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Santa, Rudolph
and the elves roll
into downtown
Paris on the big,
red fire engine
Friday morn-

ing at 10:00 am,
the day after
Thanksgiving
kicking off North
Pole Family

Fun Day, an
annual event
sponsored by

the Downtown
Paris Association
(DPA). With
more than a
dozen free activi-
ties for busy little
hands, the fun
lasts from 10:00
a.m. until 2:00
p.m. in West
Tennessee’s fes-
tive downtown
shopping hub.

“1 can’t wait to
see all of the
good little boys
and girls in
Henry County,”
said Santa in an
exclusive satel-
lite interview

from the North
Pole. “Rudolph,
the elves and

I love our gin-
gerbread house
on the Court
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Mattress

2856A Lone Oak Rd e Paducah, KY
www.mattressespaducahky.com

270-408-1540
By &

Bk 25%

yales Event

TAKE ADVANTAGE OF HUGE MATTRESS SAVINGS THIS FALL
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Mattress
" GALLERY

702 N 12th St. » Murray, KY
www.mattressesmurrayky.com

270-767-1900 &
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Upto 50% OFF

clearance models

O FF Saueupta$2,000

ANY PURCHASES  on sefect models.

Square. We’ll be
visiting with the
youngsters each
Saturday and
Sunday through-
out the holiday
season and the
Henry County

e
&9
MERRY CHRISTIAS

High School
Band Boosters
will be on hand
to take photos. I
am also bringing
Mrs. Claus with

'”

me this year!

“There’s plenty
to do after chil-
dren visit with
me, including
four, free craft
tables with
“make and take”
holiday goodies
hosted by the
4-H Club and
located outside
stores through-
out downtown.
Kiddos can

also enjoy face
painting inside
Commercial
Bank and Trust
from 10 am until
noon. Every
half hour (10:30,

11:00, 11:30;
12:00, 12:30,
1:00, 1:30),
members of the
HCHS Speech
Team will

read The Polar
Express at the
beautifully deco-
rated Old Depot
on Fentress
Street, now Vicky
Muzzall’s Tax
Service. “Miss
Vicky even gives
away free train
whistles to all of
the youngsters,”
said Santa. If
you are hun-

gry for a snack,
FirstBank down-
town will be
serving popcorn
with fun photo
opportunities
from 10 to 2.

“There’s track-
less train rides
for adults and
children, a pet-
ting zoo, and
other games

on the court-
house lawn, all
courtesy of the
Downtown Paris
Association,”
said Santa.
“Don’t forget to
register to win
a toy stuffed
Christmas
stocking at the
Peddler booth.”

The jolly old elf
invites every-
one to check out
the schedule

for Downtown
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Unwrapp, l ‘ n, uolph and the elves will

series of excit- roll into Downtown Paris, Tennessee
ing holiday at 10:00 a.m. the day after Thanks-
events al WWW.  gjying for North Pole Family Fun
VisitDowntown

Day, with more than a dozen festive
activities. Find out more at www.
VisitDowntownParis.com.

Paris.com.
Flyers are avail-
able from many
downtown mer-
chants.

The Downtown
Paris Association
is a non-profit
organization
whose mission
is to promote
prosperous
business activ-
ity and commu-
nity involvement
while encourag-
ing preservation
of the downtown
area. For more
information,

log on www.
VisitDowntown
Paris.com.
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Candlellght"Adve t Walks
Heralds the Season

“Personal Classifieds” are $9.00 for 4 weeks, 20 words or less.

Caregxfts Floral
Hours Wed thru Fri 10-4 Sat 10-2

or call anytime

156 S. Forrest Ave. Camden

SCC us on Facebook

- Ty
‘ W?
T
e

731-84-7602

The Candlelight
Advent Walk
ushers in the
Christmas sea-
son Wednesday
evening, Novem-
ber 30th from
6:30 p.m. to 7:30
p.m. Worshi-
pers will hear
the message of
Advent in beauti-
fully decorated
churches while
proceeding by
family friendly
candlelight

through the his-
toric downtown
area.

“This is a very
unique way to
usher in the
Advent Season,”
said First Unit-
ed Methodist

Church Minister,

Dr. Rob Martin,
who chairs the
2016 Advent

Walk Committee.

“It’s a great op-

portunity to wor-
ship with other
churches, enjoy
their meaningful
decorations of
the season and
stroll through
our charming
Victorian town
square while
visiting with

our friends and
neighbors.”

Participat-
ing downtown
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You can place an ad over the phone with a credit/debit card.
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churches and
the Downtown
Paris Associa-
tion sponsor the
annual event.
According to the
DPA Executive
Director, Kathy
Ray, “This year
we are focusing
on Preparing
for Advent with
Three Simple
Rules.” Each

of the stations
will speak about
one of the Sim-
ple Rules. With
three stops
during the walk,
the Advent Walk
program will
conclude by 7:30
p.m.

The service be-
gins at the Main
Entrance of the
Henry County
Courthouse on
Washington
Street with fam-

ily friendly can-
dles provided by
the Downtown
Paris Associa-
tion. Worship-
pers will hear Dr.
Rob Martin dis-
cuss the meaning
of Advent. Dr.
John Dandridge
will speak about
Simple Rule
Number One,
“Do Good.” We
will walk south
on Market Street
to the First Pres-
byterian Church
to hear Rev. Cory
Glover speak
about Simple
Rule Number
Two, “Avoid
Evil.” We will
then proceed to
the final destina-
tion of the First
United Method-
ist (East Blythe
Street) and hear
Dr. Trent Bullock
talk about Sim-

W

ple Rule Number
Three, “Stay in
love with God”.
First United
Methodist
Church will also
host a reception
after the service
in the Christian

Life Center.

For more in-
formation on
Christmas events
downtown, log
on www. Visit-
DowntownParis.
com
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Peddler 731-644-9595
Toll Free 1-800-698-0234

@ﬁm

Benton Coun-
ty’s Chapter

of Habitat for
Humanity will
celebrate their
annual Taste of
the Season and
Silent Auction,
beginning at 11
am, Thursday,
December 1st, in
the Fellowship
Hall of the First
United Method-

ILIET US Y OU
WIITH FIOLIDAY CAST]

ist Church on the
court square in
Camden. Taste
of the Season is a
lunch time treat
that has become
one on Camden’s
favorite holiday
traditions.

Tickets are only
$8 and are avail-
able in advance,
as well as, at the

fer Fabitat§Eor Hu-manity

door. The menu
includes hearty
homemade po-
tato and vegeta-
ble soup, freshly
baked cornbread,
corn muffins, or
crackers, ice cold
soft drinks, tea |
or water, and a
delicious des-
sert. Meals may
be eaten in the
Fellowship hall

Starting Friday, November 19th

High Quality Antique, Vintage & New Christmas
ees, ornaments, decor, and party supplies!
Holiday Hours: Now OPEN Everyday til

HOLLEY CREDIT UNION

1107 Mineral Wells Ave.
Paris, TN 38242
731-644-9031
Monday, Tuesday & Thursday Sam-4:30pm
Wedneday 9am-4:30pm & Friday 8am-5pm
SERVING OUR MEMBERS SINCE 1952

Visit us in the web: www.holleycreditunion.org
S

OMABOBAS
N N

Christmas, 10am-5pm

15% OFF Furniture

/ 20% OFF remaining items including:
Punch bowl sets, platters, serving bowls, wine &
water glasses, china sets, Lenox, Noritake,
Fostoria, Longaberger, Hummel, & more!

T %ﬂ'ﬁwum ]
O Chnstmas"g
‘5
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or carry-outs are
available.

The Silent Auc-
tion is a fan-
tastic place to
jump start your
shopping for
the gift-giving
season! Auction
items range from
baked goods

to gift baskets,
home décor to
gift certificates,
jewelry to cloth-
ing. Make a bid
and see what you
can take home!
No matter what
you pay — it will
be better than
full retail for a
quality gift item.

All proceeds
from ticket sales
and the Silent
Auction will go
to support the
efforts of the
Habitat For Hu-
manity of Benton
County. HFHBC
has already built

\'ﬂ?

Habitat =

for Humanity® |

We appreciate your business!

three homes in
Camden and is
looking to begin
on their fourth
in the Spring

of 2017. These
beautiful two and
three bedroom,
one bath homes
would not be
possible without
the financial and
volunteer sup-
port of the com-
munity.

For the Hard-to-Buy-for-Person on your list, a Gift
Certificate from from any of Peppers Automotive
Service Departments is the Perfect Gift!

LN N LN Peef

Tickets for Taste
of the Season
and more infor-
mation about
financially sup-
porting Habitat’s

next building ef-

fort financially or | Let one @ﬂ @F ditechniciansimake]
by volunteering - SEIVI{S you \@l}nﬂ@b ﬂ@ \WintergR

may be obtained

by calling Kathy

Hooten, Chapter
President, at 731-

234-4488, or
Martha Holifield,
Chapter Secre-
tary, at 731-695-
4686.
T@}[[N]]@I]M}‘C@
SVALUENOUIAS * 3
INNCUSTOMER

Peppers Toyota

2400/East Wood Street « Paris, TN 38242
731-642-3900 - 1-800-325-3229

Peppers Automotive Grou

2420)East:Wood Street ¢ Paris, TN 38242
731-642-39001-800-325-3229

P“j ers/Chrysler, Z

- 2440]East\Wood|Street ;s Paris;TN|382472] |\
73)1 -64‘2 566 -800 7‘|8 88ﬂ6 \

/”Ilckpepperas.co

w’p}@

- \

—
— %
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Cponcored bgur local Lakeway IGA

Apple & Spice
Pull Apart Bread
Submitted by:
Vicki Harper
McKenzie, TN
Ingredients:

1 round loaf white
mountain bread
(unsliced)

(sour dough or
Italian bread will
do)

1 V2 stick butter

Y2 c. dry spice
cake mix

2 c. light brown
sugar

1 apple cored,
peeled & finely
chopped

1 c. powdered
sugar

1 tbsp. milk

Directions:
Preheat oven to
350°, coat baking
sheet with cooking
spray. Using a
serrated knife,
slice bread criss-
cross almost all
the way, but be
careful not to

cut through the
bottom of bread,

place bread on
cooking sheet,
pour butter
between each
slice. In bowl
combine dry cake
mix and brown
sugar. Add apples
and toss until
evenly coated.
Then sprinkle
apple mixture
between each of
bread sections.
Be easy and don’t
break bread apart.
Sprinkle remaining
mixture over
bread. Bake 25-30
minutes or until
bread is crispy on
top and bottom. In
small bow whisk

powdered sugar &
milk until smooth.
Drizzle over warm
bread & serve
immediately.

Microwave
Chocolate Pie
Submitted by:
Vicki Harper
McKenzie, TN
Ingredients:

3 eggs (separated)
Y2 c. flour

1 c. sugar

3 tbsp. cocoa
1 %2 c. milk

% stick butter

Directions:

In 2 quart glass
bowl, beat yolks
lightly, add sugar
and small amount
of milk. Stir in
cocoa and flour.
Add rest of milk
and mix well.
Microwave on high
5 minutes, stir
well. Microwave
add another 5
minutes.

Easy Green Bean
Casserole
Submitted by:
Vicki Harper,
McKenzie, TN
Ingredients:

2 -14 oz. green
beans

1-18 0z. can
Progresso soup
1-60z. can

French fried onion
Directions:

Heat oven to 350°,
in baking dish
combine: green
beans, soup & half
onions. Bake for
20-25 minutes or
until bubbly. Top
with remaining
onions, bake for 5
minutes more.

Strawberries on
Mountain
Submitted by:
Mildred Scott
Dresden, TN
Ingredients:

8 0z. cream
cheese softened
1% c. powdered
sugar

12 oz. Cool Whip
1 tsp. flavoring

1 angel food cake
1 gt. strawberries
copped or sliced
2 pk. Strawberry
glaze

Directions:

Mix cheese and
sugar till creamy,
add whip topping
and flavoring. Tear
cake into pieces.
Mix berries and
glaze together
(use glass bowl),
layer of cake in
the bottom, layer
cream cheese
mixture, layer of



Peddler 731-644-9595

Toll Free 1-800-698-0234

Play “Dun-Found-It” for your chance to win tickets to the Parisian!

Page 9
November 24, 2016

strawberry gel.
Continue layers

in this manner.
Spread cream
cheese mixture on
top & refrigerate.

Banana Split
Cake

Submitted by:
Mildred Scott
Dresden, TN
Ingredients:

1 stick margarine
(melted)

2 c. graham
cracker crumbs

Mix together
and put in bottom
of a 9x14 pan

B

Filling: 2 sticks
softened
margarine

2 eggs

1 box powdered
sugar

2 bananas, cut up
1 #2 can crushed
pineapple, well
drained

1 large carton
Cool Whip

1 small bottle
cherries, slice or
chopped

1 chopped nuts

Directions:
Mix margarine

with eggs and

sugar, beat for

15 minutes. Pour
mixture over
crust. Add layer of
cut up bananas,
spread can of
crushed pineapple
over the bananas.
Spread Cool Whip
over this, top

with cherries and
chopped nuts.
Chill at least 12
hours.

Easy Chicken
Divan
Submitted by:
Fern Thompson
Paris, TN
Ingredients:

4 c. cooked
broccoli florets
2 c. cubed,
cooked chicken
(or turkey)

1 can cream of
chicken soup
1/3 c. milk

Y2 c. shredded
cheddar cheese
2 tbsp. dry bread
1 tbsp. butter,
melted

Breathe Easy

Sales & Service Work
Remdall &

Area Distributors

Yow Open!

2333 Lakeway Cir. Suite A « Paris
Paris: 731-333-3305
Dover: 931-534-2220
Murray: 270-873-3004

Directions:
Place broccoli
and chickenin a
9” pie pan. Stir
milk and soup in
a bowl. Pour over
the broccoli and
chicken. Sprinkle
cheese on top.
Mix bread crumb
and butter in bowl
and sprinkle over
the cheese. Bake
20 minutes at

450°. Serves 4.

Quick Cake Mix
Brownies
Submitted by:
Fern Thompson
Paris, TN
Ingredients:
Box chocolate
cake mix

Y2 c. butter,
softened

Y2 c. vegetable oll
2 eggs

1 c. peanut butter
chips

Directions:

Mix — then add
chips, grease 11x7
pan, bake at 350°,
30-45 minutes.

Christmas
Cracker Spread
Submitted by:
Patricia Cain
Camden, TN
Ingredients:

1 8 oz. pkg cream
cheese, softened
1 8 oz. pkg finely
shredded sharp
cheddar cheese
2 . mayonnaise
% c. chopped
pimento-stuffed
olives

Y2 ¢. chopped
celery

1/3 c. chopped
onion

Ya ¢. chopped
green bell pepper
2 tsp. dried
parsley

Directions:
Beat cream

yalievay,

YOUR
HOMETOWN PR®UD
SUPERMARKET™
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COLDEST BEER & CHEAPEST
TOBACCO IN PARIS! FAST AND
FRIENDLY SERVICE! DRIVE-THRU
AVAILABLE. COME SEE US TODAY!
AT THE CORNER OF WOOD ST. &
CHICKSAW RD. IN PARIS
731-642-6888

e  §
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cheese, cheddar
cheese, mayo with
an electric mixer in
bowl until smooth.
Fold in olives,
celery, onion, bell
pepper, parsley,
just enough to
evenly combine.
Cover & chill for at
least one hour.
Sorghum
Pudding Cake
Submitted by:
Patricia Cain
Camden, TN
Ingredients:

1 box yellow cake
mix

1 8 oz pkg. cream
cheese

1 pound of
powdered sugar

2 sticks of
margarine

2/3 c. of sorghum

Directions:

Mix cake mix

by package
directions. Pour

in greased 10x14
cake pan. Mix the
next 4 ingredients
and pour over
cake. Bake at 350°
for 50 minutes.

Christmas Boiled
Custard
Submitted by:
Pat Cain
Camden, TN
Ingredients:

3 gts. Milk

% c. sugar

2 small boxes
instant vanilla
pudding

1 tsp. vanilla

1 9 oz. Cool Whip

200]0EE/ALISSMAL
Plus Other Great Savings Storewude
Now Through December 31st

817 East Wood St., Paris » steelemfgco@hellsouth.net
131:642:3286 ¢ (fax) 731:642:0814

Our office hours are Monday- Frlday 8am- Spm.

Directions:
Put sugar and
pudding in bowl
and add 1 quart
milk. Mix and beat
in Cool Whip and
vanilla and rest

of milk. Chill in
refrigerator. Shake
well before each
serving time.

Ranch Potato
Casserole
Submitted by:
Phyllis H. Kee
Camden TN
Ingredients:
7 — 8 medium

potatoes

1 pkg. Ranch
dressing mix

2 €. mayonnaise
1 c. milk

12 oz. shredded
cheddar cheese
8 — 10 slices
bacon

Directions:

Peel and cube
potatoes, boil

in lightly salted
water until tender.
Drain and pour
into greased
13x9 baking dish.
Cook bacon till
crisp, drain and
chop. Combine
dressing mix,
milk and mayo
until smooth. Add
cheese. Pour over
potatoes and

to with bacon.
Bake 350°, 30-40
minutes. Do not

yokeway,

use pre-shredded
cheese.

Rum Cake
Submitted by:
Barbara Kinser
Brentwood, TN
Ingredients:

1 pkg. yellow cake
mix

1 3oz. vanilla
instant pudding
4 eggs

1 c. oil

1 c. water

1 tsp. vanilla

2 tbsp. rum
Sauce:

1 c. sugar

Y2 cup water

1 tsp. vanilla

2 tsp. rum

Directions:
Preheat oven to
350° and bake
for 45 minutes.
Boil sauce for 3
minutes then add
rum and vanilla.
Pour over cake.
b g

Santa’s Sweet
Potato Supreme
Submitted by:
Barbara Kinser
Brentwood, TN
Ingredients:

3 c. cooked
mashed sweet
potatoes

1 c. granulated
sugar

YOUR
HOMETOWN PR®UD
SUPERMARKET"
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Ya c. butter mix good, pour in
or margarine, greased 9x11 pan.
softened Sprinkle a handful
Y tbsp. salt of cheese on top,
% c. evaporated don’t stir in. Bat
milk 25-35 minutes
Topping: until golden

3% c. It. brown brown on top.
sugar C.hec.k with tooth
Y c. all-purpose pick in center for
flour doneness. Let set

10 minutes. Cut in
2” squares. Can
be frozen and
microwave one
minute.

Y4 c. butter

or margarine,
softened

1 c. pecan halves

Directions:
Combine mashed
sweet potatoes,
sugar, butter, salt
and evaporated
milk, mixing until
creamy. Turn
mixture into
buttered 1 V2 quart

New Southern

casserole dish. Pecan Pie

Bake at 350° for Submitted by:

45 minutes. Flossie York
Paris, TN

Mexican Corn Ingredients:

Bread % c. sugar

Submitted by: 2 eggs

Flossie York 1 tsp. salt

Paris, TN 1 tbsp. vanilla

Ingredients: Y2 cup (small) can

1 Ib. ground beef,  evaporated milk

browned, drained 3 tbsp. flour

1 c. chopped % c. dark Karo
onions syrup

1 c. shredded 1 c. pecans
cheddar cheese

Y2 c. oll Directions:

4 eggs Add sugar, flour,
2 c. milk eggs, Carnation

1-150z. can
cream style corn
1-15 0z. whole

or Pet milk, hand
mix well. Pour in
unbaked pie shell.

kernel corn, Bake at 350°,

drained about 50 minutes.

2 c. self-rising Check center of

flour pie with tooth

Optional - hot pick. If tooth pick

peppers chopped comes out clean,
pie is done.

Directions:

Pre-heat oven to Butter Roll

400°. Cook ground  Submitted by:

beef in skillet, Carol Hall

drain. Grease and  Internet

flour 9x11 pan. In  Ingredients:

large bowl, hand 1 can crescent
rolls

mix all ingredients,

dough out on flat
surface, spread
softened butter,
sprinkle sugar
and cinnamon on
butter. Separate
dough and roll

up into rolls,
pressing together.
Cut in halves.
Place slices into
pan. Place milk
and vanilla into
microwavable cup
and heat until very
warm. Stir in sugar
until dissolved.
Pour over rolls
and bake at

350° about 30-

L ol
Y4 c. butter

or margarine,
softened

2 . sugar (may
use Splenda or
other powdered
substitute)

Ya tsp. cinnamon
Sauce to cover
rolls:

1 c. evaporated
milk

Y2 c. sugar

1 tsp. vanilla

Directions:
Preheat oven
350°. Grease small
pan or cake pan
works best. Roll

yokSWa,,

YOUR
HOMETOWN PR®UD
SUPERMARKET™

“The Gold Nook”

SALE! SALEl SALE!
SALE! SALE! SALE!

-

FREE LAYAWAY FROM NOW
TO CHRISTMAS!

FREE GIFT WRAPPING!
FREE SALES TAX
BLACK FRIDAY WEEKEND!
FREE GIFT WITH EVERY

$50.00 PURCHASE!

SELECTED ITEMS 70% OFF
STERLING SIVER 50% OFF
DIAMONDS AND PERCIOUS STONES
30%0FF

1027 MINERAL WELLS AVE
PARIS, T
T91-664-0151

HOURS 10-5:30PM M-F SAT.
10-3:00PM
JEWELRY REPAIR, WE BUY,
SCRAP GOLD

35 minutes until
brown. Let sit 10
minutes before
serving.

Jewelz & Struttn Stuff

Holiday Fruit
Salad

Submitted by:

GB Alegario
Internet
Ingredients:

2 (unpeeled) red
apples cut in
cubes

2 (unpeeled) green
apples cut in
cubes

1 c. corn kernels

1 medium can fruit
cocktail

Ladies Casual Wear &
Accessories Prom and
Pageant Attire

931-535-3636
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2 c. clear gelatin
cut in cubes

1 3% c. condensed
milk

1 V4 c. all-purpose
cream

Cherries to
garnish

Directions:

Drain fruit cocktail
and pour in a big
bowl together with
cubed apples,
corn kernels

and gelatin. In
separate bowl, mix
all-purpose cream
and condensed
milk. Pour mixture
into bow! with
fruits, corn kernels
and gelatin. Mix
evenly. Garnish
with cherries. Chill
for 2-3 hours then

Tater Tot
Casserole
Submitted by:
Vicki Harper
McKenzie, TN
Ingredients:

1 Ib. hamburger

meat

1 onion, chopped
1 can cream of
mushroom soup
12 oz. cheddar
cheese

1 bag frozen tater
tots

Directions:

Layer ingredients
in long dish, bake
at 350° for 1 hour.

17’

Christmas
Breakfast
Sausage
Casserole
Submitted by:
Patricia Cain
Camden, TN
Ingredients:

1 Ib. ground pork
sausage

1 tsp mustard
powder

Y2 tsp. salt

4 eggs, beaten

2 c. milk

6 slices white
bread, toasted
and cut into cubes
8 0z. mild cheddar
cheese, shredded

Directions:
Crumble sausage

in skillet, cook
until brown, drain.
In bowl, mix
together mustard
powder, salt,
eggs and milk.
Add sausage,
bread cubes,
cheese, stir to
coat evenly. Pour
into a greased
9x13 baking dish.
Cover and chill

in refrigerator

for 8 hours, or
overnight. Preheat
oven to 350°.
Cover and bake
45-60 minutes.
Uncover and
reduce temp

to 325°. Bake
additional 30
minutes or until
set.

Reindeer Snack
Mix

Submitted by:
Patricia Cain
Camden, TN
Ingredients:

2 c. cone-shaped
corn snacks (ex.
Bugles)

2 c. cheese-
flavored crackers
(ex. Cheezits)

2 c. small pretzels
1 c. crispy corn

cereal squares (ex.

Corn Chex)
1 c. mini shredded
what cereal

squares
1 c. pecan halves

Y2 c. butter, melted
1 tbsp. maple
syrup

1 Y2 tsp.
Worcestershire
sauce

% tsp Cajun
seasoning

Y4 tsp. cayenne

pepper

Directions:
Preheat oven to
250°. Combine
cone-shaped
snacks, cheese
crackers, pretzels,
cereal and pecans
in large bowl.
Whisk butter,
syrup, sauce,
seasoning and
pepper in separate
bowl. Pour butter
mixture over snack
mixture and toss
to coat. Spread
into a 10x15 jelly
roll pan. Bake
until snacks are
lightly toasted and
liquid has been
absorbed, about
one hour, stir
every 15 minutes.
When cool, store
air-tight.

So Easy Lemon
Bars

Submitted by:
Fern Thompson
Paris, TN
Ingredients:

1 16.50z. roll
refrigerated sugar

LN \

YOUR
HOMETOWN PR®UD
SUPERMARKET™
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flour

1 c. butter,
softened

Y4 c. sour cream

Directions:

Mix together
thoroughly roll out
and cut with small
cutter or drop by
tsp. onto greased
baking sheet.
Bake at 375° for
15-20 minutes.

cookie dough

4 eggs, slightly
beaten

1 %2 c. sugar

2 tbsp. all-purpose
flour

2 tbsp. butter,
softened

2 tbsp. grated
lemon peel (2
medium)

1/3 c. fresh lemon
juice (2 medium)

1 tbsp. powder

White Coconut

sugar
Cake

Directions: Submitted by:

Heat oven to 350°. Mildred Scott

In ungreased Dresden TN

13x9 pan break Ingredients:

up cookie dough. 1 box extra moist

With floured cake mix

fingers press Icing:

dough evenly in 9 oz. Cool Whip

12 oz. coconut
6 0z. sour cream
1 3% c. powdered

bottom of pan to
form crust. Bake
15-20 minutes. In

large bowl, beat sugar

eggs with whisk

until blended. Add  Directions:
sugar, flour and Mix Cool Whip,

butter and blend.
Stir in lemon
peel and juice.
Pour over warm
crust. Bake 20-
30 minutes. Cool
for 30 minutes.
Sprinkle with
powdered sugar.
With knife dipped
in hot water, cut
into 6 rows by 6

sour cream and
powdered sugar,
until creamy.
Add coconut.
Use extra moist
cake mix — cook
as directed on
box. Cut layers
in half. Making
four layers. Put
icing between
each layer, and

rows. spread over cake.
Refrigerate 3 days

Sour Cream before eating.

Biscuits \‘ wn

Submitted by: ,-N-s b, z

Vicki Harper

McKenzie, TN Wvﬁ

Ingredients:

1 c. self-rising

Af&w

Buy all your holiday cooking & baking ingredients

at'your locally.ownediLakeway/lIGA

Lakeway Village Shopping Center

Highway 79 Nornth < Parnis;

S S

Crust-less
Brownie Pie
Submitted by:
Flossie York
Paris, TN
Ingredients:

Y2 c. all-purpose
flour

14 pks. Of Sweet-
N-Low sweetener
Y2 c. butter,
softened

1 tsp. vanilla

2 eggs

Pinch of salt

Y2 c. chopped
pecans

Directions:
Combine all
ingredients
except pecans.
Beat 3 minutes
at medium speed
on mixer, hand
stir in pecans.

In a buttered pie
pan spread batter
evenly. Bake at
325° for 30-35
minutes.

Easy Beer Bread
Submitted by:
Fern Thompson
Paris, TN
Ingredients:

3 c. self-rising
flour

1/3 c. sugar

1 120z. can warm
beer

Directions:

Mix flour and
sugar. Add beer,
will foam up, stir
good. Pour into

loaf pan that has
been greased or
sprayed. Bake
at 350° for 55
minutes. This a
coarse bread,
makes great
French toast or
grilled cheese
sandwiches.

Christmas Bread
Pudding
Submitted by:
Patricia Cain
Camden, TN
Ingredients:

2 dozen donuts
(Golden Glazed
from IGA are the
best to use)
114 oz. can
sweetened
condensed milk
2 4.5 oz. cans
fruit cocktail,
undrained

2 eggs beaten

1 9 0z. box raisins
1 pinch salt
Butter sauce:

1 stick butter

1 Ib. box of
confectioner’s
sugar

Directions:
Preheat oven

to 350°. Cube
donuts into large
bowl. In separate
bowl combine

milk, fruit cocktail,
eggs, raisins, salt.
Pour this mixture
over donuts. Let
soak until donuts
have soaked up
liquid. Use 13x9
pan. Bake about
one hour, until
center has jelled.
Butter Sauce: melt
butter and slowly
stir in sugar and
heat until bubbly.
Pour over top of
pudding.
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Mesdean Corn

Submitted by:

Slossie @rk

‘Paris, TN
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Get in the Christmas tradition. There
Christmas spirit  tree showcase, will be about 25
as the Downtown Festival of Trees  beautifully deco-
Paris Association is a yuletide rated trees by
presents Festival event that has local businesses,

of Trees. A become a holiday organizations,
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schools, and
groups.

Applications
are available at
the DPA office
located at 203
North Fentress
Street as well
as the website,

VisitDowntown’
Paris.com They
are due Friday,
November 18,
“Festival of Trees
is a huge success
each year and

we are excited to
bring this event
to the Court

Christmas family
photograph.”
The Festival of
Trees will open
December 6"
with the DPA
Chamber Coffee.
Awards will be
presented for the
“Most Original”,
first, second, and
third place win-

Festival of
Trees will be
open December
6 through
December 18.
Staffing will be
overseen by the
Downtown Paris
Association. If
you would like
to volunteer at
this event, please

ners for the “Best contact Kathy
Decorated”, and  Ray at 653-7274.
“People’s Choice”

will be presented

at the conclu-

sion of the event

on December

18%. Hours are

Tuesday through

Friday, 11:00

AM to 5:00 PM;

Saturdays 10:00

am to 2:00 pm;

Sundays 1:00 to

4:00 pm. A dol-

lar donation is

requested from

each visitor.

Odds & Ends

W:/;J/wmgﬂyaw
- @Meqry
Chrwytmwy

New and Used Holiday
Merchandise. Glassware,
Clothing, Books, Gowns

and More!

258 B W Main, Camden, TN
M-F 9-5, Sat 9-4, Closed Sunday.

Square at 110

W. Washington
Street,” accord-
ing to Kathy
Ray, Executive
Director of DPA.
“Be sure to bring
your camera

for the perfect

Tennessee Valley
Community Church

SUNDAY CELEBRATION
8AM, @:50AM, and 11AM

Worship with us ot 2500 East Wood Street, Pais, N

or wakch live and archived services online aft

tv
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You can place an ad over the phone with a credit/debit card.
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Toll Free 1-800-698-0234

SLEIGH LOAD.OE.ERIENDS WITH
CANTA‘FOR'DOWNTOWN

Santa rolls in
for the Christ-
mas Festival in
Downtown Paris
on Saturday,
December 10,
and he’s bring-
ing a sleigh

load of friends.
“The Downtown
Christmas Fes-
tival” runs from
3:00 till 5:00
p.m. around the
Court Square

FESTIVAL

Cashmere Blend

| TOP COATS

g All Weather

COATS

Johnston & Murphy®

SHOES

Enro® & Damon®

DRESS SHIRTS

& Enro®

Our Chrzstmas Tradition

Zianetti®

TIES

Dress & Casual

TROUSERS

Includes Bill’s Khakis®

southern marsh

$10

o S ®
Entire Stock I'IIEK)'il'S 207 OFF
SpeCIally Priced Christmas Hours: Open Every nght Lauer®
- Even Special Orders! : . S GLOVES
FREE GIFT WRAPPING

Visa, Mastercard, Discover, & American Express

20 e

Toggery/GiftiCertificate)...

2 t(yfo)FF
2 (?)FF

$101

OFF

$10
OFF
ﬁ
1 OFF :

O
2

Always!Eit!

and features live
animals, track-
less train rides,
crafts, stories
and tasty treats,
as well as a visit
from the jolly old
elf.

“I'll roll in with
Mrs. Claus, my
elves, and Ru-
dolph,” said San-
ta. “While they're
visiting with me,
the youngsters
can have their
photos made by
my Band Booster
Elves, but that’s
just the begin-
ning of the fun,”

he said.

“Stores will be
open for shop-
ping while

my pals from
R.E.A.L. Hope
have games for
children, Youth
Villages will have
a Christmas golf
game, Paris!
Magazine will
help them make
Christmas orna-
ments and book-
marks and my

4 H Friends will
make a unique
hand print Santa,
as well as icicle,
angel, and star
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Stop by and see us at 512 North Market Street, Paris, Tennessee!
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Christmas orna-
ments, explained
Claus. Leslie
Sensing’s “rein-
deer goats” also
will be on hand
around Santa’s
house to visit
with the chil-
dren.”

There will be a
trackless train
ride as well as
face painting.
For those who

need a break
from the chilly
weather, one of
Santa’s favorite
fellows, Mon-
roe Robbins,

will be reading
Christmas sto-
ries inside Jack’s
Java and free hot
chocolate from 3
to 4 will be avail-
able for children
at Jack’s Java.

Other tasty

treats around
the square that
evening include
s’mores courtesy
of the Paris Fire
Department ac-
cording to Kathy
Ray, Executive
Director of the
Downtown Paris
Association, and
sponsor of the
holiday event.
The Festival will
be followed by
the Holly Jolly

Electric Christ-
mas Parade at
5:00 p.m.

For more in-
formation on
the Downtown
Christmas Festi-
val or the Down-
town Paris As-
sociation contact
Kathy Ray at
731-653-7274 or
visit www.Visit-
Downtown
Paris.com.

| MOON’S JEWELRY
DOWNTOWN PARIS, TN

November 30 - Advent Walk starting 6:30pm @ Court-

Join others in worship at, . .

First United
Methodist Church

Pastor - Dr, Robert (Rob) Martin

Informal, Contemporary Worship
8:30am at the Christian Life Center

COME AS YOU ARE!
Refreshments served « Nursery provided

Inspirational, Traditional Worship

11am at the Sanctuary
Children's Church ¢ Nursery provided

HOLIDAY ACTIVITIES

November 27 - Hanging of the Greens Services 8:30am & 11am

house steps, then First Preshyterian, ends at
FUMC with refreshments

December 6 - Henry County Arts Council

Community Christmas Concert starting 3pm

@ First Baptist Church

December 24 - Christmas Eve Service S5pm

December 25 - Traditional Service @ 10pm
January 1 - New Year's Breakfast @ 9am

Traditional Service @ 10am

/31-642-0881
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We appreciate your business!

Peddler 731-644-9595
Toll Free 1-800-698-0234

:
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" AFFORDABLE.

INTR DUC NG THE 2600H SERIES
* VERSATILE. DEPENDABLE.

e

We're rewriting the definition of value with our new Massey Ferguson® 2600H Series, a rugged line of tough
and dependable utility tractors for hardworking people who simply want a hardworking machine. One that's

as affordable as it is easy to use. Speaking of value, these versatile tractors still feature everything you expect

in a Massey Ferguson. A simple, open design. Steel hood, fenders and platform for rugged durability. And
high-capacity hydraulics for loader and implement work. Gome check them out today.

www.masseyferguson.us
CHECK OUT THE B&ZG E(ll_l“lpment
MASSEY FERGUSON 816 Hwy. 54
2600H SERIES Paris, TN

731-642-1242

©2016 AGCO Corporation. Messey Ferguson is a warldwide brand of AGCO Corporaticn. AGCO and Massey Ferguson are trademarks of AGCC. Al rights reserved. MF16P023CR

Round up your

Christmas lights,

extension cords,
and anything
with wheels. It’s
time for the 10"
Annual Holly,
Jolly, Electric

Christmas
Parade.
Sponsored by the
Downtown Paris
Association,

the parade

takes place

on Saturday,

December 10 at
5:00 pm imme-
diately following
the Downtown
Christmas
Festival.

“We are so
excited to be get-
ting applications
from folks who
are lighting up
floats, golf carts,
ATVs, small
tractors, com-
mercial vehicles,

;

and even march-
ing units for

this spectacular
event,” said
Vickey Roberts,
event chairman.
“With a minimal
entry fee of only
$10, everyone
can join the fun.”
The group is
especially enthu-
siastic about
several commer-
cial floats. “We

Joe & Jerry’s

Car Carc Center

\’mhes Everyone a
\l crry Christmas and
a Happv New Year!

Kn,ock out his wishlit

\1034 Mineral Wells Ave, Paris, TN 38242

BUNIROYAL GOODFSYEAR
ZEnIDGESTONE

BFGoodrich

TOVO TIRES

DRIVEN 1O PERFORM "
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are encourag-
ing businesses
to park their
entry in front
of their location  vehicle that is
for decoration decorated and
through the end  lighted.

of the year. It’s
a fun, creative
way to stretch
those market-
ing dollars,”
said Committee
Member

Susan Jones.
Businesses also
may enter their
commercial

Trophies are
awarded in the
following cat-
egories: Most
Christmas Spirit,
Best Religious

EoAVBrEathion
/NI,
ShoppingiEanliyawith

Raow of Comsdin,
= \our [ncleor Allr Solutfiens Cener =
(Cleaning{Upjlennessee30nelHouseYAWANTimeS

496 W. Church St. o
Suite E
Lexington, TN

indoorairsolutions’4you@yahoorcom

731.967-5283 . .
AL DT fasz‘ 7@

Theme, Best
Decorated
Vehicle, Best

Decorated Float,

Best Decorated
Golf Cart of
Small Tractor,
Best Marching
Unit and the
coveted Clark
Griswold Award

Paris-Henry County

‘ Chamber of Commerce

Vs

For all your
holiday
shopping

needs, shop
local!

S out, on Facebook. i

1685 Hwy 79 3.

Parls TN 56?462 Giving your pet the “Och [a [a” treatment

751-642-5679

Chrigtina Brewer
Owner/Groomer




Nesember 24,2016 “Business Classifieds” are $13.00 for 4 weeks, 20 words or less. il Free 1.800.695.0031
for the best, Fentress Street, : ‘ £
knock-your- at Paris City
socks entry. Hall or online at
VisitDowntown
“Folks enjoy par-  Paris.com. For
ticipating in this 1 ore informa-

parade because
the decorating
is minimal; the
focus is on the
lights, not little
details,” said
Lisa Rhodes,
committee mem-
ber. “It’s one of
the most popu-
lar events of the
Christmas sea-

2

SOo1m.

Applications
and guidelines
are available
at the DPA
office at 203

tion call The
DPA office at
731-653-PARIS.

The Downtown
Paris Association
is a 501C3 non-
profit orga-
nization that
promotes pros-
perous business
activity and com-
munity involve-
ment while
encouraging
preservation of
the downtown
area.

SOMETHINGIEOR
EVERYONESIWISHLISH

211 Memorial Drive, Paris
131.642.4711|1.800464.6214
www.joemahanford.com




