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"The holiday season is approaching fast, and questions about gift ideas are arriving even earlier. Here at The
Clackamas Print, a lovely holiday gift guide has been prepared for any and all of those questioning students.

. This holiday, instead of competing between store lines, stay at home and create some traditional homemade gifts
for the ones closest to you. Break out the scrap paper, glue, markers, and other materials, because it’s time for this
wear’s Clackamas holiday bazaar of crafty ornaments and recipes.

SIMPLE HoLiDAY FRENCH ToAsT, EASY | BALL Oamm

.

Slmp e o
FOR_COLLEGE STUDENTS ping -
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bread works best) picce of bread in eggnog ;
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Directions: straightforward and sim- .
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This recipe is probably toast. Gently upm the top of the ball oma-

ment by unscrewing the hook at the top.
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the ornament to blend the colors. Once
‘a satisfying design appears, set the
ormament on the newspaper to dry over
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. cups processed Swiss American

~ cheese
2 cups water BROWNIES IN A JAR
‘Optional: 1 cup sauterne wine Ingredients:

1 tsp garlic powder
1 Thsp. butter

4 tsp accent

Dash of white pepper
Dash of nutmeg

4% loaf rye bread

¥4 loaf French bread

Layer each of the ingredients into an
empty mayonnaise jar as follows:

1 cup of flour

Y4 tsp salt

1 tsp baking soda

4 Tbsp. of cocoa

% cup of sugar

ections: Y cup of brown sugar
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Stir thoroughly with a wooden spoon ' W~ T
til cheese melts to a sauce. lIJI)ice SRO”G”I IO You Directions:

hl(lly ?ntfihg c;:‘;]; squares and brown BY BfC“r WHE} [’ulhmélx in a bowl ang stir. Ad(}i Yacup 0:

melted margarine, eggs, v cup o
water, !4 tsp vanilla and bake for 35
minutes at 350 degrees.
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white almond bark
peppermint flavoring
grushed peppermint candy canes

Ingredients:

Tﬁf’ a bow 3 cups of Nestlé’s Quick™
of the hat [ | cup powdered sugar
ofthe | 513 cup powdered milk

2 Y2 cup Coffeemate™

rections:

almond bark per package direc-
Add peppermint flavoring and
es candy canes, then mix. Cover
pkie sheet with wax paper. Spread
re on wax paper. Break into bite
e pieces. Place in refrigerator for at
one hour to cool.

Directions:

These ingredients could be use as a gift
in a container with a ribbon tied at the
top. To make the perfect cup of hot
chocolate, add a 1/3 of this mix with hot
water.
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