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Merry Christmas!

     Articles published in this newspaper, which are contributed by outside sources, express the opinions of their authors only, 
and may not express the viewpoint of the management or staff of The Country Register. Such articles that are accepted for 
publication herein may be edited at the sole discretion of the publisher. Responsibility for products advertised in this news-
paper lies with the advertisers themselves.  Though The Country Register will not knowingly publish fraudulent materials or 
fraudulently obtained materials, we are not liable for any damages arising from purchase or use of products advertised herein.  
Notifications regarding any consumer complaints related to merchandise purchased from our advertisers would be appreci-
ated and would assist in our publishing efforts.

November 
6-8.......................................Hometown Holiday Road Trip - The Thimble Box - New Ulm 
6-8............................................Hometown Holiday Road Trip - Sewing Seeds - New Ulm 
7..................................................Christmas Arrives - Farmer’s Daughter - White Bear Lake 
7-8...........Festival of Trees Holiday Open House - DeAnn’s Country Village - Litchfield 
8...........................Quilt Show Fabric Rummage Sale - Old Alley Quilt Shop - Sherburn 
8-9..................................................Pull a Pin Discount - Old Alley Quilt Shop - Sherburn 
11-15..............................................8th Anniversary Sale - Antiques of the Midwest - Wells 
13-15..................................Homemade 4 the Holidays Shop Hop - Michele’s - Blue Earth 
13-15............................................Christmas Open House - Lost & Found - Eden Valley 
24-29....................................................................23rd Anniversary Celebration - Blue Earth 
28-29..................Black Friday & Small Business Saturday - Quilt Haven - Hutchinson 
28-29..............................Black Friday & Small Business Saturday - Quilted Dog - Cloquet 
28-30...........................................................Christmas Sale - Country Craft Shed - Duluth 
28-Dec 2......................................Kick of the Holiday Season- Quarry Quilts - Sandstone  
December 
1-13.................................................Anniversary Sale of Caring - Prairie Quilting - Windom 
3-6.......................................................................8th Annual Holiday Hop - See ad page 8 
3-6..........................................................Holiday Hop Shop Hop - Thimble Box - New Ulm 
3-6.......................................................Holiday Hop Shop Hop - Sewing Seeds - New Ulm 
3-6...............................................................Holiday Hop Shop Hop - Michele’s - Blue Earth 
3-6...........................................Holiday Hop Shop Hop - Old Alley Quilt Shop - Sherburn 
4-6...................................................................................................Junk Bonanza - Shakopee 
5-7 & 12-14..................................................................................Christkindlmarkt - Waconia 
13..........................................................Holiday Open House - Quilt Haven - Hutchinson 
26-31..........................................................Pre-Inventory Sale - Quarry Quilts - Sandstone  
January 
30-Feb 1..................................Winter Games Retreat - Old Alley Quilt Shop - Sherburn

Special Events

Mary Ellen Dorman of Makinen, MN won a copy of 
Brown Family Favorites Cook Book. Mary Ellen submitted multiple 

recipes to the paper to be entered in the drawing! 

Congratulations Mary Ellen! 
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Happy Thanksgiving!

Where in 
Minnesota?

Somewhere in Minnesota the image 
to the right can be found. 

Where is it? 
(Answer on page 10 of this issue)A TIME TO REMEMBER 

by Nancy Nash  
On a Sunday morning several years ago, my brother, who was visiting Bel-

gium, decided to attend a church in Brussels. As he was leaving the service, an 
elderly Belgian man approached him and began to speak in French. My brother 
replied in French that he was a visitor from America. The man instantly switched 
to English and declared emphatically, “I was here. Christmas 1944. The libera-
tion. The Third Army. General Patton. A magnificent army. Thank you.”  

He was referring to the heroic effort of Patton’s unit that marked the turning 
point of the Battle of the Bulge, contributing to the defeat of the Nazi war ma-
chine and thus to the end of World War II. His gratitude was unending.  

I was not born until after World War II, but I had a chance to observe how it 
had affected older generations. My parents and their neighbors learned what 
their priorities were while enduring the turbulence and uncertainty of war. They 
embodied their values, living simply, honoring their Maker, and cherishing family 
and friends for the rest of their days.  

My mother always drew Veterans Day to our attention. She informed us that 
it was originally called Armistice Day to celebrate the truce that occurred at the 
eleventh hour of the eleventh day of the eleventh month in 1918, effectively 
ending World War I.  

Years ago, in our small town, I sometimes walked up and down the street 
with my grandmother. Along the way, we would occasionally meet Ruth, a 
friend of hers. Ruth had never married, but she would smile and ask after my 
mother (whom she had known when Mom was a little girl). She would chat 
with me and ask about the other grandchildren, expressing genuine interest.  

Grandma told me that Ruth had been engaged to a man who died fighting in 
the First World War. She was a high school graduate who could barely support 
herself. She lived in a house with relatives. Yet I don’t remember detecting a 
trace of disappointment, bitterness, or envy of others’ blessings. From time to 
time, I would see her at the local library, sweeping or mopping for a few hours, 
always ready to greet me with a bright, contented smile.  

This Veterans Day, remember the young soldier and his beloved and so many 
like them. Who can measure the worth of their sacrifice? It is priceless. And like 
the old man in the church in Belgium, let us give thanks for whatever peace and 
freedom we have enjoyed.   

© 2025 Nancy J. Nash, who is the author of Little Rooster’s Christmas Eve and Mama’s Books:      

An Oregon Trail Story. She holds a B.A. in English composition from Mount Holyoke College and an M.F.A. 
in Writing for Children from Simmons College. She may be reached at nancynash341@gmail.com.

November 11th

Woven Fabric Hot Pads 
By Deb Heatherly  

Here’s a great project for any time of year.  

  

Cutting for one hot pad: Finished 7” x 7”  

(12) 4” x 7” strips (6 each of 2 colors OR use 12 different fabrics for a scrappy look. 

(1) 7 ” square for backing  

(1) 2 ½” x WOF strip for binding  

(1) 6 ½” square of Insulbrite  

 

Directions: 
 Fold the 4” x 7” strips in half and press.                                                             

 Fold both long edges to the center and press. Fold again and press.   

Strips should be 1” x 7” after pressing.  

 

 

 

 

 On the backing wrong side, find and mark the center. 

 Working from the marked center, place 6 folded strips as shown. Sew 

1/4” from the edge to hold them in place. Note: If using only 2 colors, 
place 6 of the same color.  

 Slide the 6 ½” square of insulbrite under the strips. 

Optional: If you weave tightly the insulbrite will not show through, 

but you can add a 6 ½” piece of fabric, right side up, on top of the 

insulbrite and under the strips if desired.  

 Weave the remaining 6 strips as shown.  Sew ¼” from the edge to 

hold the woven strips in place.  

 Trim and straighten edges as 

needed.  

 Add binding. 

 

 

 

 Deb Heatherly is a designer for Creative Grids® rulers and the author of eight popular pattern books.  
Creative Grids® fans are invited to join her Facebook group, “Grids Girls,” for tips and inspiration, and 
two free mysteries each year.    https://www.facebook.com/groups/770429649800457/. Shop Owners are 
invited to join her group just for you, “Grids Girls for Quilt Shop Owners Only” 
https://www.facebook.com/groups/273593657256524. Visit Deb’s website at www.Debscatsnquilts.com. 

Woven Fabric Hot Pads
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For unto
us a child
is born.

Isaiah 9:6
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Luverne • Windom • Worthington

1131 Oxford St. Suite 2 Worthington, MN 56187 
507-372-2707 

www.craftycornerquiltshop.com

Follow us on Facebook and 
Instagram to see what’s new!

Hours: Mon - Fri 9am - 5pm 
Sat 9am -1pm · Sun Closed

• 40 years as authorized Bernina Dealer! 
• New Fabrics Arriving Almost Daily! 
• Service All Makes and Models of 

Sewing Machines! 

We are a dealer for 

Kimberbell and 
OESD Designs

50% off Christmas 
Fabrics during the 

month of November!

Pieces From My Heart 
by Jan Keller 

The Native American Cranberry
With the holidays approaching, my mind went back to a trip we took several 

years ago to Cape Cod. That was all it took to arouse my curiosity about cran-
berries—those beautiful red and tasty tart delights that are synonymous with 
the coming festivities and family gatherings.  

When John and I drove past the dry bogs, I ondered how they would 
appear when the ripe and ready cranberry bogs were flooded and ready for 
gathering. There were bogs everywhere, and cookbooks were likewise 
plentiful in every gift shop we visited. 

Cranberries reach their peak color and flavor intensity and are ready for har-
vesting between mid-September until around mid-November. A typical harvest 
would be around eight million barrels (each barrel weighs 100 pounds). Besides 
Massachusetts, I learned over half of each year’s crop of cranberries are grown 
in New Jersey, Oregon, Washington and Wisconsin. 

Cranberries are trendy because they’re high in Vitamin C, free of fat and cho-
lesterol, low in calories and sodium, and relatively high in fiber—and just what 
the doctor ordered. Sweet or tart, whole or jellied, in breads, desserts or sauces, 
cranberries are not only healthy, but versatile and tasty. 

The cranberry also played an important part in American history. As one of 
America’s native fruits (along with the Concord grape and the blueberry), cran-
berries were part of the diet of the Native American Indians who lived along the 
Eastern coast and woodlands hundreds of years before the Pilgrims landed. It 
was the Indians who taught our forefathers about the culinary possibilities and 
medicinal properties of the wild cranberry. 

Today, cranberries are available all year long (juiced, 
dried and frozen) and have broken out of their tradi-
tional role as a Thanksgiving and Christmas holiday 
condiment. A trip down the grocery aisles reveals cran-
berry juices, baked goods and mixes, cereals, salad 
dressings, marinades and jellies. 

A favorite cranberry treat is to beat an egg white until 
frothy, roll each in the egg white and then in sugar. Pop 
them on a cookie sheet and put them in the freezer. 
Once frozen, transfer them to a container and put them back in the freezer. When 
you’re needing a bit of a snack, pop the tasty-tart delights into your mouth. YUM! 

Here’s a cranberry recipe that’s perfect for any holiday gathering: 

CROCK POT WILD RICE WITH CRANBERRIES 

1 1/2 cups wild rice, uncooked 28 oz. chicken or vegetable broth 
1 Tablespoon butter, melted 4 oz. sliced mushrooms, undrained 
1/2 teaspoon salt 1/4 teaspoon pepper 
4 green onions, sliced 1/2 cup slivered almonds 
1/2 cup dried cranberries or more to taste  
Mix all ingredients except almonds and cranberries in a crock pot. Cover and 

cook on lor for 4 to 5 hours or until wild rice is tender. Meanwhile, cook al-
monds in an ungreased heavy skillet over medium-low hear for 5 to 7 minutes, 
stirring frequently until they start to brown. Stir the toasted almonds and cran-
berries into the rice mixture. Cover the crock pot again and continue cooking 
on low for 15 minutes.
©2025 Jan Keller  No reprint without permission  Jan shares other pieces of her life in her books, 

Pieces From My Crazy Quilt, and The Tie That Binds  These books can be ordered by calling 
719-866-8570, or writing: Black Sheep Books, 11250 Glen Canyon Drive, Peyton, CO 80831 

The book includes her acclaimed articles from the last decade! 

December25th
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Blue Earth • Sherburn

230 S. Main St. 
Blue Earth MN 56013 
Phone: 507­526­3295  

Hours: 
9am­5pm M­F 
9am­12pm Sat 

23rd Anniversary Celebra琀on 
November 24­29 (Closed Thanksgiving) 

Daily Drawings! Grand Prize Drawing on Small Business Saturday Nov. 29th
Homemade 4 the 
Holidays Shop Hop 

November 13th ­ 15th

Holiday Hop Shop Hop 
December 3rd ­ 6th

michelesquil琀ngandsewing@outlook.com www.michelesquil琀ngandsewing.com 

120 South Main, Suite C 

Blue Earth, MN 56013 

507-526-2006

Notions • Patterns • thread • Needle Point • Fabric 

Wool • Buttons • Diamond Painting • Embroidery 

Hardanger • Kits • Classes • Ornaments

Pick up Our 2025 Welcome Pattern Designed by JBW Designs!

Hours: Tue & Wed: 9:30am - 5pm  

Thurs: 9:30am - 6pm · Fri: 9:30am- 5pm 

Sat: 9:30am - 3PM

Shop our website! 

www.welcomestitchery.com

Full Service Counted 
Cross Stitch Retail Shop

Make sure to thank 
our advertisers this 

Holiday Season. 
They make this paper possible! Believe

Pocket Full of Crafts 
by Marie

Looking for that perfect Holiday Gift? 

We’ve got what you need and also what you want!

Take a look at our Facebook Page Pictures to see some of what 

we offer! Let us know what you want! 

Send us a message or give us a call 440-476-6285

Great gift ideas for teachers, coworkers, bosses, 

school bus drivers etc.
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Kiester • Wells

TH ANNIVERSARY SALE8
11-15

Harvest Sale 
Oct 30, 31, Nov 1

Tea Room Open 
by Reservation! 

Wed, Thur, Fri 1:30-3:30 

119 South Main St · Kiester, MN 56051 · 507-294-3700 · 507-993-1777

Hours: Monday - Friday 10am - 4pm • Saturday 10am - 1pm

          Quilter’s Cottage

Wells

Kiester

(8 miles)

Hwy 22

I90

Collections 
by Shelby Kottemann  

 
I’m not a pack rat. You might say I have “collections.” Recently, I collected my 

favorite cozy socks so that when they inevitably go out of fashion, I’ll have no 
worries. My feet will be warm forever! On a shelf in my closet rests a small bag filled 
with my favorite lipstick, that was discontinued! I’m so glad I have my collection! 

I don’t just collect small things. My great-grandmother’s tea cart stands across 
the room from me, serving as my coffee bar. The morning sun is shining on the 
small oak kitchen table where my family sat together for 26 years. In the win-
dowsill beside it sits a geode I found tucked at the back of my grandpa’s book-
shelf, the last remnant of him after my uncle cleared their home out for sale. It’s 
always been near me. 

Some of my collections are for creating. Like some adorable stickers from the 
90s that are prime for scrapbooking and pique my interest just as much as they did 
when I was a child. There’s a collection of authentic vintage fabric scraps sitting 
on my sewing table right now. Some are the leftovers from colorful aprons and 
homemade dresses. Others are printed flour sacks from the 1930’s. My great-
aunt, Vera, gave them to me one day.  

“These were my mother’s. I want you to have them because I know you’re the 
one who will do something with them.” she said with resolve.  

Indeed I am. I’m currently making a quilt from them. I’m going to give it to my 
mom for Christmas so that she can snuggle up with her grandma’s love. I even 
found the “Shower to Shower” powder that Grandma H used every day. With a 
light dusting, the quilt will bring back that comforting memory too.  

I’m what they call an old soul. Throughout my life, I’ve had more close friends 
in their 80s than of my own age. There’s Marvin, the retired farmer, Jeanne, the 
wise artist. There was Bill, the WWII Navy veteran; Yuvonne, the church pianist; 
Dave, who could have been a great comedian. With my gravitational pull toward 
this salt-of-the-earth generation comes more loss. I keep my collection of memories 
with them written in a notebook. I don’t ever want to forget how special they were. 

You see, collections can be so much more than clutter. I don’t want the things 
I love to go away, so in my own way, I keep them, like that family kitchen table. I 
give them new life, like Grandma H’s scraps. I honor them, like the stories of my 
old friends. To me, they’re collections of all the love I’ve encountered in my 32 
years of living. I imagine as I grow older, my collections will only grow more 
meaningful to me—and larger! 
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New Ulm

1417 South State Street 
New Ulm, MN 
507-354-8801

The  
Thimble  

Box

10 N. Minnesota St. 
New Ulm, MN 
507-354-6721

Visit New Ulm’s Participating Quilt Shops!

Holiday Hopop8th Annual

December 3rd - 6th 
Wed - Fri 9:00am - 5:00pm 
Saturday 9:00am - 4:00pm

Grand Prize: 
Featherweight Sewing Machine 

 
Receive a Complimentary Gift 

at each of the 8 shops! 
 

Win 1 of 8 $50 Gift Certificates

Visit all 8  

 participating 
shops!

2 S. Minnesota St. • New Ulm, MN 
507-354-6721 • thimblebox@newulmtel.net The  

Thimble  
Box

Mon‐Fri:10am‐5pm 
Sat:10am‐4pm

Wide variety of : New Fabrics •Patterns • Books Select 
Wide Back Fabrics •Our Original Patterns

Hometown Holiday Road Trip 
November 6‐8

Holiday Hop Shop Hop 
December 3‐6

Wit and Wisdom 
by Judyann Grant 

Seasons of Life 
 
As summer follows spring and winter follows autumn, seasons are part of the 

natural rhythm of life. Sitting outside one glorious October morning, I watched 
yellow, sunlit leaves cascade out of the maple trees. For weeks their leafy green 
had faded while the color buried deep within was slowly revealed. Now, with the 
change complete, it was time for the trees to let go. 

The Lord’s timing was perfect as I neared the finish line of writing my book of 
devotions. After investing many seasons of my life into the work, it was time to let 
go and send it into the world to accomplish what God had planned for it long ago. 

My book, Reflections: Walking in the Light of God’s Word is one year of daily 
devotions that combine memoir and meditation as I share my faith journey. The 
Lord has been my Guide since childhood. He is the light on my path, teaching 
me truths to live by, offering strength and comfort for those times when the 
world came crashing in, and assuring me that mistakes aren’t insurmountable 
but can become stepping-stones to greater understanding. 

Each entry in Reflections helps readers see how our extraordinary God works 
in the ordinary events of life. The 366-daily readings include a verse as well as a 
prompt to help readers strengthen or share their faith. 

Reflections is a terrific gift for anyone seeking to see the hand of God in the 
circumstances of life, to trust Him more and to know Him on a deeper level.  

 
© Judyann Grant is a member of the lady’s writer group, Wit and Wisdom. The group have been longtime 
contributors to The County Register. for more information and/or to order the book please contact me at  

judyanngrant1976@gmail.com 

Eggnog French Toast in a Mug
· 1 slice of bread, cubed (preferably day-old) 
• 1/4 cup eggnog 
• 1 egg 
• 1/2 tsp cinnamon 
• 1/4 tsp vanilla extract 
• (optional) powdered sugar and maple syrup 
 
1. Whisk together the eggnog, egg, cinnamon 
and vanilla extract. 
2. Add the cubed bread. 
3. Stir until the pieces are soaked in the mixture. 
4. Microwave on high for 1 to 1 1/2 minutes or until the egg mixture is fully cooked 
and the bread is soft and custardy. 
5. Let it cook for a minute. 
6. Sprinkle with powdered sugar and drizzle with maple syrup.  

Recipe by Simplify
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Blue Earth • Emmetsburg, IA • Lone Rock, IA • Mankato • New Ulm • Sherburn • Wells

WIN a 2026 ‘By the Yard’  
Calendar for QUILTERS!

You can register to win a 2026 By the Yard Calendar. Clip and mail in this form to be 
registered to enter. If you prefer, just send the information below on any paper or 
note card to: The Country Register, 2920 144th Ave. NE, Ham Lake, MN 55304. 
Winners will be notified in the next edition of The Country Register and receive 
their prize by mail.

YOU could WIN a 2026 By the Yard Calendar! 
COMICS for QUILTERS 

NOTE: You can Register to win BOTH the Quilters & the  
Knit & Crochet calendars, BUT YOU CAN ONLY WIN ONE.

To purchase calendars use this link & 

GET A 10% DISCOUNT 

https://bytheyardcomics.etsy.com?coupon=COUNTRYREG

Life in Skunk Hollow 
by Julie A Druck 

Piercing the Darkness with the Winter Solstice  
December 21—the winter solstice–marks the shortest 

day and longest night of the year. I never remember mark-
ing this day in any way before, but last year I was inspired to do so by a magazine 
article. It mentioned that some people light lanterns and hang them as a way to 
symbolize the return of light and celebrate the end of the darkest day of the year. 

I decided to put thought into action and made up some simple lanterns with 
plastic cups, LED tea lights, and a hole punch to let twine and light through. On 
went my coat and boots, and out into the longest night of the year I went. After 
considering which tree would be in the best view from my windows, I chose to 
adorn a small apple tree that’s in the tiny orchard my son and his wife planted. 
Shivering, I quickly hung up the eight lanterns which jauntily swung in the cold 
night’s breeze. Standing back to view my handiwork, I was thrilled with the mag-
ical sight. I backed up a bit more, grabbed my mug of tea out of the snow and 
sipped, admiring the pinpricks of light. My gaze then traveled even higher, and I 
realized that the stars, too, were shimmering in the inky black sky. I enjoyed the 
quiet beauty for a few minutes more before hurrying back into the warm house. 

 Shucking off my coat, I quickly ran upstairs to our bedroom loft to peer out 
the tiny pocket windows. There in the darkness I could just make out the swing-
ing speckles of light. All through the evening, I peeped out at that little tree. 
Funny though it seems, I felt a small sense of pride toward those little lanterns – 
swaying in the wind, bravely shining out into the vast darkness. I was surprised at 

how such a simple little exercise encouraged my heart. 
It reminded me that no matter how dark it gets, the 
light we choose to exhibit—no matter how small  will al-
ways pierce the darkness. In fact, darkness can never 
overcome light because light is more powerful. That little 
bedecked apple tree was a symbol to me that though 
the world often seems like a very dark place, I have the 
power to light up my little corner of it. May you, too, 
look for ways to bravely shine forth in the darkness and 
celebrate the promise of the return of the Light. 

 
© Julie Druck is from York, Pennsylvania, and writes from her farm in Skunk Hollow. 

She’d welcome your comments at thedrucks@netzero.com. 
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Lake City

Pumpkpkinbeberryrry Stitches

A Quaint Littlttle Shop!

FatFat Tuesdadays! Buy 4 Fat Quarters get one Free! 

Hoursurs: 
Tue-Sat 

10pm-4pm 
 

108 E. Lyon Ave • Lake City, MN 55041  
651-345-2573

Gift  
Certificates 
available!

! 20% off one Item   Expires 12/31/25

Ladling Out Love for 105 Years 
by Kerri Habben Bosman  

In a drawer in my mother-in-law’s kitchen lives a large, well-worn ladle. It has 
been serving soup and stews for decades. These days Mom doesn’t actually 
cook so much anymore, but she still enjoys being part of the preparation. After 
all, just because you are nearly 105, doesn’t mean you can give up a lifetime of 
ladling out love. Perhaps because you’ve prayerfully and intentionally loved for 
that long, it is as natural as breathing in and breathing out. 

I fell in love with Mom the first time I met her six years ago this December. 
She was young, then. Only 98 and days shy of her 99th birthday. My then boy-
friend, Wayne, took me to Wisconsin to meet his mother, and one of her grand-
sons and the youngest great-grandson also came with us. Quinn was barely two 
then. When we entered the home where Wayne was raised and where Mom has 
lived since 1946, Quinn wiggled out of his dad’s arms. Mom’s eyes and mine 
had just locked and we’d smiled at each other. When Quinn darted forward, I 
took a deliberate step back. Both of our smiles deepened, and I knew that she 
knew the most important thing about me from that simple action. That I love 
with a humble and whole heart.  

We still mention that moment to one another sometimes. How we both felt 
the instant connection between us, born of our love for Wayne but also because 
we quickly learned we are woven of the same type of cloth. One that drapes 
and soothes but also has a hint of malleable steel in it when needed. One that 
stretches but doesn’t break. 

Since that first visit, we’ve been to Wisconsin many times. I say thank you every 
day that I came to be her daughter-in-law. We’ve cooked together, sat for hours 
at her kitchen table looking through recipes, and stood side-by-side at her sink, 
washing and drying dishes. She has shared the stories that shaped her, including 
the happy times, the trying times, and the tragic times.  

This year marks another milestone. Wayne’s dad passed away fifty years ago 
this November 30th. Mom has been a widow since she was 54 years old, two 
years older than I am now. Yet the ring her husband gave her still embraces her 
finger, and she speaks of the first time she saw him like it was yesterday. From all 
she has told me, I sense the core of who he was through the man Wayne is today. 
During their marriage, they had six children, four still living. December 17th is 
Mom’s 105th birthday, and enduring love and steady faith still radiate from her. 

Wayne’s parents started a company along with building a family. Bosman 
Monuments has now been in the memorial business since 1957. Mom was a 
pivotal part in the success of the company, helping the bereaved. She ladled out 
so much love that customers often became friends. All the while, she fed her 
children home-cooked meals they will always remember, sewed some of their 
clothes, and canned fruits and vegetables from their garden. 

For many years she was an organizer and volunteer at a soup kitchen, cook-
ing and serving. It is one thing to devote yourself to feeding your family, but her 
ladles of love served strangers. Except to her they weren’t strangers. 
They were hungry people given a meal with heart and hope 
within it. She learned to do this watching her own 
mother feeding people in need during the Depres-
sion.  

When we stay with Mom, I cook a lot and leave 
frozen meals for after we go home. I use her soup 
ladle as often as I can. After all, I have a legacy to 
live up to. 

 
Kerri Habben Bosman is a writer living in Cape Carteret, NC. Her email is 913jeeves@gmail.com.

Christmas in 1952 
by Nancy J. Nash  

When watching television was starting to become a habit for Americans in the
1950s, there was a popular weekly program called “This is Your Life.” Usually each 
episode featured a clueless celebrity who had unknowingly been lured into an an
auditorium in Hollywood abuzz with a live audience. The unsuspecting celebrity 
was often accompanied by a not-so-clueless family member or friend who had 
casually suggested that they take in the show. Then, as they sat in the audience, 
an emcee approached and surprised them, announcing “So-and-so, this is you 
life!” The emcee escorted the celebrity to the stage, where what ensued was a 
panorama of appearances by acquaintances old and new, each initially hidden from 
view and ready to recount an event from the past  As they spoke, the celebrity 
tried to guess their identity. Tears, laughter, and hugs followed. 

In 1952, the Christmas Eve episode did not feature a celebrity but an unknown 
woman from tiny Monowi, Nebraska named Ruth Eiler. Ruth was the middle-aged 
mother of nine children, three of whom were overseas in military service. One 
by one, old friends and relatives filled the stage, along with Ruth’s farmer husband 
and a number of grandchildren. Amazingly, and to Ruth’s complete surprise, the 
three sons who were serving their nation abroad appeared onstage at the end of 
the program. With the assistance of the Defense Department, the TV producers 
managed to get them temporarily released from duty (including one stationed in 
Korea) to take part in the TV show and share Christmas with the rest of the family. 

The program was a tribute not only to Ruth but to other parents of children in 
uniform during the Korean War. It was a reminder of the courage and sacrifices of 
parents and of the homespun closeness of many families who lived through  
poverty and war times in the first part of the twentieth century. Imagine being 
farmers who moved about with only horses and wagon for transportation.  
Imagine walking almost five miles to school. One of Ruth’s daughters later com-
mented that they were happy and didn’t think of themselves as poor. 

Many years after this TV episode was aired, I met Ruth’s son Keith, who had 
become a distinguished military officer and scholar. He was known for being 
quiet, soft spoken, courteous, and a joy to be around: a true officer and a gen-
tleman. 

More recently, a cousin of mine visited Elsie Eiler in Monowi, Nebraska. Elsie 
is a daughter-in-law of Ruth. Having outlived her husband, 
she is the sole resident of Monowi and its mayor—at the 
age of 94. 

The world has changed since Christmas, 1952, but 
some things endure. This Christmas, let us think of a baby 
born in poverty, surrounded by livestock, and laid in a 
manger on a night 2000 years ago. May this child, who 
grew up to make a willing sacrifice of himself for our 
sakes, transform our hearts into temples of love and joy. 

© 2025 Nancy J. Nash, who is the author of Little Rooster’s Christmas Eve and Mama’s Books: An Oregon
Trail Story. She holds a B.A. in English composition from Mount Holyoke College and an M.F.A. in Writing for

Children from Simmons College. She may be reached at nancynash341@gmail.com.
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New Prague • Northfield • Owatonna • St. Peter

Country Goods
 Owatonna, MN • 507-451-5661

Preview lots of our products on Facebook!

Garden Items • Home Decor  • Snowmen 
Over 1000 Flags and Windsocks 

Memorial Products • Tons of Christmas 
LARGE Bible selection • Linen and Lace Products 

Jim Shore and Willow Tree Figurines 
Hundreds of mugs and salt and pepper shakers 

Biggest Chime Display including the giant $3200 chime!

U

Open 7 Days 
a Week!

Southern Minnesota’s Largest Gift Store 

Across Freeway 35 from Bass Pro Shop (Cabelas)U

Sue’s Quilt Shop Inc. 
112 Main Street E • New Prague, MN 56071 

952-758-3210 • suesquiltshopnp@gmail.com

Hours: 
Tues - Sat 
9am-5pm

Located in the historic First National Bank building 
in the center of downtown!

Visit our website! : www.suesquiltshopnp.com

Stay “in the know”! Check out our Facebook page! 

FABRIC • PATTERNS • KITS • MUCH MORE 

113 5th St. W 
Northfield, MN 55057

In Business for 30 years!

We Have 6 Rooms of Gifts and Decor!

Call for Store  Hours 

507-645-6510

Located in 
Historic Downtown Northfield 

since 1995

• Melissa and Doug Toys • Mud Pie Items • Framed Photos • Clothing  
 Holiday Decor  •  Garden Flags • Demdaco Items  
• Kitchen Items • Hair Accessories  
• Local Books • Handmade:  Jewelry, 
Soaps,  Ornaments and Much More!

St. Peter Woolen Mill
101 W. Broadway • St. Peter, MN 56082 
507-934-3734 • www.woolenmill.com 

Hours: 
Mon - Fri 9am - 5pm • Custom Wool Processing 

• Turn your wool into finished or semi-finished wool bedding 
• Wool filled matress pads, comforters, and pillows 
• Nature’s Comfort Wool Products 
• Online Catalog 
• Refurbish an heirloom

Highest Quality Green Products and Services

Now’s the time to Refurbish that old Comforter!

Don’t Get Left Out in the Cold! 

Pre�r�ng Your Family’s Her�age 

by Patty Legg Duncan 
 

     In 2002, my sister and I began a heartfelt journey to uncover and preserve 
our family’s history. For over 20 years, we dedicated ourselves to collecting stories 
passed down through the generations, recording important dates and creating a 
life history scrapbook that celebrates both our paternal and maternal roots. 

     In 2004, I enrolled in a class at my favorite local scrapbook 
store to create a scrapbook of recipes. Each week, the instructor 
provided themed materials for us to design 
pages featuring the week’s recipes. Each 
used a 8.5” x 5.5” pieces of colorful card-
stock as the base, and after class, we 
would slide our completed recipe cards 
into plastic sleeves in our notebooks. 

     As the class progressed, the teacher invited us to submit our favorite recipes. 
She would then transform them into beautifully designed pages, complete with 
themed embellishments, for our upcoming classes. Inspired by this creative process, 
I decided to preserve our family’s cherished recipes by making personalized cook-
books as Christmas gifts for my sisters and daughters. Thus, the “Legg Family 
Recipe Book” was born. 

     Each book began with a custom-designed 
title page and divider cards for different sections. 
I created recipe cards for our family favorites 
– appetizers, sides, entrees, snacks, and desserts. 
Many of the cards included are not just the 
recipes, but also the family stories behind 
them. For example, tucked into the pocket 
with my mom’s Easter Deviled Egg recipe is 

a funny family anecdote that adds sentimental value to that recipe. 
     Over the next five years, I continued to craft new recipe cards for birthdays and 
holidays and gifted them to each family for their book. I even created two additional 
books for a social club I belong to, compiling favorite recipes from fellow 
members. We raffled these off as part of our fundraising efforts. 
     In total, I have created five recipe scrapbooks each containing 
over two hundred treasured recipes. They now sit proudly on 
my bookshelf, nestling among my other cookbooks. 

     These recipe scrapbooks have become 
more than just collections of meals, they are 
vibrant, creative keepsakes that preserve the 

flavors and stories of our 
family’s heritage. They serve as a delicious 
reminder that food is more than sustenance, 
it is a connection to our past and a gift to 
future generations. 
   

Patty enjoys family history and genealogy as a hobby, small town history, and photography. She is also an 
avid scrapbooker and digital storybook maker. She lives in Glendale, AZ, where she spends a lot of time 

spoiling her grandchildren. Patty works in the sales department for 
The Country Registers of Arizona/California, Carolinas/Tennessee, Nebraska, and 

Oregon/Washington/Idaho.  

Where in 
Minnesota?

The answer is...  
Big Hobo Statue in 

Starbuck, MN
The Big Hobo Statue and historical marker in 
Hobo Park located in Starbuck Minnesota recalls 
the 1930s, when hundreds of Depression-era 
men rode the rails into town. By day they 
sought work or food from locals, by night they 
gathered at this location to sleep and cook. 
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Menomonie, WI • New Richmond, WI

Quilt Shop

 Hours: T·TH 10am-4pm • M·W·F 10am-7pm • Sat 9am-3pm 
1st & 3rd Sun 11am-4pm 

1027 N. Knowles Ave 
New Richmond, WI 54017 

715-246-7314
www.littlepieceofmind.com 

alicia@littlepieceofmind.com 

Quality quilt fabric, quilting supplies, 
wool and yarn  for your “Peace” of mind

Become Inspired! 
by Annice Bradley Rockwell  

Home for the Holidays 
 
There is so much joy in creating country ambiance 

within our homes. The warm glow of flickering can-
dles in our windows as the evening creeps in, is a 
welcomed sight on a cold, crisp day. Newly arranged 
vignettes of our favorite primitive antiques suggest a 
changing of the season and a shift to a time of gath-
ering and celebration. Our homes become a perfect 
backdrop for our decorating ideas. An early tavern 
table might be an ideal spot to showcase a primitive 
red sled as a riser, decorated with fresh greens and 
tall glass candle jars filled with cranberries and large 
ivory pillar candles to enjoy all season long. Crocks 
with beautiful cobalt blue designs might be utilized 
as vessels to hold a twinkling country decorative tree 
with our homemade gingerbread men ornaments to brighten a corner of our 
quaint kitchen. Our upholstered country furniture can be rearranged to create 
new hearthside spaces that welcome cheerful conversation and sharing 

SPIRIT OF GOOD CHEER 
The holiday season is the perfect time to gather and take part in the spirit of 

good cheer. With the daylight hours at their shortest of the year, a special even-
ing dinner can be made even more festive when we can enjoy all of our 
home’s seasonal splendor. Our fresh balsam trees and candle centerpieces 
transform our home into a place of warmth and wonder. With special care, our 
homecooked meal can be savored in our tavern or the keeping room in the 
spirit of earlier times. Eating a homemade meal like roast pork with cranberry 
and onion chutney by the fireside in a unique setting helps to create a mem-
orable night to be enjoyed. 

KEEPERS OF TRADITION 
These meaningful joys can easily become welcomed and anticipated each 

year. As the keepers of tradition, we delight in taking a night off during our 
busy weeks to spend baking a vibrant variety of classic cookies to be appreci-
ated by our family. And the simple satisfaction of making an extra batch of our 
handmade gingerbread ornaments to be tied onto our country gifts at Christ-
mas time is a soulful blessing to cherish.  

Dressing up in our best warm winter attire to join the local carolers as they 
make their way from one colonial home to the next in our charming country 
town’s village is another fun way to keep our cherished traditions alive. So, this 
holiday season consider taking part in some of the tried-and-true events within 
your hometown. Gather with neighbors young and old to share the magic of 
Christmas traditions. As you do, you will provide those around you with the re-
minder that taking part in the ways of the past often provides us with comfort 
and peace. It is one of the most treasured gifts of the season that we can give.  

Annice Bradley Rockwell is an educator and owner of Pomfret Antiques  
She is currently working on her book, New England Girl  NewEnglandGirl2012@hotmail com 

Looking for the perfect gift
for someone who has

everything?
1 year subscriptions are just $18.
See subscription form on

page 2.
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Merry Christmas!

RecipRecipe W�d Searche W�d Search 

Shortbread Cookies 
recipe from Maryellen Dorman 

 
• 12 oz butter, at room temperature 
• 1/2 cup granulated sugar 
• 1/2 cup brown sugar 
 
     Preheat oven to 350˚. In the bowl of an electric mixer fitted with a paddle attach-
ment, mix the butter and sugar until they are well combined and fluffy. Add the 
vanilla, and mix to incorporate. In a medium bowl, whisk together the flour and salt, 
then add them to the butter/sugar mixture. Mix on low speed until the dough comes 
together. Transfer to a surface dusted with flour and shape into a log. Wrap in plastic 
and chill for 30 minutes or more. After the dough has chilled well, let it rest outside 
the fridge for 10 minutes; then slice and place on a parchment lined cookie sheet. 
(Sprinkle with sparkling sugar, if desired.) Bake 20-25 minutes, until edges just begin 
to brown. Cool to room temperature. 
     Variations: Sift 1/2 cup of cocoa with the flour for chocolate shortbread. Add 
some chopped pistachios for a nutty version. Dip the shortbreads in chocolate for an 
elegant touch. Place the cookies on parchment after dipping until the chocolate sets.

• 1 tsp pure vanilla extract 
• 3 1/2 cups all-purpose flour 
• 1/4 tsp salt 
 

Search for the underlined words in the recipe in the word search below!

Grandpa’s Maple Tree 
by Wayne M. Bosman  

Planting a tree is in some ways a major act of faith. Often when an adult 
plants a tree, a thought passes through their mind that they may not even be 
alive when the tree reaches maturity. That is one of the reasons that garden stores 
supply half-grown trees and deliver them with heavy equipment. Instant gratifica-
tion and assurance of success. This story is not about one of those trees. Rather, 
this is about a tree that was almost an afterthought that succeeded mightily. 

When my father returned from World War II, he and Mom lived for a while in 
an apartment in Kenosha, Wisconsin. He was a laborer at one of the local fac-
tories, which were all very busy during the post war boom. He was a farmer at 
heart, and they dreamed of having some land out in the county to raise the   
children who were still just part of the dream. Dad’s nephew was willing to sell 
him 10 acres adjoining his farm at a very good price, so all they needed was a 
house. Fortune smiled on them. A local church wanted to put in a bigger parking 
lot, but there was already a house on the property. The house was not very old 
and it had been built by a building contractor for his own use. He built it to last 
forever. They made a deal to buy it and have it moved to the rural location. 

Dad’s family pitched in to get the house ready to move. Mom learned to use 
the tractor to dig a basement. She laughs now to think of her 26 year old self 
running the tractor and hauling loads of dirt. Dad and his brothers poured the 
concrete and built the cement block walls for the basement. The house was 
placed over their work and lowered into position. Their work must have been 
good, because almost 80 years later it is sitting as securely as the day it was   
finished. That was 1946. 

I didn’t come into the picture until 1951, the fourth child out of an eventual 
six. By that time, most of the landscape was in its’ prime. Four apple trees, one 
cherry and one plum were already producing fruit. Dad’s garden covered a full 
acre and we ate well. Mom’s garden had flowers that ensured something was in 
bloom from spring to fall. We ate from the currant bushes before they had a 
chance to ripen and got to the raspberries even before the birds could. But this 
story is about Grampa’s maple tree, isn’t it? 

Grampa—Mom’s father—was already getting old by the time the house was 
planted. He couldn’t run a tractor or do any physical labor. He didn’t drive, so he 
and Grandma came out sometimes on Sunday after church to survey the progress.
One Sunday they brought with them an maple sapling. It had been a volunteer 
that had sprung up in their back yard, the beneficiary of the good soil they had 
nurtured for 25 years. He suggested it would provide good shade for them 
someday. It was planted before the rest of the fruit trees were even purchased. It
was always referred to as Grampa’s tree, and it still is. I had to dig through some 
long ago memories to find out the story of the tree. 

The fruit trees are long gone. The plums 
went first. I was still a child then. One by one 
the apple trees died off; only the memories   
remain of climbing in the “Monkey tree” and 
eating (and throwing) apples. But Grampa’s 
maple tree, from a spindly little sapling, still 
towers over the yard of the house that Mom 
has lived in for the last 78 years. 

Wayne M. Bosman is a retired auto mechanic living in Cape Carteret, NC
His email is wbosman1@gmail.com

think big 
SHOP SMALL 

Small Business Saturday 
Saturday, November 29th

Cookies for Santa
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Eagan • White Bear Lake

Weekly LIVE shows on Facebook!

Fabrics by Free Spirit, Andover, 
Art Gallery,  Robert Kaufman, Shannon 

Fabrics, Windham, Majestic Batiks, 
Dear Stella, Birch and MORE! 

New Fabric Arriving DAILY!

Visit our website 
www.sewtrendymn.com  

Enjoy Shopping From Home!

Bring in this ad and get $10 off  
($100 or more purchase)

Join Rachel on Facebook “Sew Trendy MN” for LIVE shows! 
Wednesday - Saturday at 7pm 

Trendy Fabrics, Kits & Bundles, Patterns, Notions, Demos, Prizes & More 
Great Giveaways during the show! 

FREE SHIPPING on orders for $120 or more in the USA!

Follow us on Instagram! Follow us on Facebook!

1964 Rahncliff Court Suite 600 •Eagan, MN • 651-387-1815 • www.sewtrendymn.com
Open For Business! Shop Hours: M-F 10am-4pm · Sat 10am-3pm and by appointment

!

November 25, 1875: On Thanksgiving Day, the St. James Hotel in Red Wing 

opens. Conceived by eleven local businessmen who made their fortunes in 

the grain industry and contributed $60,000 to the cause, the establishment 

is an expression of community pride and identity. 
 

December 9, 1890: The University Avenue streetcar line from Minneapolis 

to St. Paul begins operating. 
 

From The Minnesota Book of Days (Minnesota Historical Society Press)

This month in

History
MMiinnnneessoottaa

SHOP LOCAL 
This Holiday 

Season!
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Shakopee • Waconia

2025 CHRISTKINDLSMARKT  
In Waconia 

 
     Our First Christmas German Festival in Waconia! 

 
     The 20th annual Christmas Festival has a new 
location! Nestled in Waconia at the city park, the 
event will take place during the first 2 weekends 
in December on Friday, Saturday and Sunday. 
(5th, 6th, 7th & 12th, 13th, 14th). This event 
draws people from all over the Midwest and is 
modeled after the traditional German, open-air 
Christmas markets. The festival features German 
holiday foods, decor, gifts, and entertainment 
for the entire family and is festively decorated for 
Christmas. It is the family event of the season! 
     Father Christmas will arrive to welcome all to join 
us and celebrate the Christmas Season. The Christmas Reindeer will prance 
and dance greeting Father Christmas and Friends. 
     The immensely popular event will feature: 

• Live Alaskan reindeer prancing & dancing 
• Live fluffy alpacas 
• Father Christmas visits to hear Christmas wishes 
• German guitartist & yodeler 
• Facepainter 
• Magic show 
• Princesses 
• Christkind -- the Golder angel 
• Food delights 
• Gluhwein- German hot mulled wine 
• Beer garden 
• Artisians 
• Food trucks 

Website: Christmasinwaconia.com 
Sponsors: City of Waconia; Leaffilter, Renewel by Anderson, KDesigns  
Vendor & Event Coordinator: Myrle Mackenzie please call (952) 292-8898, 
myrlemac@aol.com 
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Eden Valley • Hutchinson • Oklee • Richmond • Sauk Centre

Richmond, MN 
90 min. NW of Mpls.

Simply Sisters
Retreat Center
Simply Sisters
Retreat Center
• 12 bedrooms
• Sleeps up to 18

• 4.5 bathrooms
• Large work area 

• Design walls
• Great lighting 

Simply Sisters is perfect for any 
craft retreat, special occasions, 
or a girlfriend getaway –
call today to reserve your stay!

320-309-8006•www.mnretreatcenter.com
Booking Now for Summer 2026!

7 North Main St. • Hutchinson, MN 55350 
320-587-8341 

For more information check our website: www.quilthavenonmain.com
Hours:  Mon 10am-7pm • Tues - Sat 10am - 5pm

Visit us this Holiday Season!
Black Friday & 

Small Business Saturday 
November 28 & 29 

For every $50 in Gift Certificates purchased, 
you’ll receive an additional  

$10 Gift Certificate!

Holiday Open House 
December 13 

“Make & Take” project 
 Mulled Cider and Marcia’s Homemade Cookies

Visit us as we celebrate 
Christmas in the Valley on 
Small Business Saturday 

November 29th9th  

Follow us on 
Facebook to 
see what’s 

new!

Celebrate the season with us and enjoy Coffee, 
Cider, and Cookies!

2020% OFFOFF Storewiderewide! 
(some exclusions apply)

Minnesota’s Best Kept Secret!!

Lost & Found
Hwy. 22 Downtown 

Eden Valley, MN 
320-453-5678

V V

Clothing and Accessories • Gnomes 
Home Decor • Spa Items • Jewelry 

Religious Books and Gifts 
Kitchen Items • Repurposed and 

Upcycled Items  

ChrChristmamas Open HoHouse - Novemberovember 13-1513-15

Hours: Mon- Fri  9:30-5:30 • Sat 9:30-3:00

• High quaquality quiquiltining fabricabrics andand nonotionions 
• Homemadeomemade decordecor suchuch as wawallll hanhanginings, quiquilts, tabable runnerrunners andand 

crcrafafteded flourour sacack toweowelsls 
• Lonong armarm sererviceices fofor lararge prprojecects.

Shop Online at 
www.highlandquilting.us 

1062 MaMainstreeeet South · Sauk Cenentre, MNMN 56378 · 320-333333-3689 
(EnEnter undender the greeneen awning)

Hourours: MonMon - Friri 10amam - 5pm5pm · SaSat 9amam - 1pmpm

Your mom called, she 

wants a gift card for 
Christmas!

OOkklleeee  QQuuiillttiinngg  SSuuppppllyy,,  IInncc..

205 Main St · Oklee, MN 56742 

Check us out on Facebook and join us LIVE Thursdays at 9am!

OPEN: Monday-Friday: 8am-5pm 
Saturday: 9am-12pm

218-796-5151· 1-800-777-7403 
www.okleequiltinginc.com 

email: okleequilting@hotmail.com

Live Sales! 
First Wednesday of the month! 

5:30pm

P

P
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12 Days of Holiday Baking

Country Register 12 Days of Baking 

Blueberry Torte 
submitted by Kerri Habben Bosman 

  

Crust: 

3 cups well crushed graham crackers 

1/2 cup butter 

1/2 cup powdered sugar 

 

Blueberry pie filling 

8oz container whipped cream 
 

Blend the crust ingredients well and spread into a greased 9x13 pan. Mix the 

custard ingredients together until smooth and spread on top of graham 

cracker crust. Bake at 350˚ for 15-20 minutes or until custard is set. Allow 

to cool and spread one can of blueberry pie filling on top. Spread whipped cream 

on top of berries and cool baking dish in refrigerator for at least a few hours.

Custard layer: 

8 oz cream cheese 

2 eggs 

1/2 cup sugar 

1 tsp vanilla

Country Register 12 Days of Baking 

Christmas Caramels 
submitted by Patti Lee Bock 

  

2 cups sugar 

1 cup butter 

1 3/4 cups light corn syrup 
 

Combine sugar, butter, syrup, and milk in large saucepan. Cook over high heat, 

stirring frequently to 210˚ on candy thermometer, for about 5 minutes. Reduce 

heat to medium. Continue cooking, stirring constantly, to hard-ball stage or 

244˚. Remove from heat immediately. Add vanilla and nutmeats; stir quickly to 

blend. Pour mixture into well buttered 9-inch square pan. Set aside until cool. 

Turn out onto wooden cutting board. Cut into small squares with sharp knife. 

Wrap each square individually in heavy waxed paper or keep well chilled until 

ready to serve. 

1 (12oz) can evaporated milk 

4 tsp vanilla 

1 cup finely chopped nutmeats

Country Register 12 Days of Baking 

Cream Cheese Pumpkin Rollups 
submitted by June Becklin 

  
 

For the rollups: 

4 oz whipped cream cheese 

1/3 cup canned pure pumpkin (not pumpkin pie filling) 

1 tsp pumpkin pie spice 
 

For the coating: 

1 tbsp cinnamon 
 

Mix together the cream cheese, pumpkin, pumpkin pie spice and sugar. Set 

aside. Remove the crescent roll dough from the container and separate the tri-

angles along the perforated lines placing them onto a baking sheet. Place about 

1-2 tablespoons of the cream cheese pumpkin filling on each triangle and 

spread over the surface. Roll up each triangle, starting at the side opposite the 

point, and set aside. Combine the cinnamon and sugar in a shallow bowl. Roll 

each rollup in the cinnamon sugar mixture to coat. Bake for 10-12 minutes. 

Check occasionally to be sure they don’t burn.

2 tbsp sugar

1/2 tsp sugar 

8 oz crescent roll (1container)

Country Register 12 Days of Baking 

Egg Nog Bread 
submitted by Shirley Ross 

  

3/4 tsp baking soda 

1/2 tsp baking powder 

1/4 tsp salt 

1/4 cinnamon 

1/4 tsp nutmeg 

4 tbsp butter, softened 
 

Preheat oven to 350˚- 375˚. Generously butter an 8” loaf pan and set on a 

large baking sheet; set aside. In a medium bowl, combine flour, baking soda, salt, 

baking powder, cinnamon and nutmeg. Set aside. In another medium bowl, combine 

sugar and butter. Mix with an electric mixer until smooth, stopping occasionally 

to scrape. Add egg and vanilla and continue beating until smooth. Add about 

half of the flour mixture to the butter mixture and mix to combine. Then add 

eggnog and continue to combine. Add remaining flour and mix just until the batter 

is blended. Pour batter into prepared pan and bake 50-55 minutes or until a 

toothpick comes out clean. Cook for a good hour. 
 

Direction for glaze: in a small bowl, combine butter, eggnog and powdered sugar. 

Spread over top of loaf. Serve warm or wait for icing to firm up.

1/2 cup sugar 

1egg 

1 tsp vanilla 

1 1/2 cup eggnog 

1 1/2 cup flour

Country Register 12 Days of Baking 

Ginger Shortbread 
submitted by Julie Druck 

  

1 cup flour 

1/2 cup brown sugar 

1 tbsp ground ginger 
 

Combine first 4 ingredients with a fork. Cut in the butter. Press into an 8" round 

cake pan, then prick evenly with your fork. Bake at 325˚ for 35 minutes (sides 

will puff slightly and will be firm to the touch). While still warm, slice into 12 

wedges. Let cool slightly then lift them out of the pan and cool the wedges 

completely on a plate.

1/2 tsp baking soda 

1 stick of butter

Country Register 12 Days of Baking 

Microwave Peanut Brittle 
submitted by Patti Lee Bock 

  

1 cup raw peanuts 

1/2 cup white Karo syrup 

2 tbsp butter or oleo 

1 tsp baking soda 
 

Stir in peanuts, syrup, and salt together in a 1 1/2 qt. dish; cook for 4 minutes 

on high, uncovered. Take out and stir and cook 4 minutes more. Take out and stir 

in butter and vanilla. Cook 2 minutes more on high; take out and stir in the soda 

and then pour on a lightly greased cookie sheet. Cool. Break into small pieces.

1 cup white sugar 

dash of salt 

1 tsp vanilla

Enj� O� 

12 Day12 Days � Bas � Bak�g!�g!  
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the+ fav�ite H,iday recip-! 
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12 Days of Holiday Baking

Country Register 12 Days of Baking 

Christmas Cherry Balls 
submitted by Mary Ellen Dorman of Makinen, MN  

  

1 cup butter or margarine 

1 cup powdered sugar 

2 cups sifted flour 
 

Cream butter and sugar. Add the rest of the ingredients. Roll a ball around 1/2 

cherry and bake in 325˚ preheated oven for 35 minutes.

1 cup ground almonds or walnuts 

1 tsp vanilla 

18 candied cherries

Country Register 12 Days of Baking 

Cream Cheese Cake Mix Cookies 
submitted by June Becklin 

  
 

1 vanilla cake mix 

1/2 cup butter 

8 oz cream cheese 
 

Allow butter, cream cheese and egg to come to room temperature by sitting out 

on counter for 1 hour before making cookies. Preheat oven to 350˚ and prepare 

baking sheets with parchment paper or use a silicone liner. In a large mixing bowl 

using a hand mixer or mix using a larger stand mixer cream softened butter, 

cream cheese, egg and vanilla for 2-3 minutes. Mixture will be fluffy. Add cake 

mix and mix until combined. Chill cookie dough for 30 minutes in refrigerator. 

Use a small cookie scoop and place cookie dough on baking sheet leaving 2” 

apart. Bake for 9-11 minutes or until edges of cookies are light golden brown 

and center is set. Allow cookies to cool on baking sheet for a minute or two 

before moving to a wire cooling rack. Carefully dust cookies with powdered sugar 

as a garnish.

1 egg 

1 tsp vanilla extract 

2-4 tbsp powdered sugar

Country Register 12 Days of Baking 

Marshmallow Window Cookies 
submitted by Freda Jansen 

  

1 pkg pastel marshmallows 

2 cups chocolate chips 
 

Place marshmallows and nuts in a large bowl, set to the side. In a heavy 

saucepan melt chocolate chips and butter over low heat. Pour over marshmallow 

mixture. Mix well. Cover and refrigerate for 1 hour stiring occasionally. Shape 

marshmallow mixture into a 12 inch roll and wrap in waxed paper. Refrigerate 

for 4 hours or until firm. Unwrap and cut into 3/8 inch slices.

1 cup chopped walnuts (optional) 

1/2 cup butter (cubed)

Country Register 12 Days of Baking 

Old-Fashioned Egg Nog 
submitted by Shirley Ross 

  

8 egg yolks 

3 cups milk 

1 cup sugar 

4 whole cloves 
 

Add egg yolks to a small bowl and whisk until light and frothy. In a medium sauce 

pan over medium-low heat, combine milk, sugar and cloves. Bring to a low simmer, 

stirring constantly. Remove about 1 cup of the milk mixture and slowly pour it 

into the egg yolks, whisking constantly. Pour egg-yolk mixture into sauce pan, 

whisking constantly. Cook until mixture thickens slightly. Remove cloves. Mix in 

cream, hazelnut extract, nutmeg and cinnamon. Chill for 4 hours before serving.

1 cup cream 

1 tsp hazelnut extract 

1/2 tsp nutmeg 

1/2 tsp cinnamon

Country Register 12 Days of Baking 

Red Velvet Cookies 
submitted by Mary Ellen Dorman of Makinen, MN  

  

1 cup shortening 

1 cup sugar 

3/4 cup packed brown sugar 

3 large eggs, separated, room temp 

2 tsp red food coloring 

4 cups flour 
 

Frosting: 

1 1/2 cups butter, softened 

3 3/4 cups confectioners’ sugar 
 

Preheat oven to 350˚. In a large bowl, cream shortening and sugars until light 

and fluffy. Beat in egg yolks and food coloring. Combine flour, cocoa, baking powder 

and salt. Add ingredients to the creamed mixture alternately with buttermilk, 

beating well after each addition. In another bowl, using clean beaters, beat egg 

whites until stiff peaks form. Fold into batter. Fold in chocolate chips. Drop by 

spoonfuls 2 inches apart onto greased baking sheets. Bake until set, 12-14 

minutes. Remove to wire racks to cool completely. 

For the frosting, beat the butter, confectioners’ sugar and salt until blended. 

Add just enough milk to achieve desired consistency. Then crumble 8 cookies 

and set aside. Frost remaining cookies; sprinkle with cookie crumbs. 

3 tbsp baking cocoa 

3 tsp baking powder 

1 tsp salt 

1 cup buttermilk 

2 cups semisweet chocolate chips

1/8 tsp salt 

3-4 tbsp 2% milk

Country Register 12 Days of Baking 

San Marcos YoYo Coffee Cake 
submitted by Wayne M. Bosman 

  

½ cup butter or margarine 

1 cup sugar 

3 eggs 

2 cups sifted flour 

1 tsp baking powder 

1 tsp baking soda 

1 cup sour cream 

½ cup white raisins 
 

Cream butter and sugar until smooth. Add in eggs and beat well. Sift together 

flour, baking powder, and baking soda and add to creamed mixture, alternating 

with sour cream. Mix in raisins and spread the batter into a 13" by 9" greased 

pan. Cover with pecan topping. Bake at 350˚ for 40-45 minutes.

Pecan topping: 

¾ cup brown sugar 

1 tbsp four 

1 tsp cinnamon 

2 tbsp butter or margarine 

1 cup chopped pecans

Country Register 12 Days of Baking 

Nut Rocha 
submitted by June Becklin 

  

2 cups butter 

2 cups sugar 

2 tbsp light corn syrup 
 

Line a 10x15 pan with foil. In 3 quart saucepan melt butter. Stir in sugar, corn 

syrup and 1/3 cups water. Cook over medium-high heat to boiling, stirring until 

sugar dissolves. Avoid splashing onto sides of pan. Clip on candy thermometer. 

Cook over medium heat to 290˚. Pour into prepared pan, spread evenly. Cool 5 

minutes or until top is set. Sprinkle with chocolate chips, let stand until melted 

and spread to cover. Top with nuts. When completely cool, lift out by foil and 

crack into pieces.

1 pkg milk chocolate chips 

1 cup finely chopped toasted nuts (any kind you like) 
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International Falls

Store Hours Tuesday - Friday 10am-5pm • Saturday 10am-4pm
Closed Christmas Week: December 22 - 28

Online Quilt Shop! 
www.upnorthquiltshop.com

4062 Highway 11 • International Falls, MN 56649 • 218-285-7704 

H H

Finish your Holiday projects at our highly popular Monthly Sew In’s! 
November 7 - 9 · November 14 - 16 
December 5 - 7 · December 12 - 14 

These monthly events are like mini retreats! $20 and pot luck meals! 

218-285-9962 
Sun 10am-2pm 

Mon & Tues 10am-4pm 
Wed-Sat Give us a Call! We’ll let you in! 
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n!WIN a 2026 ‘By the Yard’  

Knit & Crochet Calendar!

You can register to win a 2026 By the Yard Calendar. Clip and mail in this form to be 
registered to enter. If you prefer, just send the information below on any paper or 
note card to: The Country Register, 2920 144th Ave. NE, Ham Lake, MN 55304. 
Winners will be notified in the next edition of The Country Register and receive 
their prize by mail.

YOU could WIN a 2026 By the Yard Calendar! 
KNIT & CROCHET COMICS 

NOTE: You can Register to win BOTH the Quilters & the  
Knit & Crochet calendars, BUT YOU CAN ONLY WIN ONE.

To purchase calendars use this link & 

GET A 10% DISCOUNT 

https://bytheyardcomics.etsy.com?coupon=COUNTRYREG

Drinking from  
My Saucer  

anonymous  
I’ve never made a fortune and it’s probably too late now. 

But I don’t worry about that much, I’m happy anyhow. 
 

And as I go along life’s way, I’m reaping better than I sowed. 
I’m drinking from my saucer, ‘cause my cup has overflowed. 

 
I don’t have a lot of riches, and sometimes the going’s tough. 

But I’ve got loved ones around me, and that makes me rich enough. 
 

I thank God for his blessings, and the mercies He’s bestowed. 
I’m drinking from my saucer, ’cause my cup has overflowed. 

 
I remember times when things went wrong, my faith wore somewhat thin. 
But all at once the dark clouds broke, and the sun peeped through again. 

 
So God, help me not to gripe about the tough rows that I’ve hoed. 

I’m drinking from my saucer, ‘cause my cup has overflowed. 
 

If God gives me strength and courage, when the way grows steep and rough. 
I’ll not ask for other blessings, I’m already blessed enough. 

 
And may I never be too busy, to help others bear their loads. 

Then I’ll keep drinking from my saucer, ‘cause my cup has overflowed.
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Cloquet • Standstone

Quarry Quilts & Yarns

Store Hours: Monday - Saturday 9am-5pm • Closed Sundays

326 Quarry Place • Sandstone, MN 55072 • 320-216-7639 
quarryquiltsandyarns@gmail.com • www.qqyonline.com

Black Friday • Small Business Saturday • Cyber Monday • Giving Tuesday

Join us to kick of the Holiday Season! 
November 28 - December 2

Pre-Inventory Sale! 
December 26th - 31st

H

HH

H

Enjoy our Specials for 
Black Friday and 

Small Business Saturday 
November 28th-29th

Winter Hours: 
Monday-Friday:10am - 4pm 

Saturday:10am - 3pm
274 Hwy 33 North • Cloquet, MN 55720 

218-879-3577 •  www.thequilteddogquiltshop.com

Fullull Serervicice Quiltuilt Shop 
Beautiful Fabrics • Great Patterns & Books 

 Wide Array of Notions •  Kits • Long Arm Services 

Free Pattern
For more fun and creative inspiration visit:

  www.JacquelynneSteves.com

Free Embroidery Pattern – May not be sold or used for commercial purposes. Use this pattern 
for embroidery, wool applique, punch needle or rug hooking, painted projects or whatever your 
imagination can dream up! Reduce or enlarge pattern as desired.

Golden Christmas 
Coins 

               byby Janet M Bair  
Chocolate money! How rich we felt as children, when my brother and I got 

gold foil-covered chocolate coins in our Christmas stockings! We looked forward 
to them all year. There was something magical about having money you could 
eat. We saved them for a while too, eating them slowly. 

At the time, money held little meaning for me. My parents bought what I 
needed and because we lived in the country, there were no city display win-
dows to ogle over, and we didn’t watch much TV. 

With little money or access to stores, I grew up making my own Christmas 
presents and cards. I would make up a puppet show or song review for my 
brother and I to do for our parents. I made small loom pot holders, embroidered 
doilies, and made various Girl Scout projects using natural materials. Who needs 
money when you can make it yourself? 

As a result, I seldom look for expensive items for gifts. Being retired and living 
on a fixed income, my first inclination is to look for an experience our family can 
share, preferably for free. Many local libraries offer holiday concerts, movies or 
crafts programs with no charge. One library near us presents a one-man show 
of “A Christmas Carol” every year that is very entertaining. 

A favorite of mine is touring the Osborne Homestead Museum (Derby, CT) 
when it is all decorated for Christmas. The local garden clubs each select a room 
to decorate according to a specific theme. Whether it is music, children’s stories, 
nature or “Christmas Around the World” the creativity and talent these groups 
have shown are a delight to see. 

We also search for special light displays to visit. One year when we were in 
Florida for Christmas, we took all the grandkids to see a special home that was 
decorated with dozens of light-up figures outside, complete with a snow ma-
chine. A costumed Santa and the Grinch welcomed the long line of guests on 
their street.   

When we get together with our four grandchildren, I always plan a special 
craft we can do, as well as a cookie baking session. One year I sewed green 
stockings for each child. Then they Mod Podged all sorts of trims to decorate 
them to create their own individual stockings. We’ve also painted lots of wooden 
ornaments with glitter paint over the years. 

Reading Christmas stories out loud to them is one of my favorite things to do. 
To me, it is priceless. I also enjoy reading many Christmas novels during the sea-
son for my own pleasure. 

It is easy to get swept away in the high cost of gift giving in this season. All 
month I keep going back to Matthew 2:11 “And when they (the wise men) were 
come into the house, they saw the young child with Mary his mother, and fell 
down, and worshiped him: and when they had opened their treasures, they pre-
sented unto him gifts; gold, frankincense, and myrrh.”  

The most important thing is to worship the Savior. Whether we have real gold or 
chocolate “gold,” He simply wants our love and for us to spread His love to others. 

How ever we spend our coins, let us make golden memories with our families 
and friends this year.
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Cook • Duluth

The Country Craft Shed 
7016 Van Rd. Duluth, MN • 218-721-3258 

Christmasas Openpen Hououse 
November 28th, 29th and 30th  

Primitive furniture • Rustic • Vintage Repurposed items 
One of a kind handmade items • New Christmas Items

Open Saturdays and Sundays  10am - 4pm

YOUR FRIENDLY
QUILTING PLACE

ALL-INCLUSIVE
QUILT  SHOP:

mother/daughter
owned & operated
welcoming to al l
ages  & abi l i t ies
5000+ bolts  of
fabric  (known for
large col lect ion of
batiks  & 108s)
notions
kits  & precuts
classroom for rent
& for c lasses
longarm quil t ing
services

COME VIS IT  US IN
THE L INCOLN PARK
CRAFT D ISTRICT:

10-5 ( tues-fri )
10-4 (sat )
c losed sun & mon

1731  W Superior St
Duluth,  MN 55806
218-628-1687
creationsquil tshop.com

CChhrriissttmmaass  GGiifftt  SSuuggggeessttiioonnss::
by O. Arnold submitted by Shirley Ross 

To Your Enemy - Forgiveness 
To an Opponent - Tolerance 

To a Friend - Your Heart 
To a Customer - Service 

To All - Charity 
To Every Child - A Good Example 

To Yourself - Respect

Featururing Quality Fabrics, Patttternerns and 
Handmade oneone-of-a--a-kind ItItemems  

foror Yourour Homeome

OffOfferieringng QualiQuality Fabriabrics!  
 WeWe carryrry HenryHenry GlGlassss, StudioStudio E,    WiWilmingtonington Printrints, 

 Elizabetheth StudioStudios andnd Manyny MorMore!e!
FeFeaturiuringng Buttttermilkermilk Basin, Cath’h’s PePennnnieies and NuNutmemeg Harare 

Wooool PaPattttererns for yourur sewingng projectsts!

Visit Us Online: 
wwwwww.etetsy.cocom/shophop/neeneedldlesnpnpinssssticherychery

227 1st Street SW • Cook, MN 55723

Winter Hours: 
Tuesday - Friday 10:00am - 4:00pm • Saturday 10:00am - 3:00pm

Quilting Materials - Fabrics - Notions - Patterns  
Gifts - Long Arm Quilting Services

From our 
Family to Yours 

Happy 
Thanksgiving 

and Merry 
Christmas!


