
Serving: Alsike, Brazeau County, Breton, Calmar, Devon
Drayton Valley, Leduc, Sunnybrook, Thorsby and Warburg.
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QE II PlatInum JubIlEE mEDal 
awarDED to lEDuc mayor

Submitted by Leduc City

Medal recognizes out-
standing service to family, 
community and country

Leduc Mayor Bob Young 
was recently recognized as 
an outstanding commu-
nity leader, joining nearly 
7,000 Albertans receiving 
the Queen Elizabeth II Plat-
inum Jubilee Medal.

“This is an incredible hon-
our,” says Young, follow-
ing the Edmonton award 
ceremony, Nov. 27, 2022. 
“Serving Leduc for nearly 
two decades as your elected 
official carries a special sig-
nificance in my heart as this 
city has been my home for 
60 years.”

Continued on Page 3

thorsby brEton rcmP InvEstIgatE 
Fatal motor vEhIclE collIsIon

Submitted by Thorsby 
Breton RCMP

On Dec. 8, 2022 at 1:22 a.m., 
Breton Thorsby RCMP re-
ceived a report of a serious 
collision on Highway 39 

and Range Road 45. Upon 
arrival, the drivers and lone 
occupants who were iden-
tified as a 41-year-old male 
resident of Red Deer and a 
63-year-old male resident 
of Drayton Valley were de-

ceased. 
RCMP remained on scene 

for several hours while an 
RCMP collision analyst as-
sisted with the investiga-
tion. 

The scene has now been 

cleared. 
RCMP continue to inves-

tigate the circumstances of 
this tragic event.

December 20, 2022
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lEDuc to host 2025 albErta 55 Plus 
summEr gamEs

Submitted by City of Leduc

Expected to inject around 
$650,000 into local economy

The City of Leduc is excit-
ed to announce its success-
ful bid to host the Alberta 55 
plus Summer Games in 2025. 
Roughly 1,200 athletes and 
those travelling with them are 
expected to generate approx-
imately $650,000 over the 
course of the event.  

“In Leduc, we place a lot 
of importance on creating 
a healthy, active and caring 
community so this event is 
a natural fit for us,” says City 
of Leduc Mayor Bob Young. 
“I look forward to welcom-
ing the athletes to Leduc and 
know they will be met with 
generous hospitality from our 
residents and business com-
munity.”  

The games feature over a 
dozen different sporting cat-
egories, including track and 
field, swimming, cycling, golf, 
slo-pitch, horseshoes, pickle-
ball, bocce ball, cribbage and 
more.  

Numerous local facilities 
and amenities will play host 
to the many competitions 
throughout the games, includ-
ing the Leduc Recreation Cen-
tre, William F. Lede Park, Herb 
Reynar Memorial Park, Leduc 
Golf Club, Telford House and 
John Bole Athletics Park.  

Individuals interested in 
participating in the Games 
will need to become Alberta 55 
plus members. Further details 
about the event will be shared 

with the community as more information becomes avail- able.  

QE II Platinum Jubilee Medal Awarded To Leduc 
Mayor
Continued from Page 2

The Platinum Jubilee 
Medal program was creat-
ed to mark Queen Elizabeth 
II’s 70th anniversary of her 

accession to the throne as 
the Queen of Canada. To 
mark this event, the med-
al recognizes outstanding 
service from Albertans who 
have dedicated themselves 

to family, community and 
country; as did Queen Eliz-
abeth II.

With the passing of Her 
Majesty this fall, the med-
al program has taken on 

a special significance and 
will continue until February 
2023. Visit the Government 
of Alberta website to learn 
more.

December 20, 2022
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PolIcE warn PublIc oF ‘EmErgEncy scam’
Submitted by Alberta 

RCMP

Alberta RCMP, along with 
partners from the Calgary 
Police Service (CPS) and 
the Edmonton Police Ser-
vice (EPS), are warning the 
public of a fraudulent scam 
that is circulating through-
out Alberta. These scams 
are referred to as Emer-
gency Scams, or sometimes 

“Grandparent” or “Grand-
child” scams.

These scams often involve 
a phone call being placed to 
the victim claiming a loved 
one is in trouble with the 
courts or law enforcement 
and a payment is needed 
to help them. The suspects 
will often pretend to be 
a police officer, judge, or 
family member. Suspects 
will usually ask for cash; 
however, they may also ask 
for payment in gift cards, 
bitcoin, or e-transfers. The 
scammers will then send an 
associate acting as a couri-
er to pick up the money in 
person or ask the money be 
mailed.

The two common themes 
of these scams are a sense 
of urgency: the payment 
must be made immediately 
or there will be worse con-
sequences; and secrecy: no 
one can know because it is 

embarrassing or because 
the judge has placed a pub-
lication ban or “gag order” 
on the case. 

In 2022 Alberta RCMP 
have received over 150 re-
ports of this type of fraud 
with a total loss of around 
$750,000. Not only is there 
a concern for the amount 
of money being lost, but 
a great concern for these 
couriers showing up in per-
son to collect the cash.

Alberta RCMP, and their 
partners at CPS and EPS, 
want to remind Albertans:

•	 Bail	 is	 always	 paid	
in person at a courthouse or 
correctional center;

•	 Never	send	money	
to anyone you don’t know;

•	 If	 a	 person	 claims	
to be a police officer or 
judge, call that police ser-
vice or court house directly 
to confirm the situation –

Continued on Page 5

?

If you suspect you have been targeted contact the  
Canadian Anti-Fraud Centre at 

Yes...I need you to keep this secret.

Did a family member 
recently call you 
because they were 
arrested?

Does someone
you’ve met online
need money for an 
overseas emergency?

Are you expecting 
money or a 
package, but now 
there’s a problem?

  A family member being arrested?
 Needing money for a lawyer or bail?
 Needing money for a medical emergency?
 Needing money for unexpected taxes or fees?
  A courier coming to collect cash?
  A gag order? (Not to talk to trusted people 

about the call/event/requested items)

Did the person on 
the phone mention 
something about:

They may claim to be police, or tell you not to call police. 
Your RCMP detachment can help you to check if someone is trying to 
defraud you. We’re just a phone call away and you can remain anonymous.

FRAUDSTERS ARE INVENTING THESE STRESSFUL 
SITUATIONS TO CONVINCE YOU TO GIVE THEM MONEY.

Are you

in trouble?   

1-888-495-8501 or  antifraudcentre.ca

WARNING: EMERGENCY SCAMS!

Contact your local police at rcmp-grc.gc.ca/detach
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artIclE by mla 
smIth

Submitted by MLA Mark 
Smith

The new legislative session 
has begun, and the Govern-
ment of Alberta is hard at 
work for you and your fam-
ily in the Legislature.

The new session opened 
with a speech from the 
throne, where Lieutenant 
Governor Salma Lakhani 
highlighted our govern-
ment’s key priorities for 
the months ahead; namely, 
making life more afford-
able for families, attracting 
jobs and investment to our 
province, fixing the health-
care system, and standing 
up for our jurisdictional 
rights against Ottawa.

Premier Danielle Smith 
began the new session by 
tabling Bill 1, the Alberta 
Sovereignty within a Unit-
ed Canada Act, to empow-
er our province to stand-
up against and defend our 
jurisdictional rights from 
federal overreach and in-
terference. This legisla-
tion, if passed, would help 
strengthen the bonds of 
Confederation by uphold-
ing our nation’s most foun-
dational documents – the 
Canadian Constitution and 
the Charter of Rights and 
Freedoms.

Peace River MLA Dan Wil-
liams then tabled private 
member’s Bill 202 to make 
it easier and more afford-
able for Albertans to give 
to charity. Bill 202 proposes 
to increase the non-refund-

able tax credit for charitable 
donations of $200 or less 
from 10 per cent to 60 per 
cent. If passed, this would 
bring the total tax credit for 
charitable donations in-line 
with political donations at 
75 per cent, when combined 
with the federal rebate of 
15 per cent. Bill 202 has al-
ready been welcomed by 
several charitable organiza-
tions like the Alberta Can-
cer Foundation who called 
it, “a huge leap forward in 
helping to create a strong, 
vibrant, and sustainable 
charitable sector.”

Soon, we will learn more 
details about our govern-
ment’s legislation to address 
inflation, including expand-
ing the electricity rebate to 
a total of up to $500; 

Continued on Page 6
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Police Warn Public Of ‘Emergency Scam’
Continued from Page 4

 police and courts will nev-
er demand cash be picked 
up in person or mailed; and

•	 Never	give	out	per-
sonal information over the 

phone or online to someone 
you don’t know—the police 
or courts will not ask for 
personal information over 
the phone.

“We encourage you to talk 
to family, friends, or loved 

ones who may be vulnera-
ble to these types of crimes, 
making sure they know 
what to watch for,” said Cpl. 
Sean Milne, Alberta RCMP 
Serious and Organized 
Crime Unit. “If they are con-

tacted by a scammer, they 
shouldn’t feel embarrassed, 
they shouldn’t keep it se-
cret, and they should reach 
out for help.”
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a chrIstmas lullaby
Hushaby, hushaby
Christmas stars are in the 

sky
Sweet the bells of Christ-

mas Eve
Babies, each a kiss receive
Hushaby, goodnight
Hushaby, goodnight
Lullaby, lullaby
Babies in their cradles lie

Every one in white is 
gowned

Hush, make not a single 
sound

Lullaby, goodnight
Lullaby, goodnight
Rockaby, rockaby
Christmastide draweth 

nigh
Quiet now the tiny feet

Babies sleep so still and 
sweet

Sweetest dreams, good-
night

Sweetest dreams, good-
night

December 20, 2022

Article By MLA Smith
Continued from Page 5

reindexing benefits like 
AISH, PDD, and Income 
Support, as well as the Al-
berta Seniors Benefit and 
the Alberta Child and Fam-
ily Benefit; and providing 
targeted payments for kids 
under 18, seniors 65 and 
over, and vulnerable Al-
bertans with household 
incomes of $180,000 or 
below. Minister Jones will 
table a bill to help these ac-

tions fall into place.
Economist Trevor Tombe 

has already called these 
measures the “ideal way” to 
help Albertans weather the 
inflation storm. In particu-
lar, he said the $600 being 
provided over six months 
to kids under 18 will “ful-
ly offset costs for families 
with two to three kids and 
household incomes under 
$120,000.”

I look forward to provid-
ing you with more details 

on all the above legislation 
soon, as well other bills we 
will be putting forward this 
sitting. 

Premier Smith and our 
United Conservative team 
have wasted no time get-
ting to work for Albertans. 
Our economy has come 
back strong, but more work 
needs to be done, especial-
ly when it comes to mak-
ing life more affordable for 
families and businesses.

Our United Conservative 

government won’t shy away 
from doing the hard work 
that is needed to make life 
more affordable, reform 
our healthcare system, at-
tract jobs and investment, 
and defend the rights and 
freedoms of Albertans.

We are hard at work in the 
Legislature, and we won’t 
stop until we get the job 
done for you.
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all I want For chrIstmas Is my 
two Front tEEth

c-h-r-I-s-t-m-a-s

Every body stops 
and stares at me 
These two teeth are 
gone as you can see 
I don’t know just who 
to blame for this catastrophe! 
But my one wish on Christ-

mas Eve 
is as plain as it can be! 

All I want for Christmas 
is my two front teeth, 
my two front teeth, 
see my two front teeth! 
Gee, if I could only 
have my two front teeth, 
then I could wish you 
“Merry Christmas.” 
It seems so long since I could 

say, 
“Sister Susie sitting on a this-

tle!” 
Gosh oh gee, how happy I’d 

be, 
if I could only whistle (thhhh, 

thhhh) 
All I want for Christmas 
is my two front teeth, 

my two front teeth, 
see my two front teeth. 
Gee, if I could only 
have my two front teeth, 
then I could wish you 
“Merry Christmas!”  

When I was but a youngster, 
Christmas meant one thing, 
That I’d be getting lots of toys 

that day. 
I learned a whole lot differ-

ent, 
When my Mother sat me 

down, 
And taught me to spell 

Christmas this way: 
“C” is for the Christ child, 

born upon this day, 
“H” for herald angels in the 

night, 

“R” means our Redeemer, 
“I” means Israel, 
“S” is for the star that shone 

so bright, 
“T” is for three wise men, they 

who traveled far, 
“M” is for the manger where 

he lay, 
“A”’s for all He stands for, 
“S” means shepherds came, 
And that’s why there’s a 

Christmas day, 
And that’s why there’s a 

Christmas da



Page 8     CommunityVoice December 20, 2022

DEck thE halls
Deck the halls with boughs 

of holly, 
Fa la la la la, la la la la. 
Tis the season to be jolly, 
Fa la la la la, la la la la. 
Refrain 
Don we now our gay ap-

parel, 
Fa la la, la la la, la la la. 
Troll the ancient Yule tide 

carol, 
Fa la la la la, la la la la. 
See the blazing Yule before 

us, 
Fa la la la la, la la la la. 
Strike the harp and join 

the chorus. 
Fa la la la la, la la la la. 
(Refrain) 
Follow me in merry mea-

sure, 
Fa la la la la, la la la la. 
While I tell of Yule tide 

treasure, 
Fa la la la la, la la la la. 
(Refrain) 
Fast away the old year 

passes, 

Fa la la la la, la la la la. 
Hail the new, ye lads and 

lasses, 
Fa la la la la, la la la la. 
(Refrain) 
Sing we joyous, all togeth-

er, 
Fa la la la la, la la la la. 
Heedless of the wind and 

weather, 
Fa la la la la, la la la la.  
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FIvE mIncE PIEs

hErE comEs santa claus

Five mince pies in the bak-
er’s shop,

Warm and spicy with sug-
ar on the top.

Along came ... (insert 
name)

with a dollar one day,

Bought a mince pie
And ate it right away.
Four mince pies in the 

baker’s shop ...
Three mince pies in the 

baker’s shop ...
Two mince pies in the bak-

er’s shop ...
One mince pie in the bak-

er’s shop ...
No mince pies in the bak-

er’s shop,
Nothing warm and spicy
with sugar on the top.

“Oh dear!” said the baker
with the empty tray,
“I’ll have to make some 

more,”
And he did it right away.

Here comes Santa Claus! 
Here comes Santa Claus! 
Right down Santa Claus 

Lane! 
Vixen and Blitzen and all 

his reindeer 
are pulling on the reins. 
Bells are ringing, children 

singing; 
All is merry and bright. 
Hang your stockings and 

say your prayers, 
‘Cause Santa Claus comes 

tonight. 
Here comes Santa Claus! 

Here comes Santa Claus! 
Right down Santa Claus 

Lane! 
He’s got a bag that is filled 

with toys 
for the boys and girls 

again. 
Hear those sleigh bells jin-

gle jangle, 
What a beautiful sight. 
Jump in bed, cover up 

your head, 
‘Cause Santa Claus comes 

tonight.  
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goD rEst you mErry gEntlEmEn
God rest you merry, gentle-

men
Let nothing you dismay
For Jesus Christ our Sav-

iour
Was born upon this day
To save us all from Satan’s 

power
When we were gone astray
O tidings of comfort and 

joy
Comfort and joy

O tidings of comfort and 
joy

In Bethlehem, in Israel
This blessèd Babe was born
And laid within a manger
Upon this blessèd morn
The which His Mother Mary
Did nothing take in scorn
O tidings of comfort and 

joy
Comfort and joy
O tidings of comfort and 

joy
From God our heavenly Fa-

ther
A blessèd angel came
And unto certain shepherds
Brought tidings of the same
How that in Bethlehem was 

born
The Son of God by name
O tidings of comfort and 

joy
Comfort and joy
O tidings of comfort and 

joy
The shepherds at those tid-

ings
Rejoicèd much in mind
And left their flocks a-feed-

ing
In tempest, storm and wind
And went to Bethlehem 

straightway
This blessèd Babe to find
O tidings of comfort and 

joy
Comfort and joy
O tidings of comfort and 

joy

But when to Bethlehem 
they came

Whereat this Infant lay
They found Him in a man-

ger
Where oxen feed on hay
His mother Mary kneeling
Unto the Lord did pray
O tidings of comfort and 

joy
Comfort and joy
O tidings of comfort and 

joy
Now to the Lord sing prais-

es
All you within this place
And with true love and 

brotherhood
Each other now embrace
This holy tide of Christmas
Doth bring redeeming 

grace
O tidings of comfort and 

joy
Comfort and joy
O tidings of comfort and 

joy
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Frosty thE snowman
Frosty the snowman was a 

jolly happy soul, 
With a corncob pipe and a 

button nose, 
And two eyes made out of 

coal. 
Frosty the snowman is a 

fairy tale, they say, 
He was made of snow but 

the children 
know how he came to life 

one day. 
There must have been 

some magic in that 
Old silk hat they found. 
For when they placed it on 

his head, 
He began to dance around. 
O, Frosty the snowman 
Was alive as he could be, 
And the children say he 

could laugh 
And play just the same as 

you and me. 
Thumpetty thump thump, 
Thumpety thump thump, 
Look at Frosty go. 
Thumpetty thump thump, 

Thumpety thump thump, 
Over the hills of snow. 
Frosty the snowman knew 
The sun was hot that day, 
So he said, “Let’s run and 
we’ll have some fun 
now before I melt away.” 
Down to the village, 
With a broomstick in his 

hand, 
Running here and there all 
Around the square saying, 
Catch me if you can. 
He led them down the 

streets of town 
Right to the traffic cop. 
And he only paused a mo-

ment when 
He heard him holler 

“Stop!” 
For Frosty the snowman 
Had to hurry on his way, 
But he waved goodbye 

saying, 
“Don’t you cry, 
I’ll be back again some 

day.” 
Thumpetty thump thump, 

Thumpety thump thump, 
Look at Frosty go. 
Thumpetty thump thump, 
Thumpety thump thump, 
Over the hills of snow.  



Page 12     CommunityVoice

I saw mommy kIssIng santa claus
I saw Mommy kissing 

Santa Claus 
Underneath the mistletoe 

last night. 
She didn’t see me creep 
Down the stairs to have a 

peep; 
She thought that I was 

tucked up in my bedroom 
fast asleep. 

Then, I saw Mommy tickle 
Santa Claus 

Underneath his beard so 
snowy white; 

Oh, what a laugh it would 
have been 

If Daddy had only seen 
Mommy kissing Santa 

Claus last night.  

December 20, 2022

I wonDEr as I wanDEr
I wonder as I wander out 

under the sky,
How Jesus the Savior did 

come for to die.
For poor on’ry people like 

you and like I...
I wonder as I wander out 

under the sky.
When Mary birthed Jesus 

‘twas in a cow’s stall,
With wise men and farm-

ers and shepherds and all.
But high from God’s heav-

en a star’s light did fall,

And the promise of ages it 
then did recall.

If Jesus had wanted for 
any wee thing,

A star in the sky, or a bird 
on the wing,

Or all of God’s angels in 

heav’n for to sing,
He surely could have it, 

‘cause he was the King.
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JInglE bEll rock

lEt It snow

Jingle bell, jingle bell, jin-
gle bell rock 

Jingle bells swing and jin-
gle bells ring 

Snowing and blowing up 
bushels of fun 

Now the jingle hop has be-
gun. 

Jingle bell, jingle bell, jin-
gle bell rock 

Jingle bells chime in jingle 
bell time 

Dancing and prancing in 
Jingle Bell Square 

In the frosty air. 
What a bright time, it’s the 

right time 
To rock the night away 
Jingle bell time is a swell 

time 
To go gliding in a one-

horse sleigh 
Giddy-up jingle horse, 

pick up your feet 

Jingle around the clock 
Mix and a-mingle in the 

jingling feet 
That’s the jingle bell, 
That’s the jingle bell, 
That’s the jingle bell rock.  

Oh the weather outside is 
frightful, 

But the fire is so delightful, 
And since we’ve no place 

to go, 
Let It Snow! Let It Snow! 

Let It Snow! 
It doesn’t show signs of 

stopping, 
And I’ve bought some 

corn for popping, 
The lights are turned way 

down low, 
Let It Snow! Let It Snow! 

Let It Snow! 
When we finally kiss 

goodnight, 
How I’ll hate going out in 

the storm! 
But if you’ll really hold me 

tight, 
All the way home I’ll be 

warm. 
The fire is slowly dying, 
And, my dear, we’re still 

good-bying, 
But as long as you love me 

so, 
Let It Snow! Let It Snow! 

Let It Snow!  
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lIttlE DrummEr boy
Come they told me, pa 

rum pum pum pum 
A new born King to see, 

pa rum pum pum pum 
Our finest gifts we bring, 

pa rum pum pum pum 
To lay before the King, pa 

rum pum pum pum, 
rum pum pum pum, rum 

pum pum pum, 
So to honor Him, pa rum 

pum pum pum, 
When we come. 
Little Baby, pa rum pum 

pum pum 
I am a poor boy too, pa 

rum pum pum pum 
I have no gift to bring, pa 

rum pum pum pum 
That’s fit to give the King, 

pa rum pum pum pum, 
rum pum pum pum, rum 

pum pum pum, 
Shall I play for you, pa 

rum pum pum pum, 
On my drum? 
Mary nodded, pa rum 

pum pum pum 
The ox and lamb kept 

time, pa rum pum pum 
pum 

I played my drum for 
Him, pa rum pum pum 

pum 
I played my best for Him, 

pa rum pum pum pum, 
rum pum pum pum, rum 

pum pum pum, 
Then He smiled at me, pa 

rum pum pum pum 
Me and my drum.  
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must bE santa
Who’s got a beard that’s 

long and white? 
Santa’s got a beard that’s 

long and white. 
Who comes around on a 

special night? 
Santa comes around on a 

special night. 
Special night, beard that’s 

white, 
Must be Santa must be 

Santa, 
Must be Santa, Santa 

Claus. 
Who wears boots and a 

suit of red? 
Santa wears boots and a 

suit of red. 
Who wears a long cap on 

his head? 
Santa wears a long cap on 

his head. 
Cap on head, suit that’s 

red, 
Special night, beard that’s 

white, 
Must be Santa must be 

Santa, 

Must be Santa, Santa 
Claus. 

Who’s got a big red cherry 
nose? 

Santa’s got a big red cherry 
nose. 

Who laughs this way: 
HO HO HO? 
Santa laughs this way: 
HO HO HO! 
HO HO HO, cherry nose, 
Cap on head, suit that’s 

red, 
Special night, beard that’s 

white, 
Must be Santa must be 

Santa, 
Must be Santa, Santa 

Claus. 
Who very soon will come 

our way? 
Santa very soon will come 

our way. 
Eight little reindeer pull 

his sleigh, 
Santa’s little reindeer pull 

his sleigh. 
Reindeer sleigh, come our 

way, 
HO HO HO, cherry nose, 
Cap on head, suit that’s 

red, 
Special night, beard that’s 

white, 
Must be Santa, must be 

Santa, 
Must be Santa, Santa 

Claus. 
Dasher, Dancer, Prancer, 

Vixen, 
Comet, Cupid, Donner and 

Blitzen. 
Reindeer sleigh, come our 

way, 
HO HO HO, cherry nose, 
Cap on head, suit that’s 

red, 
Special night, beard that’s 

white, 
Must be Santa, must be 

Santa, 
Must be Santa, Santa 

Claus!
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oh comE, all yE FaIthFul

oh holy nIght

O come, all ye faithful, 
Joyful and triumphant, 
O come ye, O come ye to 

Bethlehem; 
Come and behold him, 
Born the King of angels; 
O come, let us adore him, 
O come, let us adore him, 
O Come, let us adore him, 

Christ the Lord. 
God of God, 
Light of Light, 

Lo! he abhors not the Vir-
gin’s womb: 

Very God, 
Begotten, not created; Re-

frain 
Sing, choirs of angels, 
Sing in exultation, 
Sing, all ye citizens of 

heaven above; 
Glory to God 
In the highest; Refrain 
See how the shepherds, 

Summoned to his cradle, 
Leaving their flocks, draw 

nigh to gaze; 
We too will thither 
Bend our joyful footsteps; 

Refrain 
Child, for us sinners 
Poor and in the manger, 
We would embrace thee, 

with love and awe; 
Who would not live thee, 
Loving us so dearly? Re-

frain 
Yea, Lord, we greet thee, 
Born this happy morning; 
Jesus, to thee be glory giv-

en; 
Word of the Father, 
Now in flesh appearing; 

Refrain

Oh holy night! 
The stars are brightly 

shining 
It is the night of the dear 

Savior’s birth! 
Long lay the world in sin 

and error pining 
Till he appear’d and the 

soul felt its worth. 
A thrill of hope the weary 

world rejoices 
For yonder breaks a new 

and glorious morn! 
Fall on your knees 
Oh hear the angel voices 
Oh night divine 
Oh night when Christ was 

born 
Oh night divine 
Oh night divine 
Led by the light of Faith 

serenely beaming 
With glowing hearts by 

His cradle we stand 

So led by light of a star 
sweetly gleaming 

Here come the wise men 
from Orient land 

The King of Kings lay thus 
in lowly manger 

In all our trials born to be 
our friend. 

Truly He taught us to love 
one another 

His law is love and His 
gospel is peace 

Chains shall He break for 
the slave is our brother 

And in His name all op-
pression shall cease 

Sweet hymns of joy in 
grateful chorus raise we, 

Let all within us praise His 
holy name.  
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olD toy traIns

sIlEnt nIght

Old toy trains, little toy 
tracks

Little toy drums coming 
from a sack

Carried by a man dressed 
in white and red

Little boy, don’t you think 
it’s time you were in bed?

Close your eyes

Listen to the skies
All is calm, all is well
Soon you’ll hear Kris 

Kringle and the jingle bells
Bringin’ old toy trains, 

little toy tracks
Little toy drums coming 

from a sack
Carried by a man dressed 

in white and red
Little boy, don’t you think 

it’s time you were in bed?
Close your eyes
Listen to the skies
All is calm, all is well
Soon you’ll hear Kris 

Kringle and the jingle bells
Bringin’ old toy trains, 

little toy tracks
Little toy drums coming 

from a sack
Carried by a man dressed 

in white and red
Little boy, don’t you think 

it’s time you were in bed?

Silent night, holy night, 
All is calm, all is bright 
Round yon virgin mother 

and child. 
Holy infant so tender and 

mild, 
Sleep in heavenly peace. 
Sleep in heavenly peace. 
Silent night, holy night, 
Shepherds quake at the 

sight, 
Glories stream from 

heaven afar, 
Heavely hosts sing alle-

luia; 
Christ the Saviour, is 

born! 
Christ the Saviour, is 

born! 
Silent night, holy night, 
Son of God, love’s pure 

light 
Radiant beams from thy 

holy face, 
With the dawn of re-

deeming grace, 
Jesus, Lord, at thy birth. 
Jesus, Lord, at thy birth.



Page 18     CommunityVoice December 20, 2022

rockIng arounD thE chrIstmas trEE

ruDolPh thE rED-nosED rEInDEEr

santa hE has a rED rED coat

Rocking around the 
Christmas tree 

At the Christmas party 
hop 

Mistletoe hung where you 
can see 

Every couple tries to stop. 

Rocking around the 
Christmas tree, 

Let the Christmas spirit 
ring 

Later we’ll have some 
pumpkin pie 

And we’ll do some carol-

ing. 
you will get a sentimental 
Feeling when you hear 
Voices singing let’s be jolly, 
Deck the halls with boughs 

of holly. 
Rocking around the 

Christmas tree, 
Have a happy holiday 
Everyone dancing merrily 
In the new old-fashioned 

way.  

Rudolph, the red-nosed 
reindeer 

had a very shiny nose. 
And if you ever saw him, 
you would even say it 

glows. 
All of the other reindeer 

used to laugh and call him 
names. 

They never let poor Ru-
dolph 

join in any reindeer games. 
Then one foggy Christmas 

Eve 

Santa came to say: 
“Rudolph with your nose 

so bright, 
won’t you guide my sleigh 

tonight?” 
Then all the reindeer loved 

him 

as they shouted out with 
glee, 

Rudolph the red-nosed 
reindeer, 

you’ll go down in history!

He has a red, red coat
And a red, red hat,
His boots are black
And he carries a sack.
He has a twinkle in his eye
And a friendly smile,
And his name is Santa 

Claus.

“One more time!”
He has a red, red coat
And a red, red hat,
His boots are black
And he carries a sack.
He has a twinkle in his eye
And a friendly smile,
And his name is Santa 

Claus.
“Let’s hear it again now ...”
And his name is SANTA 

CLAUS!
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wIntEr 
wonDErlanD

Sleigh bells ring, are you 
listening, 

In the lane, snow is glis-
tening 

A beautiful sight, 
We’re happy tonight. 
Walking in a winter won-

derland. 
Gone away is the bluebird, 
Here to stay is a new bird 
He sings a love song, 
As we go along, 
Walking in a winter won-

derland. 
In the meadow we can 

build a snowman, 
Then pretend that he is 

Parson Brown 
He’ll say: Are you married? 
We’ll say: No man, 
But you can do the job 
When you’re in town. 
Later on, we’ll conspire, 
As we dream by the fire 
To face unafraid, 
The plans that we’ve made, 

Walking in a winter won-
derland. 

In the meadow we can 
build a snowman, 

And pretend that he’s a 
circus clown 

We’ll have lots of fun with 
mister snowman, 

Until the alligators knock 
him down. 

When it snows, ain’t it 
thrilling, 

Though your nose gets a 
chilling 

We’ll frolic and play, the 
Eskimo way, 

Walking in a winter won-
derland. 

Walking in a winter won-
derland, 

Walking in a winter won-
derland
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thE holIDay sEason (or 
haPPy holIDay)

Happy Holiday 
Happy Holiday 
While the merry bells keep 

ringing 
May your every wish come 

true 
Happy Holiday 
Happy Holiday 
May the calendar keep 

bringing 
Happy Holidays to you 
It’s the holiday season 
And Santa Claus is coming 

back 
The Christmas snow is 

white on the ground 
When old Santa gets into 

town 
He’ll be coming down the 

chimney, down 
Coming down the chim-

ney, down 
It’s the holiday season 
And Santa Claus has got a 

toy 
For every good girl and 

good little boy 
He’s a great big bundle of 

joy 

He’ll be coming down the 
chimney, down 

Coming down the chim-
ney, down 

He’ll have a big fat pack 
upon his back 

And lots of goodies for you 
and me 

So leave a peppermint 
stick for old St. Nick 

Hanging on the Christmas 
tree 

It’s the holiday season 
With the whoop-de-do 

and hickory dock 
And don’t forget to hang 

up your sock 
“Cause just exactly at 12 

o’clock 
He’ll be coming down the 

chimney 
Coming down the chim-

ney 
Coming down the chim-

ney, down! 
Happy Holiday 
Happy Holiday 
While the merry bells keep 

bringing 

Happy Holidays to you 
Happy Holiday 
Happy Holiday 
May the calendar keep 

bringing 
Happy Holidays to you 
To you 
Happy Holiday
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black ForEst trIFlE
Ingredients
500ml tub ready-made 

chilled custard – look for 
one with real vanilla seeds

100g plain chocolate, bro-
ken into pieces

400g chocolate brownies
2 x 390g jars cherries in 

kirsch or similar
300g tub double cream
200ml tub crème fraîche
25g icing sugar

grated chocolate, to deco-
rate, and fresh cherries (op-
tional)

Method
STEP 1 Put the custard 

into a pan with the choc-
olate pieces. Gently heat, 
stirring, until the chocolate 
has melted into the custard. 
Cover with cling film and 
cool.

STEP 2 Arrange the 
brownies in the base of a 
trifle bowl. Drain the jars 
of cherries, reserving the 
liquid, and scatter over 
the brownies. Drizzle over 
100ml reserved liquid. 
Spoon the cooled chocolate 
custard over and chill while 
you make the topping.

STEP 3 Lightly whip the 
cream with the crème 

fraîche and icing sugar until 
soft peaks form. Chill until 
ready to serve, then pile on 
top of the trifle and deco-
rate with grated chocolate 
and fresh cherries, if you 
like.
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buckwhEat crEPEs
Ingredients
5 tablespoons unsalted 

butter, plus more for the 
skillet

2/3 cup buckwheat flour
1/3 cup all-purpose flour
1 3/4 cups whole milk
3 large eggs
1/2 teaspoon salt
1/4 cup chopped fresh 

parsley (optional)
Assorted Fillings:
Sweet Onion Crepe Filling, 

recipe follows
Sauteed Spinach Crepe 

Filling, recipe follows
Creamy Mushroom Crepe 

Filling, recipe follows
Citrus Shrimp Crepe Fill-

ing, recipe follows

Directions
Melt 5 tablespoons but-

ter in an 8-inch nonstick 
skillet. Combine the melted 
butter, both flours, the milk, 
eggs and salt in a blender 
and process until smooth 

(set the skillet aside). Let 
the batter rest at room tem-
perature at least 1 hour or 
overnight. Stir in the pars-
ley, if desired.

Preheat the oven to 300 
degrees. Heat the skillet 
over medium heat until a 
drop of water sizzles in it. 
Lightly butter the skillet, 
then add a scant 1/3 cup 
batter and quickly swirl 
to coat the bottom of the 
pan. Cook until the crepe 
sets and browns around 
the edges, about 2 minutes. 
Carefully lift with a rubber 
spatula, flip over and cook 
about 30 more seconds. 
Transfer to a plate. 

Repeat with the remaining 
batter, adding more butter 
as needed and stacking the 
finished crepes. Wrap the 
crepes in a damp dish towel 
and place in the oven to re-
heat, about 10 minutes. 

Serve with assorted fill-

ings.
Sweet Onion Crepe Filling:
Yield: 4 servings
Heat 2 tablespoons butter 

in a large skillet over medi-
um-low heat. Add 2 sliced 
onions and 2 thyme sprigs. 
Season with salt and pepper 
and cook until the onions 
are lightly browned, about 
20 minutes.

Sauteed Spinach Crepe 

Filling:
Yield: 4 servings
Heat 2 tablespoons olive 

oil in a large skillet over 
medium-high heat. Add 12 
ounces spinach and cook 
until just wilted, about 4 
minutes. Season with salt 
and pepper.

Creamy Mushroom Crepe 

Continued on Page 24
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Buckwheat Crepes
Continued from Page 23 
Filling:

Yield: 4 servings
Heat 3 tablespoons but-

ter in a large skillet over 
medium-high heat. Add 1 
pound chopped wild mush-
rooms and 2 thyme sprigs; 
saute until the mushrooms 
are golden, about 10 min-
utes. Season with salt and 
pepper and add 2/3 cup 

heavy cream; toss to warm 
through. Remove from the 
heat and add a handful of 
parsley.

Citrus Shrimp Crepe Fill-
ing:

Yield: Photograph by Con 
Poulos

 Saute 1 1/4 pounds shrimp 
(peeled and halved length-
wise) in 2 tablespoons but-
ter with 1 strip lemon zest, 

2 tarragon sprigs and salt 
and pepper until the shrimp 
turn pink, 3 to 4 minutes. 
Add a squeeze of lemon 
juice and 1/2 cup white 
wine and simmer 1 minute. 
Remove from the heat; add 
4 tablespoons chopped cold 
butter and some parsley.

Cook’s Note
You can make the crepes 

a day ahead. Just wrap in 

plastic and refrigerate, then 
reheat before assembling.
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chEEsE-FIllED EDIblE gIFt boxEs

Ingredients
Pepper Jack Cheese Crack-

er:
2 tablespoons apple cider 

vinegar
2 large eggs, separated
2 1/2 cups all-purpose 

flour, plus more for dusting 
(see Cook’s Note)

1 1/2 teaspoons kosher salt, 
plus more for sprinkling

1 teaspoon dry mustard
1 teaspoon paprika
1/2 teaspoon turmeric
One 8-ounce package pep-

per jack cheese spread
12 tablespoons (1 1/2 

sticks) unsalted butter, 
cut into small pieces

1/2 cup grated Parme-
san

Assembling and Deco-
rating:

6 long fresh chives
Two 8-ounce packag-

es pepper jack cheese 
spread

Assorted meats, vege-
tables and crackers, for 

serving (Suggestions: sliced 
prosciutto, salami, carrots, 
radish, celery and butter 
crackers)

Directions
Special equipment: a pas-

try bag fitted with a medium 
plain tip

For the pepper jack cheese 
cracker: Whisk together the 
vinegar, egg whites and 3 ta-
blespoons water in a small 

bowl; set aside. Refriger-
ate the egg yolks in a small 
bowl, covered, until ready to 
use.

Pulse the flour, salt, mus-
tard, paprika and turmeric 
in a food processor to com-
bine. Add the pepper jack 
cheese spread, butter and 
Parmesan and pulse until 
the butter is completely bro-
ken up. Add the egg white 
mixture and pulse until the 
dough comes together in 
a ball. (It’s okay if it’s a lit-
tle wet.) Put the dough on a 
large piece of plastic wrap, 
pat into a 1/2-inch-thick 
square and wrap in the plas-
tic. Refrigerate to chill and 
firm up, about 1 hour.

Cut the dough in half. Dust 
a sheet of parchment with 
flour and put one piece of 
the dough on top. Dust with 
more flour and top with an-
other sheet of parchment. 
Roll out the dough into a 

square about 1/8 inch thick 
and chill until very firm, 
about 30 minutes. Repeat 
with the remaining piece of 
dough.

Position oven racks in the 
upper and lower third of the 
oven and preheat to 350 de-
grees F. Line 2 baking sheets 
with parchment.

From one piece of rolled 
dough, measure and cut 6 
panels for a box: two 4-inch 
squares for the top and bot-
tom, two 4-by-2-inch rect-
angles for the long sides and 
two 3 1/2-by-2-inch rectan-
gles for the slightly short-
er sides. Arrange on one of 
the prepared baking sheets, 
cover and refrigerate until 
the dough firms up again, 
about 15 minutes. Repeat 
with the remaining dough.

Prick the dough panels 
with a fork (this will prevent 
the dough from rising 

Continued on Page 26
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Cheese-Filled Edible Gift Boxes

Continued from Page 25

too much during baking). 
Whisk 2 teaspoons water 
into the reserved egg yolks, 
then brush on the dough. 
Bake, rotating the baking 
sheets front to back and 
top to bottom about half-
way through, until cooked 
through and golden brown 
around the edges, about 25 

minutes. Let cool complete-
ly on the baking sheets on a 
cooling rack, about 30 min-
utes.

For the assembling and 
decorating: Meanwhile, 
bring a large pot of water 
to a boil over high heat; fill 
a medium bowl with ice and 
water. Add the chives to the 
boiling water and cook un-

til bright green and pliable, 
about 30 seconds. Transfer 
immediately to the ice wa-
ter. Once completely cool, 
press between 2 paper tow-
els to dry. 

Add the pepper jack 
cheese spread to the bowl of 
a stand mixer fitted with the 
paddle attachment and beat 
until lightened and smooth, 
about 2 minutes. Transfer 
to a pastry bag fitted with a 
medium plain tip.

To build a box, put a 4-inch 
square panel flat-side up on 
a work surface and pipe the 
cheese glue around the pe-
rimeter. Push a long edge 
of a 4-by-2-inch side pan-
el into the glue on any side 
(make sure the golden top 
is facing out). You can use a 
can to help prop the panel 
up. Push the other 4-by-2-
inch side panel directly op-
posite of the first. Now do 

the same with the remain-
ing 3 1/2-by-2-inch side 
panels. Pipe more cheese 
glue up the 4 corners to 
help the side panels adhere 
to one another. If any of the 
panels don’t fit, use a sharp 
knife to trim the edges. Re-
peat to form a second box.

Tie a chive bow on each 
of the remaining 4-inch 
square panels to make 
them look like the box tops 
of wrapped presents. These 
will be the lids. Pipe the re-
maining pepper jack cheese 
into the boxes, using a small 
offset spatula to smooth out 
the top, then top with the 
decorated lids. Serve these 
edible gifts with assort-
ed meats, vegetables and 
crackers.
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chErry mIttEn hanD PIEs

Ingredients
Filling:
One 10-ounce bag frozen 

cherries, thawed, drained 
and coarsely chopped

1/3 cup granulated sugar
1/4 teaspoon ground cin-

namon
Pinch of kosher salt 
1 tablespoon cornstarch
1 tablespoon freshly 

squeezed lemon juice
Crust:
All-purpose flour, dusting
One 14- to 16-ounce box 

rolled refrigerated pie 
crusts (2 crusts)

1 large egg
Royal Icing and Decora-

tion:
1 pound confectioners’ 

sugar
5 tablespoons meringue 

powder
Blue gel food coloring, for 

icing
White snowflake sprin-

kles, for decorating

Directions
Special equipment: a 

4-inch mitten-shaped cut-
ter; three pastry bags fitted 
with a #6 or 7 round tip, a #3 
or 4 round tip and a #103 or 
104 rose petal tip

For the filling: Line 2 bak-
ing sheets with parchment. 
Preheat the oven to 400 de-
grees F.

Combine the cherries, 
granulated sugar, cinnamon 
and salt in a medium sauce-
pan. Bring to a simmer over 
medium heat and cook, stir-
ring occasionally, until the 

cherries are juicy, the 
sugar dissolves and the 
liquid begins to thick-
en, about 10 minutes. 

Stir together the corn-
starch and 1 tablespoon 
water in a small bowl 
until smooth. Pour the 
cornstarch mixture 
into the saucepan and 
continue to simmer, 
stirring, until thick-
ened, 1 to 2 minutes. 
Transfer to a bowl, stir 

in the lemon juice and let 
cool completely.

For the crust: Lightly 

dust a work surface with 
flour. Unroll both pie crust 
rounds, dust them with 
flour and roll with a rolling 
pin just to flatten out any 
creases and thin the dough 
slightly. Use a 4-inch mit-
ten-shaped cutter to cut 
out as many mittens as pos-
sible, rerolling the dough 
once; you should have 16 to 
20 pieces in all.

Arrange half of the mit-
tens on the prepared bak-
ing sheets. Beat the egg in 
a small bowl with 1 table-
spoon water. Brush around 

the edges of the mittens 
with the egg wash. Spoon 
1 to 2 tablespoons of the 
filling in the center of each 
mitten (the amount you use 
will depend on the exact 
size of the cutter, but do not 
overfill). Cover each with a 
second mitten, pressing to 
seal with your finger. Brush 
the tops with the egg wash. 
Cut one small slit in the top 
of each mitten to let steam 
escape. Bake until the crust 
is golden and crisp, 10 to 12 
minutes. 

Continued on Page 28
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chocolatE 
robIns’ 
nEsts

Ingredients
100g milk chocolate, bro-

ken into pieces
100g dark chocolate, bro-

ken into pieces
100g cornflakes
icing sugar, for dusting
You’ll also need
paper cupcake cases
decorative robins, option-

al – find these in stores with 
the Christmas decorations

Method
STEP 1 Line a 12-hole 

muffin tin with paper cas-
es. Melt all the chocolate in 
a small heatproof bowl set 
over a pan of simmering 
water, making sure the bowl 
doesn’t touch the water. Or, 
do this in 20-second bursts 
in the microwave.

STEP 2 Tip the cornflakes 
into a large heatproof bowl 
and pour over the melted 
chocolate. Stir well to coat. 
Spoon the mixture into the 
paper cases, making a gap in 
the middle of each using the 
back of the spoon to create 
a nest. Chill for 2 hrs to set.

STEP 3 Dust the nests with 
icing sugar and sit a robin 
decoration in the centre of 
each, if you like (remove be-
fore eating). Will keep in an 
airtight container for three 
days.

December 20, 2022

Cherry Mitten Hand Pies
Continued from Page 27

Transfer the pies to a rack 
to cool completely.

For the royal icing and 
decoration: Meanwhile, 
combine the confectioners’ 
sugar and meringue pow-
der in a large bowl. Add 6 
tablespoons water and beat 
with an electric mixer on 
medium-high speed until 
soft glossy peaks form, add-
ing 1 to 2 tablespoons wa-

ter if necessary to make a 
smooth, slightly thick icing. 
Remove a third of the icing 
to a small bowl. Add food 
coloring to the remaining 
icing to make a light blue 
color. 

Transfer the blue icing to 
a pastry bag fitted with a 
#6 or #7 round tip. Transfer 
half of the white icing to a 
pastry bag fitted with a #3 
or #4 round tip and the oth-
er half of the icing to a pas-

try bag fitted with a #103 or 
#104 rose petal tip. 

Pipe a thin blue border 
around the edge of each 
cookie, leaving the cuff 
plain and uniced. Let set 
for a few minutes. Pipe a 
generous amount of blue 
icing inside the border of 
each cookie. Using a small 
offset spatula or the back 
of a spoon, spread the ic-
ing to cover the cookie, 
still making sure to leave 

the cuff plain. Sprinkle the 
icing with the snowflake 
sprinkles. Use white icing 
with the rose petal tip to 
pipe a ruffle on the mitten 
cuff. Pipe stitching around 
the edge of the mitten us-
ing the white icing with the 
plain round tip. Let the ic-
ing harden before serving, 
about 1 hour.
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Eggnog IcE crEam

Ingredients
4 egg yolks
1/3 cup sugar
1 pint whole milk
1 cup heavy cream
1 teaspoon freshly grated 

nutmeg
3 ounces bourbon

Directions
In the bowl of a stand mix-

er, beat together the egg 
yolks and sugar until the 
yolks lighten in color and 
the sugar is completely dis-
solved. Set aside.

In a medium saucepan, 
over high heat, combine 
the milk, heavy cream and 
nutmeg and bring just to a 

boil, stirring occasionally. 
Remove from the heat and 
gradually temper the hot 
mixture into the egg and 
sugar mixture. Then re-
turn everything to the pot 
and cook until the mixture 
reaches 160 degrees F. Re-
move from the heat, stir in 
the bourbon, pour into a 
medium mixing bowl, and 
set in the refrigerator. Chill 
the mixture in the refriger-

ator until it reaches a tem-
perature of 40 degrees F, 
approximately 4 to 6 hours.

Once chilled, process in 
an ice cream maker accord-
ing to the manufacturer’s 
instructions. Serve as is for 
soft-serve, or place in an 
airtight container and put in 
the freezer for 2 to 4 hours 
for traditional ice cream.
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horsEraDIsh-crustED stEak 
roulaDE

Ingredients
For the Steak:
2 red bell peppers, 

stemmed, halved length-
wise and seeded

3 tablespoons extra-vir-
gin olive oil

1 leek, white and light-
green parts only, finely 
chopped

2 cloves garlic, minced
1 cup chopped fresh 

parsley
Kosher salt and freshly 

ground pepper
1 2 1/4-to-2 1/2-pound 

flank steak, trimmed
1/2 pound sliced provo-

lone cheese (about 8 slic-
es)

For the Crust:
3/4 cup breadcrumbs
3 teaspoons chopped 

fresh rosemary
3 tablespoons chopped 

fresh parsley
3 tablespoons drained 

horseradish
3 tablespoons extra-vir-

gin olive oil, plus more for 
brushing

Kosher salt and freshly 
ground pepper

Directions

Prepare the stuffing for 
the steak: Preheat the 
broiler and place the pep-
pers cut-side down on a 
foil-lined broiler pan. Broil 
until the skin is charred, 8 
to 10 minutes. Transfer to 
a bowl, cover with a plate 
and set aside until cool 
enough to handle. Peel the 

peppers with your fingers 
or a paring knife. If nec-
essary, lightly rinse to re-
move any remaining skin 
and pat dry.

Preheat the oven to 425 
degrees. Heat the olive oil 
in a large skillet over me-
dium heat. Add the leek 
and garlic and cook until 
soft, about 5 minutes. Re-
move from the heat, add 
the parsley and season 
with salt and pepper. Let 
cool.

Gently pound the steak 
with the flat side of a mal-
let or heavy skillet until 
1/4 inch thick. Lay out on a 
cutting board with the long 
side facing you and season 
with salt and pepper. Place 
the roasted peppers even-
ly over the meat, leaving a 
1-inch border 

Continued on Page 31
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Horseradish-Crusted Steak Roulade

Continued from Page 30

all around. Top with the 
cheese slices, then the leek 
mixture. Roll the meat 
away from you into a tight 
cylinder, tucking in the fill-
ing as you roll.

Make the crust: Mix the 
breadcrumbs, rosemary, 
parsley, horseradish, olive 
oil, 1/2 teaspoon salt, and 
pepper to taste in a medi-
um bowl until moistened. 
Brush the steak roll with 

a bit of olive oil and press 
the breadcrumb mixture 
over the top and sides. Tie 
the roll with twine in three 
or four places, making 
sure it’s not too tight (you 
want the crust to stay in-
tact).

Place the steak roll on 
a rack in a roasting pan 
and roast until the crust 
is golden and a thermom-
eter inserted into the cen-
ter registers 130 degrees 

for medium-rare, about 
45 minutes. Transfer to a 
cutting board and let rest 
15 minutes. Carefully cut 
off the twine, then slice the 
roll crosswise into 1-inch 
pieces.
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maPlE mashED swEEt PotatoEs
Ingredients
3 pounds sweet potatoes
3 tablespoons unsalted 

butter
3 tablespoons pure maple 

syrup
1/2 teaspoon grated or-

ange zest
Kosher salt and freshly 

ground black pepper 

Directions

Preheat the oven to 400 
degrees F. Pierce the sweet 
potatoes 2 or 3 times with a 
fork. Put on a baking sheet 
and roast until very tender 
and a knife easily pierces 
through the center, 45 to 60 
minutes.

Let the potatoes cool 
slightly and then halve 
lengthwise. Holding the 
sweet potatoes with a pot-
holder or towel, scoop out 
the insides and discard the 
skins. Pass the potatoes 
through a food mill or ricer 
into a large bowl.

Heat the butter, maple syr-
up and zest in a small skil-
let over medium heat until 
the butter is melted. Pour 
over the potatoes and stir 
to combine evenly. Season 
with salt and pepper. 
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maPlE-buttEr-glazED turkEy
Ingredients
8–10 servings
Turkey
1 12–14-lb. turkey, neck 

and giblets removed
1 Tbsp. black peppercorns
⅔ cup Diamond Crystal or 

6 Tbsp. plus ½ tsp. Morton 
kosher salt

2 Tbsp. garlic powder
2 Tbsp. light brown sugar
Glaze and assembly
1 Tbsp. vegetable oil or ex-

tra-virgin olive oil
2 sprigs thyme
½ cup (1 stick) unsalted 

butter
¼ cup pure maple syrup
2 Tbsp. soy sauce or tam-

ari
2 Tbsp. unseasoned rice 

vinegar or white wine vin-
egar

1 Tbsp. Worcestershire 
sauce

Special equipment
A spice mill or mortar and 

pestle
Preparation

Turkey
Step 1 Place one 12–14-lb. 

turkey, neck and giblets re-
moved, breast side up, on 
a large cutting board and 
pat dry. Grip a wing and 
pull it outward so you can 
see where it attaches to the 
body. Using a sharp boning 
or chef’s knife, cut through 
the joint to separate the 
wing from the breast. If 
you hit bone, you’re in the 
wrong spot; pull the wing 
out farther to help you get 
into the place where the 
joint meets the socket. Re-
move wing; repeat on the 
other side.

Step 2 Cut through skin 
connecting 1 leg to carcass. 
Pull leg back until ball joint 
pops out of its socket; cut 
through the joint to sepa-
rate leg. Repeat on the other 
side.

Step 3 Now for the breast: 
You can roast the breast as 
is with the backbone at-

tached, or you can turn the 
breast over and trim the 
lower part of the backbone 
that was formerly adjacent 
to the legs by breaking it 
at the midpoint or, using a 
sturdy chef’s knife, by cut-
ting between the vertebrae 
to divide it.

Step 4 Coarsely grind 1 
Tbsp. black peppercorns in 
a spice mill or with a mor-
tar and pestle; transfer to 

a medium bowl. Add ⅔ cup 
Diamond Crystal or 6 Tbsp. 
plus ½ tsp. Morton kosher 
salt, 2 Tbsp. garlic powder, 
and 2 Tbsp. light brown 
sugar and mix dry brine to-
gether with your fingers.

Step 5 Place turkey pieces, 
skin side up, on a wire rack 
set inside a rimmed baking 
sheet. Sprinkle dry brine 
liberally all over 

Continued on Page 34
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Maple-Butter-Glazed Turkey
Continued from Page 33

both sides of turkey, pat-
ting to adhere. You may not 
need all of it, but it’s good 
to start out with extra since 
some will end up on the 
baking sheet. It is important 
to have the turkey elevated 
on a rack so it absorbs the 
salt mixture evenly (rather 
than sitting in a pile of salt 
on the baking sheet). Let 
sit at room temperature at 
least 1 hour or chill up to 1 
day.

Glaze and assembly
Step 6 Remove wire rack 

with turkey from baking 
sheet; set aside. Rinse bak-
ing sheet to remove excess 
salt. Pour 1 cup water into 
baking sheet and return 
wire rack with turkey to 
baking sheet. Rub turkey all 
over with 1 Tbsp. vegetable 
oil or extra-virgin olive oil 
and arrange skin side up.

Step 7 Cook 2 sprigs thyme, 

½ cup (1 stick) unsalted but-
ter, ¼ cup pure maple syrup, 
2 Tbsp. soy sauce or tamari, 
2 Tbsp. unseasoned rice 
vinegar or white wine vin-
egar, and 1 Tbsp. Worces-
tershire sauce in a medium 
saucepan over medium 
heat, swirling occasionally, 
until thick enough to coat 
a spoon, 8–10 minutes. Set 
glaze aside.

Step 8 Place a rack in bot-
tom third of oven; preheat 
to 425°. Roast turkey, rotat-
ing baking sheet halfway 
through, until skin is mostly 
golden brown, 20–30 min-
utes. Reduce oven tempera-
ture to 300° and continue 
to roast turkey, brushing 
with reserved glaze ev-
ery 20 minutes and adding 
more water by ½-cupfuls 
as needed to maintain some 
liquid in baking sheet, until 
an instant-read thermome-
ter inserted into the thickest 
part of breast registers 150°, 

and 170° when inserted into 
the thickest part of thighs, 
50–70 minutes longer (total 
cooking time will be about 
1½ hours). Skin should be 
deep golden brown and 
shiny. Transfer turkey to a 
cutting board and let rest 
30–60 minutes before carv-
ing.
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orangE anD maPlE roastED 
buttErnut sQuash

roast chEstnuts

Ingredients
1 butternut squash (about 

2 1/2 pounds), peeled, 
halved, seeded and thinly 
sliced

2 tablespoons olive oil
Kosher salt and freshly 

ground black pepper
2 tablespoons pure maple 

syrup
Zest and juice of 1 orange
2 tablespoons chopped 

fresh flat-leaf parsley
Directions
Preheat the oven to 350 

degrees F. Toss the squash 
with the oil and a gener-
ous pinch each of salt and 

pepper in a large bowl. Tile 
the squash slices in a 9-by-
13-inch baking dish, over-
lapping the pieces. Stir the 
maple syrup, orange zest 
and juice together in a small 
bowl and pour over the 
squash.

Cover with foil and bake 

30 minutes. Uncover and 
continue to bake until the 
squash is tender and the top 
begins to brown, 30 to 40 
minutes more. Scatter the 
parsley over the top.

Ingredients
16 chestnuts (or as many as 

you need), choose large, shiny 
looking nuts

Method
STEP 1 Heat the oven to 

200C/180C fan/gas 6. Put 
each chestnut flat-side down 
on a chopping board. Hold 
the chestnut carefully and, 
using a sharp knife, cut a long 
slit or a cross in the top. Make 
sure you cut through the shell 
but not the nut inside. The 
shell is tough and flexible 
like a skin rather than rock 
hard like other nut shells, so 
a small kitchen knife works 
well.

STEP 2 Tip the nuts onto a 
baking sheet or into a roast-
ing tin and arrange them cut-
side up. Roast for 30 mins. 
The cuts should open up and 
the shell will start to peel 
back.

STEP 3 Leave the nuts in 
the tin to cool down to warm 
– they will be very hot inside. 
Put a board on top of the tin 
while they cool to trap the 
steam and make them easier 
to peel. Serve as they are for 
people to peel, or peel them 
yourself to use in a recipe.

STEP 4 If you peel them, you 
may want to remove the in-
ner, slightly fluffy, membrane 
as well. If the membrane is 
difficult to get off (it shouldn’t 
be if you steam them as they 
cool), you can soak the nuts 
in boiling water for a minute 
to loosen. Drain and peel.
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roast Duck

Ingredients
1 duck, legs separate 

from the crown and crown 
trimmed (you can ask a 
butcher to do this or buy 
two legs and a crown sepa-
rately)

2 tbsp honey
½ clementine, zested and 

juiced, or ½ orange, zested, 
plus 2 tbsp orange juice

duck-fat roasties, water-
cress and gravy, to serve 
(see below)

Method

STEP 1 If you have time, 
season the legs, cover and 
chill for up to 24 hrs to pro-
duce extra-crispy skin. Heat 
the oven to 150C/130C fan/
gas 2. Put an ovenproof wire 
rack on top of a baking tray 
and sit the duck legs to one 
side of the rack, skin side 
up, and roast for 1 hr 45 
mins until the skin is start-
ing to crisp and the meat 
underneath looks pull-
apart tender.

STEP 2 While the legs are 
roasting, lightly score the 
skin of the duck crown all 
over and season with salt 
(again, this can be done up 
to 24 hrs before). Mix all 
but 1 tsp of the honey with 
the citrus zest and juice in a 
bowl.

STEP 3 When the legs 
have had their time, remove 
the tray from the oven care-
fully and pour all the fat 
into a bowl to use for mak-
ing roast potatoes, if you 

like. Turn the oven up to 
220C/200C fan/gas 7, then 
sit the crown, skin side up, 
opposite the legs and brush 
with a bit of the fat. Roast 
everything for 20 mins, then 
brush the citrussy honey 
mix all over the crown and 
cook for another 10 mins. If 
the legs are now deep gold-
en and crisp-skinned, lift 
them onto a board, or cook 
them for a little more time 
until you achieve this.

STEP 4 Brush the duck 
crown with the remaining 
honey, return to the oven 
for 4-5 mins, then brush 
over a bit more. After about 
10 mins in total, the duck 
crown meat should be pink 
and read 60C on a cooking 
probe – if you prefer it more 
cooked, but still succulent, 
give it another 4-5 mins or 
take it to 65C. Remove the 
crown to a board with the 
legs and leave to rest for 
at least 10 mins. Carve the 

crown at the table and serve 
each person half a leg along 
with duck-fat roasties, a big 
bunch of watercress and 
some gravy 
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vEgEtablE tartE tatIn
Ingredients
2 medium Yukon gold po-

tatoes, peeled and cut into 
1/2-inch-thick rounds

2 medium sweet pota-
toes, peeled and cut into 
1/2-inch-thick rounds

2 medium parsnips, peeled 
and cut into 1/2-inch-thick 
rounds

1 small onion, cut into 
1/2-inch-thick rounds

4 cloves garlic, halved
3 tablespoons extra-virgin 

olive oil
Kosher salt and freshly 

ground pepper
3/4 cup sugar
1 tablespoon white wine 

vinegar
1 tablespoon small fresh 

sage leaves
1 tablespoon fresh orega-

no leaves
6 ounces mozzarella, grat-

ed (about 1 cup)
1 8 .5-ounce sheet frozen 

puff pastry, thawed
All-purpose flour, for 

dusting

Directions

Preheat the oven to 400 
degrees F. Toss both kinds 
of potatoes, the parsnips, 
onion, garlic, olive oil, 1 tea-
spoon salt and 1/4teaspoon 
pepper in a bowl. Spread 
in a single layer on a bak-
ing sheet; bake until tender, 
about 45 minutes. Let cool 
slightly.

Meanwhile, mix 2 table-
spoons water and the sug-
ar in a skillet and bring to 
a boil over medium heat. 
Cook, swirling the pan, until 
amber, about 7 minutes. Re-
move from the heat and stir 
in the vinegar and 1/4tea-
spoon each salt and pep-
per. Pour the caramel into 
a 9-by-13-inch glass bak-
ing dish and spread with a 
rubber spatula. Sprinkle the 
sage and oregano on top.

Arrange the roasted pota-

toes and parsnips in a sin-
gle snug layer on top of the 
caramel. Scatter the onion 
and garlic over the roasted 
vegetables; sprinkle evenly 
with the mozzarella.

Roll out the puff pastry on 
a lightly floured surface into 
a 9-by-13-inch rectangle. 
Pierce the pastry all over 
with a fork, then lay it on 
top of the mozzarella, fold-
ing the edges under to fit, 
if necessary. Bake 20 min-
utes, then reduce the oven 
temperature to 350 degrees 
F and continue baking un-

til the dough is cooked 
through, 15 to 20 more min-
utes.

Let the tart cool 10 min-
utes in the baking dish, then 
carefully invert it onto a 
cutting board. Replace any 
vegetables that stick to the 
dish, if necessary.
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vEggIE sausagE swIrl
Ingredients
6 tbsp olive oil
3 onions, halved and finely 

sliced
325g meat-free sausag-

es, skins removed if possi-
ble (use vegan sausages, if 
needed)

3 large garlic cloves, 
crushed

small bunch of sage, leaves 
picked and roughly chopped

1 lemon, zested and juiced
50g dried apricots, roughly 

chopped

100g mixed nuts of your 
choice, roughly chopped

270g filo pastry sheets
1 tbsp nigella seeds

Method
STEP 1 Heat 1 tbsp of the oil 

in a pan over a medium heat 
and fry the onions for 8-10 
mins, stirring occasional-
ly until golden brown and 
softened. Add 2 tbsp water if 
they start to catch. Tip into a 
large bowl and cool.

STEP 2 Put the sausages, 
garlic, sage and lemon zest 
and juice into a food pro-
cessor and blitz with 2-4 
tbsp water (depending on 
how dry the sausages are) 
until the mixture is a pâté-
like consistency. Tip into the 
bowl with the onions, then 
add the apricots, nuts and 
seasoning. Mix everything 
so it’s well combined.

STEP 3 Heat the oven to 
200C/180C fan/gas 6. Oil 
the side and base of a 23cm 
loose-bottomed cake tin 
and line with baking parch-
ment. Lay a sheet of filo pas-
try on a work surface and 
brush lightly with some of 
the remaining oil. Place an-
other filo sheet on top and 
brush with a little more oil. 
Spoon a third of the stuff-
ing mixture along one of 
the longer edges in a line, 
then roll up into a cylinder. 
Wrap the cylinder into the 
beginning of a coil shape. 
Repeat twice more with the 
rest of the stuffing and all 
but two of the remaining filo 
sheets, coiling each cylinder 
around the previous so you 
end up with one large spiral 
shape. Brush the remaining 
two filo sheets with oil, tear 
into strips and wrap these 
around the joins in the spi-
ral wherever it needs more 
support.

STEP 4 Brush the filo spiral 
all over with any remaining 
oil and sprinkle with the ni-
gella seeds. Bake for 40-50 
mins until golden brown.
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yorkshIrE 
PuDDIng

Ingredients
3/4 cup all-purpose flour
1/2 teaspoon salt
3 eggs
3/4 cup milk
1/2 cup pan drippings 

from roast prime rib of beef

Directions

Preheat the oven to 450 
degrees F.

Sift together the flour and 
salt in a bowl. In anoth-

er bowl, beat together the 
eggs and milk until light 
and foamy. Stir in the dry 
ingredients just until in-
corporated. Pour the drip-
pings into a 9-inch pie pan, 
cast iron skillet, or square 
baking dish. Put the pan in 
oven and get the drippings 
smoking hot. Carefully take 
the pan out of the oven and 
pour in the batter. Put the 
pan back in oven and cook 
until puffed and dry, 15 to 20 
minutes.
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bakED ham wIth brown sugar glazE
Yields:     1
Prep Time:     5 mins
Total Time:     3 hrs 15 mins
Cal/Serv:     221

Ingredients 
1 (10-lb.) fully cooked 

whole ham (boneless or 
bone-in)

1/2 c. packed brown sugar
1/4 c. Dijon mustard
1 tbsp. apple cider vinegar
    1 1/2 c. apple cider

Directions

Step 1 Preheat oven to 
325º. Place ham on a roast-
ing rack set in a roasting 
pan and score diagonally. 
Cover with foil and bake 

until warmed throughout, 2 
1/2 to 3 hours.

Step 2 During the last 45 
minutes of cooking, make 
glaze: In a small saucepan 
over medium heat, whisk 
together brown sugar, mus-
tard, apple cider vinegar, 
and apple cider. Bring up 
to a boil, then reduce to a 
medium simmer and cook 
until reduced by half, 10 to 
15 minutes. Brush glaze on 
ham every 15 minutes, until  
an instant-read thermome-
ter inserted in the thickest 
part reads 140°.

Step 3 Remove ham from 
oven, give one final glaze, 
and let rest 15 minutes be-
fore slicing.
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chEstnut, bacon & cranbErry stuFFIng
Ingredients
100g dried cranberries
50ml ruby port
1 small onion, chopped
2 rashers unsmoked back 

bacon, cut into strips
50g butter
2 garlic cloves, chopped
450g sausagemeat
140g fresh white or 

brown breadcrumbs
2 tbsp chopped fresh 

parsley
½ tsp chopped fresh 

thyme leaves
140g peeled, cooked 

chestnuts, roughly 
chopped

1 medium egg, lightly 
beaten

Method
STEP 1 Soak the cranber-

ries in the port for an hour. 
Fry the onion and bacon 
gently in the butter, until 
the onion is tender and the 
bacon is cooked. Add the 
garlic and fry for another 
minute or so.

STEP 2 Cool slightly, then 
mix with all the remain-
ing ingredients, including 
the cranberries and port, 
adding enough egg to bind 
– I find it easiest to use my 
hands. Fry a knob of stuff-
ing in a little butter, taste 
and adjust the seasoning if 
necessary.

STEP 3 To Cook: This 
stuffing can be baked in 
a dish, or rolled into balls 
that will be crisp on the 
outside and moist inside. 
To bake, press the stuff-
ing into a greased oven-
proof dish in a layer that 
is around 4cm thick. Bake 
at 190C/gas 5/fan 170C for 
about 40 minutes, until 
browned and, in the case 
of sausagemeat stuffing, 
cooked right through. Al-
ternatively, roll into balls 
that are about 4cm in di-
ameter. Roast the stuffing 

balls in hot fat (they can be 
tucked around the turkey 
or done in a roasting tin of 
their own) for 30-40 min-
utes, until crisp and nicely 
browned on the outside.
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cornFlakE chrIstmas wrEaths
Ingredients
One 16-ounce package 

marshmallows
6 tablespoons unsalted but-

ter, cut into pieces
1 teaspoon pure vanilla ex-

tract
Green gel food coloring, for 

tinting
6 cups cornflakes 
Mini round cinnamon can-

dies, for decorating 
Red sour candy roll-ups, such 

as Rip Rolls, or licorice ropes, 
cut into 5-by-1/4-inch lengths, 
for decorating 

White mini nonpareils, for 
decorating

Directions
Line 2 baking sheets with 

parchment. Combine the 
marshmallows and butter in a 
large bowl and microwave on 
50-percent power in 30-sec-
ond intervals, stirring in be-
tween each, until melted, about 
1 minute 30 seconds.

Stir in the vanilla and enough 
food coloring to make the 
mixture a deep green, 10 to 15 
drops. Stir in the cornflakes 
until they are completely coat-
ed.

Working with wet hands, 
form the mixture into twen-
ty-four 2-inch balls. Flatten 
on the prepared baking sheets 
and poke a hole in the middle 
of each with your finger, mold-
ing the sides as needed to form 
a wreath shape. Decorate with 
the cinnamon candies to cre-
ate holly berries. Form the red 
candy strips into a simple bow 
on each wreath. Sprinkle light-
ly with the white nonpareils for 
snow. Let set at room tempera-
ture to firm up, about 2 hours, 
or refrigerate 30 minutes. 

December 20, 2022

chrIstmas Jam
Ingredients
500g fresh cranberries
2 oranges, zested and 

juiced
1 star anise
1 cinnamon stick
2 cloves
500g caster sugar
2 tsp edible glitter (option-

al)
Method
STEP 1 Put a small plate 

in the fridge to chill. Tip the 

cranberries, orange zest and 
juice, the star anise, cinna-
mon stick, cloves and sugar 
into a heavy-based sauce-
pan. Bring to the boil. Reduce 
the heat and simmer for 30-
35 mins, stirring often until 
the cranberries have burst 
and the liquid has reduced 
– it should be thick and jam-
my. Put a teaspoon of the 
jam on the chilled plate and 
leave to cool. Once cool, run 

your finger through the jam 
– if it wrinkles up, it’s ready. 
If not, cook for 5 mins more 
and test again.

STEP 2 Leave to cool for 
10 mins, then remove the 
whole spices and stir in the 
glitter, if using. Decant into 
sterilised jam jars and seal. 
Will keep in a cool, dark 
place for three months, or 
chilled for one month once 
opened.
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crEamED sPInach

DoublE 
chocolatE 

martInI

Ingredients
3 tablespoons unsalted 

butter

1/4 cup all-purpose flour
2 1/2 cups whole milk, at 

room temperature
Kosher salt
1/2 teaspoon freshly grat-

ed nutmeg
2 pounds spinach, tough 

stems removed
1 large egg plus 2 egg yolks
Freshly ground pepper

Directions

Melt the butter in a sauce-
pan over medium heat. 

Whisk in the flour until 
smooth; cook, stirring, until 
the mixture lightens, about 
1 minute. Remove from the 
heat; whisk in the milk, 2 
teaspoons salt and the nut-
meg. Return to medium 
heat and bring to a boil, 
whisking. Remove from 
the heat again; stir to cool 
slightly.

Heat a deep skillet over 
medium heat. Add the spin-
ach and 1 teaspoon salt; 
cover and cook about 3 

minutes. Toss with tongs, 
then continue to wilt, un-
covered, about 2 more min-
utes. Drain and cool slightly, 
then squeeze the spinach 
until dry. Coarsely chop.

Gently reheat the sauce, 
then whisk in the whole 
egg and yolks; cook, stir-
ring, until the sauce thick-
ens. Stir in the spinach; heat 
through. Season with salt 
and pepper.

Ingredients
Grated chocolate
1 maraschino cherry
Chocolate syrup, optional
Ice cubes
2-1/2 ounces half-and-

half cream
1-1/2 ounces vodka
1-1/2 ounces chocolate li-

queur
1-1/2 ounces creme de ca-

cao

Directions
Sprinkle grated choco-

late onto a plate. Moisten 
the rim of a martini glass 
with water; hold glass up-
side down and dip rim into 
chocolate. Place cherry in 
glass. If desired, garnish 
glass with chocolate syrup.

Fill a tumbler or mixing 
glass three-fourths full of 
ice. Add the cream, vod-
ka, chocolate liqueur and 
creme de cacao; stir until 
condensation forms on out-
side of tumbler or mixing 
glass. Strain into prepared 
martini glass; serve imme-
diately.
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FInnIsh mullED wInE

hot 
cocoa

Ingredients
2/3 cup vodka
2/3 cup port wine
15 whole cloves
3 cinnamon sticks (3 inch-

es)
2 orange zest strips (1 to 3 

inches)
1 orange slice
1 lemon zest strip (1 to 3 

inches)
1 lemon slice
1 piece fresh gingerroot 

(about 2 inches), peeled and 
thinly sliced

1 teaspoon cardamom 
pods

3 cups dry red wine
1 cup packed brown sugar
Blanched almonds and 

raisins, optional

Directions
In a large bowl, combine 

the first 10 ingredients. Re-
frigerate, covered, over-

night.
Transfer to a large sauce-

pan; stir in red wine and 
brown sugar. Bring just to 
a simmer (do not boil). Re-
duce heat; simmer gently, 
uncovered, until flavors are 
blended, about 30 minutes, 
stirring to dissolve sugar. 
Strain.

Serve warm over blanched 
almond and raisins, if de-
sired.

Ingredients
2 cups powdered sugar
1 cup cocoa (Dutch-pro-

cess preferred)
2 1/2 cups powdered milk
1 teaspoon salt
2 teaspoons cornstarch
1 pinch cayenne pepper, or 

more to taste
Hot water
Directions

Combine all ingredients in 
a mixing bowl and incorpo-
rate evenly. In a small pot, 
heat 4 to 6 cups of water.

Fill your mug half full with 
the mixture and pour in hot 
water. Stir to combine. Seal 
the rest in an airtight con-
tainer, keeps indefinitely in 
the pantry. This also works 
great with warm milk.
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classified ads - call 962-9228
Classified Policy

CLASSIFIED RATES 
INCLUDE GST.  1st 20 Words: 
First Insertion = $6.00; 
Subsequent insertion = 
$3.00 each. (Eg: 2 insertions 
= $9.00; 3 insertions = 
$12.00; 4 insertions = 
$15.00; etc) Each additional 
word is 20 cents per word, 
per insertion.   BOLD/
CAPITAL text available for 
an additional $1/line. Ads 
must be paid in advance. 
No Refunds Allowed on 
Classified Ads. DEADLINE: 
is Thurs. 4:00 pm. Classified 
ads may be called in to the 
COMMUNITY VOICE office 
at (780) 962-9228, emailed 
to:  comvoice@telusplanet.
net Ads may also be placed 
on the web at www.com-
voice.com/classified.htm

Hall Rentals

Lodgepole Community Hall 
- (780) 894-2277

Manley Goodwill 
Community Hall, 780-920-
3217 

Firewood

Outlaw Firewood Sales - 
Wood starting at $150 per 
cord, dry split firewood, 
pine., Tamarack and Birch., 
small and bulk volumes 
available, no fee if within 
80km of yard. Text 780-621-
7200

Computers

Free Checkup. Repairs Only 
$50, Good Clean Computer 
Only $150. Donate For Parts 
Old, Used Or Broken Laps, 
Tabs, Cell Phones, Small 
Radios ETC. Call: 780-892-
2407 (9) 12-27 OG

Pasture Wanted 

2023, cow/calf pasture, 
fenced and water required 
80 acres plus, 780-916-2333 
(4) 12-27

For Sale

dichon/cocker puppies very 
friendly non sheding vet 
check first shots dewormed 
780-727-3775 (2) 01 -03 

December 20, 2022
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FARMeRS MARKeTS                  
Drayton vallEy: 
Evergreen Farmers’ market, 
Wednesdays at the Mackenzie 
Center of the Omniplex 
from 10:30am-1:30pm. www.
dvevergreenfarmersmarket.ca
EvansburD FarmErs 
markEt:  Every Saturday 10am 
- 2pm located right beside 
Evansburg Tipple Museum 780-
505-0905 
May-Sept
leduc Public market:  Every 
Thursday 10-2 @ City Center 
Mall. 5201 50 st. Leduc
Betty   780-916-1845

BiNGo                                             
calmar: Every Wednesday 
night, 7:00pm at the Calmar 
Legion.
JAMBoRee                                                   
Drayton vallEy: Last Sunday 
of month. Upstairs @ the “55 
Rec. Center” Doors at 12pm, 
Starts at 1pm. 780-542-4378
Edmonton northwest senior’s 
center: 12963 - 120st NW, Every 
Wed From 1-3:30pm Aug & Sept 
Admin: $5 non members $2 
members Yearly membership 
$30
ToPS (take off Pounds sensibly)       

DEvon: Wed. at 9:30am at 
Riverside Baptist Church, 2 
Saskatchewan Dr., Devon. 
Contact Brenda at 987-9113 for 
info.
EDmonton: Thurs 8:30-10am at 
Annex of Grace United Church 
(6215-104 Ave). $7/month
lEDuc: Tuesday Nights at 
Peace Lutheran Church, 4606 
– 48 St. Leduc.  Weigh-ins: 5:45-
6:30pm, Meeting 7:00-7:30pm. 
Call Marie at 780-986-6477.
thorsby: meeting every 
Monday morning 9:00am at 
Thorsby Fire Hall. Call 780-621-
3461.
SociAL eVeNTS                                    

50+ young at hEart 
lunchEon for Parkland County 
Seniors. 12pm  at Stony Plain 
United Church Basement, $7 
per plate. 3rd Wed of Each Month, 
Sept - June. For reservations call 
Audrey 780-963-1782.
calmar sEnIors bus: to West 
Edmonton Mall - 1st Wed. 9:30am; 
Seniors’ Birthday Party - every 
3rd Wed. 1:30pm; Meetings - every 
2nd Wed of every month. 1:30pm. 
(780) 985-3117.
DEvon rEcrEatIon: 
Volleyball, Mondays 8-10pm, 
$2, John Maland High School. 
Badminton, Fridays 7-9pm, 
Robina Baker School, $2. 
Hockey (Arena), Tues & Thurs, 
noon (children under 15 must be 
accompanied by an adult).
InDoor PlaygrounD: 
Mondays, 10am-12pm, Alder Flats 
Community Centre. Info (780) 
388-3333  No fee. Pleas bring a 
snack for your child.
Jam DancE & carDs: 1st Fri, 
7pm, Buck Creek. (780) 514-3781
“kIDs own worshIP” an 
hour after-school, 1st and 3rd 
Thursdays each month. Songs, 
Crafts, Snacks and FUN!  No 
charge.  Call All Saints’ Anglican 
Church. (780)542-5048
musIcal Jam sEssIons: 
4th Tues, 1:00pm at Calmar 
Seniors Centre. Bring your own 
instruments and have fun.
musIc JamborEE: Last 
Sunday of each month. Upstairs 
@ the “55 Rec. Center” Doors 
open at 12pm, Starts at 1pm. 780-
542-3768
musIcal Program: every 
4th Saturday at the Cloverleaf 
Manor, 2:30pm. Everyone 
welcome.
st. DavIDs Jr. choIr is seeking 
singers ages 7-13. Boys and 
girls are welcomed. Rehearsals 
in Leduc Tuesdays 3:45- 5pm. 
Contact 780-432-7805.
warburg arEna hosts 
FrEE shInny hockEy, Sun 
2:30 - 3:45pm & Mon /Wed 
4-5:45pm, arena closures & 
cancellations can be heard on 

recorded messages, call Arena 
780-848-7581
warburg arEna hosts 
FrEE PublIc skatIng, 
Sundays 1-2:30pm & Fridays 
4-5:45pm, call arena for closure 
dates
MeeTiNGS                                                                 
ahs: Addiction Services provides 
assessment and counseling for 
alcohol, other drugs, tobacco 
and gambling in Breton on 
court day Wednesdays.  To 
make an appointment, please 
call 780-542-3140.
Do you have a problem with 
alcohol & are you looking for an 
aa mEEtIng or someone to talk 
to? Call Toll Free 1-877-404-8100.
Drinking a Problem? There is a 
Solution, call AA 780-491-1043
alDEr Flats ag socIEty: 3rd 
Wed, 7pm, Community Centre. 
Call (780) 388-3318 for more info.
brEton councIl mEEtIngs: 
2nd Tuesday of each month at 
7pm at the Council Chambers, 
Carolyn Strand Civic Centre. 
780-696-3636.
brEton & DIstrIct ag 
socIEty Regular Meeting 2nd 
Thurs. at 7:30pm at Hall.
cItIzEns on Patrol: 2nd Thurs 
of each mo, 7:30pm in Entwistle 
Seniors Bldg
DEvon toastmastErs, Thurs. 
7pm at St. Georges Anglican 
Church (2 St. Clair, Devon). Learn 
and practice the skills required 
to effectively speak in public - 
we help conquer your fear. 
More info: Marc 780-729-4932
Drayton vallEy branch 
oF albErta gEnEalogIcal 
socIEty: meets 7pm at Drayton 
Valley Municipal Library every 
3rd Wed of the month. For more 
information call (780) 542-2787
lEDuc ms socIEty 
communIty suPPort grouP 
Are you diagnosed with MS and 
have questions? This group is 
for you! Meetings TBD. Contact 
the Edmonton Chapter, 780-
471-3034
ms socIEty Drayton vallEy 

communIty grouP meets 
every 1st Tuesday of the month, 
Sept-June from 6-8pm at 
Norquest College, dates TBA.  
Info, Terra Leslie at 1-403-346-
0290.
winfield legion branch 
236: Meetings every 2nd Tues. 
Contact Secretary Treasurer 
Shelly Oulton 696-3600 or Alfred 
Farmer 696-2006
YoUR coMMUNiTY                                                                                         
Dental health: Visit the dental 
hygienist with your toddler. 
Children 15-24 mos of age are 
encouraged to have this Free 
Toddler Mouth Check. For info, 
contact the Thorsby Health 
Centre at 789-4800.
Derrick toastmasters: Serving 
Drayton Valley and area since 
1990 Build Communication, 
Leadership & Public Speaking 
Skills Meets 2nd & 4th 
Wednesday, 7-9pm, Zoom 
Contact derricktm6538.
secretary@gmail.com for 
information. 
come join gIrl guIDEs oF 
canaDa, 1st Pipestone Sparks/
Brownies/Guides Rainbow Unit.  
For more info call Jenny 387-
3544 (anytime) or Teresa 901-
3817 (evenings)
lEDuc anD DIstrIct sEnIor 
cEntrE : Provides programs 
and activities to enhance 
seniors’ lives. Drop by for a tour, 
meet new friends, and see what 
we have to offer! 780-986-6160 
www.leducseniors.ca
meals on wheels: Call Deanne 
Young, Director FCSS 696-3636
thorsby well child & 
Immunization clinic, every 1st & 
3rd Thurs. of the month. Contact 
Thorsby Public Health Center for 
appointment. 789-4800.
warburg well baby & 
Immunization clinic, by 
appointment only, 2nd Wed 
of month, Cloverleaf Manor. 
Thorsby Health Unit 789-4800.

coMMUNiTY eVeNTS
If you are a LICENSED, NON-PROFIT ORGANIZATION, you are welcome to submit your announcement FREE of charge, space 

permitting. You are required to submit your non-profit number. Call (780) 962-9228. Please note that all submitted event listings must 
be limited to 200 characters or less (including spaces). DEADLINE: 12 noon Friday prior to publication (Thursdays on long weekends).
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