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PARIS, TN
314 Memorial Dr. • 731-644-0090
2155 E. Wood St. • 731-407-7369

CAMDEN, TN
1409 Hwy. 79 W. • 731-279-4192

MILAN, TN
15035 S. First St. • 731-613-2166

LEXINGTON, TN
586 W. Church St. • 731-249-9184

5 Locations to serve you!

Do you “wish” you had   
      extra storage space?

Come see us.
WE’VE GOT YOU COVERED!

Downtown Paris 
has its own Winter 
Wonderland – the 
Festival of Trees. 
The Festival of 
Trees is an eclec-
tic collection of 
beautiful Christ-
mas Trees that are 
decorated by local 
businesses and 
community organi-
zations. The Festi-
val of Trees is held 
at the Paris 5 & 10 
Event Center on 
the Court Square in 
Downtown Paris. 
This event begins 
November 26th and 
runs thru Decem-
ber 16th. It is open 
on Thursday from 

noon till 4pm., and 
twice on Friday, 
noon till 3pm. And 
5 till 8pm. They are 
also open on the 
weekend, Saturday, 
noon till 4 pm., and 
Sunday, 2 till 5pm.
     
In the past, a wide 
variety of busi-
nesses and orga-
nizations have 
participated in the 
Festival of Trees. 
First Bank, W. 
G. Rhea Library, 
the Henry County 
Sheriff’s Depart-
ment and the 
Krider Performing 
Arts Center have 
been some of the 

past participants. 
     
The beautiful trees 
line the walls at 
the Paris 5 & 10 
Event Center. You 
do truly feel like 
you have entered 
a Hallmark Christ-
mas village when 
you visit. It is 
amazing to see the 
different interpreta-
tions of Christmas 
tree décor from one 
tree to the next. 
The combination 
of colors, shapes 
and lights create 
a unique holiday 
experience. Make 
sure you check 
out all of the trees 

because you can 
place a vote for 
your favorite tree. 
The visit to the 
Festival of Trees is 
free. They do ac-
cept donations for 
voting.
     
Contact the Paris 
Henry County 
Chamber of Com-
merce for more 
information. Space 
is limited, so if you 
want a tree in the 
festival it would 
be best to contact 
them as soon as 
possible. Visit their 
Facebook page or 
call (731) 642-
3431.

Walk 
Thru A 

Life-Sized 
Christmas 
Village
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One of the most 
joyful things this 
time of year is 
when Santa takes 
time out of his busy 
schedule to visit 
Paris to meet all of 
our good little girls 
and boys! Santa 
loves everyone that 
comes to visit him 
so make sure to 
brighten his day! 
The great thing 
is you don’t have 
to bring him any 
cookies! Save those 
for Christmas Eve!
     
Starting on Friday, 
November 26th, 
Santa will be at his 
Christmas Cot-
tage located on the 
Court Square in 
Downtown Paris. 
Santa should arrive 
around 10am. So 
be there and be 
ready with your 
wish list! 
     
Santa never trav-
els alone either! 
He brings along 
his best elves, his 

best friends and his 
lovely wife. Mrs. 
Claus takes the 
time to greet each 
child and introduc-
es them to Rudolf, 
Santa’s number one 
reindeer and The 
Christmas Mouse!. 
The Elves hang 
around to help the 
children get safely 
into see Santa. 
     
Because Santa is 
so busy he can’t 
afford to get sick. 
So everyone that 
visits practices safe 
distancing, wearing 
masks, using hand 
gel and other safe 
Covid precautions. 
Santa doesn’t want 
anyone feeling bad 
over the holidays.
      
Lucky for us, Santa 
and his wife and 
friends, make the 
trip to Paris to visit 
us! You can find 
him in the Christ-
mas Cottage on the 
Court Square every 
weekend from 

November 26th 
until December 
19th. Mrs. Claus 
will make sure his 
is there at 10am till 
2pm on Saturdays 
and 2 til 4pm on 
Sundays. If Santa 
is looking a little 
skinny it’s because 
he hasn’t eaten all 
those cookies yet! 
     
Paris is lucky to 
have this Christmas 
Icon right at the 
front door to our 
city every holiday 
season! Make sure 
you are giving 
Santa a visit! And 
tell him I was a 
good boy and sent 
you to him!
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Hidden Treasures
Flea Market & Antiques
Collectibles ‘  Antiques ‘  Crafts ‘  Treasures

2945 E. Wood St. • Paris • 731-407-7332
Mon.-Fri. 9-5 • Sat. 10-6 • Sun. 12-5

C heck out our
 C hristmas Booths!

The 
Christmas 
Festival 
Returns 

The kid’s are get-
ting excited about 
Christmas com-
ing and they need 
something fun 
to do! You defi-
nitely want to be 
at the Downtown 
Paris Association’s 
Christmas Festival, 
10 am till after the 
parade, on Sat-
urday, December 
11th. The whole 
family will find 
plenty to do!

Every year the 
Christmas Festival 
is trying something 
new. This year 
some of the new 
events at the Fes-
tival are the North 
Pole Climb and the 
Big Movie Screen. 
The North Pole 

Climb is a fun, 
safe and challeng-
ing rock climbing 
wall. Show off 
your skills or try it 
for the first time, 
either way it will 
be a lot of fun! 
The Big Movie 
Screen will be on 
the Court Square 
and showing your 
favorite Christmas 
movies. You bring 
your lawn chairs, 
your snuggies and 
your blankets and 
get ready to have a 
good time. 
     
You may have rid-
den the trackless 
train before, but not 
like this one. It’s 
the big train and 
is all lit up for the 
holidays! So bun-

dle up and catch 
the DPA Express 
and take a ride all 
around downtown. 
Of course, we can’t 
forget Santa Claus! 
He will be there 
waiting your your 
little ones visit! 
Santa will do his 
best to be Covid 
safe and still get a 
picture with him 
and get your wish 
list. Santa will 
never fail you!
     

Plan on having 
a big time at the 
Christmas Festival 
and then stick-
ing around for the 
Holly Jolly Electric 
Christmas Parade 
following soon 
after. For more 
information contact 
the Paris Henry 
County Chamber 
of Commerce at 
(731) 642-3431 or 
visit their Facebook 
page.

With New 
and Exciting 
Activities
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Funky Blue

823 E. Wood St. - Paris, TN
731-407-4634

Great Gift Selection
Antiques, Home Decor, & Vintage
Great Gift SelectionGreat Gift SelectionGreat Gift SelectionGreat Gift Selection

Nothing can put 
you in the holi-
day spirit like a 
fun parade. The 
Holly Jolly Electric 
Christmas Parade 
is packed full of 
Christmas carols, 
Christmas charac-
ters, thousands of 
brightly colored 
lights and every-
one’s favorite big 
guy, Santa Claus. 
This unique parade 
is held after sun-
down and all of the 

entries are covered 
in Christmas lights. 
The Holly Jolly 
Electric Christmas 
Parade will follow 
the Christmas Fes-
tival, beginning at 
5pm, in Downtown 
Paris, December 
11th.
     Since taking 
on the Christmas 
Parade, the Down-
town Paris Asso-
ciation has steadily 
worked to grow it 
bigger every year. 

This year will be 
no different. Every 
year the parade 
features the local 
law enforcement, 
color guard and 
first responders. 
The parade is lead 
by a local celebrity 
grand marshal and 
an ambassador for 
the Christmas Spir-
it. A Henry County 
School is also a big 
part of leading the 
parade thru Down-
town Paris. 
     
If you love Christ-
mas lights, this is 
the place to be! 
Every entry in the 
parade has Christ-
mas lights shining 
bright. The Henry 
County High 
School Marching 
Band provides the 
music to set the 
mood for the eve-
ning. The beautiful-
ly decorated floats, 
trucks and cars are 
all bright and shiny. 
Even the walking 
groups carry lights 
with them. But the 

brightest light of all 
is on Santa Claus. 
He may be last, 
but surely not least 
in the Holly Jolly 
Electric Christmas 
Parade! 
     
There are also 
awards for the best 
floats, vehicles 
and marching 
units. Following 
the parade awards 
will be presented 
at Fountain Park in 
Downtown Paris, 
located across from 
the Post Office.

 After the Christ-
mas Festival don’t 
run off! You will 
not want to miss 
the Holly Jolly 
Electric Christmas 
Parade. More infor-
mation may be ob-
tained by contact-
ing the Paris Henry 
County Chamber 
of Commerce at 
(731) 642-3431 or 
visit their Facebook 
page.

Becomes the 
Tradition Paris 
Always Wanted 

It To Be

The 
Christmas 

Parade
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LEARN MORE ABOUT THE
MASSEY FERGUSON GC1700 SERIES TRACTOR!

SPRUCE UP YOUR 
WINTER CHORES
WITH A NEW SLEIGH.

731-642-1242  -  bgequip.net

Take on your winter workload with a Massey Ferguson® GC1700 Series 
tractor. Plow snow, fix fence and haul wood with the versatility of one 
tractor. Visit us today to invest in a new kind of red sleigh.

©2021 AGCO Corporation. Massey Ferguson is a worldwide brand of AGCO Corporation.
AGCO and Massey Ferguson are trademarks of AGCO. All rights reserved.

masseyferguson.us

Variety & Pawn

Peddler Specials

PARIS
415 N. Market St.
731-644-9113

CAMDEN
161 W. Main St.
731-584-7656

+ +
PRE-OWNED DVD MOVIES

Special 99¢
WIRELESS PS4 CONTROLLER

Special $39.88
Regular $49.99

NINJA SWORD
Regular $29.99

Special $21.88

Easy Chocolate 
Chip Pound 
Cake
Submitted by: 
Fern Thompson
Paris, TN
Ingredients:
1 box yellow 
cake mix
1 package instant 
chocolate pud-
ding
½ cup sugar
¾  cup water
¾ oil
4 eggs, beaten
1 cup sour cream
¾ cup chocolate 
chips
1/8 cup pow-
dered sugar 
Directions: Pre-
heat oven to 325 
degrees. Grease 
and flour a Bundt 
pan. In a mixing 
bowl mix togeth-
er the cake mix, 
pudding mix and 
sugar. Add wa-
ter, oil, eggs and 
sour cream. Mix 
well and then fold 
in the chocolate 
chips. Pour this 
mixture into your 
pan. Bake for 60 
minutes. Let cool 
for 10 minutes 
before you take 

it out of the pan. 
Then dust with 
powdered sugar. 

Apple 
Dumplings
Submitted by: 
Reba Minyard
Union City, TN
Ingredients:
2 Granny Smith 
apples 
2 sticks butter or 
margarine
2 cans crescent 
rolls
1 heaping tbsp. 
cinnamon
1 ½ cups sugar 
1 12 ounce can 
of Mountain Dew 
soda
Directions: Pre-
heat oven to 350 
degrees, core 
peel and slice ap-
ples, wrap each 
section of apple 
with individual 
raw dough. Place 
in 9x13 pan. Melt 

butter and pour 
over wrapped 
apples, then 
combine sugar 
and cinnamon 
and sprinkle over 
top. Pour Moun-
tain Dew over all 
of it and bake for 
40 minutes.

Creme Drop 
Candy
Submitted by: 
Patricia Cain
Camden, TN
Ingredients:
2 packages 
cream drop 
candy
1 cup peanut 

butter
1 cup pecans
Directions: Melt 
drops on low 
heat. Mix peanut 
butter & pecans 
& drops. Stir 
well. Spread into 
buttered dish. 
Cool & cut into 
squares. 

Pasta Salad
Submitted by: 
Loyce Tucker
McKenzie, TN
Ingredients:
12 ounce spa-
ghetti
2 tbsp. lemon 
juice
2 tbsp. salad oil
2 tsp. Accent
2 tbsp. seasoning 
1 cup mayon-

naise
½ cup celery
½ cup green 
olives
salt & pepper
chopped bell 
pepper & onion 
to taste
Directions: Boil 
spaghetti, drain, 
mix all ingredi-
ents together 

well. Can be 
served warm or 
chilled. 

Grandma’s 
Yeast Rolls
Submitted by: 
Fern Thompson
Paris, TN
Ingredients:
1 ¼ ounce pack-
age active dry 
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yeast
2 cup 2% milk 
(110-115 de-
grees)
¼ cup sugar 
¼ cup unsweet-
ened applesauce
2 large egg 
whites, room 
temperature, 
beaten
1 tsp. salt
3 ½ – 4 cups all-
purpose flour
Directions: In 

a large bolw, 
dissolve yeast 
in warm milk. 
Add the sugar, 
applesauce, egg 
whites, salt and 
2 cups flour, beat 
until smooth. 
Stir in enough 
remaining flour 
to form a soft 
dough. Turn onto 
a lightly floured 
surface; knead 
until smooth 

and elastic, 6-8 
minutes (dough 
will be slightly 
sticky). Place in a 
bowl coated with 
cooking spray, 
turning once to 
coat top. Cove 
and let rise in a 
warm place until 
doubled, about 1 
hour. Turn dough 
onto a lightly 
floured surface; 
divide into 24 

pieces. Shape 
each portion into 
an 8” rope: tie 
into a knot. Place 
on 2 baking 
sheets coated 
with cooking 
spray. Cover 
and let rise until 
doubled, about 
30 minutes. Bake 
at 375 degrees, 
until golden 
brown; 12-16 
minutes. Remove 
from pans to wire 
racks to cool. 

Orange Chicken
Breasts
Submitted by: 
Keesla Moulton
Camden, TN
Ingredients:
4 Boneless Skin-
less Chicken 
Breasts  (cut into 
bite-size pieces)
3  eggs Whisked
1/3 cup corn-
starch
1/3 cup flour
oil for frying
Orange Chicken 
sauce
Ingredients:
1 cup orange 
juice
1/2 cup sugar
2 Tbsp. Rice 
vinegar or White 
vinegar
2 Tbsp.  Soy 
sauce
1/4 tsp Ginger
1/4 tsp Garlic 
Powder
1/2 tsp red chili 
flakes

1 Tablespoon 
cornstarch
Directions:
In a medium pot, 
add orange juice, 
sugar, vinegar, 
soy sauce, gin-
ger, garlic and 
red chili flakes.
Heat for 3 mins.
In a medium 
bowl, whisk 1 
Tablespoon of 
cornstarch with 
2 tablespoons of 
water to form a 
paste.  Add to or-
ange sauce and 
whisk together.
Continue to cook 
for 5 mins. until 
the mixture be-
gins to thicken.
Once the sauce 
is thickened, 
remove from the 
heat.
To make 
chicken:
Place flour and 
cornstarch in a 
shallow dish or 
pie plate.  Add 
a pinch of salt.
Stir.
Whisk eggs in a 
shallow dish.
Dip chicken piec-
es in egg mixture 
and then flour 
mixture.  Place 
on plate.
Heat 2-3 inches 
of oil in a heavy-
bottomed pot 
over medium-
high heat.  Using 
a thermometer, 
watch for 350 
degrees.
Work in batches, 
cook several 
pieces at a time 
for 2 - 3 mins 
turning til golden 
brown and place 
on a paper tow-
el lined plate.
Toss chicken with 
orange sauce.
You may reserve 
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some of the 
sauce to place 
on rice.

Banana Nut 
Cake
Submitted by: 
Mildred Scott
Dresden, TN
Ingredients:
2/3 cup shorten-
ing
2 eggs
1 ½ cup sugar 
1 cup mashed 
bananas
1 tsp. salt
4 tbsp. sour 
cream
1 tsp. baking 
soda
2 cups flour
Directions:
Cream shorten-
ing, sugar, eggs, 
bananas and slat 
until light and 
fluffy. Add nuts, 
milk (no specified 
amount included 
in recipe – use 
best judgement) 
and baking soda. 
Mix well. Add 
flour, mix well. 
Bake in loaf pan 
at 350 degrees 
for 30 – 35 min-
utes. (If using 
self-rising flour – 
omit baking soda 
and salt.)
Topping 
Ingredients:
1 3 ounce pack-
age cream 
cheese 
¼ stick Oleo
1 mashed ba-

nana
1 box powered 
sugar 
½ tsp. vanilla
½ tsp. salt
½ cup nuts
Directions: 
Slowly blend 
ingredients to-
gether in order 
given. Spread on 
cake.

Grits Casserole
Submitted by: 

Reba Minyard
Union City, TN
Ingredients:
1 ½ cups un-
cooked quick-
cooking grits
½ cup (1 stick) 
butter or marga-
rine
10 ounce (2 ½ 
cups) shredded 
cheddar cheese 
 or white cheddar 
shredded cheese 
3 eggs, beaten
t tbsp. salt
Directions:
Preheat the oven 
to 350 degrees. 
Cook the grits 
using pack-
age directions. 
Add the butter, 
cheese, eggs 
and salt, mix 
well. Spoon into 
a greased 9x13 

baking dish. 
Bake for 45 min-
utes to one hour, 
until bubbly and 
golden brown. 
Serves 8 – 10. 
Note – do not 
use instant grits 
for this recipe. 

Squash 
Casserole
Submitted by: 
Patricia Cain
Camden, TN
Ingredients:
2 cups sliced 
yellow squash, 
cooked & drained
2 cups crumbled 
corn bread
1 10.75 ounce 
can-cream of 
chicken soup
1 cup chopped 
onion
½ cup (1 stick) 
butter, melted
3 large eggs, 
lightly beaten
½ tsp. ground 
sage
Directions: Pre-
heat oven to 350 
degrees. Grease 
an 1 ½ quart 

baking dish. In 
a medium bowl, 
combine all 
ingredients, stir-
ring well. Pour 
into baking dish. 
Bake 40 minutes, 
or until set.

Black Walnut 
Cake
Submitted by: 
Mildred Scott
Dresden, TN
Ingredients:
2 cups brown 
sugar 

½ cup butter
1 cup black wal-
nuts, chopped or 
ground
3 eggs
2/3 cup milk
2 cups flour
1 tsp. vanilla
3 tsp. baking 
powder
½ tsp. salt 
Directions: 

Cream but-
ter, sugar, add 
egg yolks and 
nuts. Add sifted 
dry ingredients, 
alternating with 
milk. Add vanilla, 
fold in egg whites 
and bake for one 
hour in loaf pan 
(temperature was 
not included with 
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HULME
SPORTING GOODS
3735 Hwy. 641 S. • Paris, TN

731-642-0561 

We’ve got what you need for your wishlist!
Worksharp • Yeti  

 Big Green Egg 
Concealed Carry Purses

Fishing Equipment • Firearms
Stadium Chairs • Gift Cards

Costa Sunglasses •  Henry 
Co. Apparel • Game Cameras  

Browning  • Case Knives  
LEM • Browning Knives 

 Charles River Jackets  
Drake Clothing  

Banded Clothing

Co. Apparel • Game Cameras  Co. Apparel • Game Cameras  Co. Apparel • Game Cameras  Co. Apparel • Game Cameras  Co. Apparel • Game Cameras  Co. Apparel • Game Cameras  
Open 
8am - 

5pm on 
Black 

Friday! Giftcards Available!

8am-12pm
BLACK FRIDAY ONLY!

50% OFF50% OFF
Clothing & 
Athletics

* Some exclusions may apply

recipe -if us-
ing 350 degrees 
keep eye on mix-
ture for possible 
burning). Let cool 
and cover with 
frosting.
Frosting 
Ingredients:

1 8 ounce cream 
cheese 
1 box powdered 
sugar 
½ stick Oleo
2 tsp. vanilla 
Directions:
Cream till stiff. 
Store in cake 

plate for 3 days 
before cutting. 

Crepes with 
Creamy Spread 
Filling and 
Berries
Submitted by: 
Keesla Moulton
Camden, TN
Ingredients:
3 eggs
1/2 cup milk
1/2 cup water
3 T. butter melted
3/4 cup AP Flour
1/2 tsp. salt
Directions:
Mix all together 
in a mini blender 
and let rest for 15 
mins.
Creamy Spread 

Filling
Ingredients:
1-  8 oz. cream 
cheese softened
1 1/4 cups sifted 
powdered sugar
1 T. lemon juice
1/2 tsp vanilla
Directions: 
Blend ingredi-
ents together 
with mixer until 
smooth.  Gently 
fold 1 cup heavy 
cream that has 
been whipped.
Heat med skil-
let with 2 tsp.
light oil and pour 
a thin layer of 
crepe mix. When 
the sheen is 
dulled flat flip the 
crepe and then 
remove from pa.
Put filling spread 
on crepe slice 
and add berries.
Serve.

Peach Surprise
Submitted by: 
Reba Minyard
Union City, TN
Ingredients:
2 16 ounce 

cans Lite Peach 
Halves
4 tbsp. fat free 
cream cheese, 
flavored as 
strawberry, pe-
can, blueberry, 
pineapple (your 
choice)
6 tbsp. light 
brown sugar 
1 tsp. ground 
cinnamon
Directions: Fill 
each peach half 
with 1 tbsp. 
cream cheese 
and place halves 
together. Com-
bine brown sugar 
& cinnamon. Roll 
peaches in brown 
sugar mixture. 
Chill til ready 
to serve. This 

makes 4 serv-
ings. You need 
more for a crowd. 
Serve on lettuce 
leaves.

My Favorite 
Cheese Ball
Submitted by: 
Patricia Cain
Camden, TN
Ingredients:
2 – 8 ounce 
package cream 
cheese, softened
1 – 8 ounce can 
crushed pineap-

ple, well drained
¼ cup finely 
chopped green & 
red bell pepper
3 tbsp. Finely 
chopped green 
onion
1 tsp. seasoned 
salt
2 cups chopped 
pecans
Directions: In a 
large bowl, mix 
all ingredients 
with 1 cup pe-
cans until well 
mixed. Shape 
into a ball. Place 
remaining cup 
of pecans on a 
plate & roll the 
ball into pecans 
covering well. 
Refrigerate until 
ready to serve & 
eat. Good with 
crackers.
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Creme Brulee 
French Toast
Submitted 
by: Shawndy 
Moulton
Camden, TN
Ingredients:
1/2 cup unsalted 
butter
1 cup brown 
sugar
2 Tbsp. Corn 
Syrup
6  -  1 inch sliced 
french bread
5 eggs
1 1/2 cup half 
and half
1 tsp vanilla
1/4 tsp salt
Directions:

Melt butter in 
sauce pan over 
med-high heat.
Mix in Brown 
sugar, syrup 
stirring until dis-
solved.  Pour into 
9x13 baking dish.
Remove crust 
from bread slices 
and arrange in 
single layer in 
baking dish.  In 

bowl wisk to-
gether eggs, half 
and half, vanilla 
and salt.  Pour 
over bread.
Cover and chill 
overnight.  Pre-
heat oven 350 
degrees.  Re-
move from refrig-
erator and bring 
to room temp.
Bake uncovered 
35-40 mins until 
lightly brown.

Lemon Cake
Submitted by: 
Fern Thompson
Paris, TN
Ingredients:
1 package lemon 
cake mix
1 3 ounce pack-
age lemon instant 
pudding
½ cup vegetable 
oil
2 eggs
½ cup orange 

juice
12 cup confec-
tioners’ sugar
Whipped topping 
(optional)
Lemon zest (op-
tional)
Directions:
Preheat oven to 
350 degrees. In 
large bowl, com-
bine cake mix, 
instant pudding, 
oil, water, and 
eggs. Pour into 
13x9” pan. Bake 
3- - 40 minutes 
or until cake 
is golden and 
cooked through-
out. Meanwhile 
whisk together 
orange juice and 
confectioners’ 
sugar. Cool cake 
slightly. Using 
fork, make holes 
in top. Pour juice 
mixture over 
top. Serve with 
whipped topping 
and lemon zest if 
desired. Refriger-
ate any leftovers. 

Pecan Upside 
Down Cake
Submitted by: 
Kathy Page
Paris, TN
Ingredients:
Grease & flour a 
Bundt pan
1 box yellow 
cake mix
1 small box 
instant vanilla 
pudding mix
3 eggs
½ cup oil
1 cup water
Directions: Mix 

cake mix ingre-
dients as shown 
on cake mix box. 
Melt one stick 
of butter. Pour 
melted butter 
into Bundt pan. 
Cover the butter 
in the pan with 
brown sugar, a 
layer of pecans 
and another 
layer of brown 
sugar. Pour cake 
mix batter over 
pecan/sugar 
mixture. Bake at 
350 degrees for 
35-45 minutes. 
Cool, then turn 
onto place. You 
may use a 9x13 
or two 8x8 pans. 
Cooking time is 
35-40 minutes for 
9x13, a little less 
for 8x8 pans. Test 
with toothpick.

Bacon Wrapped 
Cheesy Stuffed 
Jalapenos
Submitted by: 
Keesla Moulton
Camden, TN
Ingredients:
12 fresh Jalapeno 
peppers
8 ounces cream 
cheese, softened
1 cup shredded 
cheddar cheese
1 clove garlic, 
chopped
1/2 tsp smoked 
paprika
12 slices bacon, 
cut in half
24 toothpicks
Directions:
Preheat oven 
to 400 degrees.
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Dine in or Take Out

Line baking sheet 
with parchment 
paper. Place a 
baking rack on 
top of the baking 
sheet.  Set aside.
Cut the Jala-
peno peppers in 
half lengthwise; 
remove seeds 
and center mem-
brane.  Set aside.
Using a mixer, 
beat cream 
cheese, ched-
der cheese, gar-

lic, and paprika 
together until 
combined.  Salt 
to taste.  Spoon 
filling equally 
among all 24 jala-
peno halves.
Wrap each 
stuffed jalapeno 
with a half slice 
of bacon and 
stick a toothpick 
through the cen-
ter to assure the 
bacon stays in 
place.  Place on 

baking rack and 
bake for 25 to 28 
mins. until the 
bacon is crisp to 
your liking. Serve.

Whipping Cream 
Corn 
Submitted by: 
Reba Minyard
Union City, TN
Ingredients:
6 tbsp. (¾ stick) 
margarine
3 tbsp. self-rising 
flour
1 cup whipping 
cream
3 15 ounce cane 
of white shoe 
peg corn drained
Salt & Pepper to 
taste
Directions: Pre-
heat oven to 350 
degrees. Melt 
margarine in a 
sauce pan add 
flour gradually, 
stirring to blend 
well. Cook for 
several minutes, 
add cream and 
cook until thick-
ened, stirring 
constantly. Stir 
in the corn, salt 
& pepper. Spoon 
into a lightly 
greased baking 
dish. Bake for 

35 – 40 minutes 
or until bubbly. 
Serves 6 people.

Apple Cake
Submitted by: 
Mildred Scott
Dresden, TN
Ingredients:
1 ½ cup oil
2 cups sugar 
1 tsp. salt
2 tsp. baking 
powder
1 tsp. baking 
soda
1 tsp. flavoring
2 ½ cups flour
1 cup chopped 
pecans
3 cups raw 
chopped apples 
Directions: Com-
bine all ingredi-
ents and pour 
in tube pan and 
cook at 300 de-
grees until done. 

(No time included 
with recipe).
Icing 
Ingredients:
1 8 ounce cream 
cheese
1 box powdered 
sugar 
2 tsp. vanilla
½ stick marga-
rine.

Directions: beat 
until fluffy.

Crispy Wontons
Submitted by: 
Keesla Moulton
Camden, TN
Ingredients:
1/2 lb. lean 
ground beef, 
browned
1/2 lb.ground 
pork, browned

1/2 cup green 
onions, minced
1 Tbsp corn-
starch
2 Tbsp soy sauce
1 pkg hidden 
valley ranch milk 
recipe original 
ranch salad 
dressing mix
6 dozen wonton 
skins
2 egg whites 
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Christmas will be here before we know it!
December 15th

is the deadline for 

a guaranteed 

Christmas delivery 

on personalized gifts!!

Beaten
oil for deep frying
2 cup prepared 
hidden val-
ley ranch salad 
dressing
Directions:
In large bowl, 
combine beef, 
pork, onions, 
cornstarch, 
soy sauce and 
dry salad mix. 

Stir well. Place 
small mound of 
mixture in each 
wonton skin. 
Press together 
in half to form 
triangle. Make 
sure is sealed 
on all sides with 
egg white. In 
deep fryer, heat 
1/2 inch oil to 
375 degrees. Fry 

wontons a few at 
a time until gold-
en. Serve warm 
with prepared 
dressing for dip-
ping.

Christmas Fruit 
Salad (24 Hour 
Fruit Salad)
Submitted by: 
Reba Minyard
Union City, TN
Ingredients:
2 egg yolks, 
beaten
4 tbsp. sugar
4 tbsp. white 
vinegar
4 tbsp. margarine
Directions: 
Cook on medium 
heat till thick and 

clear, stirring 
constantly. Let 
cool and pour 
over fruit mixture. 
Ingredients:
1 large can 
of pineapple 
chunks, drained
2 cups white 
grapes, cut in 
half
2 cups miniature 
marshmallows
1 cup pecans, 
broken
1 10 ounce jar 
maraschino 
cherries, drained 
(optional)
Directions: com-
bine fruit, mix 
well,  pour over 
pudding mixture, 
refrigerate for 24 
hours. Makes 12-
14 servings.

Chocolate Gravy
Submitted by: 
Loyce Tucker
McKenzie, TN
Ingredients:
2 cups sugar
3 tbsp. cocoa
3 tbsp. flour
2 tbsp. butter

2 cups milk
½ – 1 tsp. Vanilla
Directions:
Combine dry in-
gredients. Put in 
skillet. Add butter 
and milk. Cook 
over medium 
heat, stir often 
(sticks easily). 
When it thickens 
add vanilla. Serve 
over a hot bis-
cuit. 

Baked Corn 
Casserole
Submitted by: 
Fern Thompson
Paris, TN
Ingredients:
2 cans creamed 
corn 
1 ½ tbsp. flour
1 cup milk
1 tbsp. sugar
½ tsp. pepper
1 tsp. salt
2 eggs, beaten
Directions:
Spray casse-
role dish with 
nonstick cook-
ing spray. In 
large bowl, mix 
together corn, 

flour, milk, sugar, 
pepper and 
salt. Then add 
beaten eggs. 
Put in casserole 
dish. Bake at 350 
degrees for 30 
minutes. While 
casserole is bak-
ing, combine 4 
tbsp. butter with 
1 ½ cups Ritz 
cracker crumbs 
(1 sleeve). Pull 
out casserole, 
sprinkle with 

Ritz Crumbs and 
bake for 15 more 
minutes. 

Molasses 
Cookies
Submitted by: 
Nancy Moulton
Camden, TN
Ingredients:
1 stick margarine
1/3 cup shorten-
ing
1 cup brown 
sugar
1 egg
1/4 cup molasses
2 1/4 cup self-
rising flour
3/4 tsp soda
1/8 tsp ginger
1/8 tsp cloves
1/2 tsp cinnamon
Directions:
Mix first five 
ingredients. Add 
remaining ingre-



Peddler 731-644-9595 Page 15
peddlerads.com November 18, 2021Want to see old editions of the Peddler? Visit the Archives at peddlerads.com
dients.  Mix well.
Chill for 1 hr. Roll 
into small balls 
and dip in sugar.
Sprinkle each ball 
with 2 or 3 drops 
of water.  Bake 
on ungreased 
cookie sheet until 
just done.  Do 
not over bake.
Very good and 
chewy.

Twinkie Delight
Submitted by: 
Reba Minyard
Union City, TN
Ingredients:
12 Twinkies
1 large package 

strawberry Jello
1 large package 
instant vanilla 
pudding
1 cup chopped 
nuts
2 or 3 bananas
1 small box 
strawberries
1 box Cool Whip 
or 12 ounce Cool 
Whip
Directions: In 
9x12 pan half 
Twinkies, lay in 
bottom of pan. 
Mix strawberry 
Jello with hot 
water as di-
rected. Let cool 
then pour over 

Twinkies. Place 
sliced strawber-
ries on top of 
Twinkies. Mix 
pudding as di-
rected. Pour over 
strawberries. 
Slice bananas 
on pudding layer 
and top with Cool 
Whip. Sprinkle 
with nuts, makes 
several servings. 

Broccoli Salad
Submitted by: 
Nancy Moulton
Camden, TN
Ingredients:

1 head Broccoli 
crown
1 small  onion 
chopped
Directions:
Wash and chop 
in small pieces
Mix 1 cup Mayo-
naise, 3 Tbsp red 
wine vinegar, 1/4 
cup sugar
Stir into the broc-
coli and onions.
Add 8 slices of 
crispy bacon 
crumbled.  Add 
roasted peanuts 
to taste.

YOU HAVE WON A GIFT CERTIFICATE 
TO LAKEWAY IGA!

Stop by the Peddler at 512 N. Market St. in Paris 
to claim your prize.

Santa’s Favorite 
Recipe 2021

Squash Casserole
Submitted by: 

Patricia Cain 
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This Year, Don’t Just Get Ready. Get Holiday Ready.


