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Dear Members, 

Happy New Year to you all! 

The year 2008 has been a very  

interesting one. For several  

months, we were deluged with cam  

paign speeches from candidates who  

were running for President and Vice  

President of the United States. 

In 2009, we will inaugurate  

Barack O'Bama, an ~ican-American  

President. This is an historical  

event. 

In 2008, we became aware of an  

economic crisis. Greed has played  

havoc with our. country's biggest  

companies. But I believe there 

are a lot of caring and responsi  

ble people in our country that will  

move us forward. 

AAAFCE is starting 2009 with a  

program about the Eggciting Egg.  

It will be fun and interesting.  

Don't forget we will meet on  

January 9th. 

In February, we are going to  

present a program on "Going Green".  

As consumers, we can learn ways to  

help our environment and conserve  

energy. 

We had a wonderful surprise  

at Christmas. Mary Crow donated 

 

 

 

 

 

 

 

 

Jan. 1 Happy New Year! 

Jan. 9 *Meeting - Program: Egg- 

citing News - Thelma Gore 

Jan. 19 Martin Luther King Birthday  

Jan. 20 Inauguration Day 

Feb. 6 *Meeting - Program: "Going  

Green~1 

This is Heart Month - Wear 

Red 

Feb. 14 Valentine's Day  

Feb. 16 President's Day  

Feb. 25 Ash Wednesday 

* Meetings will be held at the  
Extension Office in the County Office  

Bldg., Glen Burnie at 10:00 a.m.  

Bring a sandwich; dessert and bever  

age will be furnished. 

* * * 

 

$250.00 to Anne Arundel FCE through  

her State FannAgency. We appre  

ciate Mary's generosity and pro  

moting our organization. Thanks 

so much, Mary. 

 
Thelma 

Gore  

President 

 
The Ml1I1'land Cooper.nh'c E.":lcnstOO'S programs an:: open to all cilizens 

without rcprd to nICC:. color. sec. handicap, n:J!gion. llJc or 1U1lionai 

origin 
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BITS and PIECES 

 

5 Things to do with ..• hand lotion 

1. Get rid of winter clothing  

static. Put a small amount on  

your hands and rub them over  

your clothing or pantyhose. 

2. Polish shoes in a pinch. A  

little bit of lotion buffed  

with a cloth salves the 

leather  

and makes shoes shine. 

3. Moisturize under your gloves. 

Store a tube of it near your  

gloves, and smooth some onto  

your hands every time you 

pull 

. them on. 

4. Get rid of frizz. Spread a  

little over fingertips (not  

directly on hair) and scrunch  

your fingers through the 

frizz.  

A great ladies'room trick. 

5. Shave. Has that can of foam  

sputtered out? Grab a bottle  

of lotion as a stand-in.  

Bonus: Your legs stay moist  

urized afterward. 

5 Uses for ••. comstarch 

1. Slide rubber gloves on and off. 

Sprinkle inside gloves 

before  

you put them on so they 

won't  

stick. 

2. Freshen your feet. Shake a 

bit into socks to absorb 

moisture and help prevent 

blisters. 

3. Get cooking grease off a wall. 

Put 01 a cloth and rub the 
spot until the mark is gone. 

4. Squelch a squeaky floor. Sprink  
le a little between the boards 

to quiet it down. 

5. Detangle a knot. Rub some nto  

stubborn knots in shoelaces, 

string, chain necklaces, etc.  

Works like magic. 

Thomas Jefferson's 10 Rules For A  

Good Life 

1. Never put off till tomorrow 
what  

you can do today. 

2. Never trouble another for 
what  

you can do yourself. 

3. Never spend your money 
before  

you have it. 

4. Never buy what you do not 
want  

because it is cheap, it 

will  

never be dear to you. 

5. Pride costs us more than 
hunger,  

thirst and cold. 

6. Never repent for having 
eaten  

too little. 

7. Nothing is troublesome that 
we  

do willingly. 

8. Don't let the evils which 
never  

happened cost you pain. 

9. Always take things by 
their  

smooth handle. 

.- 10." When angry, count to 10 

before  

you speak; if very angry, 

count  

to 100. 

(Shared by V. McKenzie) 

5 Reasons to love the New Year 

1. All the leftover turkey 
is  

finally gone. 

2. White sales galore. 

3. Just three more months 
until  

spring. 

4. The Rose Parade. 

5. 365 new chances to do what 
you never got around to 

last year. 



 
RECIPES 

Pear and Pumpkin Soup  

Joanne Hamilton 

1/2 cup chopped onion 

1/2 cup water 

2 cups chicken or vegetable broth  

16 oz. can pumpkin 

2 cups evaporated skim milk  

16 oz. canned pears 

1 tsp. ground ginger 

Brown onion in I tblsp. of olive  

oil, butter or margarine. Add  

water, vegetable/chicken broth,  

pumpkin, and rest of ingredients.  

Heat through and blend with a hand  

blender in the pot. Optional  

add cinnamon and garnish with pear  

slices. 

(This was served at the October  

meeting. ) 

 

 

Grape Salad  

Ann Fishell 

1 8 oz. pkg. cream cheese 

1 8 oz. container sour cream  

1/2 cup granulated sugar 

1 tsp. vanilla 

2 lb. each red, green, black  

seedless grapes (wash and stern)  

1/2 cup brown sugar 

1 cup chopped nuts 

Beat together cream cheese, sour  

cream, sugar and vanilla. Mix  

with the grapes. 

Mix together brown sugar and  

chopped nuts. Sprinkle over  

grape mixture. 

Let sit in refrigerator overnight. 

Note: I did half the recipe and  

used a 7 1/2 x 11 inch dish. 

(Served at Christmas party) 
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Creme De Menthe 

Cake  

Evelyn Ziegler 

I box yellow cake mix (no 

pudding  

in the mix) 

1 box instant pistachio pudding 

mix  

1/4 c. green creme de menthe 

1/3 c. oil (or applesauce for low 

fat)  

4 eggs 

1 c. sour cream 

1 c. chocolate chips 

Heat oven to 350 degrees. 

Put first 6 ingredients in mixing  

bowl, mix at slow speed to 

moisten,  

then 2 minutes at medium speed.  

Fold in chocolate chips. 

Pour batter into bundt pan 

sprayed  

with PAM. 

Bake at 350 degrees for 50 

minutes.  

Let cool in pan 15 minutes. 

When completely cool, sprinkle 

with  

confectionary sugar. 

White Chicken Chili  

Virginia McKenzie 

1 lb. boneless chicken 

breast  

chopped onions 

16 oz. can cannelinni beans 

(Goya  

makes sOl}\e) 

1 can tomatoes, diced 

1 pkg. white chicken chili 

mix  

(McCormick makes this)  

water 

Saute onions till soft (can add  

garlic as well), add chicken, cook  

until no longer pink. Add seasoning  

mix, tomatoes and enough water to  

create the consistency you like.  

Simmer for 15 to 20 minutes. 

There is quite a bit of salt in 

this mix; you could use only half 

of the package to compensate, 

adding chili powder to taste.









ON THE LIGHTER SIDE •.•• 

This was actually reported by  

a teacher! Enjoy! 

After Christmas, a teacher  

asked her young pupils how they  

spent their holiday away from  

school. One child wrote the  

following: 

We always used to spend the  

holidays with grandma and grand  

pa. They used to leave in a big  

brick house, but grandpa got re  

tarded and they moved to Arizona.  

Now they live in a tin box and  

have rocks painted green to look  

like grass. They ride around on  

their bicycles and wear name tags  

because they don't know who they  

are anymore. 

They go to a building called a  

wrecked center, but they must  

have got it fixed because it is  

okay now, and do exercises there,  

but theydon't do them very well.  

There is a swimming pool too, 

but in it, they all jump up and  

dov.n wi th hats on. 

At their gate, there is a doll  

house with a little old man sit  

ting in it. He watches all day  

so nobody can escape. Sometimes  

they sneak out. They go cruis  

ing in their golf carts. 

Nobody there cooks, they 

just eat out. And, thE¥ eat the  

same thing everynight---early  

birds. Some of the people can't  

get out past the man in the doll  

house. The ones who do get out,  

bring food back to the wrecked  

center and call it pot luck. 

My grandma says that grandpa  

worked all his life to earn his  

retardment and says I should  

work hard so I can be retarded  

someday too. When I earn my  

retardment, I want to be the man  

in the doll house. Then I will  

let the people out so they can  

visit their grandchildren. 

(Redstone Reader) 

 

 

HAPPY NEW YEAR TO YOU! 

Some musings, thoughts, concerns,  

revelations for the New Year. 

LIFE 

The advantage of life is to 

learn.  

The purpose of life is to grow.  

The nature of life is to change. 

The challenge of life is to overcome.  

The essence of life is to care 

The opportunity of life is to 

serve.  

The secret of life to dare 

The spice of life is to 

befriend.  

The beauty of life is to give.  

The joy of life is to love. 

HOW TO BE HAPPY 

Give something away.  

Do a kindness. 

Give thanks always. 

Work with vim and vigor. 

Visit the elderly and learn from  

their experience. 

Look intently into the face of a 

baby and marvel. 

Laugh often--it's a lubricant.  

Pray to know God's way. 

Plan as though you will live.  

forever--you will. 

Live as though today is your last  

day experience. 

* * * 

 


