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The holidays and Christmas time are fast approaching, and this year we have so much to be grateful for since we
have far less restrictions on seeing our friends and family. We encourage everyone to take advantage of these
beautiful opportunities available to us by being near your close circle this holiday season.
We have some ideas on what you can do to get in the holiday spirit and build positive and happy memories that will
last a lifetime.
1. Quality Family Time
A lot of us get caught up in the mundanity of everyday life; we pass our family members on the stairs,
and we forget to put our devices down and be present. This year, do something fun with your family!
Take the kids and go for a drive scouting out the best Holiday lights, or if it’s available, take the family
skating or play in the snow. Go for a winter walk on the trail and see what kind of wildlife you can find.
Cozy up by the fire and play charades and have a laugh.

2. Game Night
Having a family game night can be a wonderful experience where every family member can laugh and
participate. This is especially true around the holidays when everyone gathers, so why not make it extra
special by adding some poignant memories.
3. Holiday Card Photo Shoot
Gather up the family in their best holiday garb and set up your tripod or bring in a professional to take
some gorgeous shots of your crew to send out for the holidays. This is especially effective when there is
snow outside!
4. Connect With a Loved One
We can’t always be around our family during the holidays, so schedule a group video call with a family
member or friend who you cannot see at this time.
5. Do Something Kind
The holidays are a perfect chance to teach your kids the power of a kind gesture. Have them gather up
their old toys and donate them to kids in need. Bring a hot meal to a homeless person or bring the older
kids to a soup kitchen to volunteer. Walk around your building or neighbourhood and drop off some of
the holiday cookies you made to your neighbours.

Whether you are spending quality time with your family, spreading some baked goods joy,
or paying it forward with kindness, be with the people you love this year.
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Dec. 3, 5:30-10 p.m / Dec. 4, 4:00-10 p.m.
Lambton Mall (the Old Teppermans Buildings)

PEARL JAM TRIBUTE
9:00 p.m. Twisted Arm Bar and Grill

BLUEWATER CHAMBER
7:00 – 8:30 p.m. The Lawrence House
Centre For The Arts
THE 4th ANNUAL CHRISTMAS
ChHARITY CONCERT

7:oo p.m 143 Christina St N

HOLIDAY
ENTERTAINING TIPS

White Christmas Cocktails

BY YOURS TRULY

Q-What’s the one accent that can make the biggest impact in a home?
A- A mantle sets the holiday tone. A star garland intertwined with a fresh
eucalyptus garland is a pretty touch. Or opt for an artificial green garland with
twinkle lights and pinecones.
Q-If you’re not into the classic red-and-green look, what’s another good
concept for a Christmas party?
A-I love a good winter-wonderland theme, with gold and silver ornaments on a
tree and faux-fur home decor that can carry you through the winter months.

Q-What are your tips for making food and drinks look as good as they taste
when setting up a party?
A- Charcuterie boards & bar carts are my go-to because of their functionality
and purpose. Who doesn’t love a good charcuterie board? Now the possibilities
are endless when creating your arrangement. Placed on a kitchen island or
console table, they are great conversation starters! Bar carts make a perfect
appetizer and drink station in the corner of your dining or living room. Style the
bar cart with ornaments, garland, and an assortment of twinkle lights, and
you’ll have the perfect festive look!
Q-What is your secret to create an inviting fragrance in your home without it
being overpowering?
A- I like to place candles and reed diffusers in areas that aren’t centrally located.
I always burn soft, muted fragrances like lemon blossom or jasmine as to not
overwhelm anyone’s senses. I also make sure to give a quick linen spray on
fabrics before guests arrive.
Q- How do you manage your holiday party budget?
A- To keep costs low, I like to prepare in advance a few festive cocktails like
mulled wine, rum punch or hot toddies. It allows more time to socialize with
guests. Ditch all disposable serving ware and try your hand at DIY decor.

INGREDIENTS

2 ounces vanilla vodka
2-ounce white chocolate liqueur
1-ounce white creme de cacao
1-ounce half-and-half
Honey and coarse sanding sugar for rim garnish

DIRECTIONS

1. Pour the honey into a shallow dish and put the sanding sugar in
another shallow dish. Coat the rim of the glass in the honey;
then dip the rim in the sugar to coat evenly. Set the glass aside.
2. In a cocktail shaker filled with ice, add the vodka, white
chocolate liqueur, creme de cacao, and half-and-half. Shake
vigorously and strain into the prepared martini glass.
ORIGINAL RECIPE CREDIT @inspiredbycharm
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hot chocolate fudge
This recipe brings two of your favorite winter desserts together. Hot cocoa and rich fudge
topped with marshmallows! The perfect holiday party recipe.

INGREDIENTS

2 Cups Dark Chocolate Chips
14 ounces Sweetened Condensed Milk - divided
1½ Cup White Chocolate Chips
1½ Cups Mallow Bits, mini hot chocolate
marshmallows

DIRECTIONS

SERVES

12

PREP TIME

10 MIN.

CHILL

6 HR

TOTAL TIME

6 HR 10MIN

In a microwave-safe bowl; combine white chocolate chips with
5 Tablespoons sweetened condensed milk.
In a separate bowl; combine dark chocolate chips with
remaining sweetened condensed milk.
Line a square 9x9 pan (or 8x8) with foil or parchment paper and
generously grease with butter or shortening.
Microwave dark chocolate for 30 seconds, stir. Microwave for 15
seconds then stirs vigorously until the chocolate is smooth.
Transfer mixture into prepared pan and spread into an even
layer.
Microwave white chocolate for 30 seconds. Stir until smooth.
Spread mixture on top of the dark chocolate layer.
Top with mini marshmallows then gently press down.
Refrigerate at least 6 hours to set.
ORIGINAL RECIPE CREDIT © WonkyWonderful

