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Unusual Gifts for Every Age

Good Luck 
Cellars

Thursday 11am - 6pm 
Friday 11am - 8pm

Saturday 11am - 6pm 
Sunday Noon - 5pm

1025 Good Luck Road
Kilmarnock (804) 435-1416
www.goodluckcellars.com

Facilities available 
to rent for

weddings, reunions, 
parties, etc.

Gift certifi cates 
available

Pieces of Peper
Offering the Perfect Gift for Christmas

Handcrafted Fine Silver Christmas Tree with 24 kt Gold Starfish Topper 
Order now to receive by Christmas

Located in the Taylor Building 804-815-8235

Affordable & Trendy 
Jewelry  Scarves  Handbags 
Holiday Fashions  And More!

Gift Certificates Available

Tues. – Sat. 11 a.m. – 5:30 p.m.
804.776.7024
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Story Time
Children’s Shopping Area

Visit with Santa
and have your picture taken!

* Ye Ol’ Bake Shop
will have Baked Goods, 

Breads, Pies, Fudge 
                                             for holiday celebrations

  * Gift Shop  * Vendors
* Blacksmith Guild, Weaving & Spinning Guild, 

Quilt Guild, Woodworkers Guild Open for 
Business....and more surprises....

Bring the children out for some holiday fun!
YMCA will be selling Christmas Trees

For More information: call 804-580-3377

The Tavern in Heathsville
presents

Golden Village Christmas
Saturday, Dec. 3, 10 am to 2 pm

538 Rappahannock Dr. 436-8505
White Stone

Pamper Yourself in our Bamboo Lounge Wear
Great Scarves and Accessories

 Personalized Items

Fabulous Finds for all ages & Gift Certificates

BOXth
e

The Burgess 
House

Nautical Holiday Cards 
and Ornaments.

Lots of Santas for the 
collector.

Always A SALE!
Awesome Selection

of Unique Gifts
Old, New & In-Between

804-453-5900
80 Jessie Dupont Hwy.

Burgess, Virginia

The Perfect Gift... 
a beautiful treasure under the tree from 

                   www.burkesjewelers.com
                 ~ Life’s Short Love Now ~86 South Main . Kilmarnock . 804-435-1302
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804-438-9303 804-758-9601
Irvington, VA

LAMBERTH carries everything for
all your building needs. We have a

complete line of Power Tools,
which make the

perfect Christmas gift!

Sandpiper 
 Restaurant

est. 1982

850 Rappahannock Dr.
White Stone

Tuesday- Saturday 
open at 5 pm

804.435.6176

Holiday Gatherings
Gift Certificates

Call now to book your holiday parties 
Cozy private room for up to 20 people

Buy that special someone a gift certificate!
Make your reservation now 

for the holiday season.
Tuesday - Saturday  5:00 p.m. - closing

4357 Irvington Road, Irvington, VA
804-438-6363

www.natestrickdogcafe.com

Whether she’s been 
naughty or nice, with 

Ross’s Rings and Things, Ltd.

the jewelry at 
Ross’s you won’t 
have to think twice!

B R I L L I A N C E  Y O U  D E S E R V E ®
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804-438-9356
4337 Irvington Rd,

Irvington
www.thelocalblend.com

Local Gift 
Cards 

Make Great 
Stocking 
Stuffers!
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Clegg’s Diesel & Marine
5366 Jessie Dupont Memorial Hwy.

Wicomico Church, VA 22579

(804) 580-7101

(804) 435-2353    (804) 435-8789
 

P.O. Box 892, White Stone, VA 22578
email: rapprent@kaballero.com

Party Planner’s Paradise!

Gourmet Goodies • Made-to-order Party Platters  
Micro-Brews • Wine • Gifts • and of course . . .

Seafood!
16552 Gen. Puller Hwy. • Deltaville • 776-9740

  

Unique Casual & Resort Apparel - Local Fine Art
HomeGrown Market - Local Goods

Calendar of Events
 Nov 18 - Wine Tasting, Live Music from Canada - Azalea
 Dec   9 - Fashion Show featuring Lowe Tide, RS Bristow’s Store, Cyndy’s Bynn at          
               Chesapeake Inn
 Dec 10 - Lowe Tide and 51 Cross Street - Christmas Open House
 Dec 18 - Men’s Shopping - Ladies make your wish list

Urbanna is more than just the Oyster Festival. We’re open year-round.

51 Cross Street Urbanna 804-758-4444 Lowe-Tide.com
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Life’s too short not to browse for the Holidays!

-

Your Holiday HQ!
Gifts, Clothing, Décor & More.

In Hartfi eld
(804) 776-7766

We are the Middlesex County 
dealer for fi ne Chamilia bracelets.804-529-7578

Great Selection of Gifts for Everyone on Your List!

“Celebrating 40 years of service”

Chef Adam Ginsberg and owner Brenda Lee 
are ready to prepare a scrumptious feast for 

your special event!
 Call now to plan your holiday gathering

or to reserve one of our luxurious B&B suites
 Monday thru Friday – Lunch and Dinner

Saturday and Sunday – Breakfast, Lunch and Dinner  

“A Step Above the Ordinary”

Hobbs Hole
 Restaurant

Where Good Food, Good 
Friends and Good Times 

Come Together!

Now Booking Your Holiday Parties,
Dinners & Luncheons!

ORDER GIFT CERTIFICATES ONLINE
Find us on Facebook
www.hobbsholerestaurant.com

1267 Hobbs Hole Drive    Tappahannock    804-443-4451
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HOMETOWN
LIGHTING

SHOWROOM

35 S. Main St.,
Kilmarnock, VA
Monday-Friday 

9 am-4 pm
www.hometownlighting.com

All
Chandeliers

Lamps
&

Shades
 25% off

Christmas Surprises Await You at Hurd’s

FREE Gift Wrapping!

Gift Certificates Available

HURD’S, INC.

START RIGHT. START HERE.

Make Your Holiday Merry & Bright

Murphy Seed Service, Inc.

Tervis Tumblers, Flags, 
Bird Feeders, Lang Cards, 

McCutcheons Jellies,
Preserves & Leanin’ Tree Cards

Hunting Supplies 

Come in For Great Christmas Gifts

Place Your Orders NOW
for Gift Baskets!

Remember We’re Your #1 Hardware Store!

Pat’s Gallery & Gifts, LTD
“Custom Framing as it should be.”

Closed Sunday & Monday
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The Perfect Gift is a gift certificate for  
a great meal away from home!

$7.99 Dinner Specials Every Night

Always booking parties

Merry Christmas 
from your friends at the Pilot House

2737 Greys Point Road  State Rt. 3  Topping  (804) 758-2262

Pilot House

Happy Holidays from 

Divin’ Off The Dock!

Maggie’s

Brand name ladies apparel & accessories
White Stone (Next to Bank of Lancaster in Ice House Field)

 (804) 436-1701
open tuesday - saturday 11-5

Fabulous
Consignments
50-60% off retail
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Your Perfect Gift is at

Tues. - Sat.  am - pm    •    -     •    Lively

an extraordinary shop . . .
in a most unassuming town

Gifts            Home & Garden Accessories

Mention this ad for an additional % off.

. 

Open 6 Days a Week
Closed Wednesday

ROLLING ROAD
GALLERY

ON EVERYTHING
IN THE GALLERY
FROM NOW UNTIL
DECEMBER 18TH!20% OFF

Antiques & Fine Art!!
PERFECT GIFTS FOR YOU
at the Victorian house

at 171 Virginia St., Urbanna
Gallery Hours:

Sat. & Sun.,11 a.m. to 5 p.m.,
& by appointment

804-758-4204 
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When planning your holiday entertaining, call The 
Steamboat Restaurant at the Piankatank River Golf Club. 

You’ll enjoy peaceful surroundings, beautiful scenery  
and an extensive menu to satisfy your appetite.

Let our staff do the planning and preparations  
so you can relax and enjoy your friends and co-workers.

Call Alisha King today to reserve your date. 776-6516
6198 Stormont Rd., Hartfield

The Steamboat 
Restaurant
Office Party or  

Family Gathering . . .

Happy Holidays & 
Merry Christmas

Sara Brown Salon
 Haircuts & Color

 Manicures & Pedicures
 Massage Th erapy by Brenda

 Aveda Hair Care & Jane Iredale Makeup
Call 435-0373

or stop by to make an appointment 
with Sara or Kimberly.

Tuxedos by Sports Centre
The Sports Centre has a large 
inventory of quality tuxedos to serve 
the Northern Neck and Middle 
Peninsula. The Sports Centre looks 
forward to making you look your best. 
Our competitive prices and 
experienced staff will assure you the 
highest quality at the best price.

SPORTS
C E N T R E

804-435-1211
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10072 Gen. Puller Hwy., Hartfield

Christmas Open House
Everyone is welcome!

758-5775

Browse our Gift Shop

The Rivah Day Spa
& Gift Shop

Season’s Greetings
from the Perfect Gift Staff

Rappahannock Record and Southside Sentinel
Staff

Advertising: Sara Amiss & Deborah Haynes, Managers 
Marilyn Bryant, Maeghaen Eley, Troy Robertson, Wendy Payne & K.C. Troise

Production Staff: Wayne Smith & Julie H. Burwood, Managers
Sarah Bowis, Joseph Gaskins, & K.C. Troise

Cover Deisgn by: Sarah Bowis
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FAMILY FEATURES 

T
his holiday, serve an inspired meal bursting 
with the rich flavors of Tuscany. With these 
recipes — a moist and tender turkey along 
with savory sides — you can create an 

unforgettable experience with family and friends. 
These Tuscan-inspired recipes from Carapelli 

Olive Oil will enhance and lighten up your holiday 
favorites with the distinctive taste of heart-healthy 
olive oil. Naturally cholesterol free, olive oil is a 
monounsaturated fat, which makes it a healthful 
substitute for butter, shortening and other oils. 

Whether you are entertaining a large crowd or 
serving up a small family-style dinner, this Tuscan 
Roast Turkey will be the centerpiece of your holiday 
table.  
   The juicy flavors and crisp, golden brown skin come 
from a Tuscan Herb Paste made with fresh herbs and a 
blend of olive oils. 

After you’ve tried Olive Oil and Herb Mashed 
Potatoes, you may never want to go back to plain 
mashed potatoes again. The creamy texture and robust 
flavor are a perfect complement to the turkey. 

For another amazing side dish, try sweet and 
salty Brussels Sprouts with Caramelized Onions and 
Prosciutto — it just might become the family’s new 
favorite. 

The rich taste of olive oil promises to elevate your 
holiday cooking to delicious works of art. For more 
recipes that will turn any meal into an unforgettable 
feast, visit www.carapelliusa.com. 

Brussels Sprouts with 
Caramelized Onions  
and Prosciutto
Serves 12

2  pounds fresh Brussels 
   sprouts, blanched, 
    quartered
4  Tbsp. Carapelli 
   Premium 100% Italian  
   Extra Virgin Olive Oil
1  onion, julienned
1 1/2  oz. prosciutto, 
   sliced into 1/2-inch strips
4  Tbsp. white 
   balsamic vinegar
Sea salt
Fresh cracked black pepper
Trim stem end of Brussels 
sprouts. Discard wilted 
outside leaves. Boil in salted 
water until cooked through 
(about 7 minutes) and just 
tender. Shock in ice water. Quarter 
the cooled sprouts. 

In large skillet over medium-high 
heat, caramelize onions in olive 
oil for 15 to 20 minutes, stirring 
frequently. Remove from pan. Place 
in bowl, mix with prosciutto.

In the same skillet, over high 
heat, lightly brown Brussels 
sprouts. Add onion-prosciutto mix, 
toss.

Deglaze by adding white 
balsamic vinegar and scraping 
bottom of pan. Season with salt and 
pepper.

Olive Oil and Herb 
Mashed Potatoes
Serves 12

10  8 oz. potatoes, (about 5 pounds) peeled  
    and cut in half
3/8  tsp. white pepper
1 1/2  tsp. kosher salt
1/2  cup Tuscan Herb paste (recipe next page)
1/2  cup Carapelli Premium 100% Italian Extra    
   Virgin Olive Oil
1  cup heavy cream, warmed
Boil potatoes in salted water. When cooked tender, 
mash potatoes. Mix salt and pepper with Tuscan Herb 
Paste, olive oil and warm heavy cream. Fold into 
potatoes.

Tuscan Roast Turkey
Serves 16

1  16-pound young turkey
Kosher salt, to taste
1  cup Tuscan Herb Paste (recipe next page)
1  tsp. fennel seeds, crushed
2  tsp. celery salt
3  fennel stalks with fronds, rough chopped

3 onions, large  
   dice
1 stalk celery, 
   small dice
2 1/4  quarts   
   chicken stock, 
   divided
3 oz. all-       
purpose flour
Remove giblets 
from turkey’s 
cavity, rinse 
cavity and pat 
dry, set aside. 
Season turkey 
inside and out 
with kosher salt.

Mix Tuscan 
Herb Paste with crushed fennel seeds and celery salt. 
Starting at the neck of the bird, slip your hand between 
the meat and the skin to loosen. 

Rub half the paste mix under skin, and rub remain ing 
paste inside the cavity and over the rest of the turkey. 

Place two-thirds of the chopped onion and fennel 
stalks inside cavity. Truss bird.

Place turkey in a roasting pan. Roast at 400°F for  
30 minutes.

Reduce temperature to 325°F and continue cooking 
the turkey to an internal temperature of 160°F, approxi-
mately 2 1/2 to 3 hours. Baste turkey often during 
cooking with juices from pan. If turkey begins to 
overbrown, cover it loosely with aluminum foil.

As turkey roasts, simmer giblets (neck, heart and 
gizzard), the other one-third of the fennel stalk, onion 
mix and diced celery and 1 quart chicken stock until 
tender, approximately 1 1/2 hours.

When turkey is done, remove from roasting pan  
and set aside to rest. Degrease roasting pan, reserving 3 
ounces of fat to make a roux. 

Deglaze pan with a small amount of chicken  
stock. Transfer stock to a saucepot, and add remain ing 

continued on page14



Green Bean Casserole 
(Microwaveable)

1 can (13/4 oz) condensed cream of mushroom soup
1/2 cup milk
1 tsp. soy sauce
1/8 tsp. pepper
2 cans (141/2 oz) green beans drained (any style)
1 can (2.8 oz) French fried onions

CONVENTIONAL OVEN:
In 11/2 quart casserole, combine 
soup, milk, soy sauce and 
pepper. Stir in beans and 1/2 
of the French fried onions. 
Bake at 350 degrees for 25 
minutes, stir. Top with re-
maining French fried onions 
and bake 5 minutes. Serves 6

MICROWAVE OVEN: Prepare as above in mi-
crowave safe casserole. Cover; Microwave on high 7 minutes 
or until hot, stirring halfway through cooking. Sprinkle with 
remaining onions. Microwave uncovered 1 minute.
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stock and broth from giblets. Bring to a simmer and 
degrease. 

Make a blond roux with reserved fat and flour.  
Add roux to the liquid, whisking well to prevent 
lumps. Simmer 15 minutes. Strain gravy through  
a fine-meshed strainer. Adjust seasoning.

Tuscan Herb Paste
Yield: 2 1/4 cups

 1  Tbsp. fresh basil
 2  Tbsp. fresh rosemary
 1/2  packed cup fresh Italian parsley
 1  Tbsp. fresh thyme
 2  Tbsp. fresh sage
 1/2  tbsp crushed red pepper
 3/4  cup Carapelli Extra Light in Taste  
   Olive Oil
 1  cup Carapelli Premium 100% Italian  
   Extra Virgin Olive Oil
Blend herbs and crushed red pepper with light olive 
oil using a blender or food processor, then stir in 
extra virgin olive oil. 

Serving Ideas: Rub under the skin of turkey for 
Tuscan Roast Turkey. Use to flavor vegetables for 
grilling and mushrooms for roasting.

Unforgettable Feast
continues from page 13

Christmas Stollen
“A German Christmas treat”  

Cook Time: 25 min.
Ready in: 25 Min

Original recipe 
   yields 3 loaves 
 
Ingredients
1 1/2 cups milk
1/2 cup white sugar
3/4 cup butter
1/2 tsp. salt
2 eggs
2 egg yolks
5 2/3 cups all-purpose flour
1 oz. active dry yeast
1/2 tsp. ground cardamom
1/2 cup raisins
1/2 cup candied citrus peel
1/2 cup candied cherries

Directions
   Scald milk. Add sugar, butter, and salt, and cool to lukewarm.     
   Add 2 whole eggs, and 2 yolks. Mix.
   Add to 3 cups flour and yeast in food processor. Process and 
let rise until doubled.
   Add cardamom, raisins, citron, and cherries, and rest of flour. 
Process and put on floured board and knead. Let rise in greased 
bowl.
   When risen, cut into 3-4 pieces. Roll each into an oval, butter, 
and fold in half lengthwise. Put on greased baking sheet, cover, 
and let rise until doubled.
   Bake at 375˚ for 25 minutes.
   Remove to rack. When cool, frost with white butter frosting 
and decorate with candied cherry halves and sprinkle with 
colored sugar.

Sides,& Desserts
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Sides,& Desserts
Corn Pudding 

(Recipe from Old King Carter Inn)
courtesy Donna Holt

2 eggs (well beaten)
2 cups milk (evaporated)
1/2 cup sugar
1/2 tsp. salt
1 tsp. vanilla
3 Tbsp. margarine
1 can whole white corn, drained

Beat eggs for 2 minutes, add milk and beat 1 minute. Add sugar, salt and vanilla, beat 1 
minute. Add margarine and corn, beat 1/2 minute. Pour into buttered baking dish (8” x 
8”). Bake at 350˚ for 1 hour and 15 minutes or until knife comes out clean.

Recipe Note: If doubled put in 9” x 13” baking dish. The secret is in the beating.

Crab Bisque

1 cup crab meat
1 can cream of mushroom soup
1 can cream of asparagus soup
11/4 cups milk
1 cup light cream
1 tsp. Worcestershire
1 tsp. Texas Pete
1 tsp. Old Bay
1/3 to 1/4 cup dry sherry (your choice)
Butter (1 pat for each bowl)

Place soups in blender of mixer and liquefy.
Pour this into saucepan. Add all other ingre-
dients, except sherry. Heat to boiling but do 
not boil. Add sherry just before serving.
Ladle into soup bowls and sprinkle a little 
more Old Bay on top and float a pat of but-
ter on top.

Mini Cheesecakes

by Gloria Bosher

Makes 16-20
Preparation time 30 minutes

2 large pkg. cream cheese, softened
3/4 cup sugar
2 eggs
1 Tbsp. lemon juice
1 tsp. vanilla
20 vanilla wafers
1 can cherry pie filling

Blend softened cream cheese, sugar, eggs, lemon juice, and vanilla 
until fluffy. (Use electric beater if necessary) Set aside. Place a 
cupcake paper liner in each muffin cup. Place one vanilla wafer in 
each and fill 2/3 full. Bake 325˚ for 15 minutes or until set. 
Cool. Fill each cup with cherry pie filling.

Puff Pastry Hors d’oeuvres

Defrost one Pepperidge Farm puff pastry sheet. Wrap the 
pastry sheet around gouda cheese. Brush with egg white. 
Bake at 350˚ for about 25 minutes. 

Red Velvet Cupcakes

11/2 cup (8 Tbsp. 4 oz.) unsalted butter
1/4 cup (13/4 oz.) vegetable oil 
13/4 cups (121/4 oz.) sugar, Baker’s Special sugar or superfine preferred
1 tsp. salt
2 Tbsp. red velvet flavor
1 Tbsp. cake enhancer, optional 
2 large eggs
3 cups 1/2 oz. King Arthur Unbleached Cake Flour Blend, sifted; 
   or Queen Guinevere Cake Flour, sifted (plus extra for the pans)
1/4 cup (3/4 ounce) Dutch-process cocoa)
1/2 tsp. baking soda
1 cup (8 oz.) buttermilk*
*Substitute 1/4 cup dried buttermilk powder + 1 cup water, if desired.

Preheat the oven to 350˚ F. Place cupcake papers into two 12-cup muffin 
pans: or tightly grease and flour two 9” round cake pans (to make a layer 
cake).
Mix the butter, oil, sugar, salt, color, flavor and cake enhancer, beating until 
light and fluffy. Add the eggs one at a time, beating well and scraping the 
bottom and sides of the bowl after each addition.

Sift together the flour, cocoa  and baking soda (and dried buttermilk, if you’re
using it). Alternately add the dry ingredients and the buttermilk to the 
creamed mixture, one third at a time, beating well after each addition.
Spoon the batter into the prepared pans, and bake the cupcakes for about
18 to 21 minutes, or the cake for 26 to 28 minutes, until a cake tester inserted 
into the center comes out clean. Remove the cupcakes from the oven, cool on 
a rack for 5 to 10 minutes, then turn out of the pans to cool on the rack.
Yield: 24 cupcakes or two 9” round layers.
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ROASTED BEEF TENDERLOIN 
Serves 6

Prep Time: 15 minutes
Cook Time: 50 minutes
Total Time: 65 minutes

Ingredients:
2-1/2 lb. beef tenderloin
1/2 tsp. salt
2 cloves garlic, minced
2 Tbsp. olive oil
1/2 tsp. pepper
1/2 tsp. dried marjoram leaves

Preheat oven to 425˚. The 
tenderloin will have one end 
that is smaller and thinner than the rest. Tuck 6” of 
this end under the rest of the loin. Tie the tenderloin 
at 3” intervals with kitchen string to keep its shape. 
Place on a rack in roasting pan.
In small bowl, work salt and garlic together with a 

spoon to make a paste. Add oil, pepper, and marjo-
ram and blend well. Rub into the beef. Place meat 
thermometer in thickest section of beef.

Roast at 425˚ for 40-50 minutes 
until thermometer reads 140˚ 
minimum. Remove from oven and 
cover beef tightly with foil. Let 
stand, covered with foil, for 15 
minutes. The temperature will rise 
about 5 degrees during this time 
and the juices will redistribute. 
Remove string and meat thermom-
eter; then carve beef.

Russian
Teacakes
by Sandy Smith

1 cup butter
1/2 cup powdered sugar
11/2 tsp. vanilla
2 cups flour
1/4 tsp. salt
3/4 cup nuts
   (black walnuts)

Combine ingredients and 
refrigerate at least 1 hour.

Roll into ball less than 1 inch.

Bake at 325˚ 10 to 12 minutes. 
Bake until just golden at base & 
fine cracks on top. Roll in 
powdered sugar then roll in 
powdered sugar again.

Lobster Dien Bien
Nick’s Seafood Pavilion

INGREDIENTS:

2 lbs lobster meat
½ tsp salt
½ tsp pepper
1 stick butter
½ cup scallions, chopped
1 green pepper, diced
1¼ cups fresh mushrooms. sliced
1 cup rice
1½ cups chicken consomme
3 ripe tomatoes

Cook lobster in salt water until done and cut into chunks.
Melt 4 oz butter in pan until it starts to brown.
Add lobster meat and brown slightly.
Add scallions, mushrooms, pepper, tomatoes and rice.
Stir to loosen rice and add consomme until rice is covered.
Cover and cook for 25 minutes or until rice is done.
When cooked, brown remaining butter in separate frying pan.
Brown evenly and pour over rice.
Stir once.

Southern Honey-Pecan Pie Recipe

INGREDIENTS

1/4 cup sugar
3 tablespoons all-purpose flour
3 eggs, lightly beaten
1 cup honey
1/3 cup butter, melted
1 tsp. pure vanilla extract
1/4 tsp. salt
11/2  cup pecan halves
1 unbaked pastry shell (9 inches)

In a small bowl, combine the sugar and 
flour. Stir in the eggs, honey, butter, va-
nilla and salt. Add pecans and mix well. 
Pour into pastry shell. 
Cover edges loosely with foil. Bake at 
350° for 25 minutes. Remove foil; bake 

20-25 minutes longer or until a knife inserted near the center comes 
out clean. Cool on a wire rack. Store in the refrigerator.
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Mix It Up with Jenny Harper

It’s true – the kitchen is the heart of the home. Ever notice how people always gather there? Whether baking 
treats, making dinner or spending time with family and friends, the kitchen is my favorite place to be. Since 
my day job is Consumer Test Kitchen Project Manager for the Nestlé Test Kitchens, you can bet I love to stir 
things up. This column lets me pass along to you some of my best recipes, tips 
and baking secrets.

(Family Features) Thanksgiving is just not complete without a pumpkin pie—it’s 
the most treasured tradition on my holiday table. Amidst the flurry of activity 
on Thanksgiving morning, I’m glad that my pumpkin pies are make-ahead easy, 
desserts just waiting to delight us.

It’s hard to top the traditional Libby’s Famous Pumpkin Pie recipe, which has 
been on the Libby’s Pumpkin label since 1950. This pumpkin custard has the 
perfect creamy taste created by the blend of pumpkin and evaporated milk and 
allows the time-honored spice blend to come through. For a cool twist on tradi-
tion, Easy Pumpkin Cream Pie is an easy, luscious pie with the flavors of the 
season in a cool, creamy dessert.

Make your holiday table its festive best with my top pie tips:
Plan to make your crust ahead of time. Before rolling out, wrap in plastic and refrigerate for several hours or 
overnight. Remove dough from your refrigerator when you start to make pie filling.
Practice “mise en place”—measure everything for your pies and have them at hand before starting to bake.
If you’re a seasoned pie baker, start a sweet tradition by baking pumpkin pies with younger family members. 
They’ll treasure your baking tips and ensure the family’s pie heritage.
Pies generally serve 8. But do as I do—make and serve more than one kind of pie—and you’ll find everyone 
wants a sliver of each! So you can “stretch” a pie further that way.
Remember that “pie tomorrow”—leftover—is always welcome!

Novice pie baker? Learn to make a crust like a pro and turn out a pie to be proud of at  
www.VeryBestBaking.com. 

Libby’s Famous Pumpkin Pie
Makes 8 servings

3/4  cup granulated sugar
1  tsp. ground cinnamon
1/2  tsp. salt
1/2  tsp. ground ginger
1/4  tsp. ground cloves
2  large eggs
1  can (15 oz.) Libby’s 100% Pure Pumpkin
1  can (12 fluid ounces) Nestlé Carnation Evapo-
rated Milk
1  unbaked 9-inch (4-cup volume) deep-dish pie 
shell
Whipped cream (optional)

MIX sugar, cinnamon, salt, ginger and cloves 
in small bowl. Beat eggs in large bowl. Stir in 
pumpkin and sugar-spice mixture. Gradually stir in 
evaporated milk.

           POUR into pie shell.

BAKE in preheated 425° F oven for 15 minutes. Reduce temperature to 350° F; bake for 40 to 50 minutes 

Holiday
 Traditions

or until knife inserted near center comes out clean. 
Cool on wire rack for 2 hours. Serve immediately or 
refrigerate. Top with whipped cream before serving.

TIP: 1 3/4 teaspoons 
pumpkin spice may be 
substituted for the cin-
namon, ginger and cloves; 
however, the taste will be 
slightly different. Do not 
freeze, as this will cause 
the crust to separate from 
the filling. 

Nutrition Facts per Serv-
ing: 280 calories; 100 
calories from fat; 11g 
total fat;5g saturated fat; 
70mg cholesterol; 350mg 

sodium; 40g carbohydrate, 2g fiber; 25g sugars; 6g 
protein; 130% DV vitamin A; 0% DV vitamin C; 
15% DV calcium; 4% DV iron

Easy Pumpkin Cream Pie 
Makes 8 servings

1  9-inch (6 oz.) prepared graham cracker crust
1 can (15 oz.) Libby’s 100% Pure 
   Pumpkin Pie
1 package (5.1 oz.) vanilla instant pudding 
   and pie filling mix
1 cup Nestlé Carnation Evaporated Milk
1 tsp. pumpkin pie spice
2 cups (about 6 oz.) frozen whipped 
   topping, thawed, divided
1 cup fresh raspberries (optional)

COMBINE pumpkin, pudding mix, evaporated milk 
and pumpkin pie spice in large mixer bowl; beat for 
1 minute or until blended. Fold in 1 1/2 cups whipped 
topping. Spoon into crust. Freeze for at least 4 hours 
or until firm. Let stand in refrigerator for 1 hour 
before serving. Garnish with remaining whipped top-
ping and raspberries, if desired. Serve immediately.

Nutrition Facts per Serving: 280 calories; 100 calorie 
from fat; 11g total fat;6g saturated fat; 10mg cho-
lesterol; 380mg sodium; 42g carbohydrate; 2g fiber, 
30g sugars; 4g protein; 130% DV vitamin A; 10% 
calcium; 6% DV iron

Jenny Harper is Consumer Test Kitchen Project Man-
ager for the Nestlé Test Kitchens and VeryBestBaking.
com.

(Photos courtesy of Nestlé)
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She Annual Special Christmas Greeting 

section will be published in the December 22 nd

Issue of the Rappahannock Record and 

Southside Sentinel.

It is filled with special 

Yuletide Greetings 

to our readers from 

area businesses and your 

friends and neighbors.

Plan now to be a part of this special section.

Rappahannock Record Southside Sentinel
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November 19
Historyland Community Workshop Gifts 
and Greens Sale, 8:30 a.m., Lancaster 
Middle School, Kilmarnock.
Christmas Bazaar, 9 a.m.-2 p.m. Callao 
Volunteer Fire Department, 314 Northum-
berland Highway, Callao.

November 22
Kilmarnock Tree Lighting/Steptoe’s 
District Illumination, 5:30 p.m. 22 East 
Church Street, Kilmarnock.

November 24
Irvington Turkey Trot, 8 a.m. race day 
registration, 9 a.m. racing begins. Irvington 
Commons, Irvington.

November 27
Love Light Tree Lighting, 6-8 p.m. Del-
taville Firehouse. Light snacks, musical 
groups, carols, Santa.

December 2-4
Festival of the Trees, Northern Neck Fam-
ily YMCA, Billy Graham Court, Kilmar-
nock. 435-0223.

December 2
Urbanna Hometown Christmas Parade, 
5:30 p.m. activities at the firehouse. 7 p.m. 
parade begins. Santa at firehouse following 
parade. Downtown Urbanna. 758-4717.
Chesapeake Chorale Holiday Concert, 8 
p.m. Northumberland High School, Clara-
ville. Tickets, 758-3013.

2011 Holiday Calendar of Events
Christmas Carts & Carols, Decorated cart 
parade, tree lighting, carol sing. Bonfire 
on the beach at Tides Inn, refreshments. 
Irvington.

December 3
Hartfield Volunteer Fire Department 
Auxiliary Christmas Village, 8 a.m.-2 p.m. 
New building behind firehouse. Artisans, 
crafters, vendors, raffles, bake sale. 10 a.m. 
Santa arrives. Lunch available. 776-6951. 
Historic Urbanna Holiday Homes Tour, 10 
a.m.-4:30 p.m.  Eight stops. Tickets, infor-
mation, 761-4840, or urbanna.com.
Chesapeake Chorale Holiday Concert, 
8 p.m. Lancaster Middle School Theater, 
Kilmarnock. Tickets, 758-3013.
Golden Village Christmas, 10 a.m.-2 p.m. 
Rice’s Hotel/Hughlett’s Tavern, 73 Monu-
ment Place, Heathsville. Gifts, Children’s 
shopping area. Bake shop. Santa. 580-3377.
Morattico Waterfront Museum Candlelight 
Christmas House Tour, 4-8 p.m. Six stops. 
Tickets, information, 462-6284.

December 4
Chesapeake Chorale Holiday Concert, 
3 p.m., St. Clare Walker Middle School, 
Locust Hill.  Tickets, 758-3013.

December 5
The Holly & The Ivy, 3 p.m. Christ 
Church, 420 Christ Church Road, Weems. 
Seasonal songfest, traditional carols. 438-
6855.

December 7
Tree of Lights Celebration, 5 p.m., Rappa-
hannock General Hospital, Kilmarnock.

December 9
33rd Annual Kilmarnock Lighted Christ-
mas Parade, 5 p.m. Pre-parade activities, 
games, music, glow necklaces and Santa at 
the Kilmarnock Firehouse. 7 p.m. Parade 
begins. Main Street/Steptoe’s District. 435-
6092.
Jackson Creek Christmas Tour, 5 p.m. 
Deltaville. Tour begins at Philippi Christian 
Church, model train displays, singing, re-
freshments. Hay rides to public dock where 
boat will take people on tour to see illumi-
nated homes on Jackson Creek.

December 10-11
Christmas on Cockrell’s Creek Home Tour, 
Reedville Fishermen’s Museum. Tickets, 
information, 453-6529.

December 10
Breakfast With Santa, 9 a.m. Santa arrives 
by boat, Reedville Fishermen’s Museum 
dock. Model railroad exhibit, museum. 
Breakfast, Bethany United Methodist 
Church Fellowship Hall. Photos with Santa, 
Bring your own camera. 453-6529.

December 17
Nouvelet Chamber Choir, 5 p.m. White 
Stone United Methodist Church, White 
Stone. Seasonal sacred music concert. 
Donations.

December 28
116th Holly Ball, 7 p.m.-midnight. Tidewa-
ter Foundation gala. Indian Creek Yacht and 
Country Club near Kilmarnock.

Happy Holidays & 
Merry Christmas




