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I never realize how quickly the years fly by until the holidays get here. It amazes me how it seems 
like I just took down the tree and now it is time to put it up again. When we were younger the older 
folks in our life warned us... the older you get, the quicker time goes by. I guess that is what happens 
when there is less sand in the hourglass. The holidays are so full of decorations and presents. But, 
keep in mind LOVE. It is a time of miracles. Love itself is a miracle and it can heal all things. May 
your life be blessed this holiday season with tons of joy and lots of love.  - John Wambles, Publisher
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Pumpkins.

They make their appearance beginning in 
October, big and small, orange and white; 
and their flavor, aroma and convenient shell 
offer myriad opportunities for delectable 
sweet and savory dishes as well as many 
types of decoration.

Native to the Americas, pumpkins were a 
staple food for the first Americans long be-
fore Europeans and Scandinavians set foot 
on American soil.

Today, Americans of all ilks have expanded the 
use of pumpkin shells, meat and seeds and made 
the humble gourd into a September through 
January holiday icon.

At Halloween, we carve faces into pumpkins to 
make them look scary or sweet and to light the 
way to our porches, where candy awaits those 
costumed characters who greet those answering 
the door with a rousing, “Trick or treat!” 

Some lucky families go the extra mile to clean 
off the seeds dipped out of the pumpkin, boiling 
them in salt water and then baking them to crispy 

written by: Bonnie Lill
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perfection in the oven for a delicious not candy 
treat.

While some may think a pumpkin’s life and 
usefulness ends with the last trick-or-treater at 
the door, that is far from the truth.

Pumpkin spice lattes and creamers and donuts 
and all manner of confectionery creations pave 
the way for Thanksgiving, where pumpkin pies 
rule as the ultimate dessert.

 As the weather gets chillier and thoughts turn 
to visions of sugarplums, taste buds still remain 
fixated on pumpkin, and the recipes get even 
more elaborate.

Breakfast during the Christmas season? If not 
Aunt Rose’s donuts, then it might be pumpkin 
muffins or pumpkin bread, pumpkin oatmeal or 
pumpkin pancakes.

Thirsty? Try pumpkin juice, which is actually 
more cider than pumpkin, or if it’s not too cold 
where you live, experiment with a pumpkin pie 
milkshake. For happy hour, there’s always a 
pumpkin pie martini or pumpkin apple sangria.

Gift-giving can also involve the orange gourd. 
When you are not sure what to give a neighbor 
or casual friend, how about homemade pump-
kin bread or pumpkin cookies?

When the big December day finally arrives and 
people celebrate Jesus’s birthday with a deli-

Roasted Pumpkin SeedsRoasted Pumpkin Seeds
• Seeds from one pumpkin, with the gook  
   washed off
• Small saucepan of heavily salted water

Boil seeds in salt water for about 5 
minutes. Drain and place in single layer 
on shallow cooking sheet. Bake at 400 
degrees until lightly browned on edges, 
anywhere from 5 to 20 minutes, 
depending on the size of the seeds.

written by: Bonnie Lill
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cious dinner, there has to be something sweet to 
cap off that meal, and it’s more often something 
with pumpkin. Yes, pumpkin pies are still a popu-
lar dessert, but there is also that pumpkin cheese-
cake and the classic pumpkin roll that will tickle 
anyone’s palate.

After the new year, thoughts turn to weight loss 
after the decadent holidays, so you can again 
turn to pumpkin. A low-calorie, low-fat side dish 
consists of roasting cubed apples and pumpkin 
pieces, topping them with a little cinnamon. 
 
So don’t eliminate the orange when you are think-
ing red and green. Spice up your holidays with 
pumpkin!

• 2 cups all purpose flour
• 2 teaspoons baking powder
• 1 teaspoon baking soda
• 1/4 teaspoon sea salt
• 1 teaspoon ground cinnamon
• 1 teaspoon pumpkin pie spice
• ½ teaspoon ground nutmeg
• ¼ tsp ground cloves
• 1 cup pumpkin puree 
• 1 cup brown sugar
• 1/2 cup vegetable or canola oil
• 1 teaspoon vanilla extract
• 1 egg
• 2 cups semi-sweet chocolate chips

Preheat oven to 350 degrees.  Cover bak-
ing sheets with parchment paper or silicone 
mats.

In a medium bowl whisk together flour, bak-
ing powder, baking soda, salt, cinnamon, 
pumpkin pie spice, nutmeg and ground 
cloves. In a large bowl stir together pumpkin 
puree, brown sugar, vegetable oil, vanilla, 
egg.  Add the flour mixture to the pumpkin 
mixture in 3 intervals; stirring just until com-
bined.  Fold in the chocolate chips.

Using a cookie scoop drop the cookie dough 
by rounded tablespoons onto the prepared 
baking sheets.    Bake for 12-13 minutes.  Let 
cool for 5 minutes before moving to cookie 
cooling wire racks.

Pumpkin Chocolate Pumpkin Chocolate 
Chip CookiesChip Cookies
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PRAYER SERVICE FOR HALLOWEEN
INTRODUCTION: Jesus once told us to be as little 
children: free, imaginative, creative.
We come to prayer today with a sense of wonder, and 
since all children look forward to Halloween, so do 
we.

LIFT THE PUMPKIN: Reader: I believe, Lord, that I 
am held in your gentle, caring hands.
Nothing can happen to me but what you allow to hap-
pen. I believe in your great love for me.

CUT OUT THE TOP OF THE PUMPKIN: Reader: 
Lord, use whatever instrument you must to
get to the center of me, to touch my core. I REALIZE, 
LORD, THAT YOU LOVE ME…THAT YOU WANT 
MY GROWTH…that you are fashioning me to your 
own image. You have your own way of doing this. I 
trust you.

REMOVE THE INSIDES: 
ALL: HOLLOW ME OUT, LORD!
Reader: Scoop out the seeds of selfishness and posses-
siveness…Remove the seeds of meanness and disobe-
dience, and the haughty ways I have of judging others.

ALL: HOLLOW ME OUT, LORD!
Reader: Inside me, there are a lot of intertwined 
strings that cling to one another…things that I can’t 
understand and can’t sort out…like my desires of 
wanting to help the needy, wanting to share all that 
I am and all that I have….and at the same time my 
grasping for more for me! Take out these strings, 
Lord.

EYES CARVED:
ALL: HOLLOW ME OUT, LORD!
Reader: Give me the eyes to see things the way you do. 
Help me to see the needs of others. Let me look with 
kindness on the actions of others, and especially on all 
who are here.

NOSE CARVED:
ALL: HOLLOW ME OUT, LORD!
Reader: Don’t let my nose get out of joint when others 
do well or are praised. Lord, let me remember you are 
fashioning me in your own way.

MOUTH CARVED:
ALL: HOLLOW ME OUT, LORD!

Reader: Put a smile on my lips and let my words be 
kind and true. Don’t ever let me hurt others with my 
gift of speech.

LIGHT THE CANDLE:
ALL: LIGHT ME, LORD, WITH YOUR SPIRIT!

READING: Luke 1:76-80.

CLOSING PRAYER: Reader: Lord, let us be as little 
children, not just any little child, but YOUR little child. 
Hold us tight, keep us safe, and let us always have a 
sense of wonder.

Rev. Willie Lyle, 
a Dover Kiwanis 
Club member, 
uses the Pumpkin 
Prayer Service as 
his devotion for an 
October meeting 
of the club.
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Anna Bongiovanni worked at an art gallery 
while she attended the San Francisco Art 
Institute, but she did not imagine herself 
in charge of her mother’s facility in Cam-
den, Tennessee, the Daylight Gallery, which 
opened in 2021. Not being able to predict 
how the endeavor would be received, Anna 
says “the artists found us” when the doors 
opened. The building is now home to both 
art education and a thriving retail enterprise.

Anna’s mom, Dawn, had purchased the 
building at 99 East Lake in Camden almost 
ten years ago, planning to use it for either 
the Daymaker Café, which is located down 
the street, or a combination eatery and art 
facility. A contractor convinced Dawn that 
the building needed too much work to serve 

products, glasswork, baskets and more, the Day-
light sells the works of over forty local artists 
downstairs and offers five to ten classes a month 
upstairs, including oil and paint pour. Dianne 
Morgan Carlisle teaches Glass Fusion.  The space 
is also available for parties and private events. 
The art ranges in price from $3 to $1000 and 
customers find pieces representing their local 
community or something that just speaks to their 
own creative spirit. Paint Night at the Daylight is 
a popular event scheduled every two weeks. The 
canvas and paints are provided for $30 and Anna 
encourages everyone to come and enjoy “without 
taking yourself too seriously!”

Anna, who is 27, teaches the oil painting classes 
and offers private art lessons, primarily to young 
people. She graduated with a double major in oil 
painting and art history and earned a Bachelor of 
Fine Arts degree. She finds working with her stu-
dents, the youngest being five, especially reward-
ing and says it is “important work”, but it’s more 
than technical skills she wants to share. Anna 

written by: Jennifer Wheatley

as a restaurant, so she turned it into Daylight 
Gallery and talked her daughter into moving to 
Camden from California to serve as the manager.

Filled with paintings, macrame, jewelry, bath 
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believes the gallery is “really here for the commu-
nity, to give kids something else to do.” 

The beautiful young artist smiles and becomes 
animated when discussing the power and history 
of art. Her own work, a portrait of Frieda Kahlo, 
is a standout piece, both vibrant and engaging. 
She quickly tells the story of Kahlo’s work and 
where it is housed in Mexico City. The painting 
will eventually move upstairs because her mother 
asked her for “a strong woman” to be represented 
there.

Anna clearly admires her mother and the work 
she is doing in the community, sharing that Day-
maker Café takes a turn providing the food for 
the First United Methodist Church’s Christ Café. 
She says the gallery is really “Mom’s vision” and 
“what’s really important to us is having a place for 
our artist community.”

Anna’s father splits his time between Camden and 
California, where he is an orthopedic surgeon. 
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Her brother, Sean, is a law enforcement officer 
in Carroll County. The Bongiovannis found their 
way to Camden through relatives in Nashville 
and Memphis. Anna says her parents “fell in love 
with the lake” during a visit. When discussing the 
advantages of her relocation to a small town she 
says it’s “awesome to be with family.”

Camden, Benton County and the region have 
certainly benefited from the addition of Day-
light Gallery. A monthly calendar of activities is 
available and there is a Facebook page for more 
information. Feel free to message them with any 
questions.  You can also call 731.213.2358.
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Our own Alsey Wheatley has written one of 
our most popular holiday articles about how 
she prepares her turkey for the big day. I didn't 
think you would mind if we ran it again, just in 
case you missed it the first time or were unable 
to save it. Around my house we don't say don't 
eat too much – we say eat all you can hold! 

165 Peppers Dr. • Paris, TN 38242
731-642-0771 • atacpa.net

Your Long-Term Accounting Partner

TurDuckenTurDucken
The RecipeThe Recipe &&The Untold StoryThe Untold Story

written by: Alsey Gwinn Wheatley
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A real show stopping centerpiece to any Thanks-
giving or Christmas dinner, the turducken can be 
an exciting way to spruce up your table. A tur-
ducken is made up of a deboned chicken, duck, 
and turkey, all layered together with stuffing. This 
three bird roast isn’t complicated to make, but 
speaking from experience it can certainly feel that 
way once you’re staring down twenty five odd 
pounds of poultry on your kitchen counter. 

The first step in making your own turducken is to 
debone the birds. If you haven’t done this before 
it can be an intimidating process. The good news 
is the steps are the same for each bird, so you 
get two good practice runs in before you have to 
debone a turkey. Although it’s much easier to see 
what you’re doing on the larger bird, the turkey 
is the outermost layer of the roast and thus the 
one you want to be the most beautiful; it’s the one 
your family is going to see, after all. You’ll want 
to have your deboning technique down before 
you tackle it. If the chicken or duck end up a little 
ragged looking it’s nothing to be upset about. 
Those birds will be encased both in stuffing and 
in the turkey, and when the turducken is carved 
no one will be able to tell that your knife slipped 
a bit. Once your chicken and duck are fully boned 
out you can move on to the turkey, being sure not 
to cut through the skin. Unlike the first two birds, 
you need only remove the main carcass of the tur-
key. The drumstick and wing bones can remain in 
place to preserve the overall shape of the bird.

If you normally brine or inject your bird, now 
is the time to do it. If not, pat the meat dry with 
paper towels and season it lightly with salt. The 
birds should be set aside in the refrigerator for at 
least an hour or two, but up to overnight so that 
the meat has time to firm back up. A good use 
for all of the bones you just removed from your 
birds would be a hearty stock to make stuffing 
with. Speaking of stuffing, while your birds rest 
you have time to prepare some. Whether your 
family likes crawfish, oyster, sausage, or plain, 
you’re going to want a good five cups of stuffing to 
assemble your turducken with. It may be helpful 
to make up your stuffing a bit drier than normal 
since the juices from the roast will continue to 

written by: Alsey Gwinn Wheatley
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moisten it in the oven, and it can be difficult to as-
semble the turducken if the stuffing is too wet.

With all of this done, it’s time to put the roast 
together. Start by laying the turkey skin side down 
and covering the meat with roughly a third of 
your dressing. Next, put the duck skin side down 
on top, applying another layer of dressing onto it. 
Finally, do the same with the chicken. Once all of 
the birds are in place it’s decision time. You can 
either use butcher’s twine to wrap the turducken 
like a more traditional roast, or use a trussing 
needle to sew the turkey closed. Either way, you’ll 
be rolling the chicken together over it’s stuff-
ing before tucking the duck closed around it and 
bringing the sides of the turkey together over the 
whole. It can be very useful at this stage to have 
another set of hands to help you. Just keep in 
mind that while you want everything tucked to-
gether nicely, you don’t want to squeeze the birds 
closed so tightly that the stuffing squishes out.

Once it’s assembled, place your turducken onto 
a roasting rack and cover it with tinfoil. It should 

roast in a 325 degree oven until the internal 
temperature reaches 165 degrees. How long that 
takes depends on the weight of your birds, but 
you should start checking the temperature after 
around five and a half hours. When it’s close to 
fully cooked, remove the tin foil and let the outer 
skin brown before removing from the oven and 
allowing the roast to rest for half an hour. At 
that point you can move it from the roasting pan 
onto your serving dish, but be sure to remove 
any butchers twine before putting it on the table. 
When it comes to carving the roast, remember 
there aren’t any bones. Simply remove the wings 
and drums and slice straight through so that each 
cut has a little bit of all three birds.

Ingredients: 1 chicken - 1 duck - 1 turkey - 5 cups of stuffing - 
salt

Debone all birds, leaving the wings and drums of the turkey alone. 
Salt meat, and let chill in the refrigerator for one to two hours, up 
to overnight.

Gather stuffing, butcher’s twine, and optionally a trussing needle.

Lay turkey skin side down on the counter. Spread 1/3 of the 
stuffing evenly across the meat.

Lay the duck skin side down atop the turkey. Cover with 1/3 of 
remaining stuffing.

Lay chicken atop the duck. Cover with the last of the stuffing.

Roll up the sides of the chicken, then the duck, and finally the 
turkey. Either tie butcher’s twine around the entire bird or truss 
up the back of the turkey.

Bake covered in a roasting pan at 325 degrees until the inner 
temperature reads 165 degrees, removing the covering at the end so 
that the turkey skin crisps. Let turducken rest for 30 minutes 
before placing on a serving dish. Remove butcher’s twine, & carve. 

Decorating:
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Back when I was small, Christmas decorating fol-
lowed several rules.

First, it NEVER began before Thanksgiving.

Second,  while some items were purchased, much 
of the decorating was hand-done.

And third, decorating was a family affair.

Folks today frequently go to Hobby Lobby or 
Michael’s or Wal-Mart, find a theme they like and 
buy everything to set out. Back in the day, there 
was a lot more creativity involved, partly because 
these ready-made decorator displays did not 
exist. If you wanted to decorate, you HAD to get 
creative!

In my neighborhood, other families anxiously 
awaited the Brashinger family’s picture window 
painting. A week or so after Thanksgiving, after 
sketching a number of varying designs on paper, 
our talented mother got out the bottles of tem-

pera paints and one crayon, rolled up the 
venetian blinds and began sketching.   

 Our father had already lined the edge of 
the roofline of our ranch home with strings 
of multicolored bulbs (the large ones), also 
outlining the large picture window in prepa-
ration for the creation of our decorating 
centerpiece.

Mom began by sketching with the crayon 
– and she had to mentally picture what it 
would look like from the front, essentially 
sketching backwards.

One year, she painted a fireplace with three 
Christmas stockings hanging from the man-
tel. They had our names on them, and she had to 
paint the names backwards from her side so they 
could be read from the front side. Another year, 
she painted Christmas candles in greenery. That 
year, our grandfather Glenn was there, and he 
put up the Christmas lights while our father was 

Simpler Times Simpler Times 
by Bonnie Lillby Bonnie Lill

Christmas
Decorating:

A Family AffairA Family Affair
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at work. While stringing the lights 
around the picture window, he also 
strung lights around a hula hoop 
that he hung in the middle of the 
window. Her Christmas candles 
were framed by the hula hoop.

Santa’s sleigh, the Magi , poin-
settias, candy canes, ornaments, 
bells with the words “Joy to the 
World,”...every year there was 
something different. The neighbors 
loved it, and so did we!

Our Nativity set had a blue painted 
stable built by my uncle at least 70 
years ago (and which I inherited!). 
It went up shortly after Thanks-
giving, its plastic figures looking 
perpetually surprised. We never 
figured out if it was the Baby Jesus 
or something else that made them 
throw up their hands in surprise.
Mom had made a candy house 

when I was very small, and she 
carefully preserved it from year 
to year. 

After Thanksgiving, she would 
cover the top of the buffet with 
glittered fake cotton snow, and 
place the candy house in the 
center. The scene was complet-
ed with pink reindeer and pine 
trees that we had accumulated 
over time.

It wouldn’t be Christmas with-
out the stuffed Santa Claus 
with a Coca Cola bottle in his 
hand that our Dad got from the 
Coca Cola supplier at his store. 
(My sister Elaine inherited 
that!)

We loved the angel chimes that 
would ring as they were gently 
struck with little metal rods as 

the lit candles caused the 
hanging rods to spin.

Mom would also let us use 
spray snow on the glass of 
the storm doors, making 
different Christmas shapes 
and designs and words 
with stencils.

And the house would 
be festooned each year 
with new decorations 
we made at home and at 
school, paper plates made 
into wreaths and snow-
men, clothespins made 
into reindeer, pine cones 
dusted with glitter, paper 
chains in red and green 
draped everywhere.

The tree, a real Scotch 
pine, came closer to 
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Christmas, and it was covered with big lights 
and a few bubble lights, handmade ornaments 
and store bought ones carefully packed so they 
would be unbroken next year. The first ornament 
that was hung – and only placed by Mom – was 
the foil and cellophane angel she made for their 
first Christmas tree in 1946. They had no money 
for ornaments so she made some with whatever 
she had on hand. (Elaine has the large one, and 
I have some of the smaller ones. They go on our 
trees first.) The tinsel – made of lead (really!) was 
saved from year to year, and only Mom was al-
lowed to put it on the tree.

The message was clear back then – our input 
mattered when it came to decoration, and our 
handmade decorations were valued. Yet we were 
not the total focus of the holiday. It was Jesus’s 
birthday and it was all about him, not about de-
signer decs.

What I really want for Christmas this year is to 
have this crazy, materialistic world come back 
to the real meaning of Christmas. It’s about the 
birth of the savior of the world, and THAT is our 
big gift. When people realize that fact, it will truly 
be a Merry Christmas for all!   
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4 skinless, boneless chicken breast halves • 2 tablespoons 

butter • 2 (10.5 ounce) cans condensed cream of chicken soup

1 medium onion, finely diced • 1 (10 ounce) package 

refrigerated biscuit dough • 2 cups water, or as needed to 

cover

Place chicken, condensed soup, onion, and butter in a slow 

cooker. Add enough water to cover. Cover and cook for 5 to 6 

hours on High. About 30 minutes before serving, tear biscuit 

dough into pieces. Place dough in the slow cooker. Cook until 

dough is no longer raw in the center.

Slow Cooker Chicken & Dumplings
Slow Cooker Chicken & Dumplings

RecipesRecipesRecipesRecipesDown Home CookingDown Home Cooking

Sweet Potato CrunchSweet Potato Crunch
6 sweet potatoes • ⅓ cup butter • 2 tablespoons white sugar ½ cup milk 

2 large eggs, beaten • 1 teaspoon vanilla extract Crunch Topping: ¾ cup brown 

sugar • ¾ cup sweetened flaked coconut • ¾ cup chopped pecans • 3  table-

spoons all-purpose flour • 3 tablespoons melted butter

Place sweet potatoes into a large pot and cover with salted water; bring to a boil. 

Reduce heat to medium-low and simmer until tender, 20 to 30 minutes. Drain 

and peel. Preheat the oven to 325 degrees F. Mash sweet potatoes, 1/3 cup butter, 

and white sugar together in a bowl. Beat milk, eggs, and vanilla into sweet potato 

mixture using an electric mixer until smooth; pour 1/2 of the mixture into a 9x13-

inch casserole dish. Make the topping: Mix brown sugar, coconut, pecans, and 

flour together in a bowl; stir in 3 tablespoons melted butter until evenly coated. 

Sprinkle 1/2 of the topping over sweet potato mixture in the baking dish. Pour 

remaining sweet potato mixture over topping and sprinkle with remaining 

topping. Bake in the preheated oven until cooked through and topping is lightly 

browned, about 1 hour.
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30 slices white bread, lightly toasted • 2 tablespoons butter • 1 large on-ion, finely chopped • 2 stalks celery, finely chopped • 2 cups chicken broth 2 large eggs, lightly beaten • 2 teaspoons rubbed sage • tablespoons water, or as needed (Optional)  • 1 teaspoon garlic powder • salt and ground black pepper to taste

Spread toasted bread slices on baking sheets and let sit out at room tem-perature until hard, about 24 hours. Preheat oven to 325 degrees F. Lightly grease a 9x13-inch baking dish. Crush bread slices into crumbs with a rolling pin. Transfer crumbs to a large bowl. Melt butter in a medium saucepan over medium heat. Stir in onion and celery; cook and stir until soft, 5 to 7 minutes. Remove from heat and drain. Add chicken broth and eggs to bread crumbs; mix until combined and moist, but not mushy. Add water, if necessary, to at-tain desired consistency. Mix in cooked onion and celery, sage, garlic powder; season with salt and pepper. Press dressing mixture into the prepared baking dish. Bake in the preheated oven until thetop is brown and crisp, about 1 hour.

Old Fashioned StuffingOld Fashioned Stuffing

1 pound lean ground beef • ½ cup bacon, chopped• 1 (15 ounce) 
can pork and beans • 1 (15 ounce) can kidney beans, drained • 1 (15 ounce) can butter beans • 1 (15 ounce) can lima beans, drained 
1 cup packed brown sugar • 1 cup chopped onion • ½ cup chopped 
celery • ½ cup ketchup • 3 tablespoons white wine vinegar • 1 
teaspoon mustard powder

Preheat the oven to 350 degrees F. Cook ground beef and bacon 
in a large, deep skillet over medium-high heat until evenly brown. 
Drain and transfer meat to a 4-quart casserole dish. Add pork and 
beans, kidney beans, butter beans, lima beans, brown sugar, onion, celery, ketchup, vinegar, and dry mustard to the casserole dish; 
mix well. Bake, covered, in the preheated oven until bubbly and 
heated through, about 1 hour.

Calico BeansCalico Beans

1 ½ cups white sugar, divided • ¾ cup  margarine, 

melted • 1 egg • ¼ cup molasses • 2 cups all-purpose 

flour • 2 teaspoons baking soda • 1 teaspoon ground 

cinnamon  • ½ teaspoon salt • ½ teaspoon ground 

cloves • ½ teaspoon ground ginger

Mix 1 cup sugar, margarine, and egg together in a 

medium bowl until smooth; stir in molasses. Combine 

flour, baking soda, cinnamon, salt, cloves, and ginger in 

a separate medium bowl; add to the molasses mixture 

and stir until well combined. Cover and chill dough for 1 

hour. Preheat the oven to 375 degrees F. While the oven 

is preheating, roll dough into 1-inch diameter balls; 

roll each ball in remaining 1/2 cup white sugar before 

placing 2 inches apart on ungreased cookie sheets. Bake 

in batches in the preheated oven until tops are cracked, 

about 8 to 10 minutes. Cool on wire racks.

Molasses Cookies
Molasses Cookies

½ cup milk • ⅓ cup heavy 
whipping cream • ¼ cup milk 
chocolate chips • 1 teaspoon cocoa 
powder • 1 ½ teaspoons pumpkin 
puree • ¼ teaspoon pumpkin pie 
spice • ¼ cup whipped cream
1 pinch ground cinnamon 
1 pinch ground nutmeg

Whisk milk, cream, chocolate chips, 
and cocoa powder together in a 
saucepan over medium heat until 
chocolate chips are melted and hot 
chocolate is smooth, 3 to 5 minutes. 
Stir in pumpkin puree and pumpkin 
pie spice until fully incorporated. 
Pour hot chocolate into 2 mugs. 
Top with whipped cream; sprinkle 
cinnamon and nutmeg over whipped 
cream.

Pumpkin Spice Pumpkin Spice 
Hot ChocolateHot Chocolate



21
  A

liv
e 

• 
H

ol
id

ay
 2

0
22

I love Christmas. I love the decorations, especially 
all of the light. I love Christmas trees. I love Santa 
Claus. I love the story of the birth of our Savior. 
I just wish Christmas was in July. I was born in 
Florida. Even though I have lived in Tennessee 
longer than I lived in Florida – I am still not a fan 
of cold weather. 
      
Don't even get me started on snow! I do not enjoy 
it in any form or fashion. I don't think it's pretty 
falling down. I don't want to make snow cream 
and I surely don't want to get out and play in it. 
    
 There is one exception. I want snow on Christ-
mas morning. A light dusting, the kind that is 
melted away by the time we sit down for our fam-
ily lunch gathering. No, I am not a scrooge. I just 
am not a fan. All of you that love the disgustingly 
wet cold stuff may have my portion of it!
    
I like to think back to the last Christmas that I 
had the most of my family together. It has been 
more than two decades ago but a lot of the mem-
ories are still there. I hate how time has faded 
some of those memories.
     
I remember having to sleep next door on my 
brother's couch because my oldest sister and kids 
had my bed. I remember my sister-in-law, Me-
linda, so excited that morning. She was waking 
up her son and daughter so they could see what 
Santa brought them. Zach and Lindsey were still 
very sleepy. I remember Zach getting one of those 
big tractors that you pedal. He sat on it and im-
mediately put his head down to go back to sleep.

written by: John Wambles
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MOODY REALTY 
COMPANY, INC.

Since 1956

410 TYSON AVENUE • PARIS, TN 38242 410 TYSON AVENUE • PARIS, TN 38242 
731-642-5093731-642-5093

Our Team Will Get You Moving!Our Team Will Get You Moving!

www.moodyrealty.com
Harry T. Moody - Principal BrokerHarry T. Moody - Principal Broker

I remember hearing a ruckus outside. I looked out 
to see my youngest brother, Josh, and my neph-
ews and nieces out playing in the snow. There was 
snow on Christmas morning! It amazed me how 
excited I was to see the snow and watch the kids 
play. 

My brother's kids finish unwrapping presents and 
quickly got dressed to join in the fun. I loved see-
ing the “old folks” out there playing in the snow 
too. There was barely enough on the ground to 
make a snowball. But somehow several were made 
and thrown. A sad little snowman found his way 
in the spot between our two homes. 
    
I walked from my brothers over to mom and 
dad's, thinking I wasn't going to make it before I 
froze to death. But quickly defrosted upon enter 
their home. The house was hot from the flurry 
of activity and the busy kitchen. Nothing smells 
more delicious than a turkey roasting in the oven. 
     
My dad sat in his chair. Trying his best to watch 
a ballgame. I remembered getting tickled at him 
getting angry that no one would be quiet. I don't 
think our mobile home had ever had so many 
people in it at one time! It was mom and dad, My 
sister, Wanda, and her three children, my brother 
Daniel and his two boys. My brother Jeff, his wife 
and their two children. Me and my little brother, 
Josh. 
     
It always amazed me how no matter what amount 
of food we ate, there was always enough leftover 
to feed an army. This day was no different. Af-

ter the food, comes the presents. We had a big 
den, where we put the tree and went back there 
to do our gift exchange. I can still remember the 
huge pile of ripped up wrapping paper. Signs of a 
blessed family. 
     
After the food and after the fun and after all of the 
chaos things always get quiet. People head home. 
Children and old people fall into naps. Women 
finally sit down and put up their feet. I remember 
going to the door and squinting my eyes at the 
bright sunshine and thinking, “I'm so glad that 
snow has melted away.”

All these years later, I still remember that as the 
Last Perfect Christmas. Since then I have lost my 
father and two of my nephews. My disdain for 
snow has only gotten worse in my old age. I still 
love Christmas but it has changed for me over the 
years. Not better, not worse, just different. I worry 
a little more than I should about gifts these days. 
And my calendar seems to be more full than I can 
handle sometimes. But again those are the prob-
lems of the blessed. 
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If pains my soul that I can't remember every 
last detail of that day. But it may be for the best. 
I am always haunted by Emily in the play Our 
Town when she relives a day from her life. She is 
warned not to pick a significant day. She picks her 
favorite birthday and realizes all of the time she 
wasted that day on foolish things. I am sure look-
ing back on my Last Perfect Christmas day I will 

suffer the same. So, I cherish what I remember 
and feel hopeful for all that I have forgotten. 
     
I wish each of you the perfect Christmas. I hope 
you are warm, I hope you are fed, and I hope you 
are surrounded by the folks that you love. Please, 
never let the opportunity pass you by to be a 
blessing.

"I still love Christmas "I still love Christmas 
but it has changed for me but it has changed for me 

over the years. Not over the years. Not 
better, not worse, just better, not worse, just 

different."different."
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