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WARM GREETINGS

LOOKING AHEAD
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HOLIDAY
HIGHLIGHTS

NOVEMBER MEETING IN REVIEW:

Wishing you a joyful holiday
season filled with love,
laughter, and cherished
moments. May this Christmas
bring peace and happiness to
you and your family.

Your union officers met via Zoom
on November 13  at 4pm.  We
talked about our Meet & Greets;
future events; issues some are
facing and much more!  Wanna
know more?  Join us on December
11  at 4pm via Zoom!  We’re
making it easy to join in and share
your thoughts!  See you soon! 
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Do you like giveaways?  Yummy food ideas?  Wanna see
other members in action?  Go to page 2 for this and much
more!

Remember to complete your
salary notices by December 15 .

If there is an issue or question
you have about yours, please

reach out to HR or your local rep.
for assistance.
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Important news to
keep you in the know!

Contract highlights
and holiday giveaway!

Holiday themed
games & puzzles!

Recipes to share!

Members in the
spotlight!

SPECIAL
MESSAGE

Thank you all for all you do!

http://www.usaunion.org/


Only 1 entry per
member is allowed.  It
really is as easy as it

seems-you’ll see!  
Baskets will be

delivered via truckmail
to you on December

15th!

December 2025

BASKET RAFFLE!
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CONTRACT HIGHLIGHTS:

Would you like to take this
lovely themed basket home for
yourself?  Maybe use is as a gift?
All you need to do to enter is
complete the following form
and submit it by December 12 .  th

�5.1.2           10-month Employees

a.  All 10-month employees shall be
allowed twelve (12) holidays at their
regular daily rate of pay on a
schedule to be established by the
BOCES after consultation with the
Association.

Columbus Day
Veteran’s Day
Thanksgiving Day
Day after Thanksgiving Day
Christmas Eve Day
Christmas Day
New Year’s Eve Day
New Year’s Day
Martin Luther King Day
President’s Day
Memorial Day
Juneteenth
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Christmas Basket Raffle

http://www.usaunion.org/
https://forms.gle/7GY6JHJB38J9BJt4A
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December 2025 Puzzle Page

“Christmas is not as much
about opening presents as it
is about opening our hearts.”
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December 2025 Recipe Page

“Christmas is not as much
about opening presents as it
is about opening our hearts.”

Kahlua Candied Yams
8 medium-sized yams

(I bake them, cover them, and let them cool so it's easier to peel the skin.)
1/2 cup butter
2/3 cup brown sugar
1/2 cup Kahlua

Chocolate Raspberry Crumb Bars 
Ingredients: 

1 cup (2 sticks) butter or margarine, softened 
2 cups all-purpose flour 
1/2 cup packed light brown sugar 
1/4 teaspoon salt 
2 cups (12-ounce package) chocolate chips, divided 
1 can (14 ounces) Sweetened Condensed Milk 
1/2 cup chopped nuts (optional) [I use sliced almonds] 
1/3 cup seedless raspberry jam

Cut yams into serving-sized pieces. 
In a heavy skillet, melt butter and brown sugar. When melted, add Kahlua. 

Cook for 1 minute. Add yams. 
Turn until brown on all sides. Cover

Reduce the heat and cook for about 15 minutes.
Turn yams once more before serving.

Serves 8-10

PREHEAT oven to 350°F. Grease a 13x9-inch baking pan. 
BEAT butter in a large mixer bowl until creamy. Beat in the flour, sugar, and salt until the mixture is crumbly. With floured fingers, press 1 3/4
cups of the crumb mixture onto the bottom of the prepared baking pan; reserve the remaining mixture for later use. 
BAKE for 10 to 12 minutes, or until the edges are golden brown. 
MICROWAVE 1 cup morsels and sweetened condensed milk in a medium, uncovered, microwave-safe bowl on HIGH (100%) power for 1
minute; STIR. Morsels may retain some of their original shape. If necessary, microwave for an additional 10- to 15-second interval, stirring
just until the morsels are melted. Spread over hot crust. 
STIR nuts into reserved crumb mixture; sprinkle over chocolate filling. Drop teaspoonfuls of raspberry jam over the crumb mixture. Sprinkle
with remaining morsels. 
BAKE for 25 to 30 minutes or until center is set. Cool completely in the pan on a wire rack. 

Yields 36 bars
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December 2025 Member Spotlight

Chef Allen Carroll

Kim Frank, Shannon Kasprzyk, Jan Albrecht

Trey Miller, Daryl Wolozyn

Emilio Rivera

Matt Girard
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Wishing you happy holidays

filled with joy, warmth, and

wonderful memories. May this

season be bright and your new

year full of happiness and success.

Take care and enjoy every moment

with your loved ones!

⁓ Angie Bacon   


