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Please call today
 for your free estimate! 

863-634-9104

Our Tree Services Include:
 Tree Removal
 Tree Trimming
 Annual Tree Maintenance
 Stump Grinding
 Stump Removal
 Land Clearing
 Debris Removal & Hauling
 Bobcat Services

DEMOLITION of
 Buildings
 Houses
 Mobile Homes
 Barns
 Sheds
 Concrete Removal

Locally owned, operated, licensed and insured for over 14 years

Holiday Traditions

TECNAVIA
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Peppermint Iced Chocolate Cookies
Pre-Heat Oven: 350 degree oven 
Baking time: 8-10 min.

Ingredients:

1 1/4 cups unsalted butter (Room Temperature)
2 Cups white sugar
2 eggs (room temperature)
2 tsp. Vanilla Extract
2 Cups all-purpose flour
3/4 Cups unsweetened cocoa powder
1 tsp. Baking soda
1/8 tsp salt

In a large bowl, cream together butter and sugar until 
smooth. Beat eggs one at a time.
Then stir in vanilla. Combine flour,cocoa, baking soda, 
and salt; into creamed mixture until just blended.
Drop by spoonfuls onto ungraded cookie sheets.

Bake for 8 to 10 minutes in the pre-heated oven. Let 
cool on cookie sheet 1 minutes. Then place on wire 
racks.

Let cool before icing.

Icing Ingredients:

1/4 cup unsalted butter, softened 
(Room Temperature)

1/4 tsp.peppermint extract / or 1/4 vanilla
1 1/2 Cups powdered sugar
2 tsp to 3 tsp whipping cream

(to desired consistency)
4-6 crushed candy canes

Blend unsalted butter, peppermint extract, powdered 
sugar add whipping cream to desired consistency. 
Sprinkle with crushed candy canes.

Congratulations
to

Melissa Butt!
Recipe Contest 

Winner

Vicki S. Anderson | 863.634.4106
Lie. Real Estate Broker I Fax: 863.467.7822 

Past President, Okeechobee Board of Realtors

S&wmq ALL yjowi 
(Rued ¿Aiate 7imd&

30034 E. SR 78 | Okeechobee, FL 34974

Vic Anderson@earthlink.net

mailto:Anderson@earthlink.net
TECNAVIA
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Vicki Anderson 
863.634.4106 Vic_Anderson@earthlink.net Eric Anderson

863.634.4107

Your Top Realty Company in Okeechobee

Vicki S. Anderson, Licensed Real Estate Broker
Vice President, Okeechobee Board of Realtors

Shelly Doyle
Personal Assistant
863.801.8463
shellydoyle@ymail.com

For all of our listings, please visit www.AndersonRealtyCo.com

Serving ALL Your Real Estate Needs
30034 E. SR 78, Okeechobee, FL 34974

Vicki invites you to contact her to talk about your home buying and/or selling plans. Call her at the offi ce, 863.634.4106, or send 
her an email at vic_anderson@earthlink.net. She’ll set up a time to meet that is easy and convenient for you.

If you’re not ready to meet in person, please tour her website, located at www.andersonrealtyco.com. 
She’s sure you’ll fi nd the resources there useful and helpful.

Holiday Traditions
 “Hot Chocolate” & Toasted Marshmallow Cookies

Servings:   30 Cookies 

Ingredients

¾ cup  60% Cacao Bittersweet Chocolate Baking Chips (for melt-
ing)

1 tablespoon Ghirardelli Unsweetened Cocoa Powder
½ teaspoon baking soda
¼ teaspoon salt
6 tablespoons butter, softened
1 cup soft brown sugar
2 small eggs
1 teaspoon vanilla extract (optional)
2 ¼ cups 60% Cacao Bittersweet Chocolate Baking Chips (for 
mixing)
30 large marshmallows

Directions

1. Melt the ¾ cup of chocolate chips gently in the microwave or 
over a pot of simmering water (bain marie). Set aside to cool.

2. Sift all of the dry ingredients together in a bowl and stir to-
gether.

3. Beat the butter and sugar together until thick and creamy.

4. Beat in the eggs one by one.

5. Add in the cooled melted choc-
olate and vanilla extract. Con-
tinue beating until the ingre-
dients are well mixed.

6. Fold dry ingredients 
into the mix and the re-
maining chocolate chips 
and mix until combined.

7. Scoop your cookie 
with a 1 tablespoon 
scoop.

8. Bake at 350°F for 8 - 9 
minutes. Take care not to 
over bake as these cookies 
should be almost brown-
ie-like.

9. Once baked, pop a marshmallow 
on top and put it back in the oven on 
broil for 1-2 minutes for a lovely toasted 
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AG 98 Trailer Sales May the spirit of Christmas 

bring you peace.

The gladness  of Christmas 

give you hope, 

The warmth of Christmas 

grant you love.

Lay-A-Way &
 Gift Certifi cates 

Available455 US HWY 98 North 
Okeechobee, Florida 

www.Ag98TrailerSales.com

Trailer Sales
   863.763.3033
    
Parts, Accessories & Service      
   863.763.3555

Holiday Traditions

Gingerbread is a broad term that can describe anything from a 

interesting facts!



November 27, 2019   7Holiday Traditions

White Chocolate Cranberry Oatmeal Mason Jar Cookie Recipe
Yield 1 quart jar dry cookie mix

Ingredients:

1 teaspoon baking soda

1 teaspoon baking powder

1 teaspoon salt

1-1/3 cups rolled oats

1/2 cup dark brown sugar

1/2 cup white sugar

1/2 cup dried cranberries

Directions:
1. Layer ingredients in the order listed above 

into a clean 1-quart Mason jar. Make sure to 
pack down each layer before adding a new 
layer. Tip: It’s easy to add ingredients into a 
jar if you use a wide mouth funnel.

2. Add a gift tag with the following directions:

3. Preheat oven 
to 350 de-
grees F and 
melt 1/2 cup 
butter in a 
microwave 
safe dish. Let 
butter cool 
slightly and 
add 1 egg 
and 2 tea-
spoons va-
nilla extract. 
Pour in entire 
contents of 
jar and mix 
well. Shape 
into walnut 
size balls, 
space 2 inch-
es apart on a 
cookie sheet 
and bake for 
about 12 minutes until slightly brown. Enjoy!
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Holiday shoppers who are busy making lists and checking 
them twice should make sure they don’t overlook the family 
pet. Christmas has gone to the cats and 

dogs, as a greater number of people 
include their companion animals when se-
lecting gifts each year.

A study by OnePoll conducted by Rover.
com, the nation’s largest network of dog 
sitters and walkers, found that 95 per-
cent of pet owners have bought holiday gifts 
for their pets. Gifts can range from everyday 
needs, like food and treats, to more lavish 
extravagances like spa treatments. 

Pet owners who plan to get their pets gifts 
this year may want to consider some of the 
emerging pet trends as they browse wares 
and services. The Balance, a business, career 
and industry information site, says pet industry trends point 
toward these segments seeing growth.

Natural pet products
Just as people are interested in protecting the health of the 

planet and their own personal health, so, too, are they extending 
this concern to companion animals. Natural pet products, which 

items, and all-natural grooming products, can make great gifts.

Specialty pet services
The American Pet Products Association says the demand for 

high-end pet grooming and other services is substan-
tial. In addition, personalized training, behavioral 
consulting, portrait photography, dog sitting, and 
upscale spa treatments like pet Reiki and massage 

are booming. 

Mobile pet grooming
Mobile pet grooming has become the norm in 

many areas. Mobile pet grooming can reduce the 
potential stress on animals, and tends to be very 

convenient for customers, particularly 
seniors and others who have mobility 
issues. 
Beyond these growing trends, pet 

owners have a bevy of other ideas from which 
-

tions:
• tests to detect petsÕ DNA and trace breed 

and ancestry,
• interactive puzzles to keep pets engaged and banish 

boredom,
• stylish storage baskets for pet toys,

-
ly used pet items,

• heated pet bed for cozy nights and mornings, and
• signature vests, coats and sweaters to look good and remain 

comfortable.
Pet gifts are popular this time of year, ensuring all members of 

the family have a treat to open. 

‘
tree.’

The familiar lyrics of this tune are sung as part of Christmas caroling and holiday 

The song is an English Christmas carol that was written in 1720. While it refer-
ences plenty of gift-giving, it’s easy to assume the song is about giving Christ-
mas gifts. However, the 12 days in the song actually refer to the birth of Jesus 
Christ.
The 12 days of Christmas, also known as the Twelvetide, refers to the festive 
Christian season that celebrates the Nativity of Jesus. 
In fact, the start of these days occurs on December 25 and extends until the 
evening of January 5th, the day before the Epiphany, known as Twelfth Night. 

Christmas celebrants can celebrate well into the new year. Commemorating the 
12 days of Christmas can include small festivities from December 25 to January 
5. On Twelfth Night, historically known for parties, modern-day fanfare can mark 
the culmination of the Christmas season Ñ with the last of gift-giving occurring 
on the Epiphany. 
Gifting, hosting friends and family, attending religious services, participating in charitable events, or opening one’s home to neighbors 
and those who can use some companionship are all ways to make the 12 days of Christmas more special. 

interesting facts! - 12 days of Christmas

interesting facts!  -  Pets Christmas
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Mason jar Christmas gifts are irresistible. However, during the 

the work for you.

The Lid

Trace the mason jar lid onto felt and cut it 

ture.

Cut two holly leaves out of the green felt 
and adhere them to the red felt. Also glue on 
three red buttons to resemble berries. Cute!

The Mix

A

The Label
Merry Christmas Sugar! These labels are so 

for the front of the label and one for the back. 
Print both labels, cut them out, and then glue 
them to each other, back to back. Punch a 

twine around the base of the lid.

you over when they bake the sugar cookies. 

Cowboy Cookie Mason Jar

Archery
Backyard  
Living
Recreation
Boating
Camping
Fishing
Hunting
Motorsports
Outdoor 
Vacations
Watersports

Food &
Beverages
on site

Product
Demonstrations

Seminars & 
Classes

January  
11 & 12

Okeechobee Agri-Civic Center 
& Fairgrounds

4601 State Road 710 E, 
Okeechobee, FL 34974

For booth space information, 
call Jennifer at 863.225.4543 or 
email at jfroman@newszap.com

For tickets and information, log onto
lakeokeechobeenews.com/outdoorexpo

Presented by
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Open SATURDAY and SUNDAY 8 am to 3pm
across from Publix 

between Gilbert Chevrolet & KOA
Look for The Big “O” sign

Family fun shopping extravaganza
It’s a new treasure hunt each week!
3 restaurants • 3 concession stands

Covered table rentals available for your yard sale items

Central Florida’s largest authentic old time fl ea market
Over 150 year round vendors on 22 acres

Shop Local  this             Holiday Season

3600  US Hwy 441 South, Okeechobee, FL 34974

$AVE Money! 
We have something 

for everyone! 

Holiday Traditions

Yield 1 quart jar dry cookie mix

Ingredients:

1 teaspoon baking powder

1 teaspoon baking soda

1/4 teaspoon kosher salt

3/4 cup dark brown sugar

1/2 cup white sugar

1/4 cup cocoa powder (not Dutch processed)

1 cup dark chocolate chips

Directions:
1. Layer ingredients in the order listed above into a clean 

1-quart Mason jar. Make sure to pack down each layer be-
fore adding a new layer. Tip: It’s easy to add ingredients 
into jar if you use a wide mouth funnel.

2. Add a gift tag with the following directions:

3. Preheat oven to 350 degrees F and empty cookie mix into 
bowl. Add in 3/4 cup softened butter, 1 beaten egg and 

1 teaspoon vanilla extract. Shape into walnut size balls, 
space 2 inches apart on a cookie sheet and bake for about 
12 minutes until slightly brown. Enjoy!

Double Chocolate Mason Jar Cookie Recipe
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Chocolate Candy Mason Jar Cookie Recipe

Locally Owned & Operated By: Juan & Yolanda Solorzano

107 N.W. 6th Ave. • (863) 467-0922

Los Cocos 
Mexican Restaurant

Season’s Greeting

Yield 1 quart dry cookie mix

Ingredients:

3/4 teaspoon baking soda

3/4 teaspoon kosher salt

1-1/2 cups M&M candies

3/4 cup dark brown sugar

1/2 cup white sugar

Directions:
1. Layer ingredients in the order listed above into a clean 

1-quart mason jar. Make sure to pack down each layer 
before adding a new layer. Tip: It’s easy to add ingredi-
ents into jar if you use a wide mouth funnel.

2. Add a gift tag with the following directions:

3. Preheat oven to 375 degrees F and beat 3/4 cup room 
temperature butter, 1 large egg and 3/4 teaspoon vanilla 
extract in large bowl. Add cookie mix, blend and drop 

tablespoon-sized balls onto baking sheet. Bake for about 
10 minutes until golden brown. Enjoy!
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Ingredients

1 1/2 teaspoons baking soda 

1/2 teaspoon salt 

1 cup butter, softened 

3/4 cup granulated sugar

3/4 cup packed brown sugar

1 box (4-serving size) butterscotch instant 

2 eggs 

1 teaspoon vanilla 

1 teaspoon coarse sea salt 

Directions

and 1/2 teaspoon salt; set aside. 

2. In large bowl, beat softened butter, granulated sugar and 

-
ed. 

about 2 inches apart onto ungreased cook-

coarse salt. 

Salted Butterscotch Pudding Pretzel Cookies



November 27, 2019  15Holiday Traditions

Chocolate Shortbread Cookies
Make the holidays a little sweeter

What would the holidays be without platters full of homemade 
cookies? It’s that time of year for pulling out favorite recipes and 

This recipe for “Stareos” from “Classic Stars Desserts” (Chronicle 
Books) by Emily Luchetti adds a gourmet spin to a popular choco-

Stareos
Makes 18 cookies

Chocolate Shortbread

 Pinch of kosher salt
1/2 cup unsweetened cocoa powder, sifted
8 ounces (16 tablespoons) cold unsalted butter, cut into 1/2-inch 
pieces
1/2 cup granulated sugar
Flour for dusting

Filling
1 cup mascarpone cheese
1 tablespoon granulated sugar
1/4 teaspoon vanilla extract

To make the chocolate shortbread: In a bowl, stir together the 

-
tachment and beat on low speed until the butter and sugar begin 

 Add the dry ingredients and continue to mix until the dough 

scraps, reroll, and continue cutting out cookies until you have 36 

Place the cookies on the prepared baking sheets, spacing them 1 

At the midway point, switch the baking sheets between the racks 

table knife or a small icing spatula, spread about 1 tablespoon of 
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Cookies and other baked treats are everywhere come the holiday 
season. It’s not uncommon to give cookies as gifts or arrive at 
holiday gatherings with cakes and other decadent desserts. 
Cookies are a classic holiday treat, and some families even build 
entire traditions around baking Christmas cookies.

overwhelmed when perusing recipes. Baking is a science, and 
sometimes it takes practice to get the results just right. However, 
there are some tips that can help yield better, buttery bounties.

Handle butter with care
Butter can make or break a cookie recipe, as butter is often the 
glue that holds the cookie together. Therefore, it is key to follow 
the directions carefully regarding how to handle butter. Smithso-
nian.com says to leave butter at room temperature for 30 to 60 

butter too much can damage its delectable integrity. While purists 
may say butter is best, margarine may be acceptable if it has a 

When it comes time to cream the butter with sugar, be sure to do 
so thoroughly to incorporate air into the butter and remove the 
grainy texture of the sugar.

-

tough cookies.

Add eggs one at a time to make sure each will emulsify properly 

with the fat in the butter. Adding eggs en masse may cause the 

Follow recipes that call for chilling cookie dough carefully. This 
process is important for making sliced and shaped cookies. By 
chilling, the dough becomes more malleable for rolling and even 
slicing.

Too much heat may compromise cookie integrity. The food experts 

if they arenÕt retaining their shape when baked. Put an empty 
cookie sheet on the top rack. That will block the cookies from the 
most intense heat that rises to the top of the oven.
Mastering cookies takes a little patience and some trial and error. 
Once bakers get their feet wet, Christmas-cookie-baking becomes 
even more special. 

Tips for making better cookies

Festival of Lights
OKEECHOBEE — The City of 

Okeechobee will kick off the holiday 
season on Dec. 3, at 5:30 p.m. with a tree 
lighting ceremony in the City Hall Park. 
Okeechobee County schools chorus group 
will participate. Santa will be visit.

Dolly Hand Festival of Trees
BELLE GLADE — The Dolly Hand Cul-

tural Arts Center annual Festival of Trees is 
under way. Twenty-three trees and wreaths 
decorated by local businesses, schools and 
individuals will be sold through a silent 
auction, with all proceeds to benefit Dolly 

Hand. The auction will close after The Nut-
cracker performance on Dec. 5. The Bank 
of Belle Glade’s tree is decorated with 
$200 in Florida Lottery scratch-off tickets, 
and will be raffled off with the drawing to 
be held on Dec. 5. Tickets for that raffle 
tickets cost $1 each and can be purchased 
at the Dolly Hand Cultural Arts Center. The 
Dolly Hand Cultural Arts Center is located 
on Palm Beach State College’s Belle Glade 
Campus at 1977 College Drive in Belle 
Glade. For more information, call the box 
office at 561-993-1160 or visitdollyhand.
org.

Christmas market is Dec 7
INDIANTOWN — The Brady Ranch, off 

State Road 710, will host a Christmas Mar-
ket, planned for Dec. 7, from 3 to 8 p.m. 
will include vendors, children’s activities, a 
petting zoo, a corn pit, photos with Santa 
and Mrs. Claus. There is no admission fee, 
but participants are asked to bring a dona-
tion for Trail of Hope Animal Rescue.

Mission hosts toy run
OKEECHOBEE — Big Lake Missions 

Outreach, along with Reno’s Motorcycle 
Service and Defenders Law Enforcement 
Motorcycle Club, are sponsoring their 25th 

Annual Bike Run to benefit local children in 
our area. The money raised will go toward 
the local toy drive. Motorcycles, rods and 
trucks are all welcome to come meet at the 
Brahman Theater, 1500 S. Parrott Ave., on 
Dec. 7 at 8 a.m. The ride begins prompt-
ly at 8:30 a.m. and lasts for three hours. 
The route will be determined later. Upon 
return to Okeechobee, all will gather at the 
Cypress Hut Eagles, 1401 U.S. 441 S.E., for 
a BBQ lunch. Donations for the ride can 
be made in cash or check made out to Big 
Lake Missions Outreach. For more informa-
tion, call Roy Reno at 863-634-2275, Scott 
Anderson at 941-286-1377, or Stephen 

See HAPPENINGS — Page 28
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Penrod
construction company

863.634.0546 • 210 NE 3rd Ave., Okeechobee, FL 34972

F or to us a child is born, to us a son 
is given, and the government will 
be on his shoulders. And he will be 

called Wonderful Counselor, Mighty 
God, Everlasting Father, 
Prince of Peace.

Isaiah 9:6

As we celebrate this blessed 
season, we take this moment 

to wish your family and you a 
Merry Christmas.

Holiday Traditions
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Holiday Gift-Giving Ideas
(StatePoint) Everyone has had 

-

these scenarios cause you stress.

-

Those Who Have  
Everything…

-

them to use around their homes. 

-

Great Go-To Gift Items

-

-

-

want.

Gifts for Mom and Dad

-

Great Holiday Gifts for Hunters 
and Outdoor Enthusiasts

-
-
-

Consumer Products.

Sharpen their Game

-

-

-

-

-

SmithsProducts.com.

Get them Prepared

101 SW 3rd Avenue, Okeechobee
863-484-8588

Lasha Boree

Kaydee 
Yates

Danna 
McFarland

David 
Perdomo

Maggie 
Thresher

Garry Smith

Happy Holidays
from all 
of us at 
Legacy! 



(StatePoint) The holiday 
season is a great opportunity to 
give those with green thumbs 
the tools they need to support 
their hobby.

Here are a few thoughtful 
gift ideas to make the holidays 
brighter for the gardeners you 
love.

Handy Items

Every gardener needs top-
notch tools to make regular 
tasks more comfortable and 
convenient. For example, prun-
ing is no fun with shears that 
are rusted or hard to handle. 
To upgrade your gift recipient’s 
gardening tool box, look for a 
rust-resistant stainless steel 
blade and a no-slip rubber grip. 
For safety, the shears should be 
able to lock into place when not 
in use.

Gifts that Keep on Giving

When there’s a chill in the air, 
consider focusing your attention 

on gardening gifts that can be 
used indoors. One unique gift 
for a gardener of any level is an 
indoor garden kit, such as those 
from the Miracle-Gro AeroG-
arden line of gardens.

Hydroponic gardens like the 
AeroGarden grow fresh herbs, 

-
ter, not soil. And they actually 

gardens. Automated LED lights 
and reminders to add water 
make growing fun for seasoned 
gardeners and easy for even 
those with no gardening expe-
rience.

Well-suited for a kitchen 
countertop -- this is a safe, 
healthy and easy way to grow 
fresh herbs and vegetables 
year-round. To learn more visit 
AeroGarden.com.

Enjoy the Results

Half the fun of gardening is 

labor. Help gardeners turn their 
harvest into something deli-

cious. An herb chopper makes a 

up herb preparation and help 
gardeners avoid bruising the 
leaves they worked so hard to 
grow, look for one with multiple 
rounded blades.

Another great gift for herb 
and vegetable gardeners is a 

salad dressing maker that has 
pre-marked settings for oil, 
vinegar and herbs, which can 
take the guess work out of meal
preparation during busy week 
nights.

With a few creative ideas, it’s 
easy to make a gardener smile 
this holiday season.
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Fun and Practical Holiday Gifts for Gardeners of all Levels

Books for everyone this Holiday Season!

Gift an indoor garden kit to make year-round gardening easy.

(StatePoint) No matter who is 
on your list this holiday season, 
great books make for great 
gifts.

giving knowledge-seekers to 
enjoy during the season, or as 

Gem Lovers

Produced in association with 
the Smithsonian Institution, 
“Gem” is a visual guide to pre-
cious and semiprecious stones, 
organic gems, and precious 
metals, and features over 1,000 
specially commissioned imag-
es. “Gem” reveals the science, 
natural history, mythology, and 
true stories behind the most 
celebrated gems and jewel-lad-
en artifacts, including the Hope 
Diamond and Queen Elizabeth’s 

pelican brooch.
Readers can learn about the 

exquisite jewelry of cultures 

characteristics are needed for 
a record-breaking gem, and 
follow the history of the world’s 
most famous jewelry houses 
and designers.

Star Gazers

Chart the wonders of the cos-
mos with “The Stars.” Packed 
with three-dimensional artworks 
of each constellation and new 
imagery from the Hubble Space 
Telescope, ground-based obser-
vatories and more, this guide 
features fascinating objects like 
glittering star-birth nebulae and 
supermassive black holes.

The position, size and color of 
every night-sky object are re-

vealed and a three-dimensional 
model of the celestial sphere 
that surrounds Earth charts all 

88 constellations. From the Big 

See BOOKS — Page 22

This holiday season, give a gift that inspires endless wonder.
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Bang to the search for extra-
terrestrial life, astronomy and 
cosmology topics are covered in 
an easy-to-digest visual format.

Automotive Enthusiasts

Classic car collectors and 
enthusiasts will enjoy “Classic 
Car,” a visual guide created in 
association with the Smithso-
nian Institution. Featuring the 
most iconic classics of every 
decade from the 1940s to the 
1980s from the Aston Martin 
DB5 to the Chevrolet Corvette, 

of trademark models, as well 
as the famous designers and 
manufacturers behind them, 
featuring more than 1,300 pho-
tographs and two prints suitable 
for framing.

Inventors

Readers can build 
and explore 28 kid-
safe experiments, 
crafts and activities 
with “Maker Lab.” 
Created in association 
with the Smith-
sonian Institution 
and supporting 
STEAM education 
initiatives, the 
book will get 
young inven-
tors’ wheels 
turning, mak-
ing science 
fun.

Explaining 
science through 
photographs, 
facts and 
real-world 
examples, 
each activity 
is appropriate for kids ages 
8-12 years old. Requiring only 
household materials, young 
makers can build an exploding 

construct a solar system 
and more.

Budding 
Builders

Encourage 
builders to look at 
their LEGO bricks 

in new, creative 
ways with “365 
Things to do with 

LEGO Bricks,” an 
interactive book 
featuring imagi-
native play and 

building ideas, 
from projects 
that take just 

a few minutes 
to those 
that 
keep 
one 

occupied for 
hours.

Activities include building a 
LEGO pet, challenging friends 
to make the tallest tower while 

working against the clock, and 
-

sure hunt.

American Girl Fans

treasured bookshelf addition 
with “American Girl: Ultimate 
Visual Guide,” which includes 
images of every BeForever and 
Girl of the Year doll, an expand-
ed section on the TrulyMe dolls 
and a detailed timeline of the 
company. Readers can learn 
about favorite dolls, historical 

and more.

BOOKS
Continued From Page 21

FULL SERVICE 
R/C 

REPAIR SHOP

R/C Hobbies
Cars, Trucks, Drones, 

Planes, & Boats
STEM Kits, 

Plastic Models, Trains, 
Art Supplies, 
Table-Top & 

Board Games

Give the Gift of Art This Year!

Browse Our Artist Gallery!
Educational AND Fun!

• Art Classes for all ages
• Photoshop, Photography & 
 Digital Art classes, too!

Custom Framing
• Shadow Boxes
• Flag Preservation
• Photo Restoration

513 SW Park St., Okeechobee, FL 34972
863.623.5513 • biglakeart.com

2 Great Locations to Serve You!
513 SW Park St., Okeechobee, FL 34972 • 863.357.3200

4439 US Hwy 27, Sebring • 863.471.3200 
Located in Central FL Glass Plaza

PARK STREET
GALLERY



November 27, 2019   23

Holidays are fi lled with good food, companionship and fun but they can be diffi  cult for those 
who have lost a loved one. At a time when most people are happy and enjoying themselves, the 
bereaved can feel sad, lonely, and depressed.  Everyone’s grief is as unique as a snowfl ake, while 
some remember all the good times of past holidays and fi nd the memories comforting, others 
fi nd it diffi  cult to deal with. Th e bereaved can take some actions to help make the holidays less 
stressful and to fi nd joy again.  Here are some suggestions to help with the transitions in your life 
during the holidays:
 •  Plan ahead, hiding from the holidays should not be an option.  So be proactive and  
     make plans to spend time with relatives and or friends instead of being alone.
 •  Accept your limitations, but make decisions that will allow you to be part of the
      holiday season. Make sure you give yourself hope and room for new memories.
 •  Give yourself permission to discontinue activities that do not fi t anymore.
 •  Attend “An Evening of Remembrance” coming up on
     November 30th, 2019 at 6:00 P. M. at Buxton & Bass Funeral Home.
Hospice of Okeechobee Counseling service is a non-profit program dedicated to providing 
grief support to anyone in our community who has experienced a loss of a loved one. It 
offers two free grief support groups at our volunteer building: Tuesdays  10:00-11:00 and 
Thursday 10:00-11:00. Hospice also offers free individual counseling as well. 

Please contact us at (863)-467-2321.
Your Only Local Non-Profit Hospice

A Chapters Health Affiliate

Holiday Traditions

Indulge Your Peanut Cravings

Peanuts are a beloved snack that are as healthy as they are 
tasty. Despite their somewhat misleading name, peanuts actually 
are legumes and grow beneath the ground. 
Legumes are edible seeds enclosed in pods, 
whereas true nuts grow on trees.

-
pes, both savory and sweet. However, pea-
nuts and peanut butter can be truly delicious 
when incorporated into desserts. Such is the 

basis for treats. In this recipe for ÒPeanut 
Butter and Jelly Cookies’ from ’A Decade of 
Cooking the Costco Way’ (Costco Wholesale 
Corporation), edited by Tim Talevich, the pop-

spin on cookies.

Peanut Butter and Jelly Cookies
Makes 5 dozen

1 cup sugar, plus extra for coating dough

1 cup Crisco Butter Flavor Shortening
1 cup Jif¨ Creamy Peanut Butter

2 large eggs
1/4 cup milk
2 teaspoons vanilla extract

3 1/2 cups Pillsbury¨ Best All Purpose 
Flour
2 teaspoons baking soda
1 teaspoon salt
3/4 cup Smucker’s¨ Strawberry Jelly, or 
any jam, jelly or preserves

Preheat the oven to 375 F.
In a large mixing bowl, combine sugar, 
brown sugar, shortening, and peanut 
butter. Beat with an electric mixer until 
creamy. Beat in eggs, milk and vanilla. 

baking soda and salt. Add to the peanut 
butter mixture and beat until blended.
Shape the dough into 1-inch balls. Roll 
in sugar. Place balls 2 inches apart on an 
ungreased cookie sheet.

Bake for 7 minutes. Remove from the 
oven. Using the back of a teaspoon, make a rounded indentation 
in the top of each cookie. Fill each with about 1/2 teaspoon jelly. 
Bake an additional 2 minutes. Remove to a wire rack to cool. 
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David Hazellief,
 Broker 

(863) 610-1553

Sharon Prevatt,
Realtor

(863) 634-7069

Lucy Olivarez,
Offi ce Manager

Carmen Guerrero,
Accounts P/R - 

Customer Service

Merry 
Christmas! 
Have a 
blessed 

New Years!

T
hank you for being a part of our family. 
Customers like you give us so much to celebrate. 
We are grateful for allowing us to serve you and 
look forward to continuing for many years to come! 

HAZELLIEF & PREVATT REALTY

1200 S. Parrott Ave, Okeechobee, FL 34974
century21okeechobee.com
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Christmas Cookie Recipes       
Yields: 12 
Prep Time:  10 mins 
Total Time:  20 mins 

Best Cookie Monster Oreos

Ingredients

2 c. white chocolate chips 
1 tbsp. coconut oil 
Blue food coloring 
12 oreos 
Blue sanding sugar 
24 Candy eyes 
Mini chocolate chip cookies, for garnish 

Directions
1. Line a baking sheet with parchment or wax paper. 
2. In a medium bowl, combine white chocolate chips, coconut oil 
and 4 to 5 drops of blue food coloring. Microwave on 50% pow-
er in 30 second intervals until the chocolate has melted. Stir until 
smooth. 
3. Toss each Oreo cookie in the blue chocolate mixture until fully 
coated and transfer to the baking sheet. Sprinkle immediately with 
sanding sugar then stick two candy eyes on top. Let the chocolate 
set completely before serving, about 10 minutes. 
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Just for KIDS to Make
Prep Time10 mins Cook Time10 mins Total Time 20 mins 

Jello Cookie Recipe

Jello Cookies - A yummy cookie 
recipe that can be turned into 
playdough! So fun and perfect for 
Summer. The kids will love these 
easy jello cookies! 

Ingredients

1 1/2 cups unsalted butter (soft-
ened)
1 cup sugar 
1 egg
1 teaspoon vanilla 

1 teaspoon baking powder 
1/2 teaspoon baking soda 
1/4 teaspoon cream of tarter 
12 ounces jello mix (4 packages) 
    food coloring (optional) 

Instructions

1. Preheat oven to 350°F degrees. In a large bowl, cream to-

in egg and vanilla.

the wet ingredients.
3. Divide the dough into four sections. Sprinkle two tablespoons
of jello mix into each section and then knead the dough until 
combined. You can add a few drops of food coloring in, if you’d 
like the color to be more vibrant.
4. Roll dough into 1-inch balls. If desired, you may roll the balls 
into the extra jello powder or sugar for a sweeter cookie. Then 
place dough onto the baking sheet about two inches apart. 
Flatten the dough with the bottom of a cup or bowl to allow the
cookies to cook evenly. 

pan and allow to cool on a wire rack.

Yields: 1 dozen                                                                   
Prep Time: 45 mins  Cook Time: 15 mins  
Total Time: 1 hour 0 mins 

Sugar Cookie Fries
Ingredients
2 Sticks unsalted butter, softened                                              
1 c. granulated sugar, plus more for 
sprinkling                           

 2 large eggs 2 tsp. vanilla extract  
 

3/4 tsp. baking powder  
1/2 tsp. salt 
Funfetti frosting, for serving Strawberry 
jam, for serving Nutella, for serving 

Directions

1. Preheat oven to 350 degrees F. 
Line two large baking sheets with 
parchment paper. 

2. In the bowl of stand mixer, beat 
butter and sugar until light and 

-

and mix on low until just combined. 
 

into discs. Refrigerate for 1 hour.  
 
4. Roll out dough into a large, thin 
rectangle. Using a pizza cutter (or 
sharp knife) cut dough crosswise into 
3/4”-1” thick strips. Cut the strips in 
half lengthwise and trim the edges 
to create straight sides. Sprinkle with 
sugar and transfer cookie cutouts to 
baking sheets. Let chill in the refrigera-
tor for about an hour. 
 

cookies are starting to turn golden 
around the edges. Let cool completely.  
 
6. Serve with desired dipping sauces. 
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A chill is in the air, string lights sparkle around every corner and 
holiday cheer spreads from ear-to-ear of adults and children alike. 
Thoughts of bonbons, gingerbread houses, decadent cakes and fresh-
baked cookies weave in and out of dreams.

Extravagant desserts can be a reality without being a hassle. Follow 
these four tips to create holiday happiness in the form of sweets for 
all and make moments you and your guests won’t soon forget. 

Keep Cookies On Hand

The easiest way to spread dessert joy with visitors is to have cook-
ies at the ready. Bake a batch of shortbread cookies and store in 
airtight containers. Add a 
slice of white bread to al-
low the cookies to absorb 
moisture without adding 
an odd taste.

You can also freeze 
cookies so they stay fresh 
for a few months. Pull 
the treats out a couple 
of hours prior to desired 
eating time and once loved 
ones arrive, they’ll taste 
freshly baked.

Rethink the Dessert Spread

guests with a fondue bar. As an alternate to time-consuming double 
boiler recipes, use a high-performance blender, such as a Vitamix Pro-
fessional Series 750, to create a delicious sauce in about 15 minutes.

To add a seasonal twist, make a chocolate orange fondue. Serve it 
in a pot with skewers of marshmallows, pound cake and fresh fruit.

Sprinkle Homemade Sugar

One ingredient that isn’t a pantry staple but appears in a lot of 

calls for it and you don’t have any handy, you don’t need to run to the 
busy store. Simply blend granulated sugar and a bit of cornstarch to 
make powdered sugar in 30 seconds. Then, sprinkle it on top of that 
gorgeous chocolate cake or mix frosting for decorating gingerbread 
houses.

Festive Drinks

Not all desserts come in cake and cookie form. Mix after-dinner 
cocktails with a festive twist to surprise your guests. The best part is 
drinks are quick and easy to make.

Create a dessert cocktail, such as the Brandy Alexander. Blend bran-
dy, chocolate ice cream, chocolate milk and ice cubes until the drink 
meets your desired consistency.

For the younger crowd, peppermint hot chocolate will do the trick. 
Ditch the powder packets and make a quick, homemade recipe. Use 
a high-performance blender, such as a Vitamix, to crush peppermint 
sticks, then add chocolate chips, cocoa powder and milk. Blend until 

4 Tips for Festive Holiday Desserts

NIKI SALMON
 LICENSED REAL ESTATE BROKER

NEW
LOCATION!

Rustic Style & Cabins
Home Decor & Gift Shoppe

www.remintonrealestate.com
MLS- Palm Beaches to 

 

863-532-9096

Stop by for 
some unique 

Christmas Gifts!

123 SW Park St
Okeechobee, FL 34974

121 SW Park St
Okeechobee, FL 34974

123 SW Park St
Okeechobee, FL 34974
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Italian Christmas Cookies 

Prep time
1 hour 15 mins
Cook time
10 mins
Total time
1 hour 25 mins
 
Serves: 24

Ingredients

    Cookies
    4 eggs
    1 cup sugar
    ½ cup butter
    2 tsp. vanilla

    4 tsp.baking powder
    
Icing
    2 cup sifted confectioner’s sugar
    2 tsp. vanilla
    6 tsp. water

Instructions
    Cookies

    Refrigerate 1 hour.

    into 6 inch strips.

    Twirl into shape and place on greased cookie sheets.

    Bake at 375 degrees for 8-10 minutes (the bottom should be 

-
ing.
    
Icing
    Combine the Icing ingredients in a bowl until just smooth. You 

cookie.
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Seasons Greetings                                    from all of us at 

General, Cosmetic and 
Surgical Dermatology 

Call 863-226-5466
    1004 N. Parrott Ave Okeechobee   

   Monday - Friday 9 -5

Weikert at 772-201-7064.

‘Ring-a-Ding Fling’
FORT PIERCE — Fort Pierce Jazz and 

Blues Society will host the annual Ring-a-
Ding Ding Holiday Fling with FDO Swing, 
on Sunday, Dec. 8, beginning at 1 p.m. Al 
Hager will give the sign, and the 17-piece big 
band will fill the vineyard at Summer Crush 
Winery on Angle Road in Fort Pierce with 
favorite tunes for dancing. They’ll throw in a 
few classics to help get you into the holiday 
spirit, and the celebration of the season can 
officially begin. For information, jazzsociety.
org, or call 772-460-JAZZ today.

Christmas parade set
OKEECHOBEE — Okeechobee Main 

Street’s lighted Christmas Parade will be in 
downtown Okeechobee on Dec. 14. The 
parade will start at 6 p.m.

Santa Claus coming to town
OKEECHOBEE — Below is a list of 

locations and dates for opportunities 
to visit and take pictures with Santa in 
Okeechobee. Dates and times are subject 
to change.

• Santa will visit City Hall Park, 55 S.E. 
Third Ave., Dec. 3, 4, 5, 9, 10, 11, 12, 
and 16 from 6 to 8 p.m.

• Okeechobee Kiwanis Club will host 
Santa in the bandstand in Flagler Park, 
Dec. 14, 17, 18, 19, 21, and 23, from 6 
to 8 p.m.

Holiday toy drive under way
OKEECHOBEE — Guardian ad Litem 

and Voices for Children of Okeechobee 
and the Treasure Coast will hold a Holiday 
Toy Drive through Friday, Dec. 13. You 
can donate new unwrapped toys, gifts 
and gift cards for children ages 0-18 at the 
Chamber of Commerce of Okeechobee 
County, 55 S. Parrott Ave. More businesses 
and churches are needed to be locations 
for donation boxes. If you want to help, 
call 772-785-5804. You can make a dona-
tion through VoicesforChildrenOTC.org, 
make sure to designate funds for gift drive. 
For information, call 772-785-5804.

Santa to ride fire truck

OKEECHOBEE — The City of 
Okeechobee will once again host visits 
from Santa Claus, who will ride around 
in the city limits on a fire truck. Santa is 
expected to ride through the northwest 
and northeast sections of town on Dec. 
19, through the southeast section on Dec. 
20, and through the southwest section on 
Dec. 21.

Boat parade date set
OKEECHOBEE — Okeechobee Yatch-

ette Club’s 36th Annual Christmas Boat 
Parade will be held Saturday, Dec. 21. 
Boaters who wish to participated should 

decorate their boats with lights and meet 

on Taylor Creek by Burger King and 
the State Road 70 bridge between 5 and 
5:30 p.m. The parade starts at 6 p.m. The 
boaters will go south on Taylor Creek to 
the locks and then turn left and to go VFW 
Post 10539. The post will give a prize for 
the best decorated boats. For more infor-
mation, call Arnie at 863-824-0681 or Harry 
at 863-467-4782.

Add your holiday event to this list! 
Email information to okeenews@
newszap.com.

HAPPENINGS
Continued From Page 18
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NOTICE TO WASTE 

MANAGEMENT CUSTOMERS

In observance of Thanksgiving, the 

following schedule will apply.

Trash pickup regularly scheduled on Thursday, 

Nov. 28th will be picked up on Friday, Nov. 29th.

Trash pickup regularly scheduled for Friday, Nov. 29th 

will be picked up on Saturday, Nov. 30th.

From the staff & management of

Waste Management /

“Think Green”Lake Okeechobee News
Local News & So Much More

In Print & Online • 863.763.3134 • lakeokeechobeenews.com

The Gift That Keeps Giving

Give the 
gift of a 
subscription

Order Today! 863.763.3134

Holiday Traditions

A certain measure of overindulgence is anticipated during the hol-
iday season. Rich foods and desserts are served, and parties are 
plentiful. However, those who plan to stick to their healthy eating 
plans can still enjoy tastes of the season without compromising 

Many recipes can be made healthier with some simple substitu-
tions, and that even includes decadent desserts. Take, for example, 

(DK) by Sue Krietzman. This low-fat version of a high-fat classic will 
taste delicious without being too sinful.

Makes 24

6 ounces semisweet chocolate
6 ounces very low-fat fromage frais

1/2 teaspoon vanilla extract
1/2 ounces semisweet chocolate, grated

1. Break the chocolate into a bowl over a pan of simmering water. 

2. In a separate bowl, whisk together the fromage frais and sug-
ar. Whisk in the vanilla.
3. When the chocolate is melted and smooth, remove from the 
heat and allow to cool slightly. Slowly whisk the chocolate into 
the fromage frais mixture, using a rubber spatula to incorporate 

every bit of chocolate. Cover with plastic wrap and chill for an hour.
-

olate on a plate. Scoop out the chilled chocolate mixture in tea-
spoonfuls, roll into balls, then roll the balls in the grated chocolate 
and put on the prepared baking sheet. Cover with plastic wrap and

in the refrigerator until ready to use.

Healthy holiday dessert option
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*Includes: Delivery, Setup, Steps, 

Skirting, Air Conditioning. Bank 

Financing & Insurance Available.

3 Bedrooms Plus Den! 

1,378 SQ. FT.

Contact us today to find out more!

941-637-1122
PuntaGorda@prestigehomecenters.com • Mon - Fri 9-6 • Sat 9-5 • Sun 12-5

4465 Duncan Rd. (Hwy 17N), Punta Gorda, FL
(Off Exit 164)

Prestigehomecenters.com/puntagorda

Prestige Home Centers 
has the largest selection of 

doublewides in SWFL! Come see us.

Bring in this ad and Santa 
will upgrade the appliance 

package to stainless steel for 

FREE (exclusions apply)

 The SCOTT 
Model

$70,845
                            *BASE PRICE

NO MIDDLE 
MAN!

Add this to 
your list:

Holiday Traditions

7 Ways to Include Everyone in 
the Holiday Cheer 

-

-

-

-
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(Family Features) Although 
good tidings and joy abound 
during the holiday season, this 
time of year can also pose a 
serious threat to your family, 
friends and home. The holidays 

and burns, and many Ameri-
cans may have a false sense of 
security.

A new survey conducted by 
Shriners Hospitals for Children® 
shows that most Americans 

tips but do not practice them in 
the home. Failure to implement 
safety precautions only adds to 
the danger.

A myriad of seasonal activities 
puts the action indoors, where 
families gather for cooking, 
decorating and other pursuits 

Unfortunately, enjoying some 
of those treasured pastimes 

and burns increases drastically. 

risks can be avoided by prac-
ticing a few simple safety mea-
sures. Shriners Hospitals has 
provided some practical steps 
to keep your home and family 
safe.

Seasonal Decor

Live Christmas trees need 
water daily. However, according 
to the survey, less than half of 
Americans perform the task. A 
dry tree can ignite in seconds, 

most dangerous types. Well-wa-

this risk. Set a reminder to add 
water daily to keep your tree 
safe and supple throughout the 
season.

Choosing the right place for 
your tree involves many vari-
ables. As you select the per-
fect vantage point, remember 
to keep trees away from heat 

-
tors, space heaters, candles or 
heat vents.

Consider using wickless or 

numerous inexpensive options 

glow so you can enjoy the 
ambiance of a lit candle without 
the risk.

Lights and Electricity

Before installing decorative 
lights on a house or a tree, 
closely inspect each strand for 
frayed wires, bare spots and 
excessive kinking or wear. Dis-
card and replace any lights that 
show signs of damage, which 

Nearly half of survey respon-
dents admitted they overload 
electrical outlets. During the 
holiday season, when you are 
likely to have more decorations, 
lights and other electrical items 
in use, take extra care to pre-
vent overburdening an outlet 

-
tors and power strips.

Exposed electrical cords and 
uncovered outlets can attract 
the attention of inquisitive chil-
dren. Take care to secure cords 
out of reach and cover any 
outlets not in use.

Despite the obvious risk of 
leaving lit candles unattended, 
27 percent of Americans admit 
to this practice and 25 percent 
of respondents report leaving 
them in reach of a child. If 

candle, do so only while you are 
in the room and extinguish any 
lit candles if the room will be 
vacant.

Cooking Safety

According to the U.S. Fire 
Administration, holiday cook-
ing is the leading cause of 

month of December. With more 
cooking during this time, the 

-
ric burns increases drastically. 
Outturned handles can be easily 
grasped by curious hands or 
snag on clothing or aprons and 

potentially scald a youngster 
underfoot. Be sure to turn pot 
handles toward the back of the 
stove, out of children’s reach.

Follow the lead of nearly 50 
percent of Americans who know 
to keep a lid or cookie sheet 
nearby when cooking to help 

Use electric appliances on a 
countertop, safely away from 
the sink or other water sources, 
but remember to avoid using an 
extension cord to supply power 
to kitchen appliances.

For more information, activity 
books for kids, tip cards and 
additional tools for families, visit 
beburnaware.org.

Turn Up the Heat Safely

During cooler weather, many 
households increase reliance on 
natural gas for heat. Entertain-
ing during the holiday months 

can also raise natural gas us-
age. However, natural gas can 
be dangerous and even deadly. 

natural gas leak with these tips:
• Leave the house immediate-

ly if you think you smell natural 
gas; call your gas company or 
911 for assistance once you are 
safely away.

• Teach every member of the 

slightly sweet, sickly smell of 
natural gas. Some compare it 
to the smell of rotting eggs or 
food.

• Schedule annual service by 

appliances, gas lines and oth-
er gas-consuming elements of 
your home.

Photos courtesy of 
Getty Images

Take Precautions to be Safe this Holiday Season
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Full Service Retail Pharmacy

Get to know 
your 

neighbor.

Heartland Discount Pharmacy
“Caring Beyond Prescription”

Your Neighborhood Pharmacy Where 
Customer Service & Personal Attention 

are Our #1 Priorities

863.763.7633
407 S. Parrott Ave  • Okeechobee 

Next to Arby’s on 441

EXTENDED HOURS:
Monday-Friday 8am - 8pm • Sat. 9am - 5pm

Us!Tired of Waiting? 

Other
Pharmacies

Th e Fastest, Most 
Convenient

& Friendliest 
Service in 
the Area! 

Does Your Pharmacy accommodate your special needs? 
Does Your Pharmacy keep your prescriptions up to date with refi lls and stock status etc? 
Does your Pharmacist have spare time to discuss your health?
Does Your Pharmacy have time to fi nd ways to save you money on your prescriptions?
Does Your Pharmacy handle SPECIALITY PRESCRIPTIONS and On Demand COMPOUNDING?

Here is how we are different...
OUR GOAL IS TO MAKE HEALTHCARE MORE AFFORDABLE

It’s time to change 
your pharmacy

PHARMACY THE WAY 
IT’S SUPPOSED TO BE 
 Best cash price in town 
 FREE same day home delivery 
 We help patients not to fall into 
 Medicare coverage gap or 
 donut hole
 We match all Competitors 
 Generic Prescription Drug 
 Programs 
 We Accept All Insurances 
 including Medicaid, 
 Medicare, Part D and 
 Worker’s Compensation 
 Flu and Pneumonia shots 
 available 
 Now providing non-sterile RX
 Compounding

WE PROMISE TO PROVIDE QUALITY 
SERVICE AT LOWEST PRICES

In this joyfull Holiday Season, we’d like to take this 
opportunity to say Tahnk Yoy and wish you a Merry

 Christmas and Happy New Year!

Holiday Traditions


