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Traditions behind
holiday gifts

GIFT MEMBERSHIPS
AAA is America’s Largest and Most Trusted
Emergency Roadside Assistance Provider

The holiday season is a time to celebrate with friends
and family. Several holidays are celebrated in this
relatively short time period, making this one of the
most festive times of the year.
Many holiday celebrations focus on the exchange
of presents, which may be exchanged with relatives,
friends and even coworkers. But are you familiar
with the origins of exchanging gifts?
Gift exchanges trace their origins to both religious
and secular traditions, each of which has helped
shape the holidays into what they are today.
Christmas
People exchange gifts on Christmas Eve or Christmas
Day all over the world. For Christians, Christmas celebrates the birth of Jesus Christ, who Christians believe was a gift from the Creator.
From a religious standpoint, gifting others around
Christmastime can be traced back to the stories of
the Three Kings (also referred to as the “Three Wise
Men”) who visited Jesus after his birth. Frankincense,
a fragrance involved in worship; gold; and myrrh,
an incense associated with funerals, was presented.
These gifts symbolized worship in Christ, that He
would be the King of Kings, and that suffering and
death would come to Him.
Another giver of gifts is part of many Christmas celebrations. St. Nicholas, a fourth century saint, is a beloved figure across the globe who has a reputation for
giving gifts in secret and helping the needy. The figure of “Santa Claus” is based on St. Nicholas, and the
Continued page 5

Give your loved ones the peace of mind,
safety & security that AAA offers.

GIVE THE GIFT THAT GIVES
ALL YEAR LONG.

$

50

ONE YEAR AAA
CLASSIC MEMBERSHIP
when you mention this ad.

Valid for a new primary AAA membership. New member must reside in AAA
Northway’s territory. Promo Code: NE16. Expires 1/31/2021

20 Booth Drive
Plattsburgh, NY
(518) 563-3925

AAA.com/Gift
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’
Its
That Time Again!

Each year the Adirondack Pennysaver gives Santa a helping hand by
publishing the Holiday Treasures Gift Guide. We know you’ll find the
perfect gift idea for anyone and everyone on your shopping list as
you look through the guide.
May you enjoy the peace and joy of this very special season with
your loved ones and your special friends.
Additional copies also available at our office located at
177 Margaret Street in Plattsburgh

Published by The Adirondack Pennysaver
177 Margaret Street, Plattsburgh, NY 12901
Phone: (518) 563-0100 • Fax (518) 562-0303
Email mail@adkpennysaver.com

Merry Christmas!
Information contained in the guide is as complete as possible. Neither the publisher nor the
advertisers are responsible or liable for typographical errors, misinformation, misprints, etc.
unintentionally contained herein.

Part No. ZFN44065
Magnum™ Pink Battery
Operated 12-Volt

Part No. ZFN44063
Lil’ Tractor and Wagon
Battery Operated 6-Volt

Part No. ZFN44060
Battery-Powered Magnum
Ride-On Tractor with Trailer

9494

WHEELING AND DEALING!
Equip your young farmer with high-quality Case IH ride-on toys! These battery-powered
vehicles will have your kid cruising the neighborhood in style!

Expires: 2/28/21

FOR MORE INFORMATION ON ERTL TOYS, CONTACT US
OR VISIT WWW.PARTSTORE.CASEIH.COM
DRAGOON’S FARM EQUIPMENT, INC.
2507 STATE ROUTE 11
P.O. BOX 238
MOOERS, NY 12958
518-236-7148
www.dragoonsfarmequipment.com

Case IH is a trademark registered in the United States and many other countries, owned by or licensed to CNH Industrial N.V., its subsidiaries or affiliates. Any trademarks referred to herein, in association with
goods and/or services of companies other than CNH Industrial America LLC, are the property of those respective companies. www.caseih.com
MRC
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Traditions behind
holiday gifts

Continued from page 3

blending of the two has evolved as history has mixed
with folklore and personal traditions.
Hanukkah
Hanukkah is an eight-day Jewish celebration that
commemorates the rededication of the Temple in Jerusalem. The word “hanukkah” actually means “dedication” in Hebrew.
The Jews, including Judah Maccabee, helped drive
the Syrians out of Jerusalem. In one of Judaism’s most
central texts, Maccabee and others witnessed a miracle at the temple. Even though there was only enough
oil to keep a menorah’s candles burning for one day,
the flames continued for eight nights.
Traditionally, gelt, or money, was given as a Hanukkah
gift. Many Hanukkah gift givers aim to give gifts that
are thoughtful and sweet. Money is not exchanged as
much today, with other gifts taking its place.
Kwanzaa
Kwanzaa is an American holiday that pays homage

ATV’s, Motorcycles, Side X Sides, Snowmobiles,
Water Crafts, Parts, Accessories & Apparel, Service

52 Boynton Ave., Plattsburgh, NY 12901 518-563-9700
Hours: M-F 8am-6pm • Saturday 9am-3pm

to traditions and cultural influences from Africa. The
holiday was developed in 1966 by Maulana Ndabezitha Karenga. The focus of Kwanzaa is on family and
the harvest as well as certain principles, such as unity
and faith.
Gifts make up one of the seven symbols of Kwanzaa
celebrations. However, gift-sharing is not the central
part of this special holiday. Gifts are symbolic of the
labor and love of parents and the commitments made
and kept by their children.
Gifts are exchanged in abundance this time of year.
The traditions behind the giving of presents is farreaching and based in religious, secular and cultural
traditions.

SMART HUSBANDS
HOLIDAY SHOP
BEFORE DECEMBER!
JACKSON & CALLIE
A STORE OF UNIQUE GIFTS
PLATTSBURGH, NY
JACKSONANDCALLIE.COM
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Since 1951

Arnie’s
We Specialize in Authentic
Italian Family Style Cooking!

Home Style Real Italian Dishes

arniesoriginals.com

How to make gift
wrapping easier

While holiday shoppers are often enthusiastic about finding great gifts for their loved ones, many are decidedly less
excited about wrapping those gifts. Many holiday shoppers spend hours wrapping gifts each year, and as gift
lists grow, so does the amount of time needed to get all of
those presents wrapped, hidden, packaged and/or shipped.
Shoppers can employ the following strategies to make the
process go much more smoothly and to reduce gift wraprelated anxiety.
• Relearn the basics. Some people may think they know
how to wrap gifts, only to realize it’s harder than it looks

The Area’s Largest Selection of Serta Mattresses!
• Steaks • Chops • Chicken • Veal Dishes
• Full Italian Menu • Antipasto • Pizza
• Spaghetti • Home Cooked Pastas

20 Margaret Street, Downtown Plattsburgh
Open: Tues.-Sat. 11am-9pm • Sun. 3-9pm • Closed Mon.

563-3003

Try Our iComfort Hybrid mattresses with
exclusive Carbon Fiber Memory Foar for
exceptional cooling and support!
Mon.-Fri. 10-5 • wknds by appt. www.americasmattress.com
23 Weed Street, Plattsburgh 518-566-9950

Winter is coming!
Studded Snow Tires are Allowed
After October 16th!

G&G Tire Co.

5512 Peru Street, Plattsburgh, NY
1-800-752-2551 • 518-563-6430
www.ggtire.com
CONTINENTAL • GENERAL • COOPER • ALTI MAX-ARCTIC AND MORE!
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once the paper, scissors and Scotch tape comes out. Relearn the basics by viewing online tutorials prior to wrapping gifts so the lessons learned remain fresh in your mind.
Learn how to wrap standard clothing gift boxes and recognize that such boxes can often be used to house oddlyshaped items.
• Wrap as you buy. Instead of getting bogged down with
wrapping all in one evening, wrap presents as you purchase them. This ensures that you don’t leave everything
for the last minute and reduces the likelihood that curious
kids or inquisitive spouses discover gifts before the big
day.
• Work on a hard surface. It may be tempting to lay everything out on your bed and wrap gifts while you’re bingewatching the latest Netflix series. But hard surfaces make
the best places to wrap gifts. This ensures there won’t be
any wrinkles in the paper and that you won’t lose supplies
in the bedspread.
• Rely on double-sided tape. For that professional look,
invest in some double-sized tape so you will not have any
unsightly tape lines.
• Keep all of your supplies together. Store wrapping paper, scissors, tags, tape, ribbons, and whatever else you
may need to wrap gifts in one convenient location. This
cuts down on time wasted hunting for supplies around the
house.
• Draw on plain gift boxes. Make your own “wrapped
gifts” by drawing or stenciling on plain gift boxes if you’re
short on time.
• Identify recipients by gift wrap. Designate one gift wrap

for each person on your shopping list. This way you can
easily distinguish one person’s gifts from another’s. This
can keep things more organized when sorting and visiting
with friends and relatives later on.
• Keep gift bags on hand. Gift bags work in a pinch and
make it easy to conceal gifts that are hard to wrap. Curious
loved ones can easily peak inside gift bags, so be sure to
wrap gifts in tissue paper before placing them in the bags.
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How to time holiday shopping right

The holiday season begins at the end
of November and stretches into the
first week of January. But this five-week
stretch may not necessarily be the best
time for everyone to shop.
Harvard Business Review says that the
retail industry has been turned on its
head in recent years, and shoppers and
retailers may want to rethink their approaches to the holiday shopping season. Consumers are no longer interested in retailers dictating their shopping schedules, and some people have grown
accustomed to buying products when they want them — especially when price is of no concern.
Even budget-conscious shoppers have changed their habits,
says the shopping advisor RetailNext. Many holiday shoppers are delaying their shopping until January to take advantage of post-season sales.
Holiday shopping need not wait until after the holiday season, either. A 2017 RetailMeNot survey found that 45 percent of U.S. consumers said they planned to start shopping
before November 1. One-quarter of the survey respondents
said they planned to start shopping before October, and 12
percent started shopping for the holidays in the summer.
So when should consumers do their holiday shopping? It all
depends on what fits a person’s individual needs.
• Shop sales, not schedules. If budget is a big concern, shop-

pers should grab items that are on sale
whenever they are available. That can
mean shopping at any time of the year.
People can try making a master shopping list early in the year and saving it
on their mobile phones. While shopping
throughout the year, items from the list
can be purchased and stored until the
holidays.
• Shop your strengths. Those who get a thrill from tackling
their entire shopping list in one haul can still do that. Shopping in this manner can help shoppers focus on the task at
hand and reduce the likelihood of wasting time. But keep
in mind that, according to a survey conducted by Business
Wire, 65 percent of holiday shoppers scramble to complete
their purchases in the last two weeks before Christmas, so
shoppers who delay may be stuck in long lines at the mall.
• Embrace in-store pickup. Many retailers are merging their
online and brick-and-mortar operations. Shoppers have the
convenience of price-comparison and online shopping, with
the physical enjoyment of going out to the store to complete
their purchases. In-store pickup often enables shoppers to
avoid hefty shipping fees, as in-store pickup is free. Plus,
scoping out items online — and ensuring they’re in stock —
saves the hassle of making a trip in vain.

North Country Variety Market

Bushey's New &
Used Furniture

Multiple Vendors, Antiques, Collectibles,
Household, Jewelery, Gently Used
Furniture and Much More!
2561 Military Trnpk.
West Chazy, NY

Christmas Eve Deliveries Available!

518-563-1396

Hours: Mon.-Sat. 10am-6pm & Sun. 12-4pm
Check Our
Facebook Page for
Upcoming Auctions!

BUSHEY’S
AUCTIONS

For All Your Auction Needs • Nothing Too Big or Too Small
Every 2 Weeks We have an
Internet Auction on Hibid.com
Links are posted on Bushey’s Auction on Facebook
Michelle Dupell • 2561 Military Trnpk., West Chazy

518-310-3635 • busheysauctions@yahoo.com
Mon.-Fri. 10am-6pm • Available by Appt.
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American Made
Recliners & Gliders
Many Other Gift Items
in Stock and Available!

Mon-Fri. 9-7 • Sat. 9-5 • Sun. Noon-4

6486 Route 22N, Plattsburgh, NY
(518) 563-5716 • fax: (518) 563-3545
www.busheysfurniture.com

The Spirit of the Season...
Make the holidays
extra special for others.

Send a handwritten note to someone who has made
a difference in your life.
Drop a coin in an expired parking meter.
Be an elf...secretly leave gifts for a special family.
Donate gently used clothing and toys to a shelter.
Run errands for a friend, neighbor, or new mom.
Deliver cookies to your local fire department.
Shovel the snow from your neighbor’s driveway.
Hold the door open for someone else, or give him or her
your place in line.
Gather with friends and go caroling at a nursing home.

Diner

Home Cooked Food!
Large Portions! Low Prices!
TAKE OUT &
DELIVERY AVAILABLE

8 Tom Miller Rd, Plattsburgh
Free Delivery • 518-563-5134
Mon-Fri. 7am-2pm • Sat. 8am-2pm

ERNIE’S
Discount Tool Center

WE STILL HAVE THE BEST PRICES ON
QUALITY TOOLS AND TARPS

Largest Selection of Tarps in the Area
Save Money on Our Large Selection of Close Out Items
18 Years in Business
MONDAY-SATURDAY 8-5:30 • SUNDAY 9-5
1785 Military Turnbike • Plattsburgh, NY 12901
In the Plaza at the Corner of Tom Miller Road & Military Turnpike
518-566-8095 • www.ErniesDiscountTools.com

BIG EASY CHRISTMAS SALE
DICK’S COUNTRY STORE & MUSIC OASIS
Groceries, Gas, Guns, Guitars • 7429 US RT. 11, CHURUBUSCO NY 12923

PAY CASH - 10% OFF OR
CREDIT CARD - 7.5% OFF
5% ON LAYAWAYS

MEET OR BEAT INTERNET PRICING plus free shop set up (Ready to play
when you get it a $50.00 + saving) and 1
year free set up service on all instruments
(Ask for details)

(Music Store Only)
ON NEW OR USED PURCHASES OVER $100.00
DISCOUNTS ALSO APPLY TO BALANCE
AFTER TRADE IN
Over 1000 instruments including: Guitars,
Ukes, Mandolins, Violins, Drums, Keyboards,
PA and Accessories
Gretsch, Fender, Martin, Dean, Yamaha, Vox,
Marshall, strings and accessories and much more

SALE STARTS NOVEMBER 15th - ENDS DECEMBER 24th
NEW HOURS: MON-SAT 9AM-6PM, Closed SUNDAY

musicoasis@verizon.net • (518) 497-6054
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COVEL’S

Tree Farm

Home of Frosty Springs Bottling Co. LLC

Please Wear a Mask!

Freshly Made Wreaths, Kissing Balls
and Much More!
Come Out & Pick Your Own
Christmas Tree & We Will Cut It!
We Also Have Pre-Cut Trees

We Also Make Custom Wreaths!

Off Route 22B, 842 Mannix Rd., (N. of Peru School) Look for Signs

643-7008 OR 643-8723

Farm Hours 9-8 daily, Monday-Sunday until Christmas

Church of the
Assumption

78 Clinton Street, Redford, NY
Rectory (518) 293-5169
Church Hours: Sun. 10:30am. No Sat. Mass

Buy a Pair of
ANCO Contour
Wipers and
Get a Free Gallon of
Washer Fluid!

Christmas and Chanukah are two holidays ripe with tradition and history. Despite its comparatively short history,
Kwanzaa is another important end-of-year holiday. It is
based on African heritage and values, which tie in seamlessly with the giving nature of the holiday season.
Kwanzaa was established and first celebrated in December
1966 under the direction of Dr. Mulanga Karenga, who was
the chair of Black Studies at the California State University at Long Beach. A year prior, Karenga bore witness to
a deadly riot that took place in the predominantly black
area of Watts, a neighborhood of Los Angeles. The community was devastated after 34 people were killed and 1,000
injured. Karenga wanted to revitalize the spirits of those
hit hard by these acts of violence and also establish a way
the African American community could band together
through heritage and shared traditions. He looked to the
customs of African people and became inspired by the harvest celebrations that took place in Africa. In turn, Karenga
developed a nonreligious holiday that melded appreciation
of the harvest with the unique identity that is African culture to establish Kwanzaa.
At the heart of the creation of Kwanzaa was the desire
to reaffirm communitarian values and practice ways to
strengthen and celebrate family. It was also designed to

EXPERTISE AT EVERY TURN

HIGH PERFORMANCE
80 Bridge Street, Plattsburgh, NY
518-561-1740 • Fax 518-563-9212
ggautosupply@verizon.net
10 - Holiday Treasures 2020

Explaining the “first
fruits” celebration

Must present
coupon at the
time of purchase

link African Americans as a people in the United States
and those on the African continent.
The name of the holiday, “Kwanzaa,” was taken from the
phrase “matunda ya kwanza,” which means “first fruits.”
The extra “a” was added onto the name to coordinate with
seven children, who each wanted to represent a letter in
the holiday’s name. Therefore, the additional “a” was added
to make it a seven-letter word. One might also deduce that
the seven letters tie into the seven days the holiday is celebrated as well as the Nguzo Saba, central to the holiday,
which are the Seven Principles of the celebration.
Dr. Karenga believes Kwanzaa has grown among African
people for a number of reasons, not the least of which is its
ability to speak to the community’s need and appreciation
of life-affirming values while reaffirming the African tradition. The holiday also brings together people from various
countries, several different religious affiliations, different
ages, and various political persuasions. Although Kwanzaa
was an African holiday created for people of African descent, others can and do celebrate the holiday. Because the
basis for Kwanzaa is good will, many people are drawn to
its practices.
Unlike other holidays of the season, Kwanzaa has largely
avoided commercialization. Although widely celebrated,
Kwanzaa is still a mystery to much of the public.
Some people mistakenly assume that Kwanzaa provides
an alternative to celebrating Christmas. Although both
holidays are celebrated in December, Kwanzaa is not a religious holiday but a cultural one. It is perfectly acceptable

to celebrate both, taking religious cues from Christmas and
cultural cues from Kwanzaa.
For the last 46 years, African Americans and celebrants
across the globe have come together to explore cultural togetherness by participating in Kwanzaa. HL12C742

Plattsburgh
Medical Care

WALK-INS WELCOME

Glenn Schroyer, MD • Joseph Samaras, MD
Thomas Gavin, RPA-C • Jodi Hamel, NP
Jacklyn Combes, PA • Jaclyn Combes, RPA-C
Jodi Hamel, AGNP-PC • Sarah Howell, FNP
Tim Foley, RPA-C • Brandy Manchester R-PA
New Hours: Mon.-Fri. 8am-6pm • Sat. 9am-1pm

Always Accepting New Patients

675 Route 3, Plattsburgh, NY • 518-566-0672 • www.pmedcare.com
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Garceau's Auto Sales
We are Now Open at Our New Location at 15 Church Street, Champlain!
Stop by to see our New building with the same Great Customer Care!

NYS Inspections, Including Motorcycles, Great Selection
of Trucks to Haul
we do all minor and major repairs.
Your Boat or
Stop by or call 518-298-3272 to
schedule an appointment
Camper!

15 Church St., Champlain, NY

www.garceauauto.com

Helm Salvage & Trucking
CONSTRUCTION

CHATEAUGAY, NY • 518-497-6620
We Buy Scrap Iron and Cars
NYS Certified Scales

Check Out Our Website www.helmsalvageandtrucking.com
Mon-Fri. 8am-5pm • Sat. 8am-12noon

Jake: 518-572-9778 • Keith: 518-572-9786
Cory: 518-572-6739 (scrap buyer) • Ryan 518-572-6733

Rambach’s

Sweet ‘n Sour Meatballs
We just had to include this old family favorite!
• 1 lb. lean ground beef
• 1 c. soft bread crumbs
• 1 egg, slightly beaten
• 2 T. onion, minced
• 2 T. milk
• 1 clove garlic, minced
• 1/2 t. salt
• 1/8 t. pepper
• 1 T. vegetable oil
• 2/3 c. chili sauce
• 2/3 c. jellied cranberry sauce
Combine all ingredients except oil, chili sauce and
cranberry sauce.
With wet hands, form into 40 bite-size meatballs.
Brown meatballs lightly in oil. Cover and cool over
low heat for 5 minutes. Drain fat. Combine chili
sauce and cranberry sauce and pour over meatballs.
Heat, stirring occasionally, until jelly is melted. Simmer at least 15 minutes, until sauce has thickened,
gently stirring to combine flavors. Makes 40.

CUSTOM EMBROIDERY, ENGRAVING & SCREENPRINTING

Bakery and Fudge

• Birthday Cakes

• Custom Cakes for
Any Occasion
• Ice Cream Cakes

• Wedding Cakes

Design Your Own T-Shirts at artshop.loremans.com
(Rush Service Available)

• Delicious Tourtiére & Quiche

• Fruit & Cream Pies
• Rambach’s Butter Cookies
• Tortes & Cheesecakes

• Sugar-Free Chocolates & Cookies

• Gluten-Free Sweets
• Fruit Cakes

• Holiday German Stollen

• Poppy Seed & Walnut Strudels

518-563-1721

65 South Peru Street
Plattsburgh
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Engraved Gifts and Photo Gifts for Any Occasion!
Large Variety of Wedding Gifts and Wedding Party Favors!
Custom Items and Rush Services Available!

PLATTSBURGH • KEESEVILLE
518.834.9205 • LOREMANS.COM

Give your Christmas a
country feel
Christmas decorations can range from grandiose lighting displays to more subtle adornments. Some families may prefer
more traditional holiday decor, while others might like the
look of modern trimmings.
Holiday decorations can also be used to create an atmosphere
reminiscent of a certain type of locale, giving a home a holiday
in the city vibe or a more rustic feel. For those who prefer a
rustic look reminiscent of a country Christmas, consider the
following tips.
* Start with the tree. The Christmas tree is the center of many a
home’s holiday decor, and those who want to create a country
Christmas can start with their tree. Instead of traditional holiday lights, choose lights that look like candles while adorning
the tree with wooden ornaments and strands of popcorn.
* Forgo traditional wrapping paper. Instead of flashy, storebought wrapping paper, wrap presents in brown paper and
put presents under the tree as early as possible. Instead of
store-bought gift tags, create your own and attach a candy
cane or another candy to the gift.
* Think nature with decorations. Items gathered from nature
can give a home a rustic appeal during the holidays. Hang a
homemade wreath on the front door and include pine cones
and clippings from evergreen trees when adding decorative
accents around the house. Tuck a few decorative woven bas-

kets in corners to further emphasize a rustic look.
* Create homemade ornaments. Homemade ornaments can
also give a home a more rustic look come the holiday season.
Spend an afternoon creating holiday crafts with the kids and
use these instead of store-bought ornaments. For those who
are especially gifted craftsmen, put your woodworking skills
to the test to create decorative wooden stockings that, if not
functional, can be replaced with more traditional stockings
come Christmas Eve.
* Don’t forget the music. Another way to create a country
Christmas is to play country Christmas albums instead of
classical or more traditional Christmas records. Nearly every country music star of the past and present has recorded a
Christmas song or album, so create a master playlist of country Christmas songs on your digital music player and play it
throughout the season to set the holiday mood in your household.

Visit
Our
New
Salad
Bar!
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They’ll Cheer For These
Chocolate Cherry Stars
Chocolate Cherry Stars
cook: 30 mins
serves: 24
• 8 ounces almond paste
• ½ cup sugar
• 2 large egg whites
• 4 tablespoons unsweetened cocoa powder
• 1 teaspoon pure vanilla extract
• 1⁄8 teaspoon kosher salt
• 12 maraschino cherries plus 2 teaspoons
maraschino cherry liquid
Line two baking sheets with parchment paper or silicon baking mats.
Break the almond paste up into small pieces and place in a
food processor or mixer. Add the sugar and mix well. Add the
egg whites, cocoa powder, vanilla, salt, and maraschino cherry
liquid and process or mix for 2 minutes or until the batter is
moist and smooth. The batter will be sticky.
Spoon the mixture into a pastry bag or cookie press fitted with
a large star tip. Pipe the batter into 24 stars about 1½ inches in
diameter on the baking sheets, about 1 inch apart. To make it

even easier, you can simply drop rounded tablespoons of the
dough onto the prepared sheets. Dry the maraschino cherries
well and cut them in half. Top each cookie with half a cherry.
Refrigerate for 30 minutes. (You can skip this step if in a hurry,
but if you piped the cookies into stars, the edges will be more
defined if you chilled them before baking.)
Preheat oven to 325 degrees. Bake the cookies for 25–30
minutes. Place the parchment paper or baking mats on a wire
rack and let the cookies cool completely before peeling off
the paper.
The recipe may be prepared gluten-free by using gluten-free
nonstick cooking spray and almond paste.

The

Victoria
House
for Seniors

Rooms, Home Cooked Meals, Housekeeping
125 Court St., Plattsburgh, NY
Call (518) 562-0457 • Patti Fuller
1103 US Route 9
Schroon Lake, NY
(518) 532-7885

Relaxing Dining
Full Bar
Lodging
Liquor Store

518-576-9584

Gift Certificates
Available for the
Holidays

ausableinn@gmail.com

1809 NYS Rt 73
Keene Valley, NY

Adirondack Center for Loon
Conservation
Art
Gifts
Books
T-shirts
Exhibits
& More!

15 Broadway, Saranac Lake, NY
info@adkloon.org 518-354-8636 www.adkloon.org
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Garlic Shrimp

Experience the Difference

New Extended Pharmacy Hours:
Mon-Fri 8am-7pm • Sat. 8am-5pm • Sun. 9am-3pm
Store Hours: Mon-Sat 7:30am-9pm • Sun 9am-8pm

7550 Court Street, Elizabethtown • 873-6441

John E. Harvey’s
GASOLINE ALLEY

Route 11 East, Malone • MaloneYamaha.com

518-483-5690

Ingredients
• 1 1/2 tablespoons extra virgin olive oil
• 1 pound shrimp, peeled and deveined
• salt to taste
• 6 cloves finely minced garlic
• 1/4 teaspoon red pepper flakes
• 3 tablespoons lemon juice
• 1 tablespoon white cooking wine
• 3 teaspoons cold butter
• 1/3 cup chopped Italian flat leaf parsley
Directions
• Heat olive oil in a heavy skillet over high heat until it just
begins to smoke. Place shrimp in an even layer on the bottom
of the pan and cook for 1 minute without stirring.
• Season shrimp with salt; cook and stir until shrimp begin to
turn pink, about 1 minute.
• Stir in garlic and red pepper flakes; cook and stir 1 minute.
Stir in lemon juice, white cooking wine, 1 1/2 teaspoon cold
butter, and half the parsley.
• Cook until butter has melted, about 1 minute, then turn heat
to low and stir in an additional 1 1/2 tablespoon cold butter.
Cook and stir until all butter has melted to  form a thick sauce
and shrimp are pink and opaque, about 2 to 3 minutes.
• Remove shrimp with a slotted spoon and transfer to a bowl;
continue to cook butter sauce, adding water 1 teaspoon at a
time if too thick, about 2 minutes. Season with salt to taste.
• Serve shrimp topped with the pan sauce. Garnish with remaining flat-leaf parsley.  Ready In 25 minutes

Willett’s
Construction
COMMERCIAL AND RESIDENTIAL

FULLY INSURED
FREE ESTIMATES
Specializing in New Construction,
FINE QUALITY WORK
Additions, Roofing, Siding,
Windows and More!

We Now Accept Credit & Debit Cards

518-319-2842
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Mixed-Nut Brittle

Ingredients
• 1/2 cup sugar
• 1/2 cup light-color corn syrup
• 1/2 cup salted mixed nuts or peanuts
• 1 tablespoon butter
• 1/2 teaspoon vanilla
• 1/2 teaspoon baking soda
Directions
1. Grease a small baking sheet; set aside. In a microwave-safe
4-cup glass measure, combine sugar and corn syrup. Microwave mixture, uncovered, in a 900- to 1200-watt microwave
oven on 100% power (high) for 5 minutes, stirring twice.
2. Stir in nuts and butter. Microwave mixture, uncovered,
on 100% power (high) for 1 to 2 minutes more or just until
mixture turns golden (mixture continues to cook and becomes
more golden when removed from the microwave).
3. Stir in vanilla and baking soda. Immediately pour mixture
onto prepared baking sheet. Use two forks to lift and pull
candy into a thin sheet as it cools (this helps make the brittle
crisp).
4. Cool brittle completely. Break into irregular pieces. Makes
about 1/2 pound.
• Layer pieces between waxed paper in an airtight container;
cover. Store at room temperature for up to 1 week.

Never-Fail Rice Pudding

Ingredients
• 2 1/4 cups water
• 1 teaspoon cooking oil
• 2/3 cup uncooked long-grain rice
• 1/2 cup sugar
• 2 tablespoons all-purpose flour
• 1/4 teaspoon salt
• 2 cups milk
• 1 5 ounce can evaporated milk (2/3 cup)
• 2 tablespoons butter or margarine
• 3 slightly beaten egg yolks
• 1 teaspoon vanilla
• 1/2 cup raisins or dried cherries or cranberries
(optional)
Directions
1. In a heavy medium saucepan, bring water and cooking oil to
boiling. Stir in the uncooked long-grain rice. Cover and cook
over low heat for about 25 minutes or until liquid is absorbed.
2. In a small bowl, stir together the sugar, flour, and salt; set
aside.
3. Add the milk, evaporated milk, and butter to rice in saucepan.
Bring to boiling. Add the sugar mixture and stir until combined.
Return to boiling.
4. Gradually stir about 1 cup of the hot rice mixture into the
beaten egg yolks; return the egg-and-rice mixture to saucepan.
Cook and stir for 2 minutes more. Stir in vanilla. Stir in raisins,
if you like. Serve warm or chilled. Makes 10 servings

WE FOCUS ON THE DETAILS
GIFT ES
T
IFICA
T
CER LABLE
I
AVA

CLEAN
FOR
HEALTH

LEATHER
& VINYL
REPAIR

$55.00

INTERIOR
DETAILING

FULL
DETAILING

& UP

& UP

$75.00

$95.99

LOOKING FOR
EXPERIENCED DETAILER
1ST AND 2ND SHIFT

WASH & VACUUM
WINDOWS AND
INSIDE SANITIZE

$24.95

WASH ONLY
$10.00

SPOTLESS AUTO
DETAILING
559 ROUTE 3, PLATTSBURGH, NY 12901

CALL MIKE • 518-802-7760
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Greet guests with a
homemade concoction
Best Selection of Sterling Silver Jewelry
Open Everyday 2 Weeks Before Christmas
10am-8pm

Over 200 kinds of Tumbled Stones &
Crystals Candles, Incense & Oils
Beads & Beading Supplies
Crystal Crowns • Smudging Supplies
Handcrafted Jewelry
New Age Books & Music

www.crystalcaboose.com

4 Academy St., West Chazy, NY
518-493-2252

Adults tasked with hosting friends and family at home
may want to serve up a homemade concoction for
their adult guests. The following recipe for “Jamaican Punch” from Elise Petersen-Schepelern’s “Cool
Smoothies” (Ryland, Peters & Small) can be just the
thing to set parties apart.
Jamaican Punch
Serves about 16 to 20
6 limes (3 juiced, 3 sliced)
1⁄2 bottle ginger wine
1 bottle wine rum or vodka
Sugar, to taste
3 lemons, sliced
1 starfruit (carambola), sliced (optional)
1 pineapple, cut lengthwise into long wedges, then
crosswise into triangles
Sprigs of mint, to serve
Put the lime juice, ginger wine, rum or vodka, and
sugar into a pitcher and stir until the sugar dissolves.
Fill a punch bowl with ice, add the sliced fruit, and
pour the ginger wine mixture over. Stir well and serve
with sprigs of mint.

Border View Grocery
298-7827

Bechard’s Sugar House
Pure New York Maple Syrup

10% Off on PURE Maple Products Small Business Saturday!
Local Artisans on site! Start your Christmas Shopping!
Saturday, November 28th
& Saturday, December 5th
9am to 2pm

298-3050 A.R. Sandri
ROUTE 11, CHAMPLAIN, NY
Order Online borderviewgrocery.com
Pick-Up Window Now Open!
Daily Lunch Specials! Soda, Deli, Gas,
Lottery & Tender Fried Chicken

Open 6AM-10PM M-F • 7AM-10PM Sat. & Sun.

SERVICE D'ABATTAGE
GROS ET DÉTAIL

(up to 15 vendors)

We would like to wish everyone a happy and
safe Christmas & New Year! We mis you and
look forward to serving you next year!

Check Out Facebook or Call for Details
The sugar House is open 9 - 5 everyday.

Come Get Your Holiday Gifts at Bechard’s Sugar House

61 Sanger Lane, West Chazy, NY
518-846-7498 - 518-570-6838

tammy@bechardsugarhouse.com - www.BechardSugarHouse.com
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83 Covey Hill
Hemmingford, QC J0L 1H0

Hours: Mon. Tues. Wed. & Sat 8am-5pm
Thur. & Fri. 8am-6pm Closed Sunday

Tél (450) 247-2130
Téléc (450) 247-2249

Regifting in a tactful way
Few things can be as embarrassing as opening a gift only to
find that what is nestled beneath the tissue paper and wrapping is an item you know isn’t new. Even more embarrassing
are those times when the gift you just opened is something
you actually gave the gift giver in months or years past.
Regifting can be a touchy subject. Some people are completely against the practice, while others feel that passing on
items they have little use for is a creative way to recycle and
reduce waste.
No matter its reputation, regifting is pretty common. A 2012
Holiday Regifting Survey from online classifieds site Bookoo found a whopping 92 percent of respondents believe
it’s completely acceptable to regift items, and more than 87
percent believe they have been on the receiving end of a regifted item. Other research also sheds light on the popularity
of regifting. According to a 2014 American Express Spending & Saving Tracker survey, 76 percent of participants feel
regifting is acceptable.
No matter which side you support in the great regifting debate, recognize there is a right and a wrong way to regift.
• Consider whether the gift has use for someone else. It is
one thing to regift an item just to get it out of your home, and
another to do so because you think it would be a better fit for
someone else. Perhaps you received a set of crochet hooks
and blanket patterns because you mentioned in passing that
you may want to take up the hobby, but realized it’s simply

not your thing. It’s fine to gift those hooks and books with
some new yarn to someone who is an avid fan of crochet.
But passing on a garden gnome to a friend who lives in an
apartment is not a good idea. Before regifting, try to find the
right match for the gift. If you can’t, donate the item instead.
• Be sure the gift is in good condition. A regifted item should
be in working order, clean and not noticeably used. If you
suspect you will regift an item, keep the original packaging — better yet, don’t open the box — and offer it in likenew condition. If the item has been gathering dust or smells
musty from being in a basement, it may not be fit for gifting.
• Keep a gift list file. The first rule of regifting is not to regift
an item to the person who originally gave it to you. It can be
difficult to keep track of who gave what from memory, so
keep a running list in a notebook or on a file on your computer. Try to regift between different social circles, too. This
way you can avoid any potentially embarrassing situations.
• Embrace regifting. Take regifting out of the shadows by
making the process a centerpiece of your holiday celebrations. Participate in a grab bag of regifted items. You never
know what you might pull out of the bag, and it may add
some lighthearted joy to holiday gatherings.
Regifting no long carries the stigma it once did. When done
right, regifting can be a cost-effective and earth-conscious
way to share joy with others.
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Vann's Guns
Mary A. Vann • Marvin E. Vann

Hours: Tues.-Fri. 1pm-8pm • Sat. 10am-6pm
Closed Sundays & Mondays

246 Bradford Road, Plattsburgh, NY
Ph: (518) 563-9373

11⁄2 ounces bourbon, whiskey or another brown liquor
1 tablespoon honey
1⁄2 ounce fresh lemon juice
1 cup boiling water
Cinnamon stick
Lemon wedge
Cloves or star anise

NORTHEAST AUTO PARTS
527 State Route 11, Champlain, NY
518-297-4600
ELLENBURG AUTO PARTS, INC.
5135 Route 11, Ellenburg Depot, NY
(518)-594-7000

Open 6 Days a Week
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Classic Hot Toddy

MACHINE
SHOP
SERVICE

Combine liquor, lemon juice, honey, and boiling water
together in a mug or Irish coffee glass. Push cloves or
star anise into the lemon wedge. Add the cinnamon
stick and lemon wedge to the mug. Allow lemon and
cinnamon stick to steep in the beverage for a few minutes. Stir and enjoy.

Fresh Christmas tree care
Christmas trees are often the centerpiece of holiday decor and one of the
hallmarks of the season.
The National Christmas Tree Association states that there are approximately 25 to 30 million real Christmas trees
sold each year in the United States,
where there are close to 350 million
currently growing on Christmas tree
farms. The NCTA also notes that,
when a Christmas tree is cut, more
than half of its weight is water. To
maintain its quality and appearance,
keeping the tree hydrated is of utmost
importance. There are other steps to
take as well to minimize needle loss
and help ensure the tree lasts through
the holiday season.
• Buy a quality tree. It’s adviseable to
buy a freshly cut tree from a local nursery or cut one down
yourself. Trees available at tree lots may have been cut down
weeks prior and may have already started to deteriorate.
Some needle loss is to be expected, but if the tree you’re considering loses lots of needles when shaken, go elsewhere.
• Fit the stand to the tree. Rather than whittling down the
trunk to fit the stand, choose a stand with an adequate reservoir to fit the trunk and water. Stands should provide one

Domestic
Diva

quart of water per inch of stem diameter.
Make a fresh cut in the trunk before putting
the tree in the stand. Be careful to cut perpendicular to the stem axis, not at an angle or vshape. The outer layers of wood are the most
efficient in absorbing water and should not be
removed.
• Keep it cool. Trees are used to being outdoors and not inside. Therefore, inside the
home, place the tree away from a heat source
to prolong its life. Avoid drafts from heating
vents, radiators and fireplaces as well.
• Consider a living tree. Living trees can be
planted in the yard after the season, ensuring that the beauty of the evergreen can be
enjoyed year-round. Select a tree that is hardy
to your planting zone. Live trees often need to
be transitioned from the outdoors to a garage
and then into the house so they will not be
shocked. Reverse this process when returning the tree to the
outdoors. Do not keep the tree inside longer than 10 days,
advises HGTV.
Monitor any tree’s condition daily, keeping it watered regularly. Select lights that use low heat. Remove the tree if it has
dried out to avoid a fire risk. Following these suggestions can
help trees last the entire holiday season as they serve as the
centerpiece of holiday decorations.

PLATTSBURGH
WHOLESALE HOMES

Denise Rein
Repurposed Furniture & Home Decor
Upholstering - Custom Sewing
Minor Alterations • Interior Decorating
Custom Shades & Blinds • Murals & Portraits
House Cleaning - Closet Design & So Much More

Does it all, no job too big or too small!

518-569-4362

317 Cornelia Street, Plattsburgh, NY 12901
rein.denise@icloud.com

We can assist you with: Land, Improvements, Financing for a
one stop shop!! Stop by and visit our Sales Consultants to
begin the journey into your new home!

Exit 39 Off the Northway (Near Crete
Civic Center) Plattsburgh, NY 12901
518-563-1100 • 1-800-640-1833 • www.pwmh.com

Holiday Treasures 2020 - 21

WE ARE OPEN AND
HERE TO SERVE YOU!
Call Ahead We Offer
Curbside Service!
www.plattsburghtogo.com
Available

TO ORDER ONLINE
DOWNLOAD OUR APP
ZUKES CORNER STORE
Subs & Sandwiches
(made to order)
Specials
Fresh Salads
Breakfast Items
Fresh Baked Goods
Soup of the Day

M-F 8am-7pm
Sat 10am-7pm
Sun 11am-5pm

www.zukesdeli.com

Wishing you a Joyous
Holiday Season and a
New Year filled
with peace!

Spicy Cheese Balls
Hosting often involves serving food, and the following recipe for “Spicy Cheese Balls” from A.J. Rathbun’s “Party Snacks!” (Harvard Common Press) is
sure to please hosts who want to serve their guests an
hors d’oeuvre that’s simple but spicy.
Makes 35 to 40 bite-size balls
1 8-ounce package cream cheese, at room temperature
1 cup grated sharp cheddar cheese
1 teaspoon minced garlic
1 tablespoon chopped fresh parsley
1 teaspoon cayenne pepper
1 teaspoon freshly ground black pepper
1⁄2 teaspoon kosher salt
1 cup finely chopped walnuts
Put the cream cheese, cheddar, garlic, parsley, cayenne, black pepper, and salt in a food processor. Process for 5 to 10 seconds, until well blended. Scrape the
mixture into a bowl, cover, and refrigerate for 1 hour.
Spread the chopped walnuts on a plate. Shape the
cheese mixture into 35 to 40 small cheese balls, each
about the size of a large marble. Roll each cheese ball
in the walnuts, coating the outside (you may to press a
little to ensure sticking).

In The
Heart
of the
Champlain
Valley

The Farrar Home
Setting adult home standards since 1900
Providing The Best in Comfort, Care & Security

Growers & Packers of Fancy McIntosh,
Cortland & Honeycrisp Apples • Gift Boxes

2731 RT. 22, PERU, NY
TEL: (518) 643-9527
FAX: (518) 643-9509

Stop in or call for appt.
46 Constable Street, Malone • 483-7550
www.farrarhome.org
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VISIT OUR SALES ROOM FOR OUR
HOME GROWN APPLES!
Open 7 Days - (Except Holidays)

Giving the gift of charity

The charity watchdog organization Charity Navigator says
that total giving to charitable organizations equalled $390.05
billion in 2016. This was an increase of 2.7 percent in current dollars from 2015. In fact, giving has increased every
year since 1976 with the exception of 1987, 2008 and 2009.
Historically, religious groups receive the largest share of
charitable donations. However, education-based charities
and human services charities also received a large percentage of donations in 2016, says Giving USA’s 2017 Annual
Report on Philanthropy.
Giving can be a year-round occurrence, but philanthropy
tends to rise during the holiday season when people are feeling charitable. Some people even turn their charitable efforts
into gifts for loved ones. The following are some gift ideas
that can benefit the recipient, the person doing the giving
and a third-party group as well.

Real estate
Donating real estate can be an option for the person who has
a piece of property or a home they no longer need. Rather
than face taxes on the property once it’s been sold, donating
it to an organization or individual represents a charitable offering, and in some cases, may be eligible for a tax deduction equal to the fair market value of the real estate. Giving
a plot of land or transferring a deed to a home to someone
worthy can make for a memorable, life-altering gift.
Educational bequest
A donation to a university or other school may help pay the
tuitions of future students. Some philanthropists like to fund

particular renovations at their alma maters or fund scholarships for students looking to work in a particular industry.
Charitable trust or stocks
A charitable trust is a great way to transfer wealth to heirs or
simply provide a stream of income over the years. Individuals can establish a period of time during which the assets are
held in a trust and when those assets can be accessed.
A tax-efficient way to give is to contribute to long-term
securities in a person’s name. Recipients of such gifts can
choose to cash in their stocks at a later date.
Charitable giving rises during the holiday season. Providing
opportunities for friends and loved ones can make a wonderful gift. Find out which options are best for you by speaking
with a financial advisor or tax professional.

Great Gift Ideas
for the Whole
Family!

Carhartt Clothing Red Wing Boots

Milwaukee Tools, Hardware
and Much More!

9592 State Rte 9 Chazy NY • 518-846-6667
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Your Headquarters for Winter Fun!
Cross Country Packages
and Snowshoes
for the Entire Family
Ski-nSnowboard

X-C Skis

Snowshoes
Tubbs
Airport Plaza 770 Rt #3, Plattsburgh • 561-5539 • www.vikingsports.com
Mon-Sat. 10-6 • Sun. 12-5

St. Joseph’s Church
60 West Church St., West Chazy, NY 12992
Phone: 518-493-4521 Fax: 518-493-5880

Sacred Heart Church
27 Church St., Chazy, NY

Pastor: Theodore Crosby

Masses: Saturday 4pm St. Joseph’s
Sunday: 8am Sacred Heart • 10am St. Joseph’s
Confession: Saturday 3-3:45pm at St. Joseph’s & by appt.
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Double Chocolate Chip Cookies

Makes about 12 large cookies

5 tablespoons unsalted butter, softened
5 tablespoons granulated sugar
5 tablespoons light brown sugar, sifted
1 large egg, beaten
1⁄2 teaspoon pure vanilla essence or chocolate extract
1 cup plus 2 tablespoons self-rising flour
3 tablespoons unsweetened cocoa
1⁄4 teaspoon salt
2⁄3 cup (or more) dark and white (or milk) chocolate
chips (or roughly chopped chocolate)
A heavy, nonstick baking sheet
Preheat the oven to 350 F.
Using an electric mixer, cream the butter and sugars together until pale and fluffy. Beat in the egg and vanilla
essence.
Sift the flour with the cocoa and salt in a small bowl. Fold
into the egg mixture with the chocolate chips.
Place 4 heaping tablespoonsfuls of the mixture on the
prepared baking sheet, spacing them well apart. Press
down and spread out to about 1⁄4-inch thick with the back
of a wet spoon or with dampened fingers (you may like
to scatter some more chocolate chips over the top). Bake
for 10 to 12 minutes. Let cool on the baking sheet for 1
minute, then transfer to a wire rack. When cool, store in
an airtight container. Repeat with the remaining mixture.

A quick and delicious holiday dessert

The holiday season is synonymous with
many things, including delicious foods.
While Thanksgiving turkeys or Christmas geese will be found on many a table
this holiday season, baked goods and
desserts are what many people look forward to this time of year.
Holiday hosts with a lot on their plates
might not have the time to prepare
homemade baked goods for their guests.
Thankfully, the following recipe for
“Chocolate-Strawberry Pie” from Addie
Gundry’s “No-Bake Desserts” (St. Martin’s Press) can be prepared in just 15
minutes, all without turning on the oven.

1⁄8 teaspoon ground nutmeg
Pinch of kosher or sea salt
6 large egg yolks
21⁄2 cups half-and-half
6 ounces bittersweet or semisweet chocolate, chopped
1⁄2 tablespoon rum extract
1 teaspoon vanilla extract
Additional strawberries for garnish (optional)

CHOCOLATE-STRAWBERRY PIE
Yields 1 pie
1 pint fresh strawberries, washed, trimmed and halved
1 store-bought (or homemade) chocolate cookie pie crust
2⁄3 cup sugar
1⁄4 cup cornstarch
2 tablespoons unsweetened cocoa powder
1⁄4 teaspoon minced crystallized ginger

1. Place the strawberry halves in a single
layer in the bottom of the pie crust.
2. In a medium saucepan, whisk together
the sugar, cornstarch, cocoa powder, ginger, nutmeg, and salt over medium heat.
3. Whisk in the egg yolks to create a thick paste. Gradually
whisk in the half-and-half until the mixture thickens, about
5 minutes. Bring to a boil and cook for 1 minute. Remove
from the heat.
4. Add the chocolate and whisk until combined. Add the
rum and vanilla extracts. Cool the mixture for 4 minutes.
5. Pour the filling over the strawberries and up to the top of
the crust. Chill the pie for 2 hours or until set.
6. Garnish with additional strawberries, if desired.

Miller’s Country Store
Buy or Rent-To-Own
Storage Sheds

Wooden Clothes Racks

Dry Goods, Spices, Gifts, Shoes, Boots, Vitamins, Essential Oils,
Housewares, Wood and Coal Stoves, Coal and Much More!

Propane Refrigerators & Ranges

Kozy King

Hot Air
Furnace
Stay Warm
This Winter!

Comfort Max

Stoves

Grand Comfort

Kitchen
Queen
Cookstoves

Selkirk

Ultimateone
Stainless
Steel
Chimneys

Hours: Mon.-Fri. 8am-5pm • Sat. 8am-3pm • Closed Sun.
275 East Road, Burke, NY • 518-497-6373 WE TAKE CASH OR CHECK

Your destination for holiday shopping
for all the family -- either in our
Main Street store or on-line at
Villagemerc.com.
Whether you're looking for practical or
funky -- chances are we have it.

97 Main St., Saranac Lake, NY
518-354-8173
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Bill’s
Body
Shop

PET BOARDING

• Insurance Work
• Paint Specialist

• LUND • DEE ZEE
• DEFLECTA-SHIELD

2
BOZLEY
Hound & Pit Bull Terrier Mix
Westport, NY, Adult Male
Large HOUSE-TRAINED,
Vaccinations up to date,
spayed / neutered

390 Military Turnpike Plattsburgh, NY 12901
Phone (518) 643-8591 Fax (518) 643-0625

2

CUSTOM EMBROIDERY, ENGRAVING
& SCREENPRINTING

LOLA

A very sweet pittie,
unfortunately not fond of other
dogs or cats. She wants to be the
center of attention. She will love
you forever. We will continue
working on her dislike of other
animals.

PLATTSBURGH • KEESEVILLE
518.834.9205
LOREMANS.COM

Dannemora Federal
Credit Union

Small enough to know you.
Large enough to serve you.
1
10 Elm St., Champlain, NY
50 State Rd., Dannemora
122 New York Rd., Plattsburgh
344 Tom Miller Rd.,
Plattsburgh 825-0323
WE SELL USED VEHICLES!

RUSTIC AUTO BODY

WE NOW HAVE NEW AFTER MARKET PARTS

We Have Used & Antique Auto Parts
Project Hot Rods • Street Cars • Used Parts

85 CONNORS RD., PERU (518) 643-8839
Mon. - Fri. 8-5; Sat. 8-12 • Lic#R3100142

BRIE
Domestic Short Hair Peru,
NY, Kitten Female Small
Tabby (Brown /
Chocolate), Vaccinations up
to date, spayed / neutered

2
INDY
Ok folks here you go the sweetest goofiest wiggliest pup in the
whole world. Indy is just a fun
loving silly young American
Bulldog! She doesn't just do a
butt wiggle she does a whole
body wiggle.

Bonny Trost, Owner

Ann's Tailor
Shop

SWAIN’S

Quality Repairs &
Alterations ~ Including
Leather & Canvas ~

3013 Main Street, Peru, NY
(518) 643-8025
Tuesday - Friday 10:00-5:00
Saturdays 12:30-5:00
Evenings ~ If Needed
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Adirondack Park Pet Hospital - 25 Brandy Brk,
Saranac Lake, NY 518-891-3260
Adirondack Pet Lodge - 5 Kaycee Loop Rd.,
Plattsburgh, NY 518-566-2626
Adirondack Veterinary Hospital - 264 Golf Rd.,
Westport, NY 518-962-4311
Beaver Creek Pet Lodge - 1504 State Rt. 11,
Champlain, NY 518-298-7387
Blue Ruff Kennels - 413 Irish Street, Constable, NY 518-483-5225
Canine Adventures LLC - 6140 NY 22
Plattsburgh, NY 518-562-0552
Country Rhoades Kennels - 868 Creek Rd.,
Crown Point, NY 518-597-9898
Critter Sitter - 94 Ryan Rd., Chateaugay, NY 518-425-9943
Critter Sitters - Beartown Rd., West Chazy, NY 518-562-0549
Crown Point Dog Supply - 175 Hamilton Rd.,
Crown Point, NY 518-597-3850
Deerwood Kennels - 612 Dugway Rd.,
Keeseville, NY 518-834-7849
The Dog Father - Lake Placid, NY 518-637-1473
Hardscrabble Farm Pet Boarding - 1251 Hardscrabble Rd.,
Cadyville, NY 518-293-8221
High Peaks Animal Hospital - 1087 NYS Rt 86,
Ray Brook, NY 518-891-4410
Pet Palace Kennel - 551 County Rt 42,
Fort Covington, NY 518-358-2940
Phantom Farm Boarding Kennel - 61 Bell Rd.,
Chazy, NY 518-846-7960
Pretty Pet Groom & Board - 5699 State Rt 11, Burke 518-483-5972
The Petlodge of Plattsburgh - 5383 Peru St.,
Plattsburgh, NY 518-566-9663

WINE & LIQUOR

1

CANON
Domestic Medium Hair
Peru, NY
Adult Male Medium
Gray / Blue / Silver Vaccinations
up to date,
spayed / neutered

Best in Glass
Tops Plaza, Peru

(518) 643-2323

bonnytrost@gmail.com
Mon-Thurs 10-6 • Fri. & Sat. 10-8 • Sunday 12-5

2
LIA
Terrier & Labrador
Retriever Mix Westport, NY
Adult Female Large
Vaccinations up to date,
spayed / neutered

1

www.elmorespca.org • 518-643-2451
Elmore SPCA is located at
556 Telegraph Road, Peru NY

NORTH COUNTRY SPCA
7700 Rt 9N, Elizabethtown, NY
www.ncspca.org
2
518-873-5000
Faithful, loving, loyal and true. Our adorable animals have all
the qualities that make for a perfect friendship, and can make
the perfect companion for you, a child or elderly relative. Open
your heart and home... adopt a pet today!

Pointers for pet owners traveling with pets in tow
Many individuals and families simply cannot part
with their companion animals for long periods of
time. As a result, it’s become much more common
for pets to accompany their owners on vacations. A
study by AAA and Best Western International found
more than half of American pet owners take their
cats and dogs with them when they travel.
Pet owners traveling with their four-legged friends
in tow can make the experience a fun and safe one
by planning ahead. Be sure the pet is up-to-date with
immunizations and bring documentation of those
immunizations with you when traveling. Update any
dated information on secure tags so pets can be returned promptly and safely should they become lost.
Take frequent breaks on road trips to allow the pet
to get some exercise and relieve itself. Some pets do
not fly well and certain airlines no longer transport
certain breeds in the cargo hold, so inquire with airlines before planning a getaway.

Tamarack Stables

1

Karen Newton, Owner

RHINO
Akita Mix Brindle &
White
Arrived 10/2/20
82Lbs Male
~Five-Years-Old
Chipped

NO TRAIL RIDES
LESSONS & BOARDING ONLY

(518) 643-0658

394 Soper St., Morrisonville, NY

Palmer Veterinary Clinic
2

SCHROEDER
Domestic Short Hair
Westport, NY
Male, Medium
Vaccinations up to date.

6274 Rt. 22 • Beekmantown Rd.,
Plattsburgh, NY • 518-561-1893

www.palmervet.com

UPSTATEDOORS

GARAGE DOORS BY

1
TESS
Shepherd & Maremma
Sheepdog Mix Peru, NY
Adult Female Large
Yellow / Tan / Blond / Fawn
Vaccinations up to date,
spayed / neutered.

SALES • SERVICE
INSTALLATION

3137 STATE RT. 11
MALONE, NY 12953
518-483-4125

1

31 Riley Avenue
Plattsburgh, NY
518-563-4263
AUTO, TRUCKS, RV'S,
MOTOR HOMES
FOREIGN & DOMESTIC

OLYMPUS
Domestic Medium Hair
Peru, NY
Adult Male Gray / Blue / Silver
Vaccinations up to date, spayed
/ neutered.

Liberty’s Garage Inc.
2 Gorman Way
Peru, NY
518-643-9255

1

ROXI
American Staffordshire
Terrier Mix - Peru, NY
Adult Female
Brindle , White / Cream
Vaccinations up to date,
spayed / neutered.

Karen S. Champagne
Owner
2943 Main Street
P.O. Box 813, Peru, NY 12972
FULL AUTO SERVICE
518-643-9016 Phone
518-643-5852 Fax

1

CASIO
Domestic Medium Hair
Peru, NY
Adult Male Small Gray /
Blue / Silver
Vaccinations up to date,
spayed / neutered
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The Victoria
House
for Seniors

Donlan & Barcomb
Wealth Advisors

Robert P. Donlan
Registered Representative

James R. Barcomb
Registered Representative

Rooms, Home Cooked
Meals, Housekeeping
125 Court St.
Plattsburgh, NY
Call (518) 562-0457
Patti Fuller

Garceau's Auto Sales
We are Now Open at Our New Location
at 15 Church Street, Champlain!
Stop by to see our New building with the
same Great Customer Care!

STOP BY OR CALL 518-298-3272
TO SCHEDULE AN APPOINTMENT

Check out all the New
Items!
53 Campground Rd.
Mooers, NY • 518-236-7788

www.garceauauto.com

in All
Phases of
Construction

Merry Christmas!

jtaylorconstruction@outlook.com

O
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D
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General Construction,
Remodeling, Vinyl Siding,
Replacement Windows,
Kitchens, Bathrooms, Roofing,
No Job Too Small

SANITATION

OUR BUSINESS IS PICKING UP!
879 Durand Rd.
Plattsburgh, NY 12901
Owner/Operator
Clarkson Thorne
Weekly Pickup
Call for Quote 518-570-5645
www.thorneridgesanitation.com
thorneridgesanitation@yahoo.com

(518) 562-0224 • FAX (518) 561-1138
40 Brinkerhoff Street
Plattsburgh, NY 12901
Securities offered through The Investment
Center, Inc. Member FINRA/SIPC

AUTO, TRUCKS, RV'S, MOTOR HOMES
FOREIGN & DOMESTIC

"CERTIFIED
TECHNICIANS"

Approved
Garage

Light Up A Life 2020 FRANK’S
AUTO
Dec. 1-24

Your gift is
We Sell Classic Cars, Cars, Trucks, Trailers & More! important to Hospice
of the North Country
15 Church St., Champlain, NY as it allows them to
continue providing
end-of-life care for
Jack Taylor
patients and support
30 Years
J. Taylor
Experience
for their families.
Construction
PH:
518-578-4025
Fully Insured

Jared Burns

Registered Representative

31 Riley Avenue
Plattsburgh, NY
518-563-4263

HOSPICE
of the North Country

One Funeral Home Serving All
Your Needs in One Location

Walker Funeral Home
Monuments • Traditional Services
Local Cremations Services
Guaranteed Advanced Planning

The Light up a Life
campaign features “Memory
Trees” decorated with stars
purchased in memory of
loved ones. Stars are
available with any monetary
donation. Raffle for
various prizes!
Tickets available at the tree
display. Dec. 1 thru Dec. 24
10am-8pm at the Champlain
Centre Mall —we invite you
to give a gift in memory of a
loved-one to support
our Mission.

Fountain
Brothers Post 1619
American Legion

219 Rand Hill Rd.
Box 248
69 Court Street, Plattsburgh, NY
Morrisonville,
NY
518-563-1760
Trevor D. Rabideau • Barbara K. Maggy
Mitchell A. Maggy
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518-561-8706

We Install Quality
NAPA Parts

SALES

Specializing in
Subarus
Servicing All
Subarus

RTE. 374
MERRILL, NY

ONLY 40 MINUTES
FROM
PLATTSBURGH

35+ Years of
Subaru Experience

425-9957
D.M.V. #7054769

Ann’s
Tailor Shop
Quality Repairs & Alterations
Including Leather & Canvas

3013 Main Street,
Peru, NY
518-643-8025

Christmas
PETS
Holiday safety for pets

While people are ho-ho-ho-ing and hustling and bustling, pets may not be as enamored with the holiday season as their human counterparts. That’s because, amid
the blur of activities that fill the season, there are potential sources of stress and
dangers to pets.
Approximately 1,300 people are treated each year in emergency rooms for injuries
related to holiday lights. Another 6,200 are treated for injuries related to holiday
decorations and Christmas trees. These injuries are occurring to people who know
better. Just think about the pets that do not understand the dangers around them.
Pet parents have to be responsible for their animals’ safety, too.
KNOW WHAT’S TOXIC
Everything from snow globes to tinsel can wreak havoc on pets’ delicate intestinal
systems. Many holiday plants, like holly and poinsettia, contain oils that can be fatal
to pets if consumed. Snow globes often contain antifreeze, which is well known as
toxic to pets. Snow sprays and snow flock contain chemicals that can be irritants
if inhaled or consumed. Tinsel and pine needles can cause choking and intestinal
obstruction if consumed by smaller animals, like cats and rodents.
DECORATING DANGERS
Decorative glassware, trinkets and other breakables can prove hazardous to animals.

Inquisitive dogs and cats may break glass ornaments and be cut by shards of glass. It’s
easy for lit candles to be knocked over and even Christmas trees to be pulled down
by boisterous pets. Water kept in Christmas tree stands and other décor may harbor
harmful microorganisms or chemicals that become dangerous if lapped up. Cords and
lights may look like chew toys to rodents, dogs and cats, who can become electrocuted
or strangled while investigating.
GOODIE GLUTTONY
Many pets have stolen a piece of people food from here or there or have been offered
some table scraps. There are some items that can be dangerous during the holidays
and year round. Beware of feeding pets fatty meats, gravies, poultry skin, poultry
bones, chocolate, and alcohol. These items can cause illnesses from vomiting and
diarrhea to highly serious pancreatitis and other toxic reactions. When eating, keep
pets out of the dining area and maintain a close eye on scavengers who might leap for
dishes at the edges of tables. Gifts, like food baskets and boxes of chocolates, should
be kept out of reach of pets. Buy pet-safe treats this time of year to reward animals so
they will not be inclined to steal snacks.
The holidays can be a wonderful time of year to share with your pets, but safety should
never be too far out of mind when preparing for the season.

Barking Bubbles Elmore SPCA
Dog Grooming

en

PO Box 686
556 Telegraph Rd, Peru, NY
518-643-2451

C re e k

Fa r

m

S h e dd

10 Champlain Street
Redford, NY 12978
(518) 293-8549

HORSE BLANKET WASH & REPAIR

518-569-8861
sheddencreekfarm@gmail.com

LOCATED IN MOOERS, NY

Tails & Nails Pet Spa

Palmer Veterinary Clinic

6274 Rt. 22
Beekmantown, NY
518-561-1893
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994 Hardscrabble Rd., Cadyville, NY 335-8039
www.tailsnails.com
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The Legend of Fruit Cake

According to culinary legend, ancient Egyptians created the first version of the fruitcake for placement
on the tombs or in the coffins of friends and relatives,
perhaps as a food that could survive their journey
into the afterlife. If the Egyptians felt the same way
I do about fruitcake, they must have thought those
friends and relatives were going somewhere other
than heaven.
Fruitcake became common in Roman times due to
traits that made it perfect for fueling the Roman army.
Made from a combination of barley mash, raisins,
pine nuts, and pomegranate seeds, this early version
of fruitcake was a portable, long-lasting, relatively
light combat ration. Requiring no preparation, and
averse to spoilage, the cake could be shipped around
the empire with ease, and became a staple in the legionnaire’s diet. As an energy source it was extremely
efficient. Pomegranate seeds pack 234 calories per
cup, while raisins provide 435 calories per cup. Both
pale in comparison to pine nuts which weigh in at
916 calories per cup. Pretty significant when you consider that nearly two thousand years later, the average
Meals Ready to Eat or MRE used in today’s military
contains approximately 1,250 calories.
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“Bring the Heat!”
2445 Chateaugay Street
Fort Covington, NY 12937
Matt Leroux, Owner
matt@mjleroouxoilcompany.com
www.mjlerouxoilcompany.com
518-358-2292
Cell: 518-683-0159
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Fruitcake continued to fuel the armies of Europe
during the ensuing centuries. The Crusaders also
brought the energizing treat along in their packs on
their search for the Holy Grail. Their cakes incorporated additional ingredients such as fruits, honey,
and spices. It was during this time when the name
fruitcake was first used. The cakes became more flexible during this time period as well, with different ingredients being added based on availability and cost.
They became heavier than the original versions, continuing to pack a substantial caloric punch.

WE SELL USED VEHICLES!

RUSTIC AUTO BODY
WE NOW HAVE NEW AFTER MARKET PARTS

We Have Used & Antique Auto Parts
Project Hot Rods • Street Cars • Used Parts

85 CONNORS RD., PERU (518) 643-8839
Mon. - Fri. 8-5; Sat. 8-12 • Lic#R3100142

During the 1400s the British were able to successfully
import dried fruits from the Mediterranean, beginning their love affair with the treat.
Cheap sugar arriving in Europe from the colonies
in the 16th century contributed to the success of the
modern fruitcake. This along with the discovery that
soaking fruit in successively greater concentrations
of sugar intensified its color and flavor while working
as a preservative, led to the proliferation of the fruitladen cakes. Native fruits could now be conserved,
and previously unavailable fruits could be imported
in candied form from other parts of the world. Fruitcakes quickly became heavy as lead containing a
wide range of dried fruits.
During the 18th century, at the end of the nut harvest, a ceremonial cake was made mixed with nuts
from the harvest. The cake was saved until the beginning of the next year’s harvest hoping to secure another successful harvest. Laws were implemented in
England limiting the use of plum cake (the term for
dried fruit) to Christmas, Easter, weddings, christenings, and funerals. It is rumored that Queen Victoria
held on to a fruitcake she received on her birthday
for a year, as a way of showing moderation during
times of decadence. For a period of time, fruitcake
was completely outlawed in Europe for being ‘sinfully rich’.
It was customary in England for unmarried wedding
guests to place a slice of fruitcake under their pillow
at night which would allegedly allow them dream of
the person they would marry.
The popularity of fruitcake in the United States took
a significant hit when The Tonight Show host Johnny
Carson continued to joke that there really was only
one fruitcake in the world, passed from family to
family. The tradition continued after his death with
“The Fruitcake Lady” (Marie Rudisill), who offered
her opinions of fruitcake on the show.
There are various theories about how fruitcake became tied to the holiday season. Some believe it is
because the bread originated in the Holy Land while
others believe it was because English citizens passed
out fruitcake slices to the poor women who sang
Christmas carols on the streets of London in the late
1700s.
Continued page 32

Home to Your Hunting,
Shooting and Archery Supplies!

Shimano Full
Line Dealer!

Hunting, Fishing,
Ice Fishing Gift Certificates
Gifts for All Hunters and
Fishers in Your Life!
Rods, Reels by Quantum, Daiwa, St. Croix,
Shimano and More! Line Winding Station

Large Selection of Hard &
Soft Baits Along with All Other
Fishing Needs!

802-388-3572
vtfieldsports@comcast.net
1458 Route 7 South,
Middlebury, VT 05753
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Custom Design F Buy F Sell F Repair on Site
Family Owned Jewelers
Since 1933

Creating beautiful memories
for over 80 years

373 Route 3, Suite 4, Plattsburgh, NY 12901
518-563-6500 • www.plattsburghjeweler.com

Pet Cemetery / Pet Cremation Services
& Memorial Engraving
3701 Military Turnpike
West Chazy, NY 12992
(518) 493-7070
Deborah & Michael Jarvis
Owners/Proprietors

Continued from page 31
In my family, the fruitcake lady was certainly my
mother, Mary. Every year she spent countless hours
making fruitcakes for family and friends. After her
passing in 2015, my sisters and I took up the tradition. (Yes, all 5 of us making fruitcakes in my kitchen!) There are many different kinds of fruitcake, but
we are not messing with the old recipe handed down
from our Mom. Here we share our recipe. Hope you
give it a try and enjoy it as much as our family does.

Breakfast
Served All
Day!
Offering
Take Out &
Delivery!
364 Tom Miller Road, Plattsburgh, NY
518-310-3047

Hours: Mon. - Sat. 5 AM to 2 PM • Sunday 7 AM to 2 PM
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MARY'S FRUIT CAKE
Ingredients:
1 lb. Seedless raisins
1 c. chopped dates
3 c. cold water
2 t. baking soda

Sugar cookies still a popular treat

Cookies come in many flavors, shapes and sizes. While
cookies have evolved over the years, one favorite remains
a staple for many: sugar cookies. Enjoyed among adults and
children alike, sugar cookies, like the following recipe for
“Old-Fashioned Sugar Cookies” from the “Better Homes
and Gardens(R) New Cook Book” (Meredith Books), make
a delicious midday snack or post-dinner treat.

Dry Ingredients
1 ½ c. sugar
1 egg
½ shortening
3-3 ½ c. flour
2 t. baking powder
2 t. cinnamon
¼ t. cloves
½ t. nutmeg
1 t. vanilla
1 t. maple flavoring
¼ t. salt
1 c. chopped walnuts
1 c. candied fruit

OLD-FASHIONED SUGAR COOKIES
Makes about 48 cookies
1 cup butter, softened
11/2 cups sugar
2 eggs
1 teaspoon cream of tartar
1 teaspoon baking soda
1 teaspoon vanilla
1/4 teaspoon salt
2 3/4 cups all-purpose flour
1/4 to 1/3 cup sugar

Combine raisins, dates and water and cook for 20 minutes,
remove from heat and mix in baking soda. Set aside and let
cool.
Combine all dry ingredients. Mix well. Pour into wax paper
lined loaf pans. Bake in 350 degree oven for 1-1 ¼ hours.
When cool, remove from pan and remove wax paper. When
completely cooled, wrap tightly in plastic wrap and foil. Store
in a cool dry place.
Yields: 3 medium loaves, Preparation: 40 minutes
Baking time: 1 ¼ hours

West Side Ballroom is
here to host your next great
event and has the team in
place to make it happen!

1. In a large mixing bowl, beat the butter with an electric
mixer on medium to high speed for 30 seconds. Add the 11/2
cups sugar; beat until combined. Beat in eggs, cream of tartar, baking soda, vanilla, and salt until combined. Beat in as
much of the flour as you can with the mixer. Stir in remaining flour. Cover and chill for 2 to 3 hours.
2. Preheat oven to 375 F. Shape dough into 1-inch balls. Roll
balls in the 1/4 cup sugar to coat. Place balls 2 inches apart
on an ungreased cookie sheet.
3. Bake for 9 to 12 minutes or until light brown.

General Manager Kayla Gonyea has many years of banquet and
event experience and creative ideas to make your important day even
more special. And Executive Chef Kevin Thornton offers the finest
cuisine using only the freshest of ingredients, with an added French
flair. Every event and menu is prepared to meet our guests’ specifications and budget.

Events of 50 People Due to NYS Guidelines
Weekly Thursday Dinner Takeouts

Outside catering
As the North Country slowly reopens, West Side is the premier venue for your business meeting, wedding and
any other special occasion. Under New York State’s current guidelines, we can host events of up to 50 guests,
and with our spacious layout, it is the ideal place for safe and socially-distant gatherings. West Side also has an
extensive catering menu for you to host your own special event off-site and we are offering delicious weekly
Thursday takeout dinners at a great price.

West Side Ballroom

253 New York Road, Plattsburgh, New York • 518-324-4777
westsideballroom@cviarc.org • www.westsideballroom.net
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Delight guests with dessert
Baked goods are staples at many family gatherings. Whether
hosting family for the holidays, reunions or weekly Sunday
night dinners, hosts can make dessert that much better by serving this “Blackberry-Ripple Lime Cheesecake” courtesy of Lori
Longbotham’s “Luscious Creamy Desserts” (Chronicle Books).
Blackberry-Ripple Lime Cheesecake
Serves 10
Crust
11⁄2 cups pecans
2 tablespoons sugar
1⁄4 cup (1⁄2 stick) unsalted butter, melted
Filling
2 6-ounce packages ripe blackberries
2 tablespoons packed light brown sugar
1 teaspoon cornstarch
11⁄2 pounds cream cheese, at room temperature
1 14-ounce can sweetened condensed milk
2 teaspoons finely grated lime zest
1⁄4 cup fresh lime juice
1 teaspoon pure vanilla extract
3 large eggs, at room temperature
1. Position a rack in the middle of the oven and preheat the oven
to 350 F. Generously butter the bottom and sides of a 9-inch
springform pan.
2. To make the crust: Pulse the pecans, flour and sugar in a food

processor until the nuts are finely ground. Add the butter and
pulse just until combined. Press the crust evenly over the bottom
and 1 inch up the sides of the pan. Bake for 10 to 12 minutes,
until light brown. Transfer to a wire rack and cool completely.
Reduce the oven temperature to 300 F.
3. To make the filling: Mash the blackberries and sugar together
in a medium saucepan with a pastry blender or a fork. Cook
over medium heat, stirring occasionally, until the berries begin
to release their juices. Stir in the cornstarch, bring to a boil over
medium-high heat, stirring constantly, and boil for 1 minute.
Pour the purée through a coarse strainer set over a small bowl,
pressing hard on the solids to extract as much liquid as possible.
Refrigerate, tightly covered, until thoroughly chilled.
4. With an electric mixer on medium-high speed, beat the cream
cheese in a large bowl for about 2 minutes, until light and fluffy.
Gradually beat in the condensed milk, zest, lime juice, and vanilla, scraping down the side of the bowl as necessary. Reduce
the speed to medium and add the eggs one at a time, beating well
after each addition. Pour the batter into the pan.
5. Transfer the blackberry purée to a small glass measure. Drizzle it in a spiral pattern over the batter, then swirl a table knife
through the batter to marbleize it. Bake for 55 to 60 minutes,
until the cheesecake is puffed on the sides and still slightly jiggly
in the center. Let cool on a wire rack.
6. Refrigerate the cheesecake, tightly covered, for at least 8
hours, until thoroughly chilled and set, or for up to 2 days.
7. To serve, run a sharp knife around the edge of the pan to
loosen the cake and remove the side of the pan. Cut the cheesecake into thin wedges with a sharp knife dipped into hot water
and wiped dry after each cut.

Moody Farms
Handmade & locally crafted gifts & décor
Custom wreaths & arrangements
GIFT SHOP
CHRISTMAS TREES
ORNAMENTS
ADIRONDACK DECOR

518-891-2468
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60 County Route 55
Saranac Lake, NY 12983
www.moodytreefarm.com

Warm Up With Streusel

Pastries are often ideal treats when stepping in from the winter
cold. Coupled with a cup of coffee or a hot cup of tea, pastries
can be just the thing to shake off the winter weather when the
mercury keeps dropping.
Those hoping to warm up this winter should consider the
following recipe for “Blackberry Streusel Tart” from Emily
Luchetti’s “Classic Stars Desserts” (Chronicle Books).
Blackberry Streusel Tart
Serves 6 to 8
11/2 pints blackberries
1/2 cup granulated sugar
1 tablespoon cornstarch or tapioca flour
1/2 teaspoon freshly squeezed lemon juice
1 91/2-inch tart crust
Streusel
3/4 cup all-purpose flour
1/3 cup firmly packed brown sugar
Pinch of kosher salt
3 ounces cold unsalted butter, cut into 1/2-inch pieces
1 recipe Chantilly cream (see box)
To make the streusel: In a food processor, combine the flour,

brown sugar, salt, and butter and pulse until the butter is the
size of large peas. Sprinkle evenly over the blackberry filling.
Bake until the streusel is browned and the fruit is bubbling,
about 25 minutes. Let the tart cool until it can be handled, then
remove the pan sides and place on a platter. Serve warm or at
room temperature, with chantilly cream on the side.
Planning ahead:
The streusel made be made two days in advance, covered and
refrigerated. The tart is best served the day it is made. Store
at room temperature. You may reheat the tart in a 325 F oven
for 10 minutes.
Chantilly Cream
1 cup heavy whipping cream
1/2 teaspoon vanilla extract
1 tablespoon granulated sugar
Put the cream, vanilla and sugar in a bowl and whip by hand
with a whisk or with an electric mixer on medium speed until
soft peaks begin to form. The cream should hold its shape but
still be very smooth.
Cover and refrigerate until serving.
Planning ahead: You can whip the cream an hour or two in
advance, cover and refrigerate it. If it sits longer than that,
it will start to thin out and you will need to rewhip it lightly
before using. A few quick stirs with a whisk will do the trick.

3759 MAIN STREET
WILLSBORO, NY 12996
(518)963-5581
Hand and Power Tools, Electrical,
Housewares, Plumbing, Paint and Stain,
Pet Supplies, Gift Cards,
Adirondack Souvenirs,
Greeting Cards, Hot Tub Chemicals
and much, much more!

Veterans receive a 10% discount EVERY DAY
as a small token of our appreciation!!
Visit is on Facebook or online at
www.willsboroughhardwareny.com

HOME & BUSINESS

www.decosteinsurance.com

518-594-3975

5148 Route 11 Suite 1
Ellenburg Depot, NY

Justin DeCoste
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Collins Oil, Inc.
658 County Route 13 North Bangor, NY
• Order Online. Save $.07 per Gallon
• Automatic Delivery, with our exclusive $100.00 no run out guarantee.

Shelia, Cody & Barry Collins • Call 518-481-5967

Bryant's
Lumber &
Building Supply

"Do It Best!"

• Flooring • Hardware
• Paints • Coal
Complete Line of Building Materials
Broad Street, Port Henry, NY (518) 546-7433 Fax # (518) 546-7474

Cheese Curd & Many Cheese Products
Farm Supplies • Feed • Pet Supplies • Foot Wear
Your Local
Dealer
Mon. - Fri. 8-5 • Sat. 8-Noon

Holiday Gift Boxes Available!
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Molasses Sugar Cookies

Yield: 3 to 4 dozen cookies
3/4 cup unsalted butter, at room temperature
1 cup sugar
1 large egg, at room temperature
1/4 cup molasses
1 teaspoon vanilla extract
2 cups all purpose flour
2 teaspoons baking soda
1 teaspoon ground cinnamon
1/2 teaspoon ground cardamom
1/2 teaspoon ground ginger
1/2 teaspoon kosher salt

Preheat the oven to 375 degrees. Place the butter and sugar in the bowl of a mixer
fitted with a paddle and mix until smooth. Scrape down the sides of the bowl, add the
egg, molasses and vanilla extract, beating well and scraping down before each addition, and mix until light and fluffy. Add the flour, baking soda, cinnamon, cardamom,
ginger and salt and mix until everything is well incorporated.
To form the cookies, break off small pieces and roll into I -inch balls or use the small
OXO Good Grips cookie scoop. Roll the balls in the additional sugar and place on
an ungreased cookie sheet or line one with parchment paper. Alternatively, the batter
can be formed into a log.
Transfer the cookies to the oven and bake until they begin to brown, about 8 to 12
minutes. For crisper cookies, cool on the cookie sheet. For softer cookies, cool for
2 minutes and then remove to a rack. Cool the baking sheet between batches.

950 St. Rt. 122 • Constable, NY

518-483-8700

Shop Healthy, Eat Healthy, Stay Healthy
• Fresh Homemade Baked Goods • Old Fashioned
Canned Goods
• Deli Meat & Cheeses
• Jams & Jellies •
Spices & Bulk Foods
• Eggs & Butter • Fresh
In-Season Produce
• Deli Platters
• Maple Syrup
Hours: Mon.-Thurs. 9am-5pm • Fri. 8am-5:30pm • Sat. 9am-4:30pm • Closed Sun.

Chocolate Candy Cane Cookies
Ingredients
• 3/4 cup butter, softened
• 1 cup sugar
• 1 large egg
• 1-3/4 cups all-purpose flour
• 1/2 cup baking cocoa
• 1/4 teaspoon salt
• 1/4 teaspoon baking soda
• 3 ounces white baking chocolate, chopped
• 2 teaspoons vegetable or canola oil, divided
• 3 ounces semisweet chocolate, chopped
• 1/4 cup crushed candy canes (about 10 miniature)
Directions
Preheat oven to 350°. In a small bowl, cream butter and
sugar until light and fluffy. Beat in egg. In another bowl,
whisk flour, cocoa, salt and baking soda; gradually beat into
creamed mixture. Shape dough into 1-in. balls; place 2 in.
apart on ungreased baking sheets. Flatten to 2-in. rounds
with the bottom of a glass. Bake 6-8 minutes or until set
(do not overbake). Cool on pans 5 minutes. Remove to wire
racks to cool completely.
In a microwave, melt white chocolate with 1 teaspoon oil;
stir until smooth. Drizzle over cookies. Repeat with semisweet chocolate. Sprinkle tops with crushed candy canes
and red & green sprinkles; let stand until set. Makes about
3 dozen.

MULCH

Natural & Colored
Straw - Logging • Land Clearing
Excavating • Site Work
Mulch490@gmail.com

CAMPBELL
FARMS
(518) 572-0572
Jon Campbell, Owner
490 Bucks Corners Rd.
Saranac, NY 12981

CASCADE
SKI SHOP
#1 in Nordic

Re-Opens
Saturday, Oct. 31st
Now Open
Weekends!
Mark Your Calendar for the

42nd Annual
Thanksgiving Ski &
Snowshoe Sale
Friday, Nov. 27th thru
Sunday, December 6th
4833 Cascade Rd.,
Lake Placid, NY
518-523-1111
xcski@roadrummer.com
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Apple Spice Cake with Cream
Cheese Frosting

Ingredients For the Apple Spice Cake
• 2 1/4 cup all-purpose flour
• 2 tsp baking powder
• 1/2 tsp baking soda
• 1/4 tsp salt
• 2 tsp cinnamon
• 1/2 tsp ginger
• 1/4 tsp nutmeg
• 2/3 cup vegetable oil
• 1 cup white sugar
• 3/4 cup packed brown sugar
• 3 large eggs , room temperature
• 2 tsp vanilla extract
• 1 cup apple sauce
• 1 1/2 cups grated granny smith apple
• 1/3 cup sour cream

For the Apple Spice Cake
• Preheat the oven to 350F degrees.
• Grease and flour a 9x13 inch cake pan.
• In a large bowl whisk together the flour, baking soda, baking soda, salt, cinnamon, ginger & nutmeg.
• In a large bowl using an electric mixer beat together the
oil, sugars, eggs and vanilla. Then stir in the apple sauce,
grated apple and sour cream.
• Slowly beat in the flour mixture, turning off the mixer and
scraping down the sides of the bowl as necessary.
• Pour into the prepared pan and bake for 40-45 minutes or
until an inserted toothpick comes out clean
Family Owned
& Operated Since 1889

1043 Slosson Road
West Chazy, NY 12992
518-493-6761

Open Year-Round
• Tours Welcome
• Daily Shipping
• Certified Organic
Maple Products

Cream Cheese Icing:
• One 8-ounce package cream cheese, at room temperature
• 1 stick butter, at room temperature
• 1 cup powdered sugar
• 1 teaspoon vanilla extract
• Juice of a half lemon
Beat together all of the ingredients in a stand mixer or with
a hand mixer until light and fluffy.
Frost cake and add walnuts(optional)

UPSTATEDOORS

GARAGE DOORS BY

Parker Family Maple Farm
Small Business
Weekend!
11/28/20 - 11/30/20
in the Gift Shop
10% OFF All Maple Products!
www.parkerfamilymaple.com
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SALES • SERVICE • INSTALLATION
RESIDENTIAL & COMMERCIAL

www.upstatedoors.com

3137 St. Rt. 11, Malone, NY 12953 • 518-483-4125
243 Lincoln Ave., Waddington, NY 13694 • 315-388-5523

The history of Christmas stockings

Just when the excitement of opening
presents abates after the last of the
packages under the Christmas tree
have been torn open, children and
adults alike may discover that there are
more treats to be had nestled inside of
stockings hung on the mantle.
The hanging of Christmas stockings is
a tradition with an extensive history.
Several legends attribute the hanging
of stockings to different people or events. Here is a look at
some of the stories that have made Christmas stockings so
popular.
St. Nicholas Day
Rather than hanging stockings on Christmas, many countries celebrate Saint Nicholas Day on December 6, and this
is when stockings are proudly left out for treats. The small,
inexpensive trinkets are later unwrapped and enjoyed on
Christmas Day.
Dutch heritage
One tradition says that, in 16th century Holland, children
kept their clogs filled with straw in front of the hearth for
Santa’s reindeer to find. They also left treats for Santa Claus.
In return, Santa would leave gifts in the clogs. Over time,
stockings were swapped out for clogs.
Merchant’s family story
A popular tale tells the story of a merchant, his wife and

“If you can't ﬁnd it at 40-year old Hoss's, you probably don't
need it!”
~ Martha Stewart

Adirondack Landmark
We have been serving the community for over 40 years. Stop in and
explore the store and ﬁnd all kinds
of things you didn’t even know you
needed!

three daughters. After the wife falls
ill and dies, the man becomes devastated and squanders all of his wealth on
frivolous things to mask his sadness.
When it comes time for the daughters
to marry, the man does not have money
for a dowry. St. Nicholas hears of the
plight and knows the man would be
too proud to accept charity. Therefore,
St. Nicholas anonymously tosses three
bags of gold coins down the chimney. The man’s daughters
had done the laundry prior and left their stockings hanging
by the fireplace to dry. The gold landed in the stockings, thus
starting the Christmas stocking tradition.
Italian good witch
One stocking story does not attribute the tradition to Santa,
but to a kind-hearted Italian witch named “La Befana.” La
Befana arrives on a broomstick the night of January 5 and
fills the stockings of good children with sweet treats and toys.
Bad children are awarded lumps of coal. La Befana is also
credited with being the old woman who the wise men ask for
directions to Christ’s manger in the Christ child’s story. After
turning down an offer to accompany them, La Befana later
carried gifts in search of Christ.
Christmas stockings have become part of holiday traditions,
and this beloved tradition has its own unique history.

Discover

Inlet InletNY.com

2020 EVENTS

Black Friday Sale - Nov. 27th thru Nov. 29th, 2020
Days of Gifting - Dec. 12 thru Dec. 24, 2020
Hossome Holiday Sale - Dec. 17, 2020 9-5
DEC Licenses

Hours: Mon-Sat 9-5 Sun 9-4

1142 Main St.
Box 247
Long Lake, NY
12847
1(800) 952-HOSS
(4677)
hossscountrycorner.com

Follow us on Facebook & Instagram - inletny
Events are being monitored & adjusted as
circumstances allow.
Adirondack Christmas on Main Street
November 27-29, 2020

New York Shootout
December 12, 2020

Frozen Fire & Lights
Inlet’s Winter Festival

February 30, 2021
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The Big Scoop
“Don’t be Naughty,
Have Ice Cream!”

“We Serve Smiles Here, Every Scoop, Every Bite, Every Customer, Every Day.”

FREE Kid Cone with
Purchase of Adult Cone!
1 per customer, expires 12/31/20

Hot Dogs, Snacks, Drink, Shakes, Sundaes and Much More!

thebigscoop1@gmail.com

60 Smithfield Blvd, Plattsburgh, NY
(518) 566-4177
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