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Toys through history that caused a ‘feeding’ frenzy

Twas the night before
Christmas when all through
the store; Parents seek the
hottest toy, while sales clerks
shout, “No more!”

Few holiday seasons have
come and gone without a
must-have toy causing pan-
demonium among shoppers.
In the months leading up to
Christmas, one toy always
seems to grab kids’ attention
and become a must-have item.
These could be quirky digital-
voiced animals or video game
consoles.

Naturally, children put
these gifts on their letters to
Santa or wish lists. But as the
days wind down to Christmas,
manufacturers often cannot
meet the demand for the sea-
son’s most popular item. It’s
then left to parents to find the
toys and gadgets by whatever
means necessary.

Certain toys

throughout

history have caused a frenzy
that results in desperate par-
ents scouring wiped-out toy
stores or making black-mar-
ket deals to land themselves a
hot toy. Here is a list of them,
courtesy of MSNBC.

Shirley Temple Doll (1934):
Shirley Temple was the in-
spiration behind the first re-
corded toy to cause a shopping
frenzy. The demand for the
doll elevated after the actress’
breakout film, “Bright Eyes,”
was released three days before
Christmas.

G.I. Joe (1964): Hasbro
came up with the male action
figure after watching Barbie
dolls become such a popular
toy for tots. The action figures
were an instant hit, garnering
over $16 million in 1964 alone.

“Star Wars” Action Fig-
ures (1977): No one expected
George Lucas’ franchise to

become such a smash hit. The
merchandising company asso-
ciated with the project didn’t
have time to make associated
toys beyond a few board games
and coloring books once “Star
Wars” fever took hold. There-
fore, “Early Bird Certificate”
vouchers were sold and the
action figures were shipped
out a few months later. These
action figures can still thrill,
with eBay auctions bringing
in $1,200 and up for figures
that once retailed for just a few
dollars.

Cabbage Patch Kids (1983):
What little girl in the mid-
1980s didn’t want a chubby-
faced Cabbage Patch Kid to
adopt as her very own? The
demand for this fad doll be-
came so heated that adults
fought over them and price
gouging ensued.

Teddy Ruxpin (1985): If

kids weren’t seeking a Cabbage
Patch doll, they may have been
hoping to find a Teddy Ruxpin
doll under their tree. Teddy
Ruxpin was an animatronic
bear who interacted with the
child and told stories. It was
based on the animated figures
kids would see at theme parks
or at their local play areas.
Shortages around the holidays
played into frenzied behavior.
The doll was expensive for its
day, coming in at around $68.

Tickle Me Elmo (1996):
“Sesame Street” fans fell right
into the hype offered by Tyco
Toys and Children’s Televi-
sion Workshop. Stampedes
occurred in toy stores, people
were injured and reports of
extreme price gouging en-
sued, all in an effort for people
to get their hands on the gig-
gling, red furball.

Furby (1998): This crea-

ture reminiscent of the pop-
ular 1980s film “Gremlins”
came out of the box speaking
its own language and slowly
learned English over time.
The animated pet/friend be-
came the must-have toy of the
year, but production numbers
were scant in comparison to
demand.

Nintendo Wii (2006):
Video game aficionados were
wowed by the motion-sensing
game controllers of this new
system. This helped push the
Wii to the top spot for video
game consoles for that year
and created a demand that led
to limits on units purchased,
diminished inventory, and
even vouchers or wrist bands
being offered by stores to get
your hands on the Wii.
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Orlgms of the holiday staple

The thick, spiced
drink we know as eggnog
has become synonymous
with the holidays. It is so
linked with the Christ-
mas season that a person
may be hard-pressed to
find it sold in the super-
market any other time
of the year. But eggnog
wasn’t always the holiday
beverage it has become.

Eggnog is believed to
have originated in 17th
century Europe, primar-
ily as a drink for the elite,
since the ingredients in
the beverage were hard
to come by and thusly
relegated to the very rich.

There are different
theories on the origins
of the word eggnog it-
self. Some believe it has
gotten its name from the
Old English word “nog,”
which meant “strong
beer.” The “egg” refers to
one of the ingredients in
the beverage, fresh eggs.
Others surmise that it
comes from the word
“noggin,” which was a
vessel for serving drinks
in taverns. The drink
was called “egg in a nog-
gin,” which was short-
ened to “eggnog.” Still,
there are others who say
its name is derived from
the term “grog,” which
was another term for
booze. “Egg n’ grog” was

eventually abbreviated to
“eggnog.”

Although there is little
certainty to the origins
of the name, the recipe
for eggnog has essential-

man running between
the Americas and the
Caribbean and therefore
less expensive than an-
other spirit. As America
grew and eggnog was en-

1 dozen eggs

1/2 teaspoon salt
1/4 cup vanilla

3 cups water
1 quart spiced rum
Nutmeg, to garnish

G—Ioliday Eggnog (Spirited) )

1 pound powdered sugar

8 cups evaporated milk

Beat eggs until light in color, gradually
add sugar, salt and vanilla. Then add
milk and water. Stir in rum (brandy,
bourbon or rye may also be used).

Cover the nog and ripen for 24 hours
in the refrigerator. Stir again and serve

Qprinkled with nutmeg. J

ly remained unchanged
throughout the centu-
ries. It consists of beaten
eggs, cream or milk and
sugar mixed with some
sort of alcoholic spirit.
The Old English were
believed to mix it with
wine, though once the
drink was brought to the
New World, colonists
substituted rum for the
wine. Rum was readily
available through trades-

joyed in different parts of
the country, the rum was
replaced with regional
spirits, including bour-
bon or grain alcohol.
Other ingredients were
also added to give it a
customized flavor. How-
ever, the use of nutmeg,
cinnamon and cloves has
become traditional fla-
vors for the holiday brew.

Although eggnog is
widely enjoyed through-

out the holiday season,
in the past it was served
at special events and
social occasions. As a
warmed beverage it can
easily chase away win-
ter’s chill. This is how it
may have come to be en-
joyed primarily during
the holidays.

Love it or hate it, egg-
nog is a drink that can
evoke strong feelings of
the holidays within min-
utes. There are variations
of eggnog sold commer-
cially, but many people
swear by homemade ver-
sions for their taste and
authenticity. Try your
own homemade eggnog
with this recipe, courtesy
of Cooks.com.
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GIFT GIVING ON A TIGHT BUDGET

As global economic woes continue,
holiday spending remains difficult
to predict. In 2010, holiday spending
rose more than five percent from the
year before, according to MasterCard
AdvisorsTM SpendingPulseTM. That
increase surprised forecasters, many
of whom predicted holiday spending
would decline for the fifth straight
year.

With the holiday season on the ho-
rizon once again, no one truly knows
what consumer response will be. But
many consumers figure to exercise
some restraint this holiday season,
sticking to a budget when buying gifts
for family and friends. While budgets
are good ways to limit spending, a
holiday spending budget doesn’t mean
shoppers can’t still put a smile on their
loved ones’ faces. In fact, with a few
tips, holiday shoppers can stick to their
budgets and still enjoy a happy holiday
season.

Get creative. Gift-givers with
unique talents can create their own
gifts and save some money along the

way. For example, shoppers skilled at
woodworking can create a personal-
ized wood carving for a friend or fam-
ily member. Good at knitting? Knit a
scarf, mittens or even a blanket for a
loved one. Such personalized gifts are
often especially meaningful to their
recipients, who appreciate the time
and effort such keepsakes take to cre-
ate.

Be patient. Nowadays, many fami-
lies are so spread out geographically
that they don’t always get together on
Christmas Day. If that’s the case and
you won't be seeing your family until
a few days after Christmas, take ad-
vantage of the special sales offered in
the days after the actual holiday when
items are often heavily discounted.

Establish spending rules with fam-
ily members before the shopping sea-
son begins. In an effort to reduce some
of the financial burden of the holiday
season, many families have begun to
place spending limits on holiday shop-
ping. This saves everyone money and
ensures no one finds themselves with

substantial debt come the new year.
Do a gift exchange with family and
friends. Many larger families have
also begun to do a gift exchange rather
than asking members of the family to
buy gifts for each and every member
of the family. In a gift exchange, each
member of the family draws a name
out of a hat and then only buys a gift
for that specific person. This even has
the added benefit of allowing shoppers
to buy something a little more expen-

sive for a family member since they
aren’t obligated to buy gifts for anyone
else.

Start early. The earlier you begin
your holiday shopping, the more you
can spread out your spending.

Holiday spending may or may not
increase this holiday season. But savvy
shoppers can still make the most of
their spending without breaking the
bank.
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The holidays are made = %

for hors d’oeuvres!

Compliments of Louise Christofor
of Carriage House Creations

A holiday open house is the ideal place for hors
d’oeuvres since most can be prepared ahead of time,
and refrigerated until time to serve. That just means
that you, the hostess, will have more time to enjoy
your event and will not be held hostage by the menu
and the kitchen. Some basics.

Hors d’oeuvres are “stand alone” bits. They re-
quire no fork or knife to use, just your fingers or
toothpicks. An appetizer, which is served as a first
course where guests are seated at a table, is meant to
“tease” your appetite (sometimes called “appeteas-
ers”). Usually, there is just one served, and usually
require a knife, fork, or spoon (think soup) to enjoy.
“Stand alone” means just that, you are standing, or
walking around milling with your guests, and enjoy-
ing MANY tasty morsels.

Forget your utensils: use your fingers or a tooth-
pick.

For a light hors d’oeuvres event, plan on five (5) or
six (6) per guest. Heavy d'oeuvres can be the equiva-
lent of a meal on your feet, and you will need at least

Carriage House
Cheese Ball

Ingredients:
1 pound white, extra sharp cheese,
finely shredded

12 ounces Philadelphia
cream cheese, softened

1/4 cup blue cheese, crumbled

3 tablespoons minced onion

1 tablespoon horseradish, grated
mayonnaise (as needed)

1 cup finely chopped parsley or nuts

Christmas Spice Jam from
Carriage House Creations

Crackers

Mix first 6 ingredients together and chill. Add
mayonnaise as needed to facilitate mixing. Form
into 2 round balls. Roll in chopped parsley or nuts.
Using your fingers, press a “well” into the center of
each ball and add more parsley/nuts as necessary.
Chill. To serve, fill “well” with Christmas Spice
Jam and serve with crackers. Enjoy!!

ten (10) or twelve (12) per guest.

Plan your menu with low calorie, high calorie,
sweet, savory, seasoned, and lightly seasoned items.
Low calorie can mean a vegetable or fruit planner
with dip (no fuss for you, just buy it at the market);
cheese and meat platter with mustards (again, buy
them at the market since most markets now carry
cheese already cubed); Swedish meatballs with gra-
vy, cheese ball with crackers, etc.

Have an ample supply of plates, since guests will
use more than one, and have waste reciprocals avail-
able for used plates, toothpicks, etc.

Remember, a cracker is not the only vehicle that
can be used to eat the d’oeuvres. Try a meat salad on
Belgium endive, or a mini tart shell made form layers
of a biscuit (layer style biscuits).

Presentation, Presentation, PRESENTATION! If
you dump a box of crackers into a basket, that is just
what it will look like! Line the basket with a napkin,
and arrange the crackers in it, or use a platter and
put crackers around the (cheese ball). Make a circle
of endive leaves around the edge of platter, and finish
the center with fruit, or a bowl with additional meat
salad.

Brie with
Cranberry Glaze
and Glazed Walnuts

Ingredients:
8 ounces of Brie

1/2 cup Carriage House Creations
Cranberry Glaze

2 Tbs. butter, melted

2 Tbs. brown sugar

1/4 cup Karo (dark) syrup

1/2 cup chopped walnuts.
Combine butter and brown sugar. heat till sugar is
dissolved. Add karo syrup. Add walnuts and toss to
coat. Remove from heat. Add cranberry glaze and

mix well. Make a “well” in center of Brie. Top brie
with nut/cranbery mix. Serve with crackers.

Chunky Cherry Chicken Salad

recipe on page 11

HAVE FUN AT YOUR OWN EVENT: Remember,
there will be a little clean-up after with plastic plates,
toothpicks, etc.

Here are a few samples of delicious d’oeuvres that
are easy to prepare and certain to be holiday favor-
ites.

Turkey & Cranberry
Pannini

“This is an excellent way to use left over turkey from
Thanksgiving or Christmas.

We like these leftovers better than

the original!!

Ingredients (per sandwich):
2 slices bread (sourdough is best)
3 to 4 ounces sliced turkey breast
1 tablespoon mayonnaise

2 tablespoons Cranberry Glaze
(you can also use Christmas Spice Jam)

Butter and salt if desired

Spread 1 slice of bread with mayonnaise. Lay turkey
meat (we like white turkey breast meat) on mayon-
naise. Salt if desired. Spread Cranberry Glaze on
other slice of bread. Combine to make a sandwich.
This is good if you just want to stop here, but ex-
cellent as a pannini! Butter outside of both bread
slices. Grill on pannini iron or on George Forman
Grill.



Hot Sherried Oyster Spread

Ingredients:
12 ounces Philadelphia cream cheese, softened

(1) 3 ounce can smoked oysters, drained
and mashed with a fork

1 tbs. Hot Peppered Sherry
(or more if additional heat is desired)

1/2 cup parmesan cheese

1 tbs. minced green onion

1 tbs. sour cream

1/2 tsp. horseradish, grated
Combine all ingredients until thouroughly blend-
ed. T use the food processor). Chill at least 3 hours

before serving. If additional “heat” is desired, add a
dash of Cayenne pepper. Serve with crackers.

Pumpkin Dip
Ingredients:

1 jar Pumpkin Maple Butter

8 ounces Philadelphia cream cheese
1 cup Cool Whip

Process in food processor until light and fluffy.
Serve with gingersnaps, Nilla Wafers or Fruit
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Pinwheel Roll Ups

Ingredients:
6 10 inch flour tortillas
8 ounces Philadelphia cream cheese, softened

Carriage Hour Creations Red Pepper Jam
(may also use Christmas Spice Jam, Hot Red
Pepper Jam, etc.)

Spread each flour tortilla with softened cream
cheese, and Red Pepper Jam. Roll up. Wrap each
roll in saran wrap and refrigerate at least 2 to 3
hours. Slice into 3/4 to 1 inch slices. At Christmas,
you may substitute for Christmas Spice Jam or for
heat, use Hot Red Pepper Jam.

Shrimp with Raspberry
Heat and Sweet Sauce

Ingredients:
1 Ib. large shrimp- cooked, peeled and deveined
1 cup chilled Carriage House
Raspberry Heat and Sweet Sauce

Serve shrimp on ice with a remekin of sauce for
dipping.

Open House November 25th through November 27th

SUNDAY, NOVEMBER 27th:
Door Prizes, Hors d’oeuvres,

Free Horse Drawn Carriage Rides,

Wine Tasting from 12 to 6pm

“@f/’s/ a mattev a# taste

Carriage House
Creations A2

545 E. Main Street, Reynoldsville g%g

814-653-8707

Holiday Hours: Monday-Saturday 10-6;

Sunday 12-6 or by appointment

Made to @rdev Gift, Baskets, Gift Centificates and Lawwel Mountain Wine Availalble!

Stop by or order online at: www.carriagehousecreations.com

Chunky Cherry
Chicken Salad

Ingredients:

3/4 pound chicken breast,
cooked, cooled, and cubed

1/2 cup chopped green onions
1/2 cup chopped celery

3/4 cup pecans, roughly chopped
1 cup mayonnaise

Belgium endive leaves, separated

Combine all salad ingredients and chill.
Serve 1 tbs. of salad on a Belgium endive leaf.

Cocktail Franks

This recipe is a staple of our Christmas Open House,
and good any other time as well!!

Ingredients:
(1) 12 oz. package Cocktail franks or Smokies
8 ounce jar Carriage House

Bourbon Basting Sauce

Combine franks (or smokies) and Bourbon Bast-
ing Sauce in a chafing dish. Heat. Serve with
toothpicks.

Local Manufacturer of International

Award Winning Jams & Sauces

Sauces and Salsas $5.50 ea.

Bold ‘n Spicy Bourbon Basting Sauce, Bourbon Basting

Sauce, Chocolate Raspberry Chipolte Pepper Sauce,

Cristoforetti Olde World Pasta Sauce, Christoforetti Olde
World Pasta Sauce Modesto Sauce, Christoforetti Olde World
Pasta Sauce Victorio Sauce, Hot Bourbon Basting Sauce,

Hot Olive Salsa, Raspberry Sweet ‘'n Heat Wing Sauce

7%&% 7@%&9 $5.50 ea.

Apple Butter, Banana Strawberry Smoothie,

Christmas Spice Jam, Cranberry Glaze, Double Chocolate
Raspberry Truffle Jam, Fuzzy Navel Jelly, Hot Red Pepper

Jam, Italian Tomato Jam, Jalapeno Pepper Jam,

Jamaican Banana Jam, Mimosa Jelly, Peach Margarita Jelly,

Raspberry Margarita Jelly, Red Pepper Jam,
Spiced Blueberry Jam, Strawberry Margarita Jelly

Dips $2.95 ea.

Zippy Onion, Cool Cucumber & Onion,
Toasted Garlic & Curry

DPutters $5.00 ea.

Apple Butter, Pumpkin Maple Butter,
Quince Butter
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“TIS THE SEASON FOR FAM

About Community First Bank

Community First Bank is a locally owned and managed independent bank that has been
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"You know us and we know you!"

Ensuring the growth and health of our local economy is important to our bank and to
our customers. When you bank with a community bank, the money stays in your local
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