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Favorite Holiday Traditions 
Christmas Pickle: Long ago when parents decorated the Christmas tree, they 
hung the pickle ornament last, hidden in the tree. When the children were 
allowed to see the tree, they searched for the pickle ornament because the 
first to find it would receive an extra gift from St. Nicholas for being so 
observant. (Party idea for little kids: have a series of competitions finding the 
pickle and winning a prize) 
Game Night: Favorite games are Uno, Catch Phrase and Banana Grams 
Movie Night: Some of our favorites: Christmas Vacation, Elf, It’s a Wonderful 
Life, A Christmas Story and we can’t forget the Hallmark Channel 
Family Activities: Bowling, Caroling, Hiking 
Holiday Lights: Jump in the car, grab a cup of hot chocolate and enjoy! 

 

 

Community Gift Giving 
Deliver Christmas Stockings to homeless shelter: fill with scarfs, hats, hygiene 
items 
Sponsor a family in need: Bring meal and gifts 
Thanks to emergency service agencies: Drop off treats or gift cards 
Visit nursing homes: Deliver cards and treats 
Random acts of kindness: Increase your tip when you eat out (write a little 
note on check- From Our Family to Yours); while in line at the grocery store, 
purchase groceries for someone; hand out $5 gift cards to random people. 
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Gift Exchange Ideas 

Holiday Trivia: Comprise a list of holiday questions or movie trivia questions. 
Draw a name to determine the moderator. Read the questions and whoever 
answers first picks a gift from the pile. Once you get a gift you’re out. The 
moderator gets to either choose the last remaining gift or may steal a gift. 
Spin the candy cane: Place the gifts on table, spin the candy cane and 
whoever it points to either opens a gift or steals a gift. 
Holiday Bingo: Winner picks a gift. 
Left Right Story Game: As you read a story, whenever you hear the word Right 
or Left you pass the gift to either your right or left.  Gift idea: scratch off 
lottery tickets or gift cards. Great for college age kids! 
Favorite Things Gift Exchange Each person brings multiples of the same item. 
The price range should be established before. Each person writes their name 
on slips of paper equaling the number of gifts they brought (usually three or 
five) and puts them in a bowl. Each person talks about the item they brought 
and then draws names to see who gets the item. If the gift-giver draws their 
own name or the same name twice, a redraw is in order and that slip goes 
back in the bowl. You can also have people pick what they want when their 
name is drawn. 
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Recipe Corner 

 

 
 
Crème Brulee French Toast 

(Christmas Morning Tradition) 

 
1 stick unsalted butter 
1 cup packed brown sugar 
2 tablespoons corn syrup 
8 or 9 inch round loaf country-style bread (French bread works too) 
5 large eggs 
1 ½ cups half-and-half 
1 teaspoon vanilla 
1 teaspoon Grand Marnier (can be omitted) 
¼ teaspoon salt 

 
In a small heavy saucepan, melt butter with brown sugar and corn 
syrup over moderate heat, stirring, until smooth and pour into a 13x9 
baking dish. 

 
Arrange bread slices tightly in one layer in baking dish. 
In a bowl, whisk together eggs, half-and-half, vanilla, Grand Marnier, 
and salt until combined well and pour evenly over bread. 
Chill bread mixture, covered, at least eight hours and up to one day. 

Preheat oven to 350 degrees and bring bread to room temperature. 

Bake uncovered 35-45 minutes. 

Adapted from Rich and Jackie Diehl 
Inn at Sunrise Point Camden, Maine 

Oyster Stew 
(Christmas Eve Tradition) 

 
1 tablespoon bacon fat 

1/2 stick unsalted butter 
½ cup finely chopped celery 
½ cup finely minced fresh onion 
1 tablespoon flour (all-purpose) 
6 cups whole milk 
2 cups heavy cream 
3 teaspoons kosher salt 
1/8 to ¼ teaspoon cayenne pepper 
¼ teaspoon garlic powder 
24-32 oz. oysters in its liquor 
Salt and white pepper to taste 

 
In a large soup pot, sauté celery in bacon fat and butter for about 5 
minutes; then add onion for another 5 minutes until both are tender 
but not browned. 

 
Add Flour and stir to form a roux. Cook another 2 to 3 minutes. 
Add milk, cream, liquor from oysters, cayenne, garlic powder and salt. 
Heat just until a simmer. Do not boil rapidly. 

Add oysters and cook about 3 to 4 minutes until the edges curl. Don’t 
overcook. Taste for Seasoning. 

 
Tip: We serve with a Spinach Pear Salad and Pork Roll Sandwiches. 
Source: CJ Gifford 

 


