6 
tablespoons of ham juice 
from the roasting bag to 
make a pourable sauce.

www.foodfolksandfun.net

 www.walterboroanimalhospital.com
113 Elizabeth St. • Walterboro, SC • 843.549.5645 

HOWLIDAYS
Happy

P O Box 484, Walterboro, SC  29488 
SCAL # 110/1667F BONDED

O�  ce 843.538.2276 • Cell 843.908.3866

J. G. Blocker Auction & Realty, Inc.

JG Blocker Auction & Realty 
Wishes You A Very Merry 

Christmas And 
Happy New 
Year!

www.searshometownstores.com • 843-542-9602
377 Bells Hwy • Walterboro, SC • Open Mon-Sat 9-6, Closed Sun

sears HOMETOWN STORE
Locally Owned!
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1439 Thunderbolt Drive | Walterboro, SC 29488 | 843-538-4343 | www.colletonkeys.org
This ad was funded by the Substance Abuse Prevention and Treatment Block Grant of the

U.S. Substance Abuse and Mental Health Services Administration

Alcohol & Drug Prevention Colleton County Commission
on Alcohol and Drug Abuse

For many Americans, the end of the year brings images of
happy families gathered around a Christmas tree, big dinners

of turkey and stuffing, holiday music, and cozy fires.

For others, the holidays can be a much darker and more
difficult time – a time of family conflict, financial strain,

loneliness, grief, and seasonal affective disorder.

For someone struggling with drug or alcohol addiction, the
holidays can be an especially trying time to maintain sobriety.

If it all gets to be too much, don’t be afraidIf it all gets to be too much, don’t be afraid
to reach out and ask for help.to reach out and ask for help.

For many Americans, the end of the year brings images of

The Holiday Blues...The Holiday Blues...

Mayonnaise Roasted Turkey
INGREDIENTS

 12-14 lb. whole turkey, (totally thawed, tee-totally thawed)
 6-7 fresh sage leaves,* rough chopped
 5-6 fresh thyme stems
 2-3 springs of rosemary
 2-3 springs of oregano
 1 1/2 cups of mayonnaise
 1-2 tablespoons coarse salt
 1-2 tablespoons pepper
 3 stalks celery, rough chopped
 1 large onion, rough chopped
 1/2 cup (1 stick) butter, salted
 (adjust all seasonings & mayonnaise as needed for size of bird)

INSTURCTIONS

Preheat oven to 450-degrees F.
Lay turkey in a roasting pan.
Remove leaves from herbs stems. Add sage, thyme, rosemary, and oregano to 
mayonnaise; combine well. Rub mayonnaise/herb mixture all over outside and 
interior of bird.
Liberally salt, and pepper turkey. Add the celery, and onion, inside and out, and 
tuck the butter in the cavity.
Roast turkey in 450-degrees F oven for 30 minutes. Then turn the oven down to 
350-degrees F, and insert the meat thermometer into the thickest part of the 
thigh, being careful not to touch bone. Continue roasting, uncovered, until in-

ternal thermometer reaches 165-degrees F. Cover legs with foil partway through 
roasting if desired. Depending on size of turkey, total cook time will be around 
1 1/2-2 hours. Once the thermometer reaches 165-degrees F in the thigh, check 
the internal temperature 
of the thickest part of the 
breast to make sure it 
reads at least 165-degrees 
F as well.
Remove from oven. Cover 
loosely with foil and let 
rest for at least 20-30 
minutes (depending on 
size) before carving.
Remember to reserve 
turkey drippings and 
juices for gravy.

www.shewearsmanyhats.
com
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MR. MAGIC CAR WASH

SHINED UP & 

READY FOR CHRISTMAS 

NIGHT DELIVERIES

MR. MAGIC CAR WASHMR. MAGIC CAR WASH

READY FOR CHRISTMAS 

Open
Saturdays

1211 N. JEFFERIES BLVD. • WALTERBORO, SC 29488 • 843-782-3239

Merry Christmas from

1211 N. JEFFERIES BLVD. • WALTERBORO, SC 29488 • 843-782-32391211 N. JEFFERIES BLVD. • WALTERBORO, SC 29488 • 843-782-3239
With 28 years of service, we are the oldest car wash in town

Contact Donna G. McMillan
843-599-9054

seerllc@yahoo.com | Facebook: Southern Elegance

Full Service Rental Available • Building Rental Available
Tables, Chairs, Linens, Bars, Tents as well as Full Decor for Weddings, Parties,

Family Reunions and Church Events113 Washington Street | Walterboro, SC | lowcountryoffi cesolutions.com

Print Management Solutions
Local Sales & Service

Contact Cherry Douglas or
Michael Cook, your local

Product Specialists!
lowcountrys@lowcountry.com

Call 843-549-9585

Brown Sugar Dijon Glazed Pork Loin
INGREDIENTS

Meat:
3 lb. pork loin
Vegetables:
1 lb carrots cut in strips
2 granny smith apples (optional) peeled, cored and sliced thickly
2 sweet potatoes peeled and sliced lengthwise
2 tbsp olive oil
1/3 cup dark brown sugar
Spices:
1 tsp sea salt
1/2 tsp black pepper
1 tsp Italian seasoning (optional)
Glaze:
3 tbsp Dijon mustard
1/2 cup brown sugar

INSTRUCTIONS

Preheat oven to 375 °F (190 °C).
Following the package instructions, rehydrate the wild mushrooms. Lightly dry 
them with a paper towel and then chop. Set aside.
In a pan, melt the butter over medium heat and sauté the French shallots and 
pancetta for about 3 minutes.
Add the button mushrooms, wild mushrooms and chopped rosemary. Continue 
to cook for 2 more minutes. Remove from heat and set aside. 

Butterfly both turkey breasts (cut lengthwise, but not all the way through, so 
they open like a book). Cover each breast with plastic wrap, and pound with a 
meat tenderizer until  uniformly flat.
Remove the plastic wrap, and cover the surface of each breast with slices of 
Swiss cheese. 
Spread the pancetta and mushroom mixture evenly over the cheese.
Carefully roll each breast, making sure to keep the stuffing in. Wrap with 
kitchen twine to keep 
closed.
In an oven-safe pan, sear 
the rolls so all sides are 
browned. Cover and fi-
nish cooking in the oven 
for about 30 minutes, or 
until a meat thermome-
ter shows an internal 
temperature of 160 °F (72 
°C).
Remove from the oven 
and let cool for 5 mi-
nutes. Serve on a bed of 
roasted potatoes and gar-
nish with the remaining 
sprig of rosemary.

www.specialfoood.com
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Christmas 
Layaway

and  
Financing 
Available!

1536 Bells Hwy. • Walterboro • 843-538-6147 •kkpowersports.com

ATVS • MOTORCYCLES • SCOOTERS • DIRT BIKES • GO KARTSATVS • MOTORCYCLES • SCOOTERS • DIRT BIKES • GO KARTS

Accessories
We carry Parts   &

Take Your Christmas List
Off Road 85 Hendersonville Highway

Walterboro, SC
www.faithbaptistchurch.usFAITH

BAPTIST CHURCH

Joy to the world the Lord has come

†Enrollment fee and monthly fees vary by location. 
Offer requires joining same day as first visit for a minimum 

12-month recurring billing contract. Valid for new Curves 
members only. Not valid with any other offer or discount. 

Valid at participating locations only. No cash value.

© 2017 Curves International, Inc.

so you get the 
         absolute most 

    out of life.

JOIN TODAY AND GET

50% OFF
OUR ENROLLMENT FEE!†

    Build STRENGTH 
    + BALANCE
    + FLEXIBILITY

1102 N Jefferies Blvd
Walterboro, SC 29488

843.782.3800
102 N Jefferies Blvd | Walterboro, SC 29488

843.782.3800

Easy Top Round Roast Beef
INGREDIENTS

3 pound top round roast
1 tablespoon extra virgin olive oil
1 tablespoon kosher salt
2 teaspoons black pepper
2 cloves fresh garlic minced
2 tablespoons fresh parsley minced (optional)
caramelized onions for serving (optional)

DIRECTIONS

Preheat your oven to 450 degrees.  Fit a rack in a roasting pan and set aside.
Rub the top round roast with the olive oil.  Then spread the salt, black pepper 
and garlic over it. Do your best to cover not only the top and bottom but the sides.
Place the seasoned roast on the rack in roasting pan.  Put (uncovered) in the oven 
for 15 minutes.  Then reduce the heat to 325.  Roast for another 45 minutes to 
an hour or until the a thermometer reads between 135 and 140.  (see note)
Remove from the oven, loosely tent with foil, and allow the roast to rest for 10 
minutes.  Slice thin, and enjoy.  See post for details about reheating and left over 
ideas.

NOTES
Cooking the roast at a high temperature initially and then reducing the heat 
gives it a great sear on the outside and lends to the perfect tender roast.  Please 
keep in mind that the size of your roast with greatly affect how long it needs to 
cook, with meat over 3 pounds needing more time and meat under 3 pounds 

needing less. For this reason it’s great to use a thermometer and start checking it 
around 45 minutes.

www.wineandglue.com
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Carrot Cake Ball Truffl es

INGREDIENTS

2 C sugar
1 C canola oil
4 large eggs
2 C flour
1 tsp baking soda
1 tsp baking powder
1/4 tsp salt
2 tsp cinnamon
2 C shredded carrots
1 C pecan chips plus 1/2 C for topping
1 container of cream cheese frosting
1 16 oz bag of Ghirardelli white chocolate melting wafers

INSTRUCTIONS

Spray a 9x13 baking dish with non stick cooking spray and set aside
Preheat the oven to 350 degrees and line two 9inch springform pans with parch-
ment paper
Using a standing mixer, mix until combined the sugar, oil and eggs
Mix in the flour, baking soda, baking powder, salt and cinnamon until com-
bined
Fold in the shredded carrots and 1 C pecan chips
Pour the batter into the 9x13 baking dish the oven for 30-40 minutes or until a 
toothpick comes out clean
Allow cake to cool completely on a wire rack

Crumble the cake into fine crumbs into a large bowl
Mix in about 2-3 Spoonfuls of cream cheese frosting and mix until a dough 
forms
Using a small ice cream scoop, scoop out some of the cake mixture and roll into 
a ball
Place onto a cookie sheet
Repeat steps until all mixture has been molded into balls
Place into the fridge for 1 hour to harden
Once the hour is up, remove from fridge and place onto the counter
Using a double boiler, melt the white chocolate melting wafers
Once melted, using a fork, dip the cake ball into the melted chocolate
Lightly tap the edge of the pot to get rid of excess chocolate
Place back onto the 
cookie sheet and 
sprinkle with some 
chopped pecans
Repeat step until all 
balls have been dipped 
or all chocolate has 
been used
Allow the chocolate to 
harden for 15 minutes 
before enjoying!

www.4sonrus.com

506 E. Washington Street, Walterboro, SC 29488
549-2303 | colletonmuseum.org

Awesome
Events
Stories & Tales
with Bryan England

January 16th
6:00 - 7:00 p.m.

Tea is for Teddy

January 23rd
6:00 - 7:00 p.m.

Barbados Carolina Connection

February 15th
1:00 - 2:00 p.m.

Renee M. White
Accounting & Tax Services, LLC

I am also a licensed
real estate agent!

1348 Bells Hwy.
Walterboro, SC

843-538-4010

27 Years Experience Servicing Personal & Business Accounts

Merry Christmas
and 

Happy New Year!
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Oh no! Santa’s sleigh is a mess!

516 Robertson Blvd., Walterboro
(Located behind Sonic)

843-782-4134 | www.lowcountrycollisionllc.com

Oh no! Santa’s sleigh is a mess!
Don’t worry... Lowcountry Collision can 
get him back on track just in time for 
the holidays.

LCowCountry
oLLision

LLC

HE HIT
A DEER?!!

Do you need help 
getting back on the road? 
Lowcountry Collision can get you back on track, too !

Robbie

Bill

Paul

Glen

South Carolina Farm Bureau Insurance Company® • South Carolina Farm Bureau Mutual Insurance Company
Southern Farm Bureau Casualty Insurance Company • Southern Farm Bureau Life Insurance Company, Jackson, MS
Palmetto Casualty Insurance Company • Palmetto Specialty Insurance Agency, Inc.

Merry
Christmas!
From our family to yours, please have a safe
and happy holiday season!

Wayne McKenzie, Agency Manager
Jody McMillan, Associate Agency Manager

Jay Schrimpf • Steve Frazier 
Janice Drawdy • Chelsea Kuehler • Barbara Rentz

843.549.5823 • SCFBIns.com
1206 N. Jefferies Blvd. • Walterboro, SC 29488

Polar Bear Oreos
INGREDIENTS

1 package of Double-Stuffed Oreos
1 box of M&M’s
2 bags of Ghiradelli white chocolate melting wafers
1 package of small edible eyes

INSTRUCTIONS

Using a double boiler, melt one bag of the white chocolate. (You can also melt in 
a microwave safe bowl, but only heat for 20 seconds at a time, stirring in 
between. Handle bowl carefully as it may be hot).
Gently pull apart the Oreos, making sure that the creme stays on one half of the 
cookie.
Lightly press two yellow M&M’s into the cream, so that half of each M&M sticks 
out of the cookie. These will be the "ears," so you want to place them at what will 
be the top of your Polar Bear cookies, about one finger width apart.
Place the other half of the oreo cookie back on top and slowly dip the top half 
into the melted chocolate.
Lightly shake the cookie to get excess chocolate off and place onto the cookie 
sheet.
Repeat steps with all remaining cookies.
Place cookies into the fridge for 10 minutes to harden before continuing.
Place the oreo cookie into the melted chocolate, using a fork, lightly flip the oreo 
cookie so that both sides get coated.
Lightly tap the side of the pot to get excess chocolate off
place oreo onto the cookie sheet and repeat step with remaining cookies

Place a non-melted white chocolate wafer onto the lower part of the cookie to 
make the nose. Then, put a dab of melted white chocolate onto the letter side of 
a blue M&M and press onto the white chocolate wafer.
Use melted white chocolate to attach two eyes to the cookie, above the nose.
Allow cookies to dry for 30 minutes before enjoying.

www.inthekidskitchen.com
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843.549.5616 • 212 WASHINGTON ST. • DOWNTOWN WALTERBORO

CHRISTMAS DEALS ALL MONTH LONG

Christmas Cheesecake (Cranberry Jam White Chocolate Mousse Cheesecake)
INGREDIENTS

Cranberry Jam:
16 oz fresh cranberries
1 cup white granulated sugar
1/2 Tbsp vanilla extract
Crust:
1 1/2 cups graham cracker crumbs
1/4 cup brown sugar
5 Tbsp butter melted
1 tsp vanilla extract
Cheesecake Filling:
24 oz cream cheese packs
3/4 cup heavy whipping cream
2 Tbsp sour cream
2 eggs
1 tsp vanilla extract
2 Tbsp corn starch
1/2 cup white granulated sugar
1 vanilla bean
White Chocolate Mousse:
8 oz baking white chocolate bars (2-4 oz bars)
8 oz cream cheese softened
8 oz whipped topping like COOL Whip
Candied Cranberries: (Optional)
8 oz fresh cranberries
1 1/2 cups water
1 1/2 cups sugar
1/2 cup sugar or super fine sugar

INSTRUCTIONS

Candied Cranberries (overnight):
Combine water and 1 1/2 cups of sugar in a 
sauce pot, over medium heat. Heat the mixture 

until sugar is all dissolved, while stirring slowly. 
Take off heat.
Let the mixture cool a bit before adding cran-
berries. Add cranberries, stir, cover and refrige-
rate overnight.
Drain cranberries in a colander.
Add 1/2 cup of sugar to a shallow bowl and coat 
cranberries is sugar. Set aside until ready to de-
corate.
Quick Cranberry Jam:
In a sauce pot, over medium heat, combine cran-
berries, sugar and vanilla extract. Mix well cook 
cranberries stirring often. Cook for 12-15 mi-
nutes. Take off heat and let it cool completely.
Preheat the oven to 325 degrees and grease a 9 
inch springform pan. You will need a large 
roasting pan that’s bigger and longer than the 
springform pan. (I use the aluminum foil dispo-
sable ones). If you are not sure about your 
springform holding up in water, you can wrap 
the outside of the springform pan in heavy duty 
aluminum foil from bottom up to the sides. (I 
recommend wrapping the outside of the 
springform in foil before adding the crust and 
cheesecake batter.)
Crust:
Mix the graham cracker crumbs, sugar, melted 
butter, and vanilla. Stir very well, until all in-
corporated. Press graham cracker mixture into 
the pan, evenly, all over the bottom and about 
half way up the side.
Spread half of the cranberry jam over the crust.
Cheesecake:
Start beating cream cheese and sugar on me-
dium-high speed until smooth, about 2 minutes.

Add vanilla extract, and sour cream. Mix until 
combined.
Add eggs, one at the time, beating after each 
addition. Scrape sides and bottom of the bowl 
and beat until all incorporated.
Lower speed and add corn starch. While on me-
dium-low speed, pour in heavy cream. Mix until 
all combined, scrape the sides and bottom of the 
bowl and mix again until smooth.
Cut vanilla bean lengthwise and scrape out the 
seeds into the cheesecake batter. Mix well until 
incorporated throughout.
Spoon all of the cheesecake batter into the 
springform, over the jam.
Place roasting pan into the oven and place the 
cheesecake springform pan inside the roasting 
pan. Carefully add water to the roasting pan, 
about half way up the side of the springform.
Bake for 70-75 minutes. Turn off the oven and 
open the oven door half way. Let cheesecake rest 
for about 10 minutes and take it out of the oven 
(out of the roasting pan and carefully take off 
the foil).
Let it rest for 20 minutes on the counter and 
then gently run a greased butter knife between 
sides of the cheesecakes and the springform to 
carefully separate it. (You don’t actually have to 
take the cheesecake out of the pan until ready to 
add topping.)
Cool cheesecake for an hour.
Spread remaining cranberry jam over the top of 
the cheesecake. Cover the pan with saran wrap 
and place the cheesecake in the refrigerator. Re-
frigerate for at least 4 hours before adding the 
mousse.

White Chocolate Mousse:
Break up white chocolate bars and melt them 
according the to package instructions.
Beat cream cheese with an electric mixer for a 
couple of minutes.
Drizzle in melted white chocolate while conti-
nuing to beat cream cheese. Mix well.
Fold in whipped topping gently until all com-
bined.
Spread white chocolate mousse over the top of 
the cheesecake. You can separate the mousse in 
two batches and use one batch to decorate with a 
frosting tip.
If using candied cranberries, spread them on 
top of the white chocolate mousse.
www.willcookforsmiles.com
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RESIDENTIAL • COMMERCIAL • INDUSTRIAL
Sales • Service • Installation

24/7 Service & Service Agreements

Merry Christmas
and

Happy New Years!

HAMPTON 803-914-0900
843-987-3566

Stone Ground Grits & Cornmeal
Heirloom Grain

Jams & Jelly | Honey
T-Shirts

Local Artisan Soap, Pottery & 
Brooms and More!

843-631-0077 | 2995 Highway 174
Edisto Island, SC | www.geechieboymill.com

owned and operated by
greg & betsy johnsman

from

Seasoned
Grit-tings

Peppermint Crunch White Chocolate
Covered Graham Crackers

INGREDIENTS

10 oz. Ghirardelli White Chocolate Melting Wafers or Chocolate
8 graham crackers
Crushed peppermint

INSTRUCTIONS

Place Ghirardelli White Chocolate Melting Wafers in microwave-safe container.
Microwave chocolate for 1 minute. Stir thoroughly (product keeps its original 
shape until stirred). If not completely melted, continue to microwave at 15 second 
intervals and stir until smooth. Overheating will cause wafers to burn.
Dip graham crackers one a time coating the graham cracker on both sides, 
using a fork and place on 
parchment paper.
Add crushed peppermint to top.
Let sit at room temperature 
until set.

www.thebakingchocolatess.com

Christmas Cookie Dip
INGREDIENTS

1/2 cup Greek vanilla yogurt      2 tbsp. flour
3 oz. cream cheese softened      1 tsp. vanilla
3 tbsp. butter softened      1/3 cup red and green sprinkles
1/4-3/4 cup powdered sugar plus more to taste
gingerbread men cookies vanilla wafers, fruit, etc. for dipping

INSTRUCTIONS

In a medium bowl add the cream cheese, yogurt, and butter and then blend 
together with a hand mixer until light and fluffy. Add in 1/4 cup powdered 
sugar, flour, and vanilla. Blend again until well incorporated. Taste and add in 
more powdered sugar if you want a sweeter dip. 
Fold in the sprinkles with a spatula.  Stir very slowly and lightly so you don’t 
melt the sprinkles. You may get streaks of color in your dip! 
Cover and refrigerate for at least two hours before serving.

Note: This dip is on the tangier side due to the use of Greek yogurt. Add more 
sugar until it tastes as sweet as you prefer.
I have decreased the amount of flour used in this 
recipe by half. I use 1/4 cup in my original re-
cipe, but after a few comments, I decreased it to 2 
tbsp. If you want more of a cookie dough texture 
use the original amount of 1/4 cup. 

www.oldhousetonewhome.net
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Stansport Double 
Burner Cooker

Each burner produces 35,000 BTUs. Heavy duty 
steel frame, removable legs. Hose and regulator 

included. 217/#820182

SALE
$88.88

Presto® GranPappy®

Electric Deep Fryer
Countertop electric deep fryer with nonstick finish. 
Skid resistant rubber feet. Includes slotted spoon. 

5411/#68979

Classic Pit Barrel 
Cooker

18 guage steel with porcelain enamel coating. 
30 gallon drum with lid plus accessories and 

rubs. 857212003028/#8000678

Hamilton Beach®

Stay or Go 6 Qt Slow 
Cooker

Clip-tight sealed lid. High, low & warn settings. 
33262/#6237853

SALESALE
$$34.9934.99

Colleton ChristmasPage 32 & December 2019

Prices good through December 24, 2019 • *Not responsible for typographical errors
You can shop with confidence! Westbury’s Ace Hardware is locally owned and operated, yet wields 2 billion dollars of 

buying power as a member of NBS, the world’s oldest and largest sporting goods buying group.

1050 Bells Hwy, Walterboro, SC 29488 • 843-539-3333 • Open Mon-Fri 8am-5pm & Sat 8am-5pm

Prices good through December 24, 2019 • *Not responsible for typographical errorsPrices good through December 24, 2019 • *Not responsible for typographical errorsPrices good through December 24, 2019 • *Not responsible for typographical errors
You can shop with confidence! Westbury’s Ace Hardware is locally owned and operated, yet wields 2 billion dollars of You can shop with confidence! Westbury’s Ace Hardware is locally owned and operated, yet wields 2 billion dollars of You can shop with confidence! Westbury’s Ace Hardware is locally owned and operated, yet wields 2 billion dollars of 

WESTBURY’S
HARDWARE

CharBroil® Big Easy®

Oil-Less Turkey Fryer
TRU-Infrared™ cooking technology. Fry whole 

turkeys, chickens and roasts up to 16lb. 
17102065/#80000285

SALE
$88.88

Blackstone
28” 2 Burner Griddle

Cooking Station
34,000 BTUs heat, 448 sq. inch cooking surface. 

Steel griddle top, 2 heat controls. 8338238

Heuck Rice Steamer
8438988

Limit 4 at this price.
Peanut frying oil, 3 gal., 8108276 $29.99

SALE SALE
$179.99 SALE

$28.88
SALE

Stansport Double 

SALE
$88.88

SALESALE
$$299.99299.99

SALESALE
$$29.9929.99

SALESALE
$$299.99299.99

SALESALE
$$44.9944.99 SALESALE

$$149.99149.99

SALESALE
$$6.996.99

Handmade 
in SC!

Propane Single
Oyster Steamer

Aluminum construction. Great gift idea. 
#818150

King Kooker
22” Portable Cooker 

w/ 9 Qt. Basket
With stand, regulator and hose.

22PKPKD/#815811

Original Orion
19” Charcoal Smoker

Stainless steel construction. 3 grates, 3 rib 
hangers, poultry stand, drip pan & lifting han-

dle. OC101/#8032178

Kelly’s Paddles
Clemson or Carolina 

Stew Paddles
STEWPADDLE/#805700


