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[image: image3.wmf]Bodacious Turkey Day Edition

This edition is jam packed with all your old favorites along with some new items that are bound to become “old” favorites!  Sit back, watch the parade (of turkey-related graphics), and enjoy the fun!  Be certain to check out both the new and 
gently recycled Turkey Day recipes; they are sure to make the upcoming holiday tasty.  Gobble, gobble!  Please Note: No actual turkeys were injured during production of the Turkey Day edition of e-notebook; stunt doubles were used in all dangerous graphics.
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Scouting for Food

The Boy Scouts of America and OCC’s Student Government is collecting for the annual Scouting for Food Program.  Non-perishable items (canned, bottled, and dry goods) are needed and will be collected now through November 20.  
Drop off your donations in the box provided at the following locations: College Center, Library, and Administration Building.  Info: Email Kate Caulfield at kate_caulfield@occ.mailcruiser.com. 

[image: image5.wmf]It’s “Wishcraft”
Career, Employment and Counseling Services, and the Displaced Homemakers Program will cosponsor How to Get What You Really Want on Wednesday, December 9, 6:00 to 8:00 p.m., Conference Rooms A & B, Bookstore.  Develop your dreams, turn fears and negative feelings into positive tools, diagram the path to your goal, map out target dates to achieve it, and chart your progress.  The seminar is based upon Wishcraft and the work of author Barbara Sher.  Free and open to the public.  Registration Required: ext. 2297.

[image: image6.wmf]Great Gift Ideas!
Get ready for the holidays!  The Bookstore has a beautiful selection of Christmas, Hanukkah, and Kwanzaa gifts on display.  Don’t leave your gift shopping to the last minute!  Finish your shopping early.  Faculty and staff will receive 25% off their purchase of gifts and clothing, now through November 30.  Employee ID is required at the time of purchase.  
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Thanksgiving News

The College is closed in observance of the Thanksgiving holiday on Thursday, November 26 and Friday, November 27.  Tom Turkey and his sister Tofurkey wish everyone a wonderful holiday!

You Can Quote Me 
[image: image8.wmf]“Thanksgiving dinners take eighteen hours to prepare.  They are consumed in twelve minutes.  Half-times take twelve minutes.  This is not coincidence.”









Erma Bombeck
May your stuffing be tasty … May your turkey plump … May your potatoes and gravy …Have nary a lump … May your yams be delicious … And your pies take the prize … And may your Thanksgiving dinner stay off your thighs!









Anonymous
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Travel with OCC

Spring Break in the American Southwest
Take a journey through Arizona, Colorado, Utah, New Mexico on a Native American Travel Seminar from March 27 to April 4, 2010.  Open to community members 18 or over (credit / non-credit) and students (credit).  Led by Christine Kitchin, Associate Professor of Social Science, and guided by the Navajo, 
Acoma, and Zuni people on tribal lands.  Visit: archaeological, cultural, and geological sites, such as Canyon de Chelly, Monument Valley, Mesa Verde National Park, Chaco Canyon, “Sky City,” 1629 Spanish Mission, and more.  Cost: (double occupancy) Ocean County residents $2,565; Out-of-County $2,667; Out-of-State $2,907; (single room supplement, $600) includes roundtrip shuttle OCC/ Philadelphia Airport, Southwest Airlines roundtrip airfare Philadelphia/ Phoenix, hotel accommodations, ground transport, scheduled tours, admissions, some meals, and 24-hour guides.  Not Included: personal expenses, tips, meals, activities, or services not listed on itinerary.  Payment: Half is due at time of application with remainder due no later than January 25, 2010.  Info: ext. 2421 or ckitchin@ocean.edu.
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All Ages Can Enjoy Unique Bus Excursions

Open to all ages – children must be accompanied by an adult.  

Cost includes bus (with lavatory), lunch (unless noted), and gratuity.  Return times are subject to change due to traffic and weather conditions.  Info: Joanne Padrone, ext. 469.

The Radio City Christmas Spectacular – Thursday, December 3 OR Tuesday, December 15 from 8:30 a.m. to 6:00 p.m.  Cost: $129.

New York City Holiday Lights Tour with Italian Lunch DaRosino – Monday, December 7 from 12:00 noon to 10:00 p.m.  Cost: $119.

Cape May Candlelight Christmas Tour with Dinner at Oyster Bay – Saturday, December 19 from 1:00 to 10:00 p.m.  Cost: $129.

Jersey Boys on Broadway – Wednesday, January 6 from 8:45 a.m. to 6:30 p.m.  Cost: $179.  Lunch on Your Own.
Billy Elliott on Broadway – Saturday, January 9 from 8:45 a.m. to 6:30 p.m.  Cost: $179.  Lunch on Your Own.

Jersey Boys on Broadway with Lunch at John’s “No Slices” Pizzeria – Wednesday, January 13 from 8:45 a.m. to 6:30 p.m.  Cost: $199.

Wicked on Broadway with Lunch at Hurley’s – Wednesday, February 24 from 8:45 a.m. to 6:30 p.m.  Cost: $169.
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Wanted: Tasty Holiday Recipes & Family Traditions

Share your favorite Christmas, Hanukkah, Kwanzaa, or New Year’s recipes and family traditions with e-notebook’s Sparkling, Spectacular, Stupendous, Holiday Edition.  Send submissions to RoseAnn D’Urso (rdurso@ocean.edu) by 11/25.  (Editor reserves the right to edit as needed.)
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The Project Catherine collection for the Appalachian poor will accept new or gently used clothing, non-electronic toys, cribs, strollers, and other articles (no computer items).  Donations can be dropped off at the Bookstore now through December 18.  Email joseph_tarala@occmailcruiser.com for cash donations.
[image: image20.wmf]Protect Yourself from the Flu
The Center for Disease Control has targeted college students as high risk 
for potential spread of the flu.  Since we are in close contact with students/

coworkers, consult your health care provider to determine if you should be 
vaccinated with the seasonal flu/H1N1 vaccines.  Flu can be easily spread – remember to

1) wash hands with soap/water or use alcohol-based hand cleaners, 2) cover mouth/nose with

a tissue/elbow/sleeve when coughing/sneezing, 3) avoid touching eyes/nose/ mouth.  Flu symptoms include fever, sore throat, runny or stuffy nose, body aches, headache, chills, fatigue, and perhaps diarrhea and vomiting.  Call your health care provider and stay home with any flu-like illness for at least 24 hours after there is no longer a fever.  Info: www.ocean.edu for links to the CDC and State of New Jersey web sites for up-to-date information on H1N1 flu.
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What’s Happening!?

Share Holiday with Family & Friends 
American Sign Language Holiday Show Fundraiser presented by the Interpreter Training Program on Saturday, December 5, at 7:00 p.m., Church 
Street, Middletown Arts Center.  This uplifting show features lots of fun songs, allowing everyone to hear and see the music.  Tickets: (sold-at-the-door) $12 adults, $8 under 18 or OCC students with ID.  Free beverages / dessert.  Info: Kathleen Basilotto, ext. 2256, or kbasilotto@ocean.edu. 

[image: image22.wmf]
Fine Arts Performances Continue Off Campus
Advance Tickets: OCC Box Office only, ext. 500.

At-the-Door Tickets: Go on sale one hour before show time. 

[image: image23.wmf]Sounds of the Season presented by OCC Concert Band on December 5 at 8:00 p.m., Toms River High School North, Old Freehold Road.  This concert celebrates the joyous music of the season featuring a Russian Christmas song, a melodic Rhapsody for Hanukkah, the traditional favorite Sleigh Ride, and more!  Admission: $12 in advance and $15 at-the-door. 

 

[image: image24.wmf]An English Christmas presented by the Community Chorus of OCC on December 12 at 8:00 p.m. (Presbyterian Church on the Hill, 10 Cold Indian Springs Road, Ocean Township) and December 13 at 2:00 p.m. (Toms River High School North, Old Freehold Road).  This Yuletide celebration features carols and sacred music.  Admission: $12 in advance and $15 at-the-door. 

[image: image25.wmf]MidWeek Jazz presents Warren Vache' on the Cornet on Wednesday, December 16 at 8:00 p.m., Mancini Hall, Ocean County Library – Toms River Branch, 101 Washington Street.  Admission: $13 in advance and $15 at-the-door.

[image: image26.wmf]Garden State Philharmonic

Holiday Pops
The Philharmonic, Chorus, and Youth Orchestra perform holiday favorites on December 6 at 3:00 p.m., Toms River High School North Auditorium.  Tickets: www.gardenstatephilharmonic.org or call 732-255-0460.

[image: image27.wmf]Student Life Activities Info: ext. 348
Movie Tickets: Limit 4 passes per person.
AMC Gold, $7.50, any day, any movie 

AMC Silver, $6, any day, movie must be out for 10 days

Marquee Cinema, $7, any day, movie must be out for 14 days

Regal Cinemas VIP Super Saver, $7.50, any day, any movie

Bus Trip Tickets:
The Nutcracker at Lincoln Center, Friday, December 4, $35-$44

Radio City Christmas Spectacular, Saturday, December 12, $70-$80
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Kitchen Korner
The following are all new recipes!!  Enjoy.

Berry Mallow Yam Bake: Submitted by Sharyn & Mike Putnam.

[image: image34.wmf]This family favorite can be made with regular flour and oats, or gluten-free products can be substituted and it still tastes great!

Ingredients

½ cup flour

½ cup brown sugar

½ cup old-fashioned oats

1 teaspoon cinnamon

1/3 cup butter

2 – 17 oz. cans yams

2 cups fresh cranberries

1 ½ cups mini marshmallow

Method

1) Combine flour, brown sugar, oats, and cinnamon.  Add butter, cut into pieces, mixing until it looks like coarse crumbs.

2) In a large bowl, toss yams, cranberries, and 1 cup of crumb mixture.  Place yams in a buttered 1 ½ quart casserole dish and sprinkle with remaining crumbs.  

3) Bake at 350°F for 35 minutes.  

4) Top with marshmallows and broil until browned.
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Chocolate Covered Saltines: Submitted by Nicole Howard

Although this might sound “odd,” I’m told that it’s delicious!

Ingredients

40 saltine crackers

1 cup butter

¾ cup brown sugar

12 oz. mini-chocolate chips
(milk, dark, or semi-sweet)
½ cup chopped nuts (optional)
½ cup toffee pieces (optional)
¼ cup raisins (optional)

1 Tbs. candy sprinkles

Method

1) Preheat oven to 350°F.

2) Line a jelly roll pan with tin foil and arrange crackers on foil.

3) Melt butter and brown sugar in pan.  Boil 3 minutes.  Stir so mixture doesn’t burn.

5) Pour butter and brown sugar mixture over crackers.
6) Bake at 350°F for 5 minutes.
7) Remove from oven.  Sprinkle chocolate chips on top.  Let stand 5 minutes to melt.
8) Spread melted chocolate chips with a knife.

9) Sprinkle nuts, toffee bits, and/or raisins over top.
10) Decorate with colored sprinkles.
11) Place pan in refrigerator until hard.
12) Remove from pan and break into bite-size pieces.
more recipes follow …

[image: image36.wmf]Following are a few “gently recycled” Thanksgiving recipes.  Enjoy.

Pumpkin Casserole: Submitted by Debbie and Chuck Robinson
Ingredients

1 baking pumpkin, 10" diameter

     (size of a 2 ½ qt. casserole dish)

2 cups cooked brown rice

2 cups canned or cooked kidney beans, 

   drained and rinsed

1 chopped onion

3 cloves minced garlic

2 tsp. dried basil

1 tsp. oregano

2 sliced tomatoes or 1 can diced 

    tomatoes, drained

1 can corn, drained

¾ cup grated low fat cheddar cheese

Method

Preheat oven to 400 degrees.  Cut lid in top of pumpkin and scoop out seeds.  Mix together rice, beans, onion, garlic, and seasoning and put into pumpkin; layer in corn then tomatoes.  Put pumpkin lid on, place in baking dish with one inch water, and bake at 400 degrees for one hour.  Remove lid and top with cheese.  Replace lid and bake another 1/2 hour, until pumpkin is tender.  Serve out of pumpkin shell; be sure to serve some cooked pumpkin with each serving.  
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Holiday Sweet Potato Pie: Submitted by Jan Kirsten
Ingredients

¾ lb. sweet potato, peeled and diced 

1 (9 inch) refrigerated pie crust 

¾ cup evaporated skim milk 

2 egg whites 

¼ cup white sugar 

2 tbs. brown sugar 

¾ tsp. ground cinnamon 

1/8 tsp. ground nutmeg 

1/8 tsp. ground cloves 

¼ cup halved cranberries (optional) 

Method

1) Place sweet potato in saucepan with just enough water to cover. Bring to a boil, and cook until fork tender, about 5 minutes.  Drain and mash with a fork or potato masher. 

2) Preheat oven to 425 degrees F (220 degrees C).

3) Divide the pie crust into 24 small balls.  Press them into the cups of two 12 cup mini muffin pans to make tartlet shells.  Set aside.

4) Spoon sweet potato into blender or food processor, and add evaporated milk, egg whites, white sugar, brown sugar, cinnamon, nutmeg, and cloves.  Puree until smooth. 

5) Spoon about 1 tablespoon of mixture into each tart shell.

6) Bake for 10 minutes in preheated oven, or until a toothpick inserted into one of the tarts comes out clean.

7) Cool in pans over a wire rack.

8) Garnish each tart with a cranberry half before serving.

more holiday fun follows …

[image: image38.wmf]Thanksgiving Poems
Ode to a Turkey

Moist, juicy turkeys, one by one,

Gracing our tables, oh what fun!

Stuffing, potatoes, green beans, and corn,

Apple pie or pumpkin, oh my, I’m torn!

Calorie counting on this national holiday,

Forget those carbs; let your taste buds play!

Family and friends get together at last,

No one wants to worry, or fight, or fast!

So open wide, relax, take a break, and say,

Thanks e-notebook, its “Happy Turkey Day!”

© Copyright 2004 RoseAnn D’Urso
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An Ode to a Turkey

‘Twas the night before Thanksgiving and the scenery was murky

Not a creature was stirring, not even a Turkey.

The Pilgrims were huddled ‘round an old T-Bone steak

Hoping neighborly Indians with them bread they’d break.

Prudence and Running Deer ate fig pudding and danced

Miles and Sitting Bear lead a holiday prance.

Little Fawn cooked squash and Charity baked pumpkin pie

The Turkeys were happy, they didn’t have to die.
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When all of a sudden there was a crash and a zoom

A large circular object landed with a boom.

“What’s this?” they asked with a quizzical look

“Have you seen this?”  “Not I!”  “Not even in a book.”

The top of the object opened slowly with a creek

A stream of white light from inside began to leak.

And what to their wondering eyes did they see?

A magnificent Turkey dressed in majestic finery!
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Then all of a sudden the Turkey removed its mask

“Who is it?”  “Do you know him?”  They wondered and asked.

When out of the crowd a tiny voice was heard…

“It’s Tom Carvel and he’s brought us Fudgie the Whale for dessert!”

© Copyright 1991 RoseAnn D’Urso
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Housekeeping Items
Recipes, Cleaning Tips, & More

Send recipes, fun ideas, or cleaning tips to rdurso@ocean.edu.

Tips on How to Cook a Turkey

www.BettyCrocker.com
www.Butterball.com
www.FoodNetwork.com
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Log On Today!  Board Clips
Current and back editions of Board Clips are posted on the web and can be 

accessed by clicking http://www.ocean.edu/news/Board_Clips.htm. 


____________________________________________________

Published by the Office of College Advancement
RoseAnn D’Urso, Manager of Promotional Programming

732.255.0326 (ext. 2466) or rdurso@ocean.edu
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