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        Well here we are right smack in the middle of our wonderful fall season and holidays.  
Thanksgiving is my favorite holiday. What can be better than just having a wonderful meal with 
your loved ones and friends?  The traditional thanksgiving menu is not really expensive and 
surprisingly can be very healthful, if you watch your proportions.  Turkey, pumpkins, cranberries, 
and sweet potatoes provide lots of nutrition and antioxidants.  I have included our fall TNCEP 
luncheon menu for your use as well.  The holiday stuffed pumpkins are a beautiful presentation to 
your table.  Isabel, my Program Assistant is a fantastic cook. 
 

 Have some humor this holiday season.  A lady was picking through the frozen turkeys at the 
grocery store, but couldn‟t find one big enough for her family.  She asked the stock boy, “„Do 
these turkeys get any bigger?”.  The stock boy answered, “No ma‟am, they‟re dead.”   
 

 Let‟s remember the families in our communities who have suffered loss this year and reach out 
to them.  Read the Thanksgiving Special enclosed, for many holidays are very stressful.  We all 
need to remember our blessings this year.   
 

 One of my blessings besides my new grandson, Alexander is a new office. I hope all of you can 
attend our Open House.  I am so thankful to Lowes- Hendersonville for the wonderful 
Demonstration Kitchen they helped provide.  If each club could donate about three dozen 
homemade cookies or bars to our Open House, that would be fantastic!  We want everyone to 
attend and see our new offices.  Refreshments will be provided.  We hope lots of folks in Sumner 
County drop by that day.  Give Ana a call if you can supply some cookies.  You can also count this 
for your CVU‟s. 
 

 I am equally excited about our upcoming Holiday Sampler this year.                                          , in                                   
1483 Nashville Pike, Gallatin will be the sponsor this year and awarding prizes for the best Holiday 
tablescapes.  And of course, the eating lunch is always the greatest; I can‟t wait to taste the 
wonderful culinary skills so many of you fce members posess.  Yum!  Saundra Boyd has 
graciously agreed to decorate the long tables and is supplying door prizes as well.  It‟s gonna be 
great!  Why don‟t you invite a friend or perspective new member to attend? 
 

  This newsletter includes some of the new things the County Council approved at their 
meeting.  And it was decided  that Theresa‟s idea about selecting best 10 County recipes at the 
Sampler was a bad idea,  SO each fce club will submit their BEST 2 FAVORITE recipes to the 
Extension office by January 1

st
, and we will forward them as  the “Top 10 Sumner County fce 

Recipes” for the Central Region‟s upcoming 2010 fce cookbook.  Your president will share more 
about this with you. 
 

Veteran‟s Day, November 11
th

 is a special time to honor the service of our veterans.  Barbara 
Pace, County Council President and the Heritage club is inviting Veterans you know to attend their 
club that day for lunch at the Cottontown Fire Hall.  Just RSVP by calling 451-9631 and let Barbara 
know how many are attending.  
 

 Stay well, wash your hands and hopefully we can escape these flu epidemics! 
 

  If a big turkey is called a gobbler, what do you call a little turkey? A Goblet - Keep Smiling! 
 

                                                                       Count it all Joy!                

                
TA:amw                                                Theresa Allan 
Encs.     Family & Consumer Sciences  
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  Sumner County Holiday Sampler Recipe
     NOVEMBER 20, 2009              
 

                     Name of Your Recipe: _________________________________________ 
 

Ingredients: 
  ------------------------------------------------------------ ---------------------------------------------------------- 

 

  ------------------------------------------------------------ ---------------------------------------------------------- 

 

  ------------------------------------------------------------ ---------------------------------------------------------- 

 

  ------------------------------------------------------------ ---------------------------------------------------------- 

 

  ------------------------------------------------------------ ---------------------------------------------------------- 

 

  ------------------------------------------------------------ ---------------------------------------------------------- 

 

  ------------------------------------------------------------ ---------------------------------------------------------- 

 

  -----------------------------------------------------------  ---------------------------------------------------------- 
 

Procedure: 
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Yield: _______servings 
 

 
Submitted by: ___________________________________     fce club:___________________________ 

                                        (Print your Name) 
  



     R E M I N D E R S……… 

 

Annual Holiday Sampler 

November 20, 2009, 11:00 a.m. – 1:00 p.m.   

Gallatin Civic Center 
 

This year, Red Tulip will be our sponsor for this annual event.  Owners, Margaret Mullins 
and Rachel Mullins will be on hand at 11:30 a.m. to judge each fce clubôs holiday tablescape 
theme.  Prizes will be awarded to the First, second and Third place most creative and 
decorated theme for 2009. 
 
Then after lunch, they will do a short program on Creative Ideas for the upcoming holiday s. 
 
Please print or attach your Holiday Sampler Recipe on the enclosed recipe form and also 
print your name , too.  When you get to the event, we will provide clear page protectors 8 x 
10ò for you to slide your form into.  This protects the recipe and we will pick up and put in a 
notebook so we can get all the recipes typed for the Annual Holiday Sampler Cookbook.   
 
Everyone who participates in the Holiday Sampler will receive a free cookbook.  We will 
have copies for sale ($3.00), if you need extra copies for gifts or for fce members who did not 
get to attend this year.  
 

 

 
 

ABO   BOOKS 
 

November 4th, is the next book club meeting, and we are reading 
ñthe secret Holocaust Diaries of Nonna Bannisterò 

by Nonna Bannister, Denise George and Carolyn Tomlin 
 

Bring your lunch and come discuss the book.  Dessert and drinks provided. 
 

 

 

County Council Notes          
 

The Sumner fce County Council met October 22nd at the UT Extension office 
 

 Congratulations and Appreciation to our 2010 County Council officers 
 

President ð Barbara Pace ð Heritage fce 
Vice President of Public Policy ð Kathryn Hamn ð Portland Homemakers fce 
Vice President of Programs ð Ana Wilson ð Cross Roads fce 
Secretary ð Wilma Haney ð Cross Roads fce 
Treasurer ð Linda Pepper ð Hendersonville fce 
Reporter ð Anita Morefield ð Oak Grove Neighbors fce 
Educational Chair for Fashion Revue ð Dixie Jones ð Cross Roads fce 
Educational Chair for Cultural Arts ð Evelyn Ray ð Hendersonville fce 
 

 Motion made and passed for County Council to pay $100 to Sumner voting delegate to 
attend Annual State fce Conference 

 
 Theme for 2010 Sumner County Fair Booth ð òFair Time with fceó  

http://www.bookschristian.com/se/profiles/books/Nonna_Bannister.html
http://www.bookschristian.com/se/profiles/books/Denise_George.html
http://www.bookschristian.com/se/profiles/books/Carolyn_Tomlin.html


 
 
 
 
 
 
 

 
 

 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
  

 
 
 

 
 
 

 
 
 

                                  
 
 

 
 
 

 

 

Pumpkin Power  Pumpkins shouldnõt be limited to pies or jack-oõ-

lanterns.  Hereõs how to get more mileage from these orange 

orbs packed with beta -carotene, protein and vitamin A:  

 

1.  Pick a good specimen.  Small òpie pumpkinsó are more tender and juicy.  

Choose one free of blemishes with a 1 -to 2 inch stem and rich,  tough orange skin.  

 

2.  Prepare a puree.  Remove the stem and scoop out the seeds and stringy parts.  

The seeds are nutritious and tasty, so remove, rinse and dry them.  Then spread 

them out on a pan, spray with oil, season if desired and roast at 250 deg rees until 

golden.   Cut  the pumpkin in half and place it, cut side down, i n a pan and bake at 

350 degrees until tender.   Prepare  as above and microwave on high for 15 

minutes or until soft .  Cut  into pieces and boil for 20 ð 30 minutes.  Cool and peel 

the  pumpkin before pureeing it in a food processor.  

 

3.  Try something new.  Sprinkle  roasted seeds on salads.  Blend  pumpkin into 

smoothies.  Mix  puree into your favorite pancake batter.  Add  puree to pasta sauce, 

use it to make a soup or freeze it for futur e use.  

 

 
  

 

We are Thankful to be in our 

New Location!  

        Please join us for an 

 

 

 
November 16

th
 

10:00 AM – 2:00 PM 

UT Extension – Sumner Co. 

658 Hartsville Pike 
Gallatin, Tennessee                       
(Old Library Building) 
 

Open House 



               

                       Ramen Noodle Coleslaw 
 

 Slaw: 
 2 ð 1 pound bags of cole slaw or broccoli slaw (or similar amount of cabbage, red cabbage,  
  carrots, broccoli, etc. that you process yourself) 
 1 bunch of green onions (optional) 
 

 Dressing: 
 2 packages of Ramen noodle seasoning     1/3 cup cider vinegar or rice wine vinegar 
 ½ cup sugar (more or less to taste)     ½ cup oil 
 

 Crunchies: 
 2 packages Ramen noodles, broken up (oriental flavor ð or 1 oriental, 1 chicken) 
 4 oz. package of almond slivers  4 oz. package of sunflower seeds (shelled) 
 

Combine salad ingredients and dressing ingredients separately.  Toss salad with dressing and 
crunchies right before serving. 
 

Do not add dressing until just before ready to serve.  If taking this dish away from home, transport 
the dressing and the noodles/seeds/nuts in a separate container. 

          GAgirl Recipes 
 

 
Holiday Stuffed Pumpkins 

 

 6 4-5ó diameter pumpkins   1 package of bread stuffing    
 ½ cup slivered almonds   ½ cup cranberries 
 ½ cup celery      ½ cup onions 
 ½ teaspoon of sage    1 pound of cooked ground sausage 
 
Cut the top of the pumpkins and take out the seeds, turn upside down in a baking pan with 
about 1 to 1 ½ cups of water.  Steam until soft; when soft, set aside and spray the inside with butter 
spray.  Prepare the bread stuffing according to directions.  Add toasted almonds, cranberries, 
celery, onions and sage.  Add the cooked sausage and blend well.  Place the mixture inside each 
pumpkin shell and bake for 35-40 minutes at 350 degrees.  
          By:   Isabel LeBeau 
 
 

Pumpkin Squares 
             

 4 eggs      1/8 teaspoon salt 
 2 cups sugar     2 teaspoon baking soda 
 1 cup vegetable oil    2 teaspoon cinnamon 
 2 cups flour     2 cups pumpkin pie filling 
 

Mix together eggs, sugar, and oil.  Add sifted dry ingredients.  Blend in pumpkin pie filling.  Bake in 
a greased 12 x 18 inch pan for 25-30 minutes in a 350 degree oven.  When cooled, spread cream 
cheese frosting and cut into squares to serve. 
 

Cream Cheese Frosting: 
 

 ½ cup soft butter    1 teaspoon vanilla 
 1 pound box confectionersõ sugar  1 cup chopped walnuts 
 1 8 oz. package soft cream cheese 
 

Mix and spread over cooled pumpkin squares.  

                   By:  Theresa Allan 
 



Thanksgiving Special   

Sandra felt as low as the heels of her Birkenstocks as she pushed against a November gust and the florist  
shop door. Her life had been easy, like a spring breeze.   

 

Then in the fourth month of her second pregnancy, a minor automobile accident stole her ease. During this Thanksgiving 

week she would have delivered a son. She grieved over her loss. As if that weren't enough her husband's company 

threatened a transfer. Then her sister, whose holiday visit she coveted, called saying she could not come. What's worse, 

Sandra's friend infuriated her by suggesting her grief was a God-given path to maturity that would allow her to empathize 

with others who suffer. "Had she lost a child? -No--she has no idea what I'm feeling."  

 

Sandra shuddered. Thanksgiving? "Thankful for what?" she wondered.                                                                                                              

  

For a careless driver whose truck was hardly scratched when he rear-ended her? For an airbag that saved her life but took 

that of her child?   
 

"Good afternoon, can I help you?" The flower shop clerk's approach startled her. "Sorry," said Jenny, "I just didn't want 

you to think I was ignoring you."  "I....I need an arrangement."  "For Thanksgiving?"  Sandra nodded.   

 

"Do you want beautiful but ordinary, or would you like to challenge the day with a customer favorite I call the 

Thanksgiving Special."   
 

Jenny saw Sandra's curiosity and continued. "I'm convinced that flowers tell stories, that each arrangement insinuates a 

particular feeling. Are you looking for something that conveys gratitude this Thanksgiving?"   

 

"Not exactly!ò Sandra blurted. "Sorry, but in the last five months, everything that could go wrong has." Sandra regretted 

her outburst but was surprised when Jenny said, "I have the perfect arrangement for you." The door's small bell suddenly 

rang.   

 

"Barbara! Hi," Jenny said. She politely excused herself from Sandra and walked toward a small workroom. She quickly 

reappeared carrying a massive arrangement of greenery, bows, and long-stemmed thorny roses. Only, the ends of the rose 
stems were neatly snipped, no flowers.   

 

"Want this in a box?" Jenny asked.   

     

Sandra watched for Barbara's response. Was this a joke? Who would want rose stems and no flowers! She waited for 

laughter, for someone to notice the absence of flowers atop the thorny stems, but neither woman did.   

 

"Yes, please. It's exquisite," said Barbara. "You'd think after three years of getting the special, I'd not be so moved by its 

significance, but it's happening again. My family will love this one. Thanks."   

 

Sandra stared. "Why so normal a conversation about so strange an arrangement?ò she wondered.   
 

"Ah, said Sandra, pointing.  "That lady just left with, ah....."  "Yes?"  "Well, she had no flowers!"   

 

Right, I cut off the flowers."  "Off?"  "Off. Yep. That's the Special. I call it the Thanksgiving Thorns Bouquet."   

 

"But, why do people pay for that?" In spite of herself she chuckled."  "Do you really want to know?"   

 

"I couldn't leave this shop without knowing. I'd think about nothing else!"   

 

"That might be good," said Jenny. "Well," she continued, "Barbara came into the shop three years ago feeling very much 

like you feel today. She thought she had very little to be thankful for. She had lost her father to cancer, the family 

business was failing, her son was into drugs, and she faced major surgery."   
 

"Ouch!" said Sandra.   

 

"That same year, I lost my husband. I assumed complete responsibility for the shop and for the first time, spent the 

holidays alone. I had no children, no husband, no family nearby, and too great a debt to allow any travel."   

"What did you do?"  "I learned to be thankful for thorns."  Sandra's eyebrows lifted. "Thorns?"   

            (Contôd) 



Thanksgiving Special 

"I'm a Christian, Sandra. I've always thanked God for good things in life and I never thought to ask Him why  
good things happened to me?  But, when bad stuff hit, did I ever ask! It took time to learn that dark times are important. I 

always enjoyed the 'flowers' of life but it took thorns to show me the beauty of God's comfort. You know, the Bible says 

that God comforts us when we're afflicted and from His consolation we learn to comfort others."   

 

Sandra gasped. "A friend read that passage to me and I was furious!   

 

I guess the truth is I don't want comfort. I've lost a baby and I'm angry with God." She started to ask Jenny to "go on" 

when the door's bell diverted their attention.   

 

"Hey, Phil!" shouted Jenny as a balding, rotund man entered the shop.  She softly touched Sandra's arm and moved to 

welcome him. He tucked her under his side for a warm hug.   

 
"I'm here for twelve thorny long-stemmed stems!" Phil laughed, heartily.   

 

"I figured as much," said Jenny. "I've got them ready." She lifted a tissue-wrapped arrangement from the refrigerated 

cabinet.  "Beautiful," said Phil. "My wife will love them."  Sandra could not resist asking. "These are for your wife?"   

 

Phil saw that Sandra's curiosity matched his when he first heard of a Thorn Bouquet.   

 

"Do you mind me asking, "Why thorns?"   

 

"In fact, I'm glad you asked," he said. "Four years ago my wife and I nearly divorced. After forty years, we were in a real 

mess, but we slogged through, problem by rotten problem. We rescued our marriage- our love, really. Last year at 
Thanksgiving I stopped in here for flowers. I must have mentioned surviving a tough process because Jenny told me that 

for a long time she kept a vase of rose stems-stems!-as a reminder of what she learned from "thorny" times.  That was 

good enough for me. I took home stems. My wife and I decided to label each one for a specific thorny situation and give 

thanks for what the problem taught us. I'm pretty sure this stem review is becoming a tradition."   

 

Phil paid Jenny, thanked her again and as he left, said to Sandra, "I highly recommend the Special!"   

 

"I don't know if I can be thankful for the thorns in my life.ò Sandra said to Jenny.   

 

"Well, my experience says that thorns make roses more precious. We treasure God's providential care more during trouble 

than at any  other time. Remember, Sandra, Jesus wore a crown of thorns so that we might know His love. Do not resent 

thorns."   
 

Tears rolled down Sandra's cheeks. For the first time since the accident she loosened her grip on resentment. "I'll take 

twelve long-stemmed thorns, please."   

 

"I hoped you would," Jenny said. "I'll have them ready in a minute.   

 

Then, every time you see them, remember to appreciate both good and hard times. We grow through both."   

 

"Thank you. What do I owe you?"   

 

"Nothing. Nothing, but a pledge to work toward healing your heart.  The first year's arrangement is always on me." Jenny 
handed a card to Sandra. "I'll attach a card like this to your arrangement but maybe you'd like to read it first. Go ahead, 

read it."   

 

" My God, I have never thanked Thee for my thorn! I have thanked Thee a thousand times for my roses, but never once 

for my thorn.  Teach me the glory of the cross I bear, teach me the value of my thorns. Show me that I have climbed to 

Thee by the path of pain.  Show me that my tears have made my rainbow a path. 

 

Jenny said, "Happy Thanksgiving, Sandra," handing her the Special."   

 

"I look forward to our knowing each other better."  Sandra smiled. She turned, opened the door and walked toward hope.   

 Wishing You and Your Family a Happy Thanksgiving- Count Your Blessings ï Author Unknown   


