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Holiday Edition
It’s that time of year!  What more can I say?  Enjoy!  

“ ‘Twas the Week Before Winter Break”

By RA D’Urso (updated from December 19, 1988)

‘Twas the week before winter break and all over the campus

Folks were hustling and bustling and making a raucous.

The students were cramming for last minute tests

[image: image9.wmf]Just waiting to party on their month-long recess.

Administrators, professors, and supportive staff too

Sat planning and scheming on what they would do.

When suddenly the campus lit up like Broadway

A short, skinny Santa was pulling a green sleigh!

[image: image10.wmf]“Hey everyone, listen, now where’s the good cheer?”

Santa said, waiting, just listening to hear.

“Take a minute, slow down, relax, stop the band

“Smile, say howdy, and offer your hand.

“Presents are nice and parties are fun

“But the holidays are over before they’re begun!”
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The campus activity stopped on a dime

Was everyone so busy, they had forgotten the time?

With good cheer and laughter they wished each other well.

Hey, who was that skinny Santa?

I know, but I won’t tell.
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Santa packed up the little green sleigh

And up it went, up, up, and away!

Then Santa was heard as the sleigh flew out of sight…

“See you all in 2008!  Happy Holidays!”*
(Now, you really didn’t think that it was all going to rhyme…did you?)
Original Copyright © December 1988, RoseAnn D’Urso (*update: December 2007)
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Breaking News
IT Training Schedule

All scheduled workshops are conducted in the Information Technology training lab, the metal building to the right of IT.  Repeats are welcome.  RSVP required: Michael Roberts, mroberts@ocean.edu.

Access Database: Wed, Jan 16, 10:30 a.m.; Mon, Jan 28, 1:30 p.m.

Excel vs. Access: Fri, Jan 18, 1:30 p.m.  

Excel the Basics: Thurs, Jan 31, 1:30 p.m.
Excel Intermediate: Wed, Dec 19, 1:30 p.m. 

Excel Advanced: Thurs, Jan 24, 1:30 p.m.

Excel Mail Merge: Tues, Dec 18, 10:30 a.m.; and Fri, Jan 25, 10:30 a.m.
Individual Sessions: Available upon request.
Login & Password Manager: Tues, Jan 22, 10:30 a.m. 

Ocean Cruiser Faculty: Thurs, Dec 20, 2:30 p.m.; Tues, Jan 08, 11:00 a.m.; Thurs, Jan 10, 1:30 p.m.; Tues, Jan 15, 1:30 p.m.; Wed, Jan 16, 1:30 p.m.; Thurs, Jan 17, 10:30 a.m. and 

1:30 p.m.; Mon, Jan 28, 11:00 a.m.; Tues, Jan 29, 11:00 a.m.; Wed, Jan 30, 11:00 a.m.; Thurs, Jan 31, 11:00 a.m.
Ocean Cruiser Grade Book: Mon, Dec 17, 10:30 a.m.; Mon, Jan 14, 1:30 p.m.

Ocean Cruiser for Staff: Thurs, Jan 10, 10:30 a.m.

Ocean Cruiser Open Topics: Mon, January 21, 11:00 a.m.  

PC Back Up: Wed, Jan 09, 10:30 a.m.

PowerPoint: Tues, Jan 15, 10:30 a.m.
Technology Q & A: Fri, Jan 11, 10:30 a.m.; Wed, Jan 23, 10:30 a.m.

Technology Open Topics: Wed, Jan 23, 1:30 p.m.; Fri, Jan 25, 1:30 p.m.

Testing Online via Ocean Cruiser: Tues, Jan 22, 1:30 p.m.; Thurs, Jan 24, 10:30 a.m.; Wed, Jan 30, 11:00 a.m. and 1:30 p.m.
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Book Buy Back Date Extension
Book Buy Back will remain open until Friday, December 21.  In order to assist 
students who have final exams on the 21st or are otherwise unable to get to the 
Bookstore before the break, Buy Back will re-open January 3 and close on 
January 18.
[image: image15.wmf]Mileage Rate Increase

The IRS has increased the Standard Mileage Rate – from 48.5 cents per mile to 50.5 cents per mile – effective January 1, 2008.  Please use the new rate for reimbursement as of that date.

[image: image16.wmf]Security Alert

There has been an unusual increase in the number of reported thefts on campus 
from cars, offices, common areas, etc.  Investigations revealed that in every case 
valuables were left unsecured.  Please make certain to secure valuables when 
unattended and report any suspicious activity to Security.
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Holiday News
Celebrate the Holidays with a Sign Language Show 

Interpreter Training Program presents an American Sign Language Holiday Show on Tuesday, December 18 at 7:00 p.m. in the Fine Arts Center.  Tickets (sold at door): $12 adults, $7 children under 12 includes free refreshments and 
dessert.  Info: Kathleen Basilotto, ext. 2256, or kbasilotto@ocean.edu.
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Holiday Concerts at the Fine Arts Center

A Christmas Carol, Saturday, December 22, 1:00 p.m., $8 advance, $10 at door.
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Great Gift Ideas!

Bookstore: Hanukkah, Christmas, and Kwanzaa gifts are 25% off plus your 10% employee discount!  Info: ext. 2087.

Entertainment Books: $25.  Stop by Student Life.  Proceeds go to the Softball Team.
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Movie Passes – NO EXPIRATION!  Student Life, ext. 348.
AMC Gold, $7.50, any day, any movie, even new releases.  

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

Marquee Cinema, $6.50, any day, movie must be out for 14 days.

VIP Super Saver Passes, Regal Cinemas: $7, any day, any movie.

Discount Ski Lift Tickets:
Camelback – midweek/non-holiday, $32, or weekend/holiday, $44.

Mountain Creek – check with Student Life for prices and availability.
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Let’s Say Thanks to Our Troops

Send a Thank You Card to a soldier by visiting www.LetsSayThanks.com.  Pick a card, choose a greeting, and Xerox prints the card and sends it to a soldier.  It’s fast, fun, and free!  Send as many as you’d like.
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You Can Quote Me
“I played Santa Claus many times, and if you don't believe it, check out the 

divorce settlements awarded my wives.”  Groucho Marx, The Groucho Phile
[image: image23.wmf][image: image24.wmf]Word Work Out
Let’s  s – t – r – e – t – c – h  our vocabularies!

From Merriam-Webster’s Online Dictionary

Santa Claus: 'san-t&-"kloz also 'san-tE-, noun, modification of Dutch Sinterklaas, alteration of Sint Nikolaas, Saint Nicholas: a plump white-bearded and red-suited old man in modern folklore who delivers presents to good children at Christmastime – called also Santa.
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Holiday Sing-A-Long
Is This “The Christmas Song” Song?

By RA D’Urso

Chestnuts roasting on an open fire

The IRS will be nipping at your nose.

You’ve overspent on credit again

The bank is likely to foreclose.

Everybody loves a Turkey and a VCR

A new compact disc is a must.

Mall Santas are taking over the world

Eat one more cookie and you’ll bust.
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You know the Visa bill is on its way



It’s loaded lots of surcharges for each day.



And every mom and dad are gonna cry



When junior tries to make little sister fly.

And so I’m offering this special thought

To simple folks and those with clout.

Have fun and celebrate, but please don’t forget

Spending money isn’t what Christmas is all about!

Copyright © December 1991, RoseAnn D’Urso

[image: image27.wmf]Holiday Cheer
Santa Chick says: “Keep reading e-notebook to find out about Hanukkah, Christmas, 
Kwanzaa, the Chinese New Year, and New Years…plus find tasty recipes to make 
your holiday tradition sparkle!”
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Blood Pressure Check

Employees may have their blood pressure checked in Health Services, First Floor, Instructional Building.  Info: ext. 364.
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News From BBNEP
Mini-Grant $$ Available 

Proposals are being accepted for the 2008 Public Participation and Education 
Mini-grant Program.  Awards range from $500 to $7,500.  Proposals are for 
Barnegat Bay-Little Egg Harbor estuary/watershed concerns and should: 1) increase public awareness and education; 2) promote stewardship and sustainable behaviors; 3) emphasize importance of ecosystem to society; 4) show how the public can protect the estuary; 5) motivate public to participate in ecosystem restoration; and 6) use innovative approaches.  Proposals may address any relevant issue including non-point source pollution prevention, Phase II municipal storm water management, water quality control, estuarine education, citizen monitoring, and public participation.  For an application visit www.bbnep.org/minigrant.html or call the BBNEP at 732.255.0472.  Application Deadline: January 18, 2008.  
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Holiday Recipes
Sweet Potato Pie (Sandy Broughton)
Ingredients:

2 regular pie crusts (not deep dish)

6 medium sized sweet potatoes

1 stick salted butter

½ cup Half ‘n’ Half

1 tsp cinnamon

1 tbsp pure vanilla extract

2 cups sugar (to taste)

2 large eggs

Method: 1) Boil potatoes with the skin on.  Make sure they are very soft; you should be able to stick a fork through them easily.  2) Peel potatoes while they are hot and add the butter.  Stir around until the butter is melted.  3) Add remaining ingredients in the order above.  Mix using an electric mixer for about two minutes.  4) Depending on the size of the potatoes, you may have to add more half ‘n’ half and/or sugar.  5) Pour mixture into pie shells and bake for 45 minutes on 350 degrees.  HINT: Put the empty pie crusts in oven and let cook for approximately minutes before filling them.  This ensures that the bottom of the crust is not wet and mushy.
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Chocolate Mousse Crunch Cake
Ingredients:

12 oz. container Cool Whip

  2 pkgs. chocolate mousse

(follow package directions)

8 oz. crushed Heath bars
1 round chocolate cake slit in half 
(store bought or make your own)

Method: Add to the bowl 1/3 of chocolate mousse.  Add 1/3 Cool Whip.  Place ½ round layer chocolate cake on top.  Add 1/3 mousse.  Add 1/3 Cool Whip.  Add 4 oz. crushed Heath bars.  Place ½ round layer chocolate cake on top.  Add 1/3 mousse.  Add 1/3 Cool Whip.  Add 4 oz. crushed Heath bars.

[image: image32.wmf][image: image33.wmf]
Keep Reading for More Great Recipes!
[image: image34.wmf]Grilled Salmon (Marie D’Urso – RoseAnn’s sister-in-law)
Ingredients:

1 cup Sun-Dried Tomatoes in oil

1 Salmon filet (2 lb.) 1 inch thick

Method: Put salmon on a long sheet of aluminum foil that can be wrapped up to fully cover the fish.  Pour sun dried tomatoes in oil over salmon to marinate for a little while.  Wrap salmon with tomatoes and oil on it in the aluminum foil.  Grill for 10 - 20 minutes or until salmon flakes easily with fork.
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Supreme Crab Dip


Ingredients:

1 ½ cups shredded cheddar cheese
1 cup mayonnaise
2 tblsp finely chopped pimiento
8 crushed no-salt saltine crackers
2 tsp seafood seasoning, (Old Bay)
2 tbsp finely chopped parsley, optional
1 lb crabmeat, check for shells/cartilage
20 crackers

toast points or sliced country bread

Method: 1) Place oven rack in center of oven and heat oven to 350 degrees.  2) In large bowl, combine cheese, mayonnaise, pimientos, crackers, seafood seasoning, and parsley.  3) Mix until well combined.  4) Carefully fold in crabmeat and gently mix just until crab is coated.  5) Spoon mixture into a medium gratin or casserole dish and bake for 20 minutes or until the cheese has melted.  6) Serve immediately with a butter knife for spreading the dip on the toast points or sliced country bread.
[image: image36.wmf]Cheese Ring

Ingredients:

1 tube / 8 crescent rolls

small pckg cream cheese

1 can cherry pie filling

¼ cup confectioner’s sugar

milk

granulated sugar

Method: 1) Lightly grease a 9-inch pie pan.  2) Put the crescent rolls flat in a circle with the 
wide part in the middle.  3) Spoon on 1 tablespoon of cream cheese mixed with 1/4 cup of confectioner’s sugar and 1 tablespoon of cherries.  4) Fold over until each rolls is filled.  5) Wipe milk on top and sprinkle granulated sugar on top.  6) Bake for about 20 minutes on 375.   Enjoy!!  
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Rice Krispie Treats
A new twist on an old favorite!

Ingredients:

chocolate of your choice

Rice Krispies

peanut butter (optional)

Method: In the microwave, melt as much chocolate as you like and every 1-2 minutes stir to see 

if it is melted.  Once melted, stir in enough Rice Krispies to soak up the chocolate.  Spoon in peanut butter (optional).  Mix to coat well.  Spoon mixture on wax paper and freeze for a few minutes.  Cut and enjoy.
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Mud Pie
Ingredients:

16 oz. package Oreo cookies

  2 small boxes vanilla instant pudding

16 oz. Cool Whip

  8 oz. cream cheese

  1 stick butter

 

Method:

1) Crush 1/2 of the Oreos and put in bottom of large bowl OR a 9 X 13 Pyrex dish OR use a 
trifle bowl and prepare multiple layers.  2) Mix vanilla pudding and let sit in separate bowl in refrigerator.  3) Mix Cool Whip, butter, and cream cheese to a smooth consistency.  4) Add pudding.  5) Put all ingredients on top of crushed Oreos.  6) Put rest of crushed Oreos on top.  
7) Top with gummies, if desired.
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“Low Fat” Cheese Cake (Beverly Valentine)
This recipe is “so yummy,” no one will know you used low-fat ingredients!

Ingredients:

3 large packages non-fat cream cheese 

   (approx. 1 ½ lbs total) 

¾ cup sugar (OR ¼ cup sugar substitute 

    Equal)

4 large eggs

16 oz. non-fat sour cream 

1 tsp vanilla

Method: Butter spring pan.  In a bowl, blend cream cheese, sugar, and eggs until smooth (using a food processor is easiest).  Add sour cream and vanilla and beat for 5 minutes until smooth (do not under beat).  Pour batter and bake in preheated oven at 350 degrees for 45 minutes.  (If you touch the center lightly, it should not be liquid.)  Turn oven off.  Leave door closed with cake still in oven for 1 hour.  Refrigerate.  Serve plain or top with your favorite low-fat fruit pie filling.

Optional Crust: If you like a bottom crust, crumble plain graham crackers, chopped walnuts, and chopped chocolate chip morsels (mix in food processor).  Melt a stick of low-fat margarine.  Mix together.  Put in bottom of spring pan and pat down tightly.  Pour liquid cheese cake mixture over top of crust and bake as directed above.
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Pepperoni Loaf (Carey Trevisan)

Ingredients:

1 lb pizza dough (homemade, Italian bakery, or grocery store frozen food department)

2 eggs, beaten

1 stick pepperoni

8 oz mozzarella cheese

4 oz Muenster cheese

oregano

black pepper

salt

Method:

Cut pepperoni, mozzarella, and Muenster cheese into small (bite size) pieces.  In small bowl, beat eggs, set aside.  Roll out pizza dough into a large circle.  Spread ¾ of egg mixture evenly over dough.  Sprinkle on oregano, black pepper, and salt.  Arrange evenly on dough pepperoni, mozzarella, and Muenster cheese pieces.  With hands, roll dough into a log, flatten top slightly.  Spread remaining egg on top of loaf, sealing edges as you work.  Sprinkle top of loaf with oregano and pinch of pepper.  Place loaf on large cookie sheet.  Bake in preheated 350 degree oven for 20-30 minutes or until top is browned.  Remove from oven, let stand 5 minutes and cut.  Serve alone as an appetizer or as a main dish with a spinach salad and sangria.

[image: image41.wmf]Flan with Caramel Syrup  (Maria Galindo says, “This recipe is Esplendido!”)
Flan:

6 whole eggs

2 eggs whites

1 can evaporated milk

1 can whole milk (use evaporated milk 
can for measurement)

1 can condensed milk

1 tbsp vanilla extract

¼ tsp of salt

½ cup of sugar

Caramel Syrup:
1 cup of sugar


1 tbsp of water

[image: image42.wmf]Method: 1) First, make the caramel syrup: Over stove top add sugar and water and shake 
and tilt pan over medium/low heat until sugar is caramelized/light brown color.  Pour into a 9” 
or 10” oven dish and tilt the dish so all sides are covered. The caramel will harden and crack.  
2) Second, mix all ingredients for the flan: Blend with a mixer and pour into the caramel oven dish.  Take oven dish and set it into a larger pan filled with water to come ¾ of the way (like a boiler pan).  Cook in preheated oven at 350 degrees for approximately 1 1/2 to 2 hours.  You can tell it’s done if a knife inserted in the center comes out clean. 3) Third, Let it cool down… you can let it get cold completely or refrigerate overnight.  Before turning over flan into a serving dish, loosen custard edges with a knife.  The flan will slowly slip free and the caramel syrup flow out.
Christmas Soufflé (Beverly Valentine)
You put it together the day or night before and bake it in the morning.

Ingredients:

8-10 slices of cubed bread 

(use sliced bread or Italian/French for a crunchy soufflé)

6-8 eggs slightly beaten

2 cups milk

4 tblsp melted butter or margarine

2 cups grated sharp cheddar cheese

1 tbsp vanilla

Method:

Spray large casserole pan with vegetable spray.  Mix all ingredients together adding bread last.  Refrigerate covered overnight.  Bake at 350 degrees for one hour or until top is golden.
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Pineapple Delight (Brenda Russotti)
Ingredients:

Canned pineapple rings in their own juice

(10 slices per can)

1 box Jell-O (any flavor)

1 container Cool Whip

1 box pistachio instant pudding

colored sprinkles (optional)

Method: 1. Open pineapple can on one side only – drain out juice thoroughly, leaving rings in can.  2. Prepare Jell-O and spoon liquid into pineapple can, which serves as the mold.  3. Put can on top shelf of refrigerator to mold.  Refrigerate until Jell-O molds (usually overnight).  DO NOT PUT CANS IN THE DOOR.   4. When ready to serve, put can on a platter (opened side down), open up other end of can, using top of can to push pineapple slices through.  Arrange slices on platter.  5. Mix box of pistachio instant pudding with Cool Whip, and put in a separate bowl or serving dish.  (Serve pineapple and cool whip in separate platter and bowl so everyone can serve themselves.)  (Optional) – sprinkle pineapple slices and/or pudding with colored sprinkles, or any other sprinkle you like.  TIP – At the holidays, I make one can each of red and green Jell-O.  ENJOY!!!!!!!!

Holiday Apple Crisp (Jan Kirsten)
Sugar Syrup:

1 ½ cups water

¾ cup (packed) 

    light brown sugar
½ stick butter, melted

[image: image44.wmf]2 tbsp flour

1 tsp cinnamon

 ½ tsp nutmeg

 ½ tsp salt

Apples: 2 ½ lbs apples, cored, cut into wedges

Crumb Topping:

¾ cup (packed)

    light brown sugar

¼ tsp cinnamon

¼ tsp nutmeg

1 ½ cups flour

1 ½ cups oatmeal

1 stick butter 
(room temperature), 
cut into small pieces

Method: Preheat oven to 350 degrees.  First: In a bowl, combine 1 ½ cups water, ¾ cup brown sugar, ½ stick melted butter, 2 tblsp flour, 1 tsp cinnamon, ½ tsp nutmeg, and ½ tsp salt, blend with a whisk until smooth.  Second: Put apples in a 9 x 2 glass baking dish.  Pour the sugar water mixture over the apples.  Mix well.  Third: In a clean bowl, combine ¾ cup brown sugar, ¼ tsp cinnamon, ¼ tsp nutmeg, 1 ½ cups four, 1 ½ cups oatmeal, and 1 stick butter.  Using your fingers, work the mixture together until it’s coarse and crumb-like.  Sprinkle crumb topping over apples.  Bake for 1 hour or until apples are tender and crust is golden.  Remove from oven and cool slightly.  Serve warm with vanilla ice cream!

How’d It All Start?

In the December 1995 edition of the OCC Notebook, the histories of Hanukkah, Christmas, Kwanzaa, Chinese New Year, and New Year’s were printed with submissions from staff members.  Three years ago, I incorporated more info.  Theses have become a holiday favorite!

[image: image45.wmf] 
In the Jewish faith, Hanukkah (dedication) is considered to be a minor holiday.  Its roots are documented in an event that happened over [2,400] years ago – the victory of the Jewish people over their Syrian oppressors.  It is thought to be the first battle waged for religious liberty.

Antiochus Epiphanes decided to destroy the Jewish faith.  He prohibited the 
people from observing holy days, plundered the temple, tore down the altars, placed statues of Greek gods in the temple, and ordered the Jews to bow down to these idols.  A long war began between the Jews, armed with nothing more than sticks, and the superior forces of the Syrian army.  Three years after the temple had been defiled, the Jewish warriors drove the Syrian forces out of Palestine.  The Jews entered the temple and rededicated it to God.

[image: image46.wmf]The legend of the flask of oil found in the temple is significant to the Hanukkah celebration.  Tradition says that oil was needed to light the menorah, but only one tiny flask could be found in the temple – not even enough to last for one day.  Miraculously, the flames burned for eight days!  The military success and the rededication of the temple are the basis of Hanukkah, or 
the Festival of Lights.

The holiday celebration [which lasts eight days] includes the lighting of the menorah, 
which is made up of eight candles representing the eight days of the holiday.  Each 
night, a new candle is added to the menorah from right to left, and the candles are then lit from left to right.  Traditional dinners include the very special tasty treat of potato pancakes.  After dinner, on each of the eight nights, gifts are exchanged [contributions are also made to the poor].  Children and adults join in the game of dreidle, which dates back to ancient days when the Jews were forbidden to practice their religion.  When they met to pray, they pretended they were playing with the dreidle or top.  Each side of the top has a Hebrew letter printed on it: “Gimmel” means take all, “Hey” stands for half, “Nun” means nothing, and “Shin” means to put in.  However, when the first letters of each of the Hebrew words (Nin, Gimmel, Hey, and Shin) are put together, they actually mean, “a great miracle happened here.”

[The traditional colors of Hanukkah include blue and white, representing the Israeli flag, and gold.  The Biblical account of Hanukkah is told in the two books of Maccabees.  These books were taken from the Greek translation of Hebrew Scripture and are included in the deuterocanon of the Catholic and Orthodox churches’ Old Testament.  They are not found in the Hebrew Canon or in most Protestant Bibles.]    (paraphrased, Carson-Dellosa Publ. CD-697 [compiled bracketed info added])

[image: image47.wmf]Celebrating the continuity of life, as evidenced in seasonal changes, is an important rite of passage in the Chinese way of life.  Lunar New Year, or “Yuan Tan” (wahn tahn), which has been celebrated for [over] five thousand years, is the most festive and important of the Chinese holidays.  Yuan Tan may occur as early as January 21 and as late as February 21.

Many Chinese believe there is a god for everything, including the house, bed, kitchen, etc.  Careful preparations are made for the celebration, because nothing should spoil the entrance of the new year or cause bad luck to fall upon the family.  Meatless meals are served and offerings are made to the household gods.  New clothes are sewn or purchased.  Everything is made ready in advance because the shops and markets will be closed during the five-day celebration.  All food is prepared ahead of time, as well, because food can be heated but not cooked.

[image: image48.wmf]Businessmen finish their accounts and thank the gods for a prosperous year.  Customers hurry to pay off debts.  Quarrels are forgiven and harsh words are forbidden.  Everyone wants to start the new year with a clean slate.  A special feast of sweets is prepared to bid farewell to “Tsao-Chun” the Kitchen God.  On New Year’s Eve, offerings of incense are made to the gods.  Everyone stays up all night listening to the fireworks that are used to scare away the evil spirits.

The first day of the Lunar New Year is a family day.  Ancestors must be honored.  

Knives and scissors are put away so that no one will cut the good luck needed 
for the coming year.  Everyone wears new clothes.  On the second day, husbands 
and children go with the wife to her parents’ home to celebrate.  Boys and girls give 
their parents and grandparents small red envelopes, which contain money.  Both the third 
and fourth days of the new year are for welcoming friends, casual acquaintances, and even strangers.  The fifth day is for visiting those who live far away.  Life returns to normal: food can 
be cooked again and people go back to work.

About ten days later, with the first full moon (the signal of the arrival of spring), the Lunar New Year ends with the Lantern Festival, which lasts about three days.  Lanterns are made from silk, papier-mâché and glass, and are formed into shapes to look like fish, dragons, and animals.  They hang from the tops of door-ways, shops, temples, and homes.  The highlight of the evening is the Dragon Dance.  This fanciful creature, made out of papier-mâché and cloth, can be as long as a passenger train car and is manipulated by as many as 50 men and boys.

(paraphrased, Carson-Dellosa Publ. CD-697)

[image: image49.wmf]Christmas celebrates the birth of Jesus Christ.  Most Christians observe Christmas on December 25.  The word comes from Cristes maesse, an early English phrase that means Mass of Christ.
The popularity of Christmas grew until the Reformation in the 1500's.  During [this time, Protestants] began to consider Christmas a pagan celebration because it included nonreligious customs.  During the 1600's, 
Christmas was outlawed in England and in parts of the English colonies in America.  The old customs of feasting and decorating, however, reappeared and blended with the more Christian aspects of the celebration.

[The season begins with four-weeks of preparation.]  Advent means “a coming” and refers to the coming of Jesus.  Four candles, one for each Sunday of Advent, are placed among the branches [of advent wreaths].  On the first Sunday, the family lights one candle and joins in prayer.  They repeat this ceremony on each Sunday of Advent, lighting one additional candle each time.  The season reaches a climax [when Catholics celebrate] midnight Mass on Christmas Eve.  [Additional Masses and other Christian services are also celebrated on Christmas Day.]  The season ends on Epiphany, January 6.  In Western churches, Epiphany celebrates the coming of the Wise Men.  Among Eastern Christians, this day celebrates Jesus’ baptism.  Epiphany falls on the 12th day after Christmas.  The song "The Twelve Days of Christmas" refers to these 12 days.

[Many traditions surround Christmas.  The crèche, also known as the Nativity includes Mary, Joseph, the baby Jesus, the Three Wise Men, angels, shepherds, and animals.  St. Francis 
is said to have begun this custom.  The Christmas tree] developed from the "Paradise Tree," 
[image: image50.wmf]an evergreen decorated with apples used in a popular play about Adam and Eve held on December 24.  By 1605, Germans decorated their homes with evergreens.  [The traditional colors of Christmas are green and red.]  Green represents the continuance of life through the winter and the Christian belief in eternal life through Christ.  Red symbolizes the blood that Jesus shed.  A star is mounted on top of many Christmas trees and other Christmas displays.  
It represents the star that led the Wise Men to the stable in Bethlehem where Jesus 
was born.  Wreaths symbolize the strength of life overcoming the forces of winter.  
Holly’s needlelike points of the leaves resemble the crown of thorns that Jesus wore 
when He was crucified.  Mistletoe is an evergreen plant with dark leaves and shiny 
white berries.  In many countries, a person standing under a sprig of mistletoe may be kissed.

A long time ago, a [Catholic] bishop named Nicholas lived in what is now the country of Turkey; he often helped children who were in need.  Many years after his death, Nicholas became the patron saint of children.  Today, the date of his death, December 6, is an important date in some countries in Europe.  On the night before, children put out their shoes and hang up their stockings.  Early next morning, they rush to see what gifts St. Nicholas left them.  Dutch settlers in America continued to celebrate this feast day.  Their name for Saint Nicholas was Sinterklaas.  And in English, this became Santa Claus.

(paraphrased, Holidays Around the World [bracketed info added])
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[image: image52.wmf]Kwanzaa is an African-American holiday based on the traditional festival of the harvest of the first crops.  It begins on December 26 and lasts for seven days.  The word Kwanzaa comes from a phrase which means first fruits in Swahili.  [Kwanzaa is not a religious, political or patriotic event, but it is a time for black families to gather together and celebrate their rich African heritage.]

[image: image53.wmf]The holiday was developed in 1966 in the United States by [Dr.] Maulana Karenga, a professor of Pan-African studies and black cultural leader.  [He felt that it was important for African-Americans to build stronger family and community ties.  One of the ways to accomplish this was to set aside a particular time of the year for families to gather together and thank God for the good life that they inherited.]

[Kwanzaa] combines traditional African practices with African-American aspirations and 
ideals.  The holiday centers on the Nguzo Saba, seven principles of black culture that 
were developed by Karenga.  These principles are Umoja – unity, Kujichagulia – self-determination, Ujima –  collective work [working with and helping each other] and 
responsibility, Ujamaa –  cooperative economics [or sharing], Nia – [having a purpose or setting goals], Kuumba –  creativity, and Imani –  faith [and believing].  [He decided that one principle would be celebrated each day.]  In the evening, family members light one of the seven candles in a kinara (candleholder) and discuss the principle for the day.  Members of many families exchange gifts, some of which are homemade.  Near the end of the holiday, the community gathers for a feast called karamu.  A typical karamu features traditional African food, ceremonies honoring the ancestors, assessments of the old year and commitments for the new, performances, music, and dancing.

[The symbols of the holiday include a mat, generally made of straw, and a unity cup for the family or group.  An ear of corn is given to each child.  The candle holder represents African ancestors who have died and the seven candles symbolize the seven principles of Kwanzaa.  The candles are lit alternately, one at a time, from left to right on each of the seven days  The colors of black, red, and green are very significant and are used in the “bendara” or African-American flag.  Green represents the green hills of Africa and the hopes and dreams of African-American children.  Black stands for the people.  Red is for the struggles of black people everywhere.]       
(paraphrased, Holidays Around the World and [Carson-Dellosa Publ. CD-697])

[image: image54.wmf]
New Year's Eve falls on December 31, the day before the first day of the calendar year.  In the United States, Canada, England, and many other countries around the world, New Year's Eve is a festive occasion marked by boisterous celebrations to welcome the new 
year.  At midnight, bells ring, sirens sound, firecrackers explode, and everyone shouts, "Happy New Year!"  People drink a toast to the new year and sing "Auld Lang Syne."


[image: image55.wmf]People around the world celebrate the new year on different dates. The early Roman calendar used March 1. [In 46 A.D., the Julian calendar established January 1 as the beginning of the year in Rome.]  During the Middle Ages, most European countries used March 25, a Christian holiday called Annunciation Day, to start the year.  By 1600, many Western nations 
had adopted a revised calendar called the Gregorian calendar.  This calendar, 
the one used today, restored January 1 as New Year's Day.  Great Britain and 
its colonies in America adopted it in 1752.  [In Japan, it is believed that the 
good or bad fortune met with during the first few days of the new year may be 
taken as representative of the fortune for the entire coming year.]

(paraphrased, Holidays Around the World and [bracketed info added])

[image: image56.wmf]Decorating Tips
Deck the Halls
Kathleen Malone from the Health Services Office sent in these helpful holiday decorating tips.  Happy decorating!

One Holiday decorating trick that I do every year is take down any hanging pictures and wrap them in pretty coordinating Christmas wrapping paper.  Nice thick (more expensive) wrapping paper so it won't rip too easily.  I then add bows and ribbons for another festive touch.

 

I also have picture boxes and other boxes filled with CDs and DVDs and I do the same to them, so they look like presents.

 

I also buy pretty red bows and attach them to every candlestick and picture frame in the house. This is an easy way to decorate and to spread a specific color or theme throughout the house.

 

I also buy inexpensive lights and drape them over the fireplace mantel and around the curtains, on top of the wall unit and china cabinet.  They come in many different shades to match your room colors.

 

Another festive tip is to fill a pretty bowl with unique and colorful ornaments; it makes a great centerpiece and is another way to spread your color or theme through the house.  

 

A tradition that I have every year is that I buy a beautiful new ornament every Christmas and make sure it is dated with the year.  It is a treat to myself and will be a part of my ornament collection every year to bring me joy.

[image: image57.wmf]10 Holiday Eating Tips (Dottie LaPosa)
1. Avoid carrot sticks.  

[image: image58.wmf]Anyone who puts carrots on a holiday buffet table knows nothing of the Christmas 
spirit.  If you see carrots, leave immediately.  Go next door, where they're serving rum balls.


2. Drink as much eggnog as you can…and quickly.
You can't find it any other time of year but now.  So drink up!  Who cares that it has 

10,000 calories in every sip?  It's a treat.  Enjoy it.  Have one for me.  Have two.  

[image: image59.wmf]3. If something comes with gravy, use it.
That's the whole point of gravy.  Gravy does not stand alone.  Pour it on.  Make a volcano out of your mashed potatoes.  Fill it with gravy.  Eat the volcano.  Repeat. 

[image: image60.wmf]4. As for mashed potatoes, always ask if they're made with skim milk or whole milk.  If it's skim, pass.  Why bother?  It's like buying a sports car with an automatic transmission. 

5. Do not have a snack before going to a party in an effort to control your 
eating.  The whole point of going to a Christmas party is to eat other people's food 
for free.  Lots of it.  Hello? 

[image: image61.wmf]6. Under no circumstances should you exercise between now and New Year's.  You can do that in January when you have nothing else to do.  This is the time for long naps, which you'll need after circling the buffet table while carrying a 10-pound plate of food and that vat of eggnog.
7. If you come across something really good at a buffet table (like frosted Christmas cookies in the shape and size of Santa) position yourself near them and don't budge. Have as many as you can before becoming the center of attention.  They're like a beautiful pair of 

shoes.  If you leave them behind, you're never going to see them again. 
[image: image62.wmf]
8. Same for pies.
Apple.  Pumpkin.  Mincemeat.  Have a slice of each.  Or, if you don't like mincemeat, 
have two apple and one pumpkin.  Always have three.  When else do you get to have 

more than one dessert?  Labor Day?

9. Did someone mention fruitcake?
Granted, it's loaded with the mandatory celebratory calories, but avoid it at all cost.  I mean, have some standards.

[image: image63.wmf]
10. One final tip:
If you don't feel terrible when you leave the party or get up from the table, you haven't been paying attention.  Reread tips; start over, but hurry, January is just around the corner.
 
E-notebook will be on winter break and will be back for the spring semester on January 21.  Submissions should be emailed to rdurso@ocean.edu on or before Monday, January 14.
Read current and back editions at http://www.ocean.edu/news/enotebook.htm.
____________________________________________________
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