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Santa Arrives for 
North Pole Family 

Fun Day
(Paris, TN) Santa 
along with Mrs. 
Claus, Rudolph, 
Christmas Mouse 
and the elves roll 
into downtown Par-
is on the big, red 
fire engine Novem-

ber 23rd, Friday 
morning at 10:00 
am, the day after 
Thanksgiving kick-
ing 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 
festive downtown 
shopping hub.

“I can’t wait to see 
all of the good little 
boys and girls in 
Henry County,” 
said Santa in an 
exclusive satellite 
interview from the 
North Pole. “Ru-
dolph, the elves 
and I love our gin-
gerbread house on 
the Court Square. 
We’ll be visiting 
with the youngsters 
each Saturday and 

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 dec-
orated Old Depot 
on Fentress Street, 
now Vicky Muz-
zall’s Tax Service.  
“Miss Vicky even 
gives away free 
train whistles to all 
of the youngsters,” 
said Santa.

“There’s track-
less train rides for 
adults and children, 
a petting zoo, and 
other games on the 
courthouse lawn, 
all courtesy of the 
Downtown Paris 
Association.  New 
to the lawn is a 
photo opportunity 
with my Sleigh for 
family photos as 
well as Frosty the 
Snowman!  Bring 
your camera for 
pictures with the 
family that say 
Merry Christmas 
from Paris, Tennes-
see!” said Santa.

The jolly old elf 
invites everyone 
to check out the 
schedule for Down-
town Unwrapped, 
a series of exciting 
holiday events at 
www.VisitDown-
townParis.com.  
The Downtown 
Paris Association 
is a non-profit 
organization whose 
mission is to pro-
mote prosperous 
business activ-
ity and commu-
nity involvement 
while encouraging 
preservation of the 
downtown area. 

Sunday throughout 
the holiday season. 
I am also happy to 
be bringing Mrs. 
Claus with me this 
year!”

“There’s plenty to 
do after children 
visit with me, 
including 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 paint-
ing inside Com-
mercial Bank and 
Trust from 10 am 
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(Paris, TN) The 
Candlelight Advent 
Walk ushers in the 
Christmas season 
Wednesday eve-
ning, November 
28h from 6:30 p.m. 
to 7:30 p.m.  Wor-
shipers will hear 
the message of Ad-
vent in beautifully 
decorated churches 
while proceeding 
by family friendly 
candlelight through 
the historic down-
town area.

“This is a very 
unique way to 
usher in the Advent 
Season,” said First 
United Methodist 
Church Pastor, Joe 
Hansen, who chairs 
the 2018 Advent 
Walk Commit-
tee. “This year we 
are focusing on A 
Micah 6:8 Christ-
mas…Do Justice, 

Love Mercy, and 
Walk Humbly.”  
With three stops 
during the walk, 
the Advent Walk 
program will con-
clude by 7:30 p.m. 

Participating down-
town churches and 
the Downtown 
Paris Association 
sponsor the annual 
event. According to 
the DPA Executive 
Director, Kathy 
Ray, “It’s a great 
opportunity to 
worship with other 
churches, enjoy 
their meaningful 
decorations of the 
season and stroll 
through our charm-
ing Victorian town 
square while visit-
ing with our friends 
and neighbors.”

 The service begins 
at 6:30 p.m. at the 

Church and hear 
from Rev. Carol 
Wade, interim 
pastor.  Then on 
to First Christian 
Church to hear a 
message from Rev. 

Cory Glover and 
Dr. John Dan-
dridge.  We will 
then proceed to the 
First United Meth-
odist Church Chris-
tian Life Center 

for refreshments. 
For more informa-
tion on Christmas 
events downtown, 
log on www.Vis-
itDowntownParis.
com.

Main Entrance of 
the Henry County 
Courthouse on 
Washington Street 
with family friend-
ly candles provided 
by the Downtown 
Paris Association.  

Worshippers will 
be welcomed by 
Pastor Joe Han-
sen and Dr. Trent 
Bullock at the 
Courthouse.  We 
will proceed to 
First Presbyterian 

Candlelight Advent Walk Heralds the Season
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South of Court Square • Paris, TN
101 East Blythe Street • 731-642-4764

PLENTY OF PARKING AVAILABLE

Join others in worship at…

First United
Methodist Church

Pastor -  Joe Hansen

Contemporary Worship
8:30 am in the Christian Life Center

COME AS YOU ARE!
Refreshments served • Nursery provided

Traditional Worship
11 am in the Sanctuary

Children’s Church • Nursery provided

HOLIDAY ACTIVITIES
Nov. 28 – Advent Walk starting 6:30 pm @ 

Courthouse steps, ends at First Methodist with 
refreshments

Dec. 2 – Hanging of the Greens Services 8:30 am & 11 am
Dec. 2 – Henry County Arts Council Community 
Christmas Concert 2 pm @ First Baptist Church

Dec. 9th - Christmas Musical Concert Service 11 am
Dec. 24 – Christmas Eve Service 5pm 

Coconut 
Cookies
submitted by: 
Phyllis H. Kee
Camden, TN
Ingredients
1 cup brown sug-
ar, firmly packed
1/2 cup sugar
1/2 cup butter, 

softened
1 tsp vanilla
2 eggs
2 cups flour
3 cups frosted 
flakes cereal
1 cup flaked co-
conut
Directions: 
Preheat oven to 

375 degrees.  In 
a large bowl, mix 
sugars, but-
ter, vanilla and 
eggs until well 
blended.  Stir in 
remaining in-
gredients.  Drop 
dough by table-
spoons 2 inches 

apart onto un-
greased cookie 
sheet.  Bake for 
8 to 10 minutes 
or until lightly 
browned.  Cool 
1 minute before 
removing from 
cookie sheet.

Peppermint 
Surprise
submitted by: 
Phyllis H. Kee
Camden, TN
Ingredients
2 cups graham 
cracker crumbs
6 tbsp butter, 
melted

1 tbsp sugar
1 pint heavy 
whippping 
cream, whipped
1 tsp vanilla
1 cup miniature 
marshmallows
1 cup crushed 
peppermint 
candy
1 cup chopped 
pecans
Directions: Mix 
graham cracker 
crumbs, but-
ter, and sugar til 
combined.  Press 
half of crumbs 
into an 8 x 8 inch 
dish.  Combine 

whipped cream 
and vanilla.  Fold 
in candy, pecans 
and marshmal-
lows.  Pour 
into crust.  Top 
with remaining 
crumbs.  Cover 
and chill 12+ 
hours.

Baked Apricots
submitted by: 

Betty B. Holland
Camden, TN
Ingredients
29 oz can apricot 
halves, drained
1 cup brown 
sugar
1 stick butter, 
melted
1 cup crushed 
Ritz crackers
Directions: 
Place apricots 

Eat and Be Merry with 
these Holiday Recipes

Sponsored by your local Lakeway IGA
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in baking dish.  
Sprinkle evenly 
with brown sugar.  
Top with cracker 
crumbs and pour 
butter on top.  
Bake in a 300 
degree oven for 1 
hour.

Chicken and 
Rice Casserole
submitted by: 
Betty B. Holland
Camden, TN
Ingredients
2 cup diced, 
cooked chicken
1 can French 
style green 
beans, drained
1 cup cooked 
white rice
1 can cream of 
celery soup
1/2 cup mayon-

naise
1/4 tsp salt
dash of pepper
1 small onion, 
minced
1 tbsp pimento
1 small can sliced 
water chestnuts, 
drained
Directions: Mix 
all ingredients.  
Pour into greased 
baking dish.  
Bake in 350 de-
gree oven for 25 
minutes.

Santa’s 
Shortbread
submitted by 
Judy Nunes
Paris, TN
Ingredients:
2 cups butter 
(softened)
1 cup sugar

5 cups flour
Directions: 
Cream softened 
butter and sugar. 
Gradually add 
the flour stirring 
very well. Roll out 
dough on a very 

lightly floured 
board. Cut with 
small round 
cheese glass or 
favorite cookie 
cutter. Place on 
cookie sheet. 
Bake 45 minutes 

at 275 degrees 
until light golden 
brown color. Cool 
and sprinkle with 
sugar. Enjoy, but 
be sure to leave 
some for Santa 
on Christmas 
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Eve!
Hash Brown 
Casserole
submitted by 
Mildred Scott
Dresden, TN
Ingredients:
32 oz hash 
brown potatoes 
(thawed)

½ cup melted 
oleo
½ cup chopped 
onion
1 can cream of 
chicken soup
8 oz sour cream
1 cut shredded 
cheddar cheese
2 cups crushed 

corn flakes
Directions: mix 
all ingredients 
except corn 
flakes and stir 
well. Spoon into 
greased 1 ½ 
quart dish. Sprin-
kle corn flakes on 
top. Bake at 350 
degrees for 50 
minutes.

Sweet Potato 
Casserole
submitted by 
Mildred Scott
Dresden, TN
Ingredients:
2 cups mashed 
sweet potatoes
1 ¼ cup sugar
1 large can evap-
orated milk
¾ stick margarine
2 eggs beaten
1 tsp vanilla
Directions: 
mix and put in 
greased dish. 
Bake at 350 
degrees for 30 
minutes.
Topping
Ingredients:
 ½ cup brown 
sugar
1 cup cornflakes

¾ stick margarine
½ cup nuts
½ cup coconut
Directions: mix 
and sprinkle on 
top of potatoes. 
Put back in over 
and brown.

Caramel Corn 
submitted by 
Mildred Scott
Dresden, TN
Ingredients:
1 cup butter
2 cups brown 
sugar
½ cup Karo syrup 
(dark or light)
½ tsp salt
1 tsp vanilla
½ tsp soda
Directions: mix 
butter, sugar, 
syrup and salt 
in pan, bring to 
a boil. Boil for 

5  minutes, do 
not stir. Remove 
from heat and 
add vanilla & 
soda. Stir to mix. 
Pour over 4 to 5 
quarts popped 
corn. Bake at 250 
degrees about 45 
minutes stirring 
every 15 minutes.

Layered Over-
night Salad
submitted by 
Mildred Scott
Dresden, TN
Ingredients:
1 head of lettuce 
(torn into pieces)
1 cauliflower 
(broken into flo-
rets)
1 large sweet 
onion chopped
1 lb bacon fried 
crisp crumbled or 

Bacon Bits also 
works
2 cups salad 
dressing
1/3 cup grated 
Parmesan 
cheese sprinkled 
over
¼ cup sugar
Directions: in a 
large bowl place 
ingredients into 
layers as given. 
Cover in air tight 
bowl. Store sev-
eral hours (over-
night) in refrigera-
tor. Toss before 
serving.

Coconut
Buttermilk Pie

submitted by 
Fern Thompson
Paris, TN
Ingredients:
1 cup sugar
1 stick butter – 
melted
3 eggs
6 tbsp buttermilk
1 tsp vanilla
1 cup coconut
Directions: mix 
ingredients as 
listed and pour 
into uncooked 
pie shell. Bake 
40 minutes, 350 
degrees.

Easy Pumpkin 
Cobbler
submitted by 
Fern Thompson
Paris, TN
Ingredients:
1 ¼ cup self-
rising flour
¾ cup sugar
1 tsp cinnamon
1 cup canned 
pumpkin
¼ cup oil
1 tsp vanilla
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Topping:
1 cup brown 
sugar
½ tsp cinnamon
1/3 cup chopped 
pecans
1 ½ cup hot 
water
Directions: pre-
heat oven to 350 
degrees. Whisk 
together first 3 
ingredients. Add 
pumpkin, oil and 
vanilla. Stir til 
blended. Spread 
into well greased, 
round casserole 
dish or a 9” pan. 
Set aside. Mix 
brown sugar, 
cinnamon and 
pecans in a small 
bowl. Sprinkle 
over batter. Pour 
hot water over 
top. Bak 350 
degrees for 50-
60 minutes. Cake 
will rise to top 
and should be 
cooked through. 
Sauce will be in 
the bottom.

Easy Lemon 
Bars
submitted by 
Fern Thompson

Paris, TN
Ingredients:
1 roll (16.5) re-
frigerated sugar 
cookies
4 eggs – slightly 
beaten
1 ½ cups sugar
2 tbsp all pur-
pose flour
2 tbsp butter 
softened
2 tbsp grated 
lemon peel (2 
medium)
1/3 cup fresh 
lemon juice (2 
medium)
1 to 2 tbsp pow-
dered sugar
Directions: 
Heat oven to 
350 degrees. In 
ungreased 13x9 
pan break up 
cookie dough. 
With floured fin-
gers press dough 
evenly in bottom 
of pan to form 
crust. Bake 15-20 
minutes til light 
brown. In large 
bowl beat eggs 
with wire whisk til 
blended. Beat in 
sugar, flour, and 
butter til blended. 
Stir in lemon peel 

and lemon juice. 
Pour mixture over 
warm crust. Bake 
20-30 minutes til 
edges are light 
brown. Cool 30 
minutes. Sprinkle 
with powdered 
sugar. With knife 
dipped in hot 
water cut into 6 
rows by 6 rows.

Heath Bar 
Candy
submitted by 
Diane Reasons
Dover, TN
Ingredients:
1 pound butter
2 cups sugar
1 cup raw al-
monds or pecans
1/3 cup finely 
chopped al-
monds or pecans
12 oz milk choc-
olate chocolate 
chips
Directions: have 
butter at room 
temp. Mix with 
sugar. Cook over 
medium heat 
until well blended 
with no oil show-
ing. Increase heat 
to medium heat. 
When beginning 

to boil, add 1 
cup nuts, stir-
ring constantly. 
(Don’t wait for 
smoke if it gets 
dark brown it will 
scorch) Cook to 
hard crack on 
candy thermom-
eter. Pour quickly 
on ungreased 
cookie sheet. 
Pour and shake 
to as think as 
possible. Add 
chocolate chips 
and wait until 
they start to melt. 
Then spread 
over top with a 
spatula. Sprinkle 
finely chopped 
nuts over top 
layer of choco-
late, patting into 
chocolate with 
hand. Put in re-
frigerator to cool. 
When hard, break 
into pieces using 
handle of knife 
for small pieces. 
Caution: when 

first cooking 
butter and sugar, 
butter will sepa-
rate if you get too 
hot. Must be to-
tally blended with 
no oil showing.

Mimi’s Utterly 
Deadly Southern 
Pecan Pie
submitted by 
Martha Thoma-
son
Springville, TN
Ingredients:
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½ (14.1 oz) pkg. 
Refrigerated pie 
crusts
1 tbsp powered 
sugar
4 large eggs
1 ½ cup butter, 
melted, cooled to 
room tempera-
ture
1 ½ cup firmly 
packed light 
brown sugar
½ cup granulated 
sugar

½ cup chopped 
pecans
2 tbsp all pur-
pose flour
2 tbsp milk
1 ½ tsp bourbon 
(you may substi-
tute with vanilla 
extract)
1 ½ cups pecan 
halves
Directions: pre-
heat oven to 325 
degrees. Fit pie 
crust into 10” 

cast iron skillet. 
Sprinkle pie crust 
with powered 
sugar. Whisk 
eggs in large 
bowl until foamy, 
whisk brown sug-
ar, butter, sugar, 
pecans, flour, 
milk, bourbon or 
vanilla. Pour mix-
ture into pie crust 
and top with 
pecan halves. 
Bake at 325 
degrees for 30 
minutes, reduce 
oven temperature 
to 300 degrees 
and bake for 3 
more minutes. 
Turn oven off, 

let stand in oven 
with door closed 
for 3 hours. Don 
not open oven 
until after the 3 
hours.

Jello Salad
submitted by An-
nette Burchett
Murray, KY
Ingredients:
1 cup carrots 
shredded
1 cup celery cut 
up
1 box Jello (lem-
on or lime)
1 cup pineapple 
chunks
1 cup boiling 
water

1 cup cold water
Directions: mix 
Jello according 
to directions on 
box. Then put 
carrots, celery 
and pineapple in 
Jello. Put in re-
frigerator to set. 
Put nuts on top if 
you want.

Pancake 
Chicken 
Nuggets
submitted by 
Reba Minyard
Union City, TN
Ingredients:
2 whole chicken 
breast
1 cup pancake 
mix
2/3 cup whole 
milk
1 tsp salt
¼ tsp pepper
maple syrup
Directions: bone 
and skin chicken 
breasts, cut 
each breast half 
into 6-8 chunks, 
approximately 
1 1/2” square. 
Combine pan-
cake mix, milk, 
salt and pep-
per. Dip chicken 
chunks into 
batter. Drop into 

deep fats or oil 
heated to 340-
350 degrees, 
fry until golden 
about 5 minutes. 
Serve hot with 
maple syrup (or 
sweet and sour 
sauce). Serves 4, 
can be doubled. 

Prune Cake
submitted by 
Reba Minyard
Union City, TN
Ingredients:
3 eggs
1 ½ cup sugar
2 cups sifted 
flour

1 tsp soda
1 tsp cinnamon
1 tsp nutmeg
1 tsp allspice
1 tsp salt
1 tsp cup butter-
milk
1 cup cooked, 
seeded, chopped 
prunes
1 tsp vanilla
½ cup chopped 
pecans
Directions: mix 
together eggs, 
oil. Sugar and 
beat until light. 
Sift together flour, 
soda, cinnamon, 
nutmeg, allspice, 
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salt and add to 
sugar mixture, 
mix buttermilk, 
prunes vanilla 
and pecans and 
add to first mix-
ture. Mix well by 
hand and pour 
into a tube pan 
lined on bottom 
with wax paper. 
Bake 1 hour at 
300 degrees until 
cake tests done. 
Sauce for prune 
cake:
Ingredients:
1 cup sugar

½ cup buttermilk
1 stick margarine
½ tsp soda
1 tbsp white corn 
syrup
 ½ tsp vanilla
Directions: Boil 
sauce ingredients 
2 minutes, pour 
sauce over cake 
as soon as cake 
is taken out of 
oven, leave in 
pan until thor-
oughly cold. 

Shrimp Butter 
submitted by 

Reba Minyard
Union City, TN
Ingredients:
8 oz cream 
cheese, softened
 1/12 stick mar-
garine or butter, 
softened
4 tbsp mayon-
naise 
1 tbsp minced 
onion
juice of 1 lemon
salt to taste or 
cayenne pepper
1 pkg. 12 oz 
frozen shrimp, 
cooked and 

colled
Directions: mix 
all except shrimp, 
gently fold in 
shrimp, refriger-
ate at least 12 
hours, serve with 
crackers. 

Chocolate 
Pecan Fudge
submitted by 
Reba Minyard
Union City, TN
Ingredients:
only melt ingredi-
ents
2/3 stick marga-
rine
1 pkg. 12 oz milk 
chocolate chips
1 pkg. 6 oz pea-
nut butter chips
1 can Eagle 
brand milk
Directions: melt 
ingredients, add 
2 cup miniature 
marshmallows, 
stir in other in-
gredients, when 
completely com-
bined, add 2 

cups pecans, fold 
in. Pour in 9x13 
sprayed pan, let 
sit til firm or re-
frigerate. Do not 
get hot, just melt. 

Wilted Cabbage 
Salad
submitted by 
Reba Minyard
Union City, TN
Ingredients:
(mix together in 
a large bowl and 
set aside)
1 pkg of slaw mix
1 bell pepper 
diced
¾ cup white vin-
egar
Directions: com-
bine and bring 
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to a boil for one 
minute the fol-
lowing ingredi-
ents:
1 cup white vin-
egar
1 cup vegetable 
oil
1 ½ tsp salt
1 tsp sugar
1 tsp celery seed
½ tsp mustard 
seed
Directions: pour 
hot mix over slaw 
and mix, chill 
overnight. 

Spiced Peaches
submitted by 

Reba Minyard
Union City, TN
Ingredients:
1 28 oz can 
peach halves
1 3” stick cin-
namon or 1 tsp. 
Cinnamon
1 tsp whole 
cloves
1 tsp whole all-
spice
¼ cup white vin-
egar
Directions: drain 
from peaches 
into saucepan, 
add spices and 
vinegar, simmer 
5 minutes, pour 

over peaches 
and refrigerate 
over night. The 
sauce can be 
re-used, just add 
more drained 
peaches and 
chill. Keeps a 
while in refrigera-
tor and gets bet-
ter with age.

Garlic Roasted 
Potatoes
submitted by 
Vicki Harper
McKenzie, TN
Ingredients:
3 lb red or white 
potatoes, cut in 

cubes
¼ cup olive oil
1 ½ tsp Kosher 
salt
1 tsp pepper
2 tbsp garlic, 
minced
2 tbsp parsley, 
minced
Directions: pre-
heat oven to 400 
degrees. Cut po-
tatoes in quarters 
and place in bowl 
with oil, salt and 
garlic, toss until 
potatoes are well 
coated. Transfer 
potatoes to sheet 
pan and spread 
out into 1 layer. 
Roast in oven 
45 minutes to 
one hour or until 
brown and crisp. 
Flip twice with 
spatula during 
cooking in order 
to ensure even 
browning. Re-
move from oven, 
toss with parsley, 
season to taste 
and serve hot.

Potluck Banana 
Cake
submitted by 
Vicki Harper
McKenzie, TN
Ingredients:
½ cup butter, 
softened
1 cup sugar
2 large eggs
1 tsp vanilla
2 cups flour
1 ½ cup bananas 
(about 3 medium)
1 cup sour cream

Icing:
1/3 cup butter, 
softened
2 ½ cup powered 
sugar
2 tsp instant cof-
fee
 2 to 3 tbsp milk
Directions: 
cream butter and 
sugar til fluffy. 
Add eggs one at 
a time, mix well 
after each egg 
stir in vanilla. Add 
flour to cream 
mixture alter-
nately with ba-
nanas and sour 
cream, beat well. 
Pour into greased 
13x9 pan. Bake 
35 to 40 minutes 
on 350 degrees 
or until toothpick 
come out clean. 
Icing – beat but-
ter and powder 
sugar until fluffy. 
Dissolve coffee in 
milk add to but-
ter mixture and 
beat til smooth. 
Spread over 
cake.

Candy Pizzas
submitted by 
Susan Stavely
Paris, TN
Ingredients:
Use 2 – 8” pie 
pans, grease 
lightly
15 tbsp butter, 
softened
¾ cup white 
sugar
¾ cup pack light 
brown sugar
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B&G Equipment
2816 Hwy. 54 • Paris, TN

731-642-1242

Buy all your holiday cooking & baking ingredients 
at your locally owned Lakeway IGA

Lakeway Village Shopping Center
Highway 79 North • Paris, TN • Open 7 Days a Week

1 ½ tbsp dark 
brown sugar
1 large egg
¾ tsp vanilla
2 cups flour
¾ tsp baking 
soda
¾ tsp salt
1 ½ cup semi-
sweet chocolate 
chips
 1 ½ cup white 
chocolate chips
¾ cup crunch 
peanut butter 
(hold for topping)
Toppings: holiday 
sprinkles, white 
yogurt covered 
pretzels, M & 
M’s, small tubes 
of icing to drizzle 
on top.
Directions: beat 
first 4 ingredients 
at medium speed 
until creamy. Add 
egg and vanilla, 
blend well. Com-
bine flour, soda 
and slat. Gradu-
ally add to butter 
mixture, beating 
well with each 

addition. Stir 
in ¾ cup each 
of semi-sweet 
and white chips. 
Spread dough 
evenly onto 2 
lightly greased 8” 
round pie pans. 
Bake at 374 de-
grees for 25-30 
minutes or until 
lightly browned. 
Work quickly, 
sprinkle crust 
with remain-
ing ¾ cup each 
of semi-sweet 
and white chips. 
Drop peanut 
butter by tbsp 
onto curst over 
chips. Let stand 
5-10 minutes or 
until chips and 
peanut butter are 
softened, gently 
mix and spread 
over crust. Deco-
rate with desired 
holiday toppings 
and drizzle pizza 
with white icing. 
Allow to cool 
completely. 

Santa’s Favorite 
Recipe

Pancake 
Chicken 
Nuggets

Submitted by: 

Reba Minyard
Union City TN

You have won a gift certificate to Lakeway IGA!
Stop by the Peddler at 512 N. Market St. in Paris 

to claim your prize.
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Festival of Trees 
Accepting Applications

(Paris, TN) Get in 
the Christmas spirit 
as the Downtown 
Paris Association 
presents Festival of 
Trees.   A Christ-
mas tree showcase, 
Festival of Trees 
is a yuletide event 
that has become a 
holiday tradition. 
Local businesses, 
organizations, 
schools, and groups 
will display as 
many as 30 beau-
tifully decorated 
trees. 
 
Applications are 
available at the 
DPA office lo-
cated at 203 North 
Fentress Street as 
well as the DPA 
website, www.Vis-
itDowntownParis.

com.  Applications 
are due Friday, 
November 16th.

“Festival of Trees 
is a huge success 
each year and we 
are excited to have 
this event on the 
Court Square at 
The Old Paris 5 
& 10 Event Cen-
ter located at 110 
W. Washington 
Street,” accord-
ing to Kathy Ray, 
Executive Director 
of DPA. “Be sure 
to bring your cam-
era for the perfect 
Christmas family 
photograph.”

The Festival of 
Trees will open 
December 4th at 8 
a.m. with the DPA 

Chamber Cof-
fee.  At the open-
ing, nine awards 
will be presented 
to winners in the 
following catego-
ries: “Most Cre-
ative” first, second 
and third places, 
“Most Traditional” 
first, second and 
third places, “Best 
Theme”, “Out 
of the Box”, and 
“Best of Show”.  
“People’s Choice 
“will be presented 

at the conclusion 
of the event on 
December 19th.  
Hours are Tuesday 
through Friday, 
11:00 AM to 4:00 
PM; Saturdays 
10:00 am to 2:00 
pm; and Sundays 
1:00 to 4:00 pm. 
A dollar donation 
is requested from 
each visitor. 

Festival of Trees 
will be open De-
cember 4th through 
December 19th. 
Staffing will be 
overseen by the 
Downtown Paris 
Association. If 
you would like to 
volunteer at this 
year’s Festival of 
Trees please con-
tact Kathy Ray at 
653-7274.   
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Applicants Sought for 
Christmas Parade

(Paris, TN) En-
trants are now 
being sought for 
the 12th annual 
Holly, Jolly Elec-

tric Christmas 
Parade so round 
up those Christmas 
lights, garland, 
trees, extension 

cords, and anything 
with wheels. The 
parade is sponsored 
by the Downtown 
Paris Association 

and will be held on 
Saturday December 
8th at 5pm follow-
ing the Downtown 
Christmas Festival.

Entry fee is $10 
and you can light 
up golf carts, 
ATVs, small trac-
tors, commercial 
vehicles, and 
marching units for 
the spectacle.

Trophies are 
awarded for: Most 
Christmas Spirit, 

Best Religious 
Theme, Best Deco-
rated Theme, Best 
Decorated Vehicle, 
Best Decorated 
Float, Best Deco-
rated Golf Cart or 
Small Tractor, Best 
Marching Unit, and 
the Clark Griswold 
Award for best, 
most lit up entry.

Applications and 
guidelines are 
available at the 
DPA office at 203 
Fentress St., Paris 
City Hall, or online 
at visitdowntown-
Paris.com. For 
more information 
call the DPA office 
at 731-653-Paris 
(7274).
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(Paris, TN) W.G. 
Rhea Elementary 
School has been 
selected as the 
featured school 
of the 12th An-
nual Holly Jolly 
Electric Christ-
mas Parade, and 
they are brining 
plenty of Christmas 
smiles, courtesy of 
their K-2 student 

W.G. Rhea Elementary is 
Featured School at Holly 

Jolly Electric Christmas Parade
body. The parade is 
scheduled for Sat-
urday, December 8 
at 5:00 pm, im-
mediately follow-
ing the Downtown 
Christmas Festival.

“When I say our 
students are bring-
ing Christmas 
smiles, some 
of them will be 

brining those ter-
rific, ‘All I want for 
Christmas is my 
Two Front Teeth’ 
kind of smiles,” 
said Principal Chris 
Hudgins of his 
five to eight-year-
old student body. 
This is a great age 
for children to 
begin participat-
ing in community 

events such as the 
Holly Jolly Electric 
Christmas Parade 
and we will be 
bringing our ‘A’ 
game to the parade. 

“Because our stu-
dents are so young, 
this will be the first 
parade many of 
them have ever at-
tended, so we want 
it to be a stand-out 
event for them,” 
said Assistant Prin-
cipal Lynda Searcy. 
“Mama Claus vis-
ited them earlier in 
the school year to 
tell them that Rhea 
had been chosen as 
the featured school 
and they were so 
thrilled.”  

W. G. Rhea El-
ementary was 
founded in 1968 
as a K-5 school. 

In 1989, the Paris 
Special School 
District (PSSD) 
clustered into like 
grades and Rhea 
became the K-1 
school. In 1995, an 
addition was built 
on for the second 
grade, and a pre-
school wing was 
added on in 2008. 

In the last decade, 
the school has em-
barked on a three-
phase construction 
project that culmi-
nated this year with 
new traffic lanes, a 
new wing to house 
first and second 
grade classes, a 
new office area, 
and a new reading 
center, according to 
Hudgins.

We have highly 
qualified teachers 
for the school’s 
approximately 500 
students. Rhea has 
four preschool, 10 
kindergarten, nine 
first grade, and 
nine second grade 
classes plus a Com-
prehensive Devel-
opment Class to 
meet the needs of 
special learners,” 
said Hudgins. Class 
sizes range from 16 
to 18 students per 
class.  

Asked what types 
of festive entries 
the school would 
have in the pa-
rade,” Marketing 
Director Becky 
Cate said that 
she’s “not allowed 
to divulge highly 
sensitive, classified 
Christmas parade 
information,” but 
that parade goers 
need to be “ready 
to rock with our en-
thusiastic children 
and our fantastic 
faculty and staff.”

The mission of the 
Downtown Paris 
Association is to 
promote prosperous 
business activity and 
community involve-
ment while encour-
aging preservation of 
the downtown Paris, 
TN area. For more 
information email 
DowntownParis@
outlook.com or 
call 731-653-7274 
(PARIS).

Mama Claus recently stopped by the kindergarten 
class of Mrs. Belinda Davis to tell her students that 
W.G. Rhea had been chosen as the 1th Annual Holly 
Jolly Electric Christmas Parade Featured School.
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Coloring Contest 
Celebrates 12th Annual 
Holly Jolly, Electric 
Christmas Parade

(Paris, TN) A 
coloring contest to 
celebrate the 12th 
Annual Holly Jolly, 
Electric Christmas 
Parade is in full 
swing. Coloring 
pages are available 
downtown at K 
& B Supplies for 
Success, The Tog-
gery inside Bo and 
Co., Jack’s Java, 

the Downtown 
Paris Association 
Facebook page 
or online at Visit-
DowntownParis.
com. The contest 
is sponsored by K 
& B Supplies and 
DPA.

“The winner in 
each age group will 
receive a huge bas-

ket of fun art sup-
plies from our store 
including colored 
markers, crayons, 
drawing pads, 
construction paper, 
paints, modeling 
clay and more,” 
said Brenda Evans 
of K & B Supplies 
for Success. “To 
make things even 
sweeter, there will 
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be candy and other 
Christmas good-
ies.” 

The contest is 
divided into two 
age groups with 
a coloring page 
for kindergarten-
second graders and 
a different page for 
third-fifth graders. 
Coloring sheets 
should be returned 
to the locations 
above before 5:00 
pm on Saturday, 
December 8, the 
day of the Down-
town Christmas 
Festival and Holly, 

Jolly, Electric 
Christmas Parade. 
Winners will be 
contacted by the 
DPA the following 
week. 

Artist Ansley 
Cate’s sketches 
were chosen from 
a number of de-
signs submitted by 
HCHS art students. 
A high school 
senior, Cate said 
that as a child, she 
“always did lots of 
activities related to 
Christmas, includ-
ing coloring pic-
tures and making 

crafts. I love know-
ing that I’m play-
ing a part in get-
ting local children 
into the Christmas 
spirit.”

“I’m proud of Ans-
ley, whose sketches 

were chosen for 
both age groups,” 
said HCHS Art 
Instructor Greg 
Chandler. “A large 
number of students 
participated in this 
project, which was 
a great learning ex-

perience for them. 
Partnering with the 
DPA and giving 
back to our com-
munity is a treat,” 
he said.

Many of these 
pieces of art will 

find a home at 
K&B following 
the judging. “We 
plan to post as 
many pages from 
our young artists as 
possible for Santa 
to enjoy while he is 
in Downtown Paris 

on weekends,” said 
Evans. 

For more informa-
tion on the con-
test call Evans at 
731-540-1222 or 
the DPA Office at 
731-653-7274.


