




The download for the M&M Christmas Story follows. A great read for little ones—Enjoy. 

M & M Christmas Story 

As you hold these candies in your hand and turn them, you will see… 
The M becomes a W, an E, and then a 3. They tell the Christmas Story. One I am sure 
you know. It took place in a stable a long, long time ago. 
E The E is for the EAST where the star shone oh so bright. 
M The M is for the manger where the baby Jesus slept that night. 
3 The 3 is for the Wise men bearing gifts of Gold, Frankincense, and Myrrh. 
W The W is for Worship. Praise to His name. 
So, as you eat these M & M candies or share them with a friend, remember the Spirit of 
Christ and never let it end. 







The tradition of eating black-eyed peas and greens has roots back to the Civil War 
era. Black-eyed peas represent prosperity, and the greens signify wealth. Enjoy the 
tradition! 

Black-Eyed-Pea Salad 

Ingredients 

¼ C canola oil 

2 T red wine vinegar 

1 T Dijon mustard 

½ tsp salt 

½ tsp ground black pepper 

2 (15-ounce) cans black-eyed peas, rinsed and drained 

1 C chopped red onion 

1 medium red bell pepper, seeded and chopped 

1 clove garlic, minced 

½ cup chopped fresh parsley 

2 T chopped fresh oregano 

In a small bowl, whisk together oil, vinegar, mustard, salt, and pepper. In a large 
bowl, combine peas, onion, bell pepper, garlic, parsley, and oregano. Add prepared 
dressing and toss to coat. 



Good Luck New Year’s Black-eyed Peas 

Ingredients 

2 cans 15.5 oz. Trappey’s Jalapeno Black-eyed peas – do not drain 

1 med onion chopped 

1 med green bell pepper chopped 

2 cloves garlic, minced 

2/3 C Bloody Mary mix 

1 10-oz pkg frozen, cooked, salad shrimp 

4 T olive oil 

Put olive oil in pot. Add chopped onion, bell pepper, and garlic. 

Cook until tender. 

Add peas and Bloody Mary mix. 

Cook to a boil on medium heat. 

Cover pot. Reduce heat and simmer for 20 minutes. 

Add shrimp and cook on low for 10 more minutes, uncovered. 

Serve over rice—your preference: mixture of wild, brown, or white rice. 

Really good! 
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