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Festival of Trees 
I am not sure when you will receive this 
but I want to thank you for helping with 
the cookies and juice with the Festival of 
Trees.  I know by personal experience 
this year how much home health and 
hospice means to the families they work 
with.  The home health aides and nurse 
that helped us with dad were such a 
blessing.  Thanks again for all of your 
help in helping this organization. 
 
 
 
Christmas Meeting 
Thanks so much for the invitations to 
join your club during your Christmas 
meeting.  I promise I am going to do my 
best to join each of you for this great 
celebration.  I do need to let you know 
that I will have someone with me.  I will 
have your Centennial Pig with me.  
Please save your change and bring it 
with you.  You may not recognize 
him/her (we haven’t named it so we 
don’t know the gender) since it will be in 
all of its holiday attire. 

 
 
 
 
 
Wreaths 
Thanks to all of you that purchased 
and/or sold Christmas wreaths.  I 
challenged each of you to purchase one 
or at least sell one and many of you met 
my challenge.  We sold 211 wreaths and 
we will be settling with each group soon 
with your checks.  Thanks again for 
helping with this very easy and great 
fundraiser. 
 

 
Ideas for Programs 
Please remember that Robin and I would 
love to have some ideas from you for 
leader training for next year.  Robin and 
I will be working on that calendar in the 
next week or two so please call us and let 
us know your ideas. 
 
Also, I would love to take you places of 
interest but unless you tell me I don’t 
know where you want to go.  I know of 
plenty of places we can go but I don’t 
know if they would interest you.  I know 
that many of you prefer to go on a day 
trip since you have responsibility at 
home so that is fine.    I just need ideas. 
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Myrtle Beach 
Thanks to those that went on the trip to 
Myrtle Beach.  I hope you had a good 
time.  It was just nice to get away and be 
together for the ride.  We can do that 
again in the spring and we can even take 
in a show as well while we are there if 
you are interested.  Once again, I just 
need to know what you want to do. 
 
 
Scholarships 
Remember the ECA scholarships are due 
to me by February 1st.  You will have 
copies in your notebooks but if you need 
a copy before them please feel free to 
call me.  Lets have a great showing for 
Onslow County.  The local scholarship is 
still $200 but the state scholarship is now 
$800.00. 

 
Master Farmer Luncheon 
The staff is going to be making the 
Master Farmer luncheon meal for 2013.   

 
 
Their sponsorship money is down and 
they need to make their own food to 
make the money go further. 
 

 
 
Roasted Sweet  
            Potatoes & Pineapple 
Prep 15 min. Total 1 hour 5 min. makes 10 
servings, ½ cup each 
What you need 
2 lb. sweet potatoes (about4), peeled, cut 
into ¾ inch chunks 
3 cups fresh pineapple chunks (3/4) inch 
¼ cup Kraft Zesty Italian Dressing 
1 Tbsp. butter, melted 
making it 
HEAT oven to 400°F. 
COMBINE potatoes and pineapple in 
large bowl.  Mix remaining ingredients.  
Add to potato mixture; toss to coat. 
 
SPREAD onto rimmed baking sheet 
sprayed with cooking spray. 
BAKE 45 to 50 min. or until potatoes 
and pineapple are tender and golden 
brown, turning after 30 min. 
SPECIAL EXTRA: for more flavor, 
add ¼ tsp. ground red pepper (cayenne) 
to dressing mixture before tossing with 
the potato mixture. 
 
 



 
 

3 

 
Saucy Slow-Cooker Party Wings 
Prep 15 min. total 5 hours 45 min. makes 18 
servings 
What you need 
3 lb. chicken wings, split at joints, tips 
removed 
1 cup Kraft Original Barbecue Sauce 
¼ cup orange juice  
2 Tbsp. honey 
making it 
HEAT oven to 400°F. 
PLACE chicken in foil-lined 15x10x1-
inch pan.  Bake 30 min.  Transfer 
chicken to slow cooker, discard 
drippings. 
MIX remaining ingredients.  Pour over 
chicken; stir to evenly coat.  Cover with 
lid. 
COOK on LOW 5 to 6 hours (or on 
HIGH 2 ½  to 3 hours). 
SPECIAL Extra: Add 2 tsp. hot pepper 
sauce or chili powder to ingredients in 
slow cooker just before serving. 
 
Note:  For best results, remove any 
remove any excess fat from the wings 
before you bake them. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
The use of brand names in this publication does not imply  
endorsement by the North Carolina Cooperative Extension 
Service of the products or services named nor 
discrimination against similar products or services not 
mentioned. 
 
 
 

 
 

 

 

Employment and program opportunities are offered to all 
people regardless of race, color, national origin, sex, age, or 
disability.  North Carolina State University, North Carolina 
A&T State University, U.S. Department of Agriculture, and 
local governments cooperating. 
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