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Downtown 
Paris has 
its own 

Winter Wonder-
land – the Festival 
of Trees. The Fes-
tival of Trees is 
an eclectic collec-
tion of beautiful 
Christmas Trees 
that are decorated 
by local busi-
nesses and com-
munity organiza-
tions. The Festival 
of Trees is held at 
the Paris 5 & 10 
Event Center on 
the Court Square 
in Downtown 
Paris. This event 
begins November 
21st and runs thru 
December 17th. It 
is open on Mon-
day thru Friday, 

Noon to 3 PM., 
Saturday, 10 AM 
to 2 PM, Sunday, 
2 to 4 PM. 

In the past, a 
wide variety of 
businesses and or-
ganizations have 
participated in the 
Festival of Trees. 
First Bank, W. 
G. Rhea Library, 
the Henry County 
Sheriff’s Depart-
ment and the 
Krider Perform-
ing Arts Center 
have been some 
of the past partici-
pants. 

The beautiful 
trees line the walls 
at the Paris 5 & 
10 Event Center. 
You do truly feel 
like you have 

entered a Hallmark 
Christmas village 
when you visit. 
It is amazing to 
see the different 
interpretations 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.

Visit the Down-
town Paris As-

sociation 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. 
You can also run 
by City Hall.

Find The Christmas Spirit At The Festival Of TreesFind The Christmas Spirit At The Festival Of Trees
Well decorated for your 

holiday parties & gatherings!

Tom’sTom’s
Pizza and SteakhousePizza and Steakhouse
2501 E. Wood St. • Paris

731-642-8842

Gift certificates available!
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One of 
the most 
wonder-

ful 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 
boys and girls! 
Santa loves every-

one that comes to 
visit him so make 
sure to brighten 
his day! You don't 
even have to bring 
treats. Save your 

cookies for Christ-
mas Eve! 

Starting on 
Friday, November 
24th, Santa will be 
at his Christmas 

Cottage located on 
the Court Square 
in Downtown 
Paris. Santa should 
arrive around 10 
AM on the big red 
fire truck. So be 
there and be ready 
with your wish 
list! Santa will be 
in until 2 pm. 

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 
introduces 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. 

We want to keep 
Santa from getting 
sick so if you are 
not feeling well or 
running a fever, 

please wait to visit 
Santa when you 
are feeling better. 
Social distanc-
ing and masks are 
encouraged just 
to keep everyone 
healthy and safe. 

You can find 
Santa in his Christ-
mas Cottage on the 
Court Square ev-
ery weekend from 
November 24th 
until December 
17th. Mrs. Claus 
will make sure he 
is there at 10am till 
2pm on Saturdays 
and 2 til 4pm on 
Sundays. 

Santa will be on 
the Court Square 
for some extra 
visiting time on 
December 9th. He 
will be there all 
during the Christ-
mas Festival. So 
he will be in his 
Cottage from noon 
until 4:30 pm. At 
that time he will 
be whisked away 

to the Christmas 
Parade.  

Always while you 
are waiting to visit 
Santa, you don't 
have to wait in line. 
Take time to ride 
around Downtown 
Paris on the excit-
ing Trackless Train.
Experience what it 
is like to be the big 
guy on Christmas 
Ever as you whirl 
around on Santa's 
Sleigh Swing 
Rides. And,as 
always do some 
shopping! Take 
advantage of all of 
those Thanksgiving 
deals!

Paris is lucky to 
have this Christ-
mas Icon right 
at the front door 
to our city every 
holiday season! 
Make sure you 
are giving Santa a 
visit! Please make 
sure Santa knows 
that I was a good 
boy this year! 

“Business Classifieds” are $14.00 for 4 weeks, 20 words or less.

 Call to make an appointment for all chemical services.
Paris Square Shopping Center | 1023-B Mineral Wells Ave.  

Paris, TN  644-9058 | Tuesday - Saturday | 9am - 6pm
Most salons independently owned & operated. ©2023 Fantastic Sams Franchise Corp. FantasticSams.com

The Star of North Pole Family Fun Day  The Star of North Pole Family Fun Day  
is Santa Claus is Santa Claus 

112 E. Washington St. • Paris, TN • 731-407-9400112 E. Washington St. • Paris, TN • 731-407-9400

50% off 50% off Mud Pie Serving Pieces 
Mud Pie Serving Pieces (Thanksgiving or 

(Thanksgiving or Christmas)! Friday Only!
Christmas)! Friday Only!

Watch OurWatch Our

Social Media for
Social Media for

Weekend Specials!
Weekend Specials!

Many items for all Many items for all 
your gift-giving your gift-giving 

needs!needs!

Black Friday Savings!Black Friday Savings!

20% off20% off
Jewelry, Purses Jewelry, Purses 

& Clothing& Clothing
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Christmas is 
such a fun 
time of year! 

The Downtown Paris 
Association loves to 
be right in the middle 
of all of the fun, too! 
The Christmas Fes-
tival will officially 
begin at noon on Sat-
urday, December 9th, 
on the Court Square 
in Paris. 

The past Christmas 
Festivals have been 
chock full of fun 
things to do! Plenty of 
games, face painting 
and lots of photo op-
portunities.

As always Santa 
will be there for you 

to visit and let him 
know what you are 
wanting for Christ-
mas. He will have 
extended hours that 
special day. Even 
though he is magic he 
will still need some 
breaks and will have 
to leave by 4:30 pm 
to go get ready for the 
parade.  

Plan on having a 
big time at the Christ-
mas Festival and then 
sticking around for 
the Holly Jolly Elec-
tric Christmas Parade 
following soon after. 
Visit the Downtown 
Paris Facebook Page 
or run by City Hall. 

You can place an ad over the phone with a credit/debit card.

PEDDLERADS.COM

http://peddlerads.com
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The Holly 
Jolly Elec-
tric Christ-

mas Parade had a 
major comeback 
last year and it 
should be even 
bigger this year. 
The Holly Jolly 
Electric Christmas 
Parade will fol-
low the Christmas 
Festival, begin-
ning at 5pm, in 
Downtown Paris, 
December 19th.

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 
Spirit. A Henry 
County School is 
also a big part of 
leading the parade 
thru Downtown 
Paris. 

If you love 
Christmas lights, 
this is the place to 
be! Every entry 
in the parade has 
Christmas lights 
shining bright. The 
Downtown Paris 

Association begins 
the parade after 
dark so this parade 
fun and sparkly. 
The Henry County 
High School 
Marching Band 
provides the music 

to set the mood for 
the evening. The 
beautifully deco-
rated 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 is the 
big finale of the 
parade every year!

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 Of-
fice. 

After the Christ-
mas Festival don't 
run off! You will 
not want to miss 
the Holly Jolly 
Electric Christmas 
Parade. More in-
formation may be 
obtained by visit-
ing the Downtown 
Paris Association 
Facebook Page 
or going by City 
Hall.

The Lights Are Bright At The Holly Jolly  The Lights Are Bright At The Holly Jolly  
Christmas Parade Christmas Parade 

Hidden TreasuresHidden Treasures
Flea Market & AntiquesFlea Market & Antiques
Collectibles ï  Antiques ï  Crafts ï  Treasures

2945 E. Wood St. • Paris • 731-407-73322945 E. Wood St. • Paris • 731-407-7332
Mon.-Fri. 9-5 • Sat. 10-5 • Sun. 12-5

C heck out ourC heck out our
 C hristmas Booths! C hristmas Booths!

Praline
Cake
Submitted by

Betty Holland 
Camden, TN
You have won a 

Gift Certificate to 
Lakeway IGA

*Available to pick up 
11-27-2023

Santa’s  
Favorite 
Recipe
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RecipesRecipes

Submitted by Willie 
Ruth Miller

McKenzie, TN
Ingredients:
•	 2 C sugar
•	 3 eggs
•	 2 C self rising 

flour
•	 1 C salad oil
•	 3 C diced fresh 

apples (I use 
golden deli-
cious)

•	 1 ts cinnamon
•	 1/2 ts nutmeg
•	 1 C chopped 

nuts
•	 1/2 ts vanilla
Directions:
Combine sugar, 

eggs, flour, oil, va-
nilla, cinnamon and 
nutmeg, then add ap-
ple and nuts and stir 
until mix good. Pour 
into a well greased 
bundt pan. Bake at 
350 degrees for 40-45 
minutes. 

Submitted by Patricia Cain
Camden, TN
Ingredients:
•	 3 C all purpose flour
•	 1 C sugar
•	 4 ts baking powder
•	 2 eggs
•	 2 ts vanilla
•	 1 1/2 C milk 
•	 1 stick slightly melted butter
•	 Cinnamon Filling:
•	 3/4 C salted butter, softened
•	 2 T all purpose flour
•	 1 C packed light brown sugar
•	 1 T ground cinnamon
•	 Glaze:
•	 2 C powdered sugar
•	 5 T milk
•	 1 ts vanilla
Directions:
Preheat oven to 350 degrees. Spray 9x13 

dish with cooking spray. In bowl combine 
all cake ingredients and mix until just com-
bined.

For filling, combine all ingredients and 
stir until well mixed. Drop by spoonfuls 
onto the cake batter. Take a butter knife and 
make swirly patterns, dragging through the 
batter. Bake for 35-40 minutes.

For the glaze: Whisk 
all glaze ingredients in 
bowl together. Pour the 
glaze over the cake 
when it comes out of 
oven. 

No Bake Peanut Butter Pie
Submitted by Betty Holland
Camden, TN
Ingredients:
•	 2/3 C peanut butter
•	 1/2 C sugar
•	 8 oz cream cheese
•	 8 oz cool whip
•	 1 ts vanilla
•	 graham cracker crust
Directions:
Cream together, peanut butter and cream 

cheese. Add sugar, cool whip and vanilla. Pour 
into crust. Crumble graham crackers, 1/3 C 

On top.

Fresh Apple Cake

Submitted by Betty 
Holland

Camden, TN
Ingredients:
•	 2 (8 oz) cream 

cheese, softened
•	 1 pkg ranch salad 

dressing mix
•	 1/2 C minced 

sweet red pepper
•	 1/2 C minced 

celery
•	 1/4 C sliced 

green onion
•	 1/4 sliced stuffed 

olives

•	 3 to 4 flour torti-
llas (10 inch)

Directions:
In a mixing bowl, 

beat cream cheese 
and dressing mix until 
smooth. Add next 4 
ingredients and mix 
well. Spread about 3/4 
cup on each tortilla. 
Roll up tightly. Wrap 
in plastic wrap. Re-
frigerate for at least 2 
hours. Slice into 1/2 
inch pieces. 15-20 
servings.

Christmas Party Pinwheels

Homemade Cinnamon Roll Cake
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Submitted by Betty Holland
Camden, TN
Ingredients:
•	 1 box yellow cake mix
•	 3 eggs
•	 1 1/3 C water
•	 1/3 C canola oil
Directions:
Mix with electric mixer for 2 min-

utes. Spray 9x13 pan with cooking 
spray. Bake at 350 degrees for about 
30 minutes.

Praline Topping:
1 lb box packed brown sugar
•	 2 eggs, beaten

•	 2 T flour
•	 1/2 C butter or margarine
•	 1 ts vanilla
•	 1 1/2 C chopped pecans
Directions:
In skillet, melt butter and mix in 

brown sugar, flour and eggs. Cook 
for 3 minutes over low heat. Remove 
and add vanilla and pecans. Spread 
evenly over surface of cooled cake. 
Bake for about 6 minutes at 400 
degrees to set the topping.

Submitted by Betty Hol-
land

Camden, TN
Ingredients:
•	 3 3/4 C all purpose 

flour
•	 1 1/2 ts salt
•	 3/4 C shortening
•	 3 eggs
•	 1/3 C milk
•	 8 C sliced peeled bak-

ing apples
•	 1 1/2 C sugar
•	 1 ts cinnamon
•	 1/2 ts nutmeg
•	 1 C crushed cornflakes
•	 1 egg white, beaten

Hot Apple Cider
Submitted by Phyllis Kee
Camden, TN
Ingredients:
•	 4 C apple cider
•	 2 C cranberry juice
•	 1 C orange juice
•	 11.5 oz can apricot nectar
•	 1 C sugar
•	 2 cinnamon sticks
Directions:
Mix together. Simmer 20 minutes. Keeps well in 

refrigerator.Praline Cake

Cookie Sheet Apple Pie
Directions:
In a bowl, combine flour and salt, cut 

in shortening until mixture resembles 
coarse crumbs. Add eggs and milk; mix 
to form dough. Chill for 20 minutes. 
Divide dough in half, roll one half to fit 
the bottom and sides of a greased 15x10 
pan. Arrange apples over crust. Com-
bine spic4es and crushed cornflakes and 
sprinkle over apples. Roll remaining 
dough to fit over apples. Seal edges; 
cut slits in top of dough. Brush with 
egg whites. Bake at 400 degrees for 15 
minutes. Reduce heat to 350 degrees for 
25 to 30 minutes or until golden. 16-20 
servings.
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Hours:Hours:
Mon-Wed 7am-2pmMon-Wed 7am-2pm
Thurs-Sat 7am-9pmThurs-Sat 7am-9pm

Sun 7am-2pmSun 7am-2pm

2613 East Wood St.2613 East Wood St.
Paris, TNParis, TN

Cream Cheese Dip
Submitted by Phyllis Kee
Camden, TN
Ingredients:
•	 8 oz cream cheese
•	 1 C marshmallow fluff
•	 1/2 C powdered sugar
•	 2 T Dulche de Leche
Directions:
Mix until completely combined. 

Pour into serving dish. 
Top with:
•	 1/2 C chopped pecans or pea-

nuts
•	 2 T Dulche de Leche
•	 1 ts milk
•	 Maldon Salt Flakes
Microwave Dulche de Leche 10 - 

15 seconds. Stir in milk. Drizzle over 
pecans. Sprinkle with salt. Serve 
with apple slices.

1220 West wood St.
At the “Y”

731-642-7714
Paris, TN

Purinque French Vodka  750ML         $18.99
Taaka Vodka  1.75LT          $12.99
Skol Vodka   1.75LT         $13.99
Grey Goose Vodka          1.75LT      $56.99
Stoli Vodka               1 .75LT     $36.79
Svedka Vodka          1 .75LT        $21.99
Smirnoff 80 proof          1 .75LT        $21.99
Pinnacle Vodka          1.75LT          $17.99
Admiral Nelson Rum 1.75LT           $16.49
Bacardi Gold/Silver Rum   1 .75LT   $19.99 
Castillo Silver Rum         1.75LT        $15.59
Kirk & Sweeny Rum 12 Years Old   750ML $35.99
Kirk & Sweeny Rum 18 Years Old   750ML  $46.99
Kirk & Sweeny Rum 23 Years Old   750ML  $51.99
Canadian Mist           1.75LT  $20.79
Crown Royal Apple          1.75LT  $55.99
Crown Royal Purple Box 750ML $27.99
Crown Royal Salted Caramel  750ML $28.99      

Crown Royal Rye            750ML  $29.99
Jim Beam Black              1.75LT   $41.99
Seagrams 7 1.75LT   $19.59 
Royal Club 1.75LT     $18.19
George Dickel Black       1.75LT   $35.39
Old Charter 1.75LT   $32.80
Fireball 1.75LT    $26.29
Fireball Bags               2 -1.75LT    $52.29
Fireball PET 750ML    $13.49
Jose Cuervo RTD flavors     1.75LT     $16.99
1800 RTD 1.75LT   $25.99
Jose Cuervo Golden Margarita RTD  1.75LT

$22.99-25.99
TGI Fridays RTD             1.75LT    $15.99
Bird Dog RTD                  1.75LT    $18.99
Captain Morgan Pumpkin  750ML  $12.99
Cap. Morgan Gingerbread 750ML   $13.49

IT’S WORTH THE SHORT DRIVE TO 
WESTWOOD WINES & LIQUORS!!
10% discount case purchase on Spirits
10% discount case purchase on Wines

* Prices subject to change ** Discount Does not include specials or closeouts *
NOW OPEN ON SUNDAYS 12 Noon - 6pm!

$18.99-$22.99

$5.79-$6.69

Christmas Gift Set Selection Available • Closed Thanksgiving & Christmas Day.Christmas Gift Set Selection Available • Closed Thanksgiving & Christmas Day.

C a s e  ( 1 5 )  1 0 %  d i s c o u n tC a s e  ( 1 5 )  1 0 %  d i s c o u n t

C a s e  ( 1 2 )  1 0 %  d i s c o u n tC a s e  ( 1 2 )  1 0 %  d i s c o u n t
$8.19

C a s e  ( 4 )  1 0 %  d i s o u n tC a s e  ( 4 )  1 0 %  d i s o u n t

Bacon Ranch Dip
Submitted by Phyllis Kee
Camden, TN
Ingredients:
•	 8 ox cream cheese, softened
•	 16 ox sour cream
•	 1 pkg dry ranch mix
•	 3 oz real bacon bits
•	 2 C shredded cheddar 

cheese
Directions:
Mix; pour into baking dish. 

Bake at 350 degrees until melted 
and bubbly.

Breakfast Casserole
Submitted by Phyllis Kee
Camden, TN
Ingredients:
•	 1 lb sausage, browned and 

drained
•	 8 eggs 
•	 2 C milk
•	 1/2 ts salt
•	 1 ts dry mustard
•	 6 slices bread, cubed
•	 1 C grated cheese
Directions:
Mix all ingredients and pour 

into greased 9x13 dish. Top with 
cheese. Cover and refrigerate over-
night. Remove from refrigerator 30 
minutes before baking. Uncover 
and bake 350 degrees for 35 min-
utes.

Monkey Bread
Submitted by Fern 

Thompson
Paris, TN
Ingredients:
•	 4 cans biscuits
•	 1 C sugar
•	 1/4 C cinnamon
•	 1 C brown sugar
•	 1 C pecan pieces
Directions:
Spray bundt pan thor-

oughly. Sprinkle pecan 
pieces on bottom of pan. 
Combine 1 C sugar with 
1/4 C cinnamon. Mix well. 
Cut biscuits into fourths. 
Roll then in cinnamon and 
sugar mixture. Arrange in 

bundt pan in layers. Mix 
1 stick of butter, 1 C of 
brown sugaring a sauce pan 
and boil for 2 minutes. Pour 
over biscuits. Bake at 350 
degrees for 30 minutes. 
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1490 Mineral Wells Ave.
 Paris, TN (Behind Walmart)

731-642-0601 • 1-800-264-7726

MULTI-POINT MULTI-POINT 
INSPECTIONINSPECTION
Receive a complimentary 
multi-point inspection so 

you can feel confident 
about your vehicle’s 

performance, and drive 
with peace of mind into 

the season ahead.

OIL CHANGE WITH GENUINE OIL CHANGE WITH GENUINE NISSAN OIL FILTERNISSAN OIL FILTER
• Add up to 5 quarts of motor oil

(per specification)

• Complimentary multi-point
inspection (see above)

$42.95$42.95* Certain restrictions may apply. Excludes diesel models. See offer 
disclosure for more information. Using Genuine Nissan Oil Filter and 
multigrade oil up to vehicle specification. Lube as necessary. Genuine 
Nissan Ester Engine Oil or synthetic may be available at additional cost. 
No cash value. Offer expires December 31, 2023.

PARTS &PARTS &  
LABOR LABOR 
BONUSBONUS
* Certain restrictions apply. See offer disclosure for more information. Offer only applies to services that include labor. 
Discount based on individual dealer’s pricing guide. Genuine Nissan Ester Engine Oil or synthetic may be available at 
additional cost. No cash value. Offer expires December 31, 2023.

SPEND SAVE
$100.00 - $199.99 $15.00
$200.00 - $299.99 $30.00
$300.00 - $399.99 $45.00
$400.00 - $499.99 $60.00
$500.00 or more $75.00

NISSAN OF 
PARIS

Get Ready 
For Your 

Holiday Travel! 
Call For An 

Appointment 
Today!

Submitted by Fern Thompson
Paris, TN
Ingredients:
•	 1 pkg (7 oz) spaghetti, broken
•	 2 C cubed cooked chicken
•	 2 C (8 oz) shredded cheddar 

cheese, divided
•	 1 can (10 3/4 oz) condensed 

cream of chicken soup, undi-
luted 

•	 1 C milk 
•	 1 TB diced pimentos, optional
•	 1/4 ts salt
•	 1/4 ts pepper

Directions:
Cook spaghetti according to 

package directions. Meanwhile, 
in a bowl, combine the chicken, 
1 C cheese, soup, milk, pimen-
tos, salt and pepper. Drain spa-
ghetti; add to the chicken mix-
ture and toss to coat. Transfer 
to a greased 9x13 baking dish. 
Sprinkle with the remaining 
cheese. Bake, uncovered, at 350 
degrees for 20-25 minutes or un-
til heated through. 6-8 servings.

Submitted by Fern Thompson
Paris, TN
Ingredients:
•	 1 pkg Betty Crocker yellow 

cake mix with pudding
•	 3 eggs 
•	 1/2 C oil
•	 1 C orange juice
Directions:
Combine cake mix, eggs, oil and 1 

C orange juice in bowl and beat with 
mixer for 3 minutes, scraping down 
edges of bowl. Pour in floured and 
greased bundt pan and bake at 350 
degrees for 35 minutes or until cake 

tests done with toothpick.
GLAZE:
•	 1/2 C sugar
•	 1/2 stick of oleo or butter
•	 1/2 C orange juice
Cook in a small pan and stir 

for about 5 minutes
Let cake stand for 10 min-

utes then spoon glaze over 
cake and let set for 30 min-
utes. Turn cake out on a 
plate covered with wax 
pater, then turn over on 
another plate and carefully 
take off was paper. 

Chocolate  
Chip Pie

Submitted by Fern 
Thompson

Paris, TN
Ingredients:
•	 1 stick margarine 

or butter
•	 2 eggs
•	 1 C white sugar
•	 1 ts vanilla
•	 1 C chocolate 

chips
•	 1 C chopped nuts
•	 1 9 inch unbaked 

pastry shell

Directions:
Melt butter in small 

pan and set aside. Beat 
eggs, sugar and vanilla 
in bowl. Add chocolate 
chips and nuts. Add but-
ter and mix well. Pour 
into crust and bake 50 
minutes at 325 degrees.

Cheddar Chicken Spaghetti

Orange Juice Cake
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AT PENCHEM TACK STORE 

SADDLE BRANDS 
CIRLE Y · BILLY COOK · TUCKER · MARTIN · DAKOTA 

HIGH HORSE · CROOKED CREEK · SCOTT THOMAS   

SALE SPECIAL 
10% OFF  

ALL SADDLES 
NEW & USED 

IN STOCK 

SPEND $300 & 
ENTER THE DRAWING  

FOR 1 OF 4  
$200 GIFT 

CERTIFICATES 
EXCLUDES LAYAWAY 

PAYMENTS 

APPROX 

TO CHOOSE FROM 
NEW & USED  

7925 GUTHRIE ROAD · GUTHRIE, KY 42234 

270-483-2314 

 

SATURDAY, DEC 2nd 

90 DAY LAYAWAY AVAILABLE 

ATTENTION 
HORSE BACK RIDERS!! 

Been wanting that ideal 
SADDLE & TACK?  Now is the 
time to take advantage of our 

quality tack at reasonable 
sale prices!  This is a good 
time to trade in your old 

saddles and tack. 

27th Annual 

Breaded 
Ranch 

Chicken 
Breasts

Submitted by Fern Thompson
Paris, TN
Ingredients:
•	 3/4 C crushed corn flakes
•	 3/4 C grated parmesan cheese
•	 1 envelope ranch salad dress-

ing mix
•	 8 boneless, skinless chicken 

breast halves
•	 1/2 C melted butter
Directions:
In a shallow bowl combine corn 

flakes, parmesan cheese and 
salad dressing mix. Dip breast 
in butter, then roll in mixture 
to coat. Place in greased 
9x13 dish. Bake uncov-
ered 350 degrees for 45 
minutes. 

Venison Crockpot Stew
Submitted by Ronnie Seaton
Camden, TN
Ingredients:
•	 2 lbs. 

venison, 
cut into 
1 inch 
cubes

•	 2 C car-
rots, cut into 
1 inch pieces

•	 1 green pepper, finely chopped
•	 3 stalks curly, chopped into 1 

inch pieces
•	 1/4 C quick cooking tapioca
•	 1 whole clove
•	 1 1/2 C French dressing
•	 1 onion, finely chopped
•	 1 (16 oz) can whole tomatoes, 

mashed
•	 4 potatoes, chopped
•	 6 bay leaves
•	 Salt and pepper to taste
Directions:
Marinate meat in French dressing 

overnight in the refrigerator. Pour off 
liquid the next day and discard. 
Add remaining ingredients to 
crockpot; cook 8-10 hours on 
low. Makes 2 quarts.

Easy Lasagna
Submitted by Debbie Seaton
Camden, TN
Ingredients:
•	 1 lb ground venison
•	 1 (12 oz) pkg No-Yolk egg 

noodles
•	 1 C milk
•	 1/2 C onion or onion flakes
•	 1/2 ts cumin
•	 1 (16 oz) can spaghetti sauce
•	 1 (3 oz) pkg cream cheese
•	 1 (12 oz) pkg mozzarella 

cheese

Directions:
Cook noodles; drain. Brown 

meat, add onions and cumin; 
drain grease. Add spaghetti 
sauce and simmer 10 minutes. 
Stir milk and cream cheese 
into hot noodles; cook until 
creamy. Grease 9x13 glass 
pan. Pour noodle mixture into 
pan, add sauce and meat mix-
ture and top with mozzarella 
cheese. Bake 10-15 minutes at 
325 degrees. Serves 8-10.
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Peppers Toyota
2400 East Wood Street • Paris, TN 38242

731-642-3900 • 1-800-325-3229

Peppers Automotive Group
2420 East Wood Street • Paris, TN 38242

731-642-3900 •1-800-325-3229

Peppers Chrysler
2440 East Wood Street • Paris, TN 38242

731-642-5661 • 1-800-748-8816

Peppers Ford
17825 Highland Avenue • McKenzie, TN 38201

1-888-964-9478

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

Service Departments is the Perfect Gift!

clickpeppers.com

Let one of our certified technicians make 
sure your vehicle is Winter Ready!
Peppers Automotive Group 

Service Departments 
offer 5 Star Service

CERTIFIED MASTER 
TECHNICIANS

ONLINE SERVICE 
APPOINTMENTS AVAILABLE

VALUE YOU AS 
A CUSTOMER

PROMPT 
SERVICE

COMPLETE 
AUTOMOTIVE REPAIR


