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< TODAY’S VERSE
John 1:1-5 In the beginning
was the Word, and the Word
was with God, and the Word
was God. The same was in
the beginning with God. All
things were made by him;
and without him was not any
thing made that was made.
In him was life; and the life
was the light of men. And the
light shineth in darkness; and
the darkness comprehended
it not.

< FACES oF
HAMILTON COUNTY

People who call our community their own.

What makes Bonnie Zickgraf
smile? “Sunshine, handshakes
and hugs,” said the 69-year-old
Noblesville resident. Also, “the pure
Joy of thinking about Jesus, pup-
pies, all baby animals, the laughter
of family, friends, grandkids and
babies, the smells inside a bakery
and a flower shop, (real) Christ-
mas trees with shiny, silver tinsel
and twinkling lights, and great
contemporary jazz music. She was
found giving the Noblesville First
United Methodist Church’s online
daily prayer. She was born and
raised in Reading, Pa., and is a
graduate of Ball State University.
She is an ordained, graduate-level
pastoral counselor and registered
nurse (psychiatric RN of 28 years).
She has three sons, Jeff, Rob and
Thomas and their families living

in Noblesville, as well as in Ten-
nessee, and San Francisco areas,
and seven grandchildren and two
great-grandkids, and brothers-
in-law near Columbia City and in
Texas, California and Pennsylvania.
After moving north from Florida

in the middle of Covid, she began
at Noblesville First UMC in June
2020 as a hospitality coordinator,
“thanks to the faith and trust of
senior pastor Jerry Rairdon,” and
now she works full time on UMC’s
pastoral care team. She helps to
coordinate and participate in the
pastoral care activities, includ-

ing the Daily Prayer Service and
Sunday morning worship services.
When she’s not working, she enjoys
writing prayers and Christian non-
fiction, walking her dog, Houston,
and taking him for car rides, “be-
cause he can't drive yet,” listening
to contemporary jazz, thinking of
the next new ministry, “like rescue
bears for ‘Fur st Responders to the
Sheriff’s office.” What else? She
loves to travel.

And Another Few Things...
1. Schedule Change

The holidays mean a few changes in
schedules.

For the most part, banks and
government offices will be closed on
Sunday and Monday, New Year's Day
and the day after. This includes the U.S.
Post Office as well.

For us at The Times, following our
custom of not publishing on major and
postal holidays, there will be no Online
Edition on New Year's Day and the day
after, Jan. 1-2. In addition, our offices
are closed for the holidays from now
until Jan. 2. If you need something
during that time, please e-mail Tim
Timmons at ttimmons@thetimes24-7.
com

2. Lantern Awards

The Westfield Lantern Awards is a
time-honored tradition of the Westfield
Chamber of Commerce. The signature
community recognition event began in
1982.

The event celebrates the community
of Westfield and is a semi-formal
cocktail reception designed to bring
the community together for an evening
of fellowship while recognizing and
honoring outstanding residents
and businesses. This year's Awards
Ceremony will take place on Jan. 19
at the Prairie Waters Event Center in
Westfield.

The deadline to apply for an award
below has been extended to midnight
on Jan. 2. Don't miss your opportunity
to recognize Westfield's best and
brightest.

Apply online at form.jotform.
com/westfieldchamberindy/
lanternawards2023
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The Daily
Almanac

Sunrise/Sunset
RISE: 8:04 a.m.
SET: 5:25 p.m.

High/Low
Temperatures
HIGH: 34 °F
LOW: 18 °F

Today is...
® Make Cutout Snow-
flakes Day
® National Fruitcake Day
® Visit the Zoo Day

3 What Happened

The salt is compiled and ready for the rest of the wintery season. These days, other alternatives are
also used to keep the roads passable, including Calcium magnesium acetate and potassium acetate.

Photo courtesy of Marc Bruxelle

We all know that heading into January and the rest of the
winter, roads are going to get worse. The freezing and thawing
will create one pothole after another and that’s going to create
problems for drivers. Be on the lookout!
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< OBITUARIES

Michael C. Daniells

PAMELA FITCH
for subscribing!

< HONEST HOOSIER

OK, clean up is done, things are all
tidy again. Time to rest. Aaahhhh!

Men over 35 without heart risk factors
and women over 45 with risk factors
should have their lipids checked.
Today’s health tip was brought to you
by Dr. John Roberts. Be sure to catch
his column each week in The Times
and online at www.thetimes24-7.com.
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— On This Day
¢ 1831 Charles Darwin
embarks on his journey
aboard HMS Beagle,
during which he will be-
gin to formulate his theory
of evolution
® 1932 Radio City Music
Hall, "Showplace of the
Nation", opens in New
York City
* 1968 Apollo 8 splash-
es down in the Pacific
Ocean, ending the first
orbital crewed mission to
the Moon

Photo courtesy of Hamilton County

Like the famous slogan for the mail carriers, snow plows stand ready to hit the road no matter what
and make sure our streets are safe and passable. Here’s to all the intrepid and hard-working drivers.

Births On This Day
¢ 1571 Johannes Kepler
German astronomer
¢ 1901 Marlene Dietrich
German/American actress
and singer

Deaths On This Day
¢ 1958 Harry Warner
Polish/American business-
man and co-founder of
Warner Bros.
¢ 1985 Dian Fossey
American zoologist

Photo courtesy of Hamilton County

Photo courtesy of WTHR

The day after means extra work for the hard-working trash and
recycling folks. Just remember to separate that corrugated card-
board and don’t let the ripped-to-shreds wrapping paper blow all
over the neighbor’s yard. Remember that you can recycle your
Christmas tree. Just be sure to remove all the lights and decora-
tions, including the tree stand, before disposing of it.

=% < TODAY’S QUOTE

£
“One of the most glorious messes in the world is the
mess created in the living room on Christmas day. Don't
clean it up too quickly.”
- Andy Rooney

< TODAY’S JOKE

A good New Year's resolution is to stop hanging out with
people who ask about New Year's resolutions.

IS WTHR & 7 DAY FORECAST
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< 0OBITUARIES

Michael C. Daniells
July 15, 1988-December 21, 2022

Michael C. Daniells, 34, of Fish-
ers, passed away on Wednesday,
Dec. 21, 2022 in Indianapolis.

He was born on July 15, 1988 in
Indianapolis.

Mr. Daniells graduated from
Hamilton Southeastern High School,
Indiana University with a BS in
media arts and sciences and Robert
McKinney School of Law. He was
an attorney at Barnes and Thornburg.
He was a Certified Information Privacy Profession-
al (CIPP) and Certified Information Privacy Manger
(CIPM). Mr. Daniells was also an Eagle Scout, enjoyed
woodworking, and liked 3D printing.

Survivors include his father Brad Daniells; mother
Michelle Daniells; sister Jenny (Justin) Quigley; grand-
mother Diane Doddridge; 5 aunts and uncles Kitty (Curt)
Beckman, James (Terri) Seelig, Rod (Lori) Daniells, Tom
(Lori) Daniells, Jon (Laura) Daniells and James Veiga.

He was preceded in death by his grandparents Max
and Laura Seelig and Noel Daniells.

Visitation is scheduled to be held from 4-7 p.m., with
a service scheduled to follow, on Thursday, Dec. 29,
2022 at Randall & Roberts Fishers Mortuary, 12010
Allisonville Rd. in Fishers. Graveside services are sched-
uled for 11 a.m. on Friday, Dec. 30, 2022 at Oaklawn
Memorial Gardens, 9700 Allisonville Rd. in Indianapo-
lis, with Pastor Quigley officiating.

Memorial contributions may be made to American
Foundation of Suicide Prevention (supporting.afsp.org).

Online condolences may be made at randallroberts.com
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Obituary deadline
The Times publishes obituaries daily at www.
thetimes24-7.com, and in its print product every day
with the exception of Sundays and Tuesdays.
All obituaries must come from a funeral home.
A photo may be included and should be sent as a high-
resolution JPEG.
Daily obituary deadline is 4 p.m. for the following
day’s print publication.
To read more obituaries, visit www.thetimes24-7.com.

54 N. 9th St. [E] Noblesville, IN 46060
MAIN: 317-773-9960 &l Fax: 317-770-9376

www.thetimes24-7.com

TWITTER: @TheTimes_News @TheTimesSports
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Start The New Year Off Right
With Some Delicous Food

The following recipes are by Karen Bazzani Zach. Karen publishes a bi-weekly column in The Times’ sister
paper, The Paper of Montgomery County. These recipes and many more can be found at ingenweb.org/in-
SJountain/Family % 20Recipes/index. html.

Broccoli and

One year, my mom
decided she wanted broc-
coli and mushrooms to go
with her stuffing rather
than corn..and as she was
disabled and lived in a
nursing facility, we either
took dinner to her or we
would arrange a way for
her to come to us.

So this particular year,
and it was maybe 10
years ago now, I decided
to be a smart alek when
she requested the broccoli
and mushrooms with the
stuffing. I love exper-
imenting with dishes,
so I had a light bulb..
Combine the 3 and see
what she would say.
Well, naturally she ended
up calling me a SA, but
it has also been a staple
at Thanksgiving every
year since. My husband
LOVES it and if he knew
how much onion is really
in it, he would never

forgive me. Originally,
it started out with just
broccoli, mushrooms and
savory herb stove top.
Over the years, tweaks
have happened resulting
in this:

1 bag frozen broccoli
florets

1 box white mush-
rooms, sliced

2 boxes Stove Top:
savory herb (but turkey
flavor works too)

1 pound mild sausage

1/4 onion, finely
chopped and diced

1 tablespoon butter or
margarine

Salt & Pepper

Ritz crackers, if desired

‘While broccoli sim-

Mushroom Stuffing

mers, brown sausage in a
skillet, adding onion and
mushrooms about half-
way through. Drain and
set aside. Prepare Stove
Top as directed on the
box, fluff and set aside.
When broccoli is tender,
drain. Add salt, pepper
to taste and mix well with
butter.

In a large bowl, com-
bine all ingredients and
mix well. Empty bowl
into a 13x9 baking pan or
aluminum foil pain. Serve
immediately or cover for
later.

Reheat in the oven
at approximately 300F
degrees for 1 hour before
serving, or serve cold.

Let me know if you try
it and like it... - from
Jessica Lea, Indiana Ge-
nealogy Facebook page

You Have to Try Karen’s Bread Pudding

This recipe is probably
my pride & joy. MANY
years ago, my husband
and I visited the Amish
settlement near Arthur,
Illinois. He ate some bread
pudding that he absolutely
LOVED. In the restau-
rant, we asked if they had
the recipe -- they said it
would be in the Amish
cookbook in the gift store.
Low and behold, there
were 5 Amish cookbooks
-- one didn't have a bread
pudding recipe; one we
eliminated via the topping;
so we only had to purchase
3. A couple of these had
several recipes, so when
we got home, I made sev-
eral batches of bread pud-
ding and NONE were the
one he had tasted. After
several years of mixing,

matching and creating, 1
finally got it to his taste --
see if you like it -- I don't
particularly like bread pud-
ding, but this IS good! Oh,

Lemonade Pie

Super easy, rich but
amazing - you can dress
it up with pecans on top,
strawberries or just have
fun with it !

Beat: 6-0z. can Frozen
Lemonade concentrate

1 Can Condensed Milk

Fold in: small, cool whip

Pour into: Graham
cracker crust (homemade is
best). Refrigerate. Yummy!

Leftover Holiday Ham

This is so simple

Just tear up the ham - ir-
regular pieces are just fine.

Put in a pot, add a cou-
ple cans (don't drain) of
green beans and some cut-
up potatoes - might need to
add a bit of water.

Salt & Pepper to taste -
low heat for an hour or so
... and you have one very
fine Left-Over Holiday
Ham meal!

Shrimp Pizza Appetizer

Cream Cheese (8-0z)
room temp - spread in
large pizza type plate.

Add: 1 Jar (Heinz) Chili
Sauce

4-5 Chopped Onions

1 Chopped Green Pep-
per 6-0z.

Pkg. Frozen Baby
Shrimp (thawed, and
drained WELL)

8-0z. Mozarella Cheese.

Use Tostito chips
(scoops are good too)
to scoop the appetizer.
YUM!!! Some hints: It is
also excellent when adding
a jar of Cocktail sauce.
The finer the onions and
peppers are chopped, the
better. Drain the shrimp
big-time before placing it
on the appetizer (other-
wise, it's very watery).

Never miss a public notice on legal proceedings!
After it prints in your local newspaper, it goes online:

IndianaPublicNotices.com
TheTimes24-7.com

that's why I gave it my
name -- [ figured after all
that, it deserved my name,
or vice versa -- I deserved
to name it - ha! Karen Z

Karen’s Bread Pudding

1 pt. Bread crumbs

1 C. Sugar

1 qt. Warm Milk

4 Eggs

1 T. Butter

1 C. Raisins

Cinnamon to taste (
about 1 T., I'd guess
although I tend to get
cinnamon happy)

350 degrees for 70-80
minutes. Pour sauce over
hot pudding.

"Sauce"

1/4 C. Brown Sugar

1/4 C. Granulated Sugar

1 T. Flour

1/2 C. Water

Cook until clear; then
add: 2 T. Butter 1/2 tsp.
Vanilla

Strawberry Swirl

Yummy salad that could
easily be a dessert

1 C. Cracker Crumbs

1 T. Sugar

Y C. Melted Butter

2 C. Sliced Fresh Straw-
berries

1, 3-o0z pkg Strawberry
Jello

1 C. Boiling Water

5 Ib. Marshmallows

15 C. Milk

1 C. Cool Whip

Make crust by mixing
crumbs, sugar and butter
- press firmly over bottom
of 13 x 9 baking dish.
Chill until firm.

Sprinkle 2 T. Sugar over
fresh berries, let stand
4 hour. Dissolve jello
in boiling water. Drain
berries, reserving juice.
Add water to juice to make
1 C. and add this to gelatin

ooy e e gl B et | e b i 1y r

and chill until partially set.
Meanwhile combine the
marshmallows & Milk.
Heat & stir until melted.
Cool thoroughly then fold
in the whipped cream, add
the berries to the gelatin,
then swirl in the marsh-
mallow mixture. Pour over
crust and chill until set.

EIGHIIDELCIVERY.
ROUTE

Early Wednesday morning newspaper delivery
route available!

This does NOT include home delivery. It is delivering to post offices mostly.

Must have insurance, reliable transportation and a
clean driving record.

Send resume and vehicle information to
jobs@thetimes24-7.com.
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Serve Up Smiles With These Favorite Hollday Sldes

(Family Features)
Turkey and ham may sit
centerstage, but classic
holiday sides can make
the season truly special.
You can bring smiles to
your loved ones' faces by
dishing out those favorite
recipes everyone asks for
year after year.

Made with a delicious
combination of rice,
cheddar cheese, cream of
mushroom soup and broc-
coli florets, this quick and
easy version of Broccoli
and Cheese Rice Casserole
is an ideal one-pot dish to
keep the holidays simple.
With three easy steps and
everyday ingredients, it
comes together with min-
imal effort for traditional
casserole taste.

When it comes to
feeding a crowd, it's often
best to let your oven do
the work. This Brussels
Sprouts and Ham Rice
Gratin recipe allows
you to serve up a filling
favorite with little effort
using pantry staples. Plus,
it's a kid-friendly way to
encourage veggies at this
year's holiday meal with
gooey cheese providing
tempting taste bud moti-
vation.

These seasonal classics
and more are made quick
and easy with an option

like Success Boil-in-Bag
Rice, a pre-measured,
mess-free way to make
flufty, high-quality rice.
It's cooked by simply
dropping a bag of rice in a
pot of water or broth then
boiling it for 10 minutes.
BPA-free and FDA-ap-
proved, the bags are safe
to use and made to with-
stand high temperatures.

An added bonus: If
you're aiming to achieve a
particular flavor, just sea-
son the rice by cooking in
water infused with herbs,
spices, broth, coconut milk
or other liquids like juice
for sweeter recipes.

Visit SuccessRice.com
to find more holiday recipe
inspiration.

Brussels Sprouts and
Ham Rice Gratin

Prep time: 20 minutes
Cook time: 25 minutes
Servings: 4

1 bag Success White
Rice

1/2 pound Brussels
sprouts, trimmed and
halved

1/3 cup diced ham

1 clove garlic, minced

1 tablespoon olive oil

3/4 teaspoon salt,
divided

3/4 teaspoon black pep-
per, divided

1 cup heavy cream

2 tablespoons finely
chopped fresh chives

2 tablespoons Dijon
mustard

1 cup shredded sharp
cheddar cheese

1/2 cup grated Parmesan
cheese, divided

1/3 cup breadcrumbs
2 tablespoons butter,
melted

Preheat oven to 450 F.
Prepare rice according to
package directions.

In large bowl, toss Brus-
sels sprouts, ham, garlic,
olive oil, 1/4 teaspoon salt
and 1/4 teaspoon pep-
per. Place on parchment
paper-lined baking tray
and roast 12-15 minutes,
or until caramelized.
Decrease oven temperature
to 425 F.

In large bowl, toss rice,
Brussels sprouts mixture,
cream, chives, Dijon
mustard, remaining salt
and remaining pepper. Stir
in cheddar and 1/3 cup
Parmesan cheese. Transfer
mixture to greased, 2-quart
baking dish.

In small bowl, stir
breadcrumbs, remaining
Parmesan and melted
butter. Sprinkle over rice
mixture.

Bake 12-15 minutes, or
until golden brown and
bubbling.

Broccoli and Cheese
Rice Casserole

Prep time: 5 minutes
Cook time: 30 minutes
Servings: 4-6

1 bag Success White
Rice or Brown Rice

nonstick cooking spray

1 can (10 3/4 ounces)
condensed cream of mush-
room soup

2 cups frozen broccoli
florets, thawed and drained

1 1/2 cups shredded
cheddar cheese, divided

1/2 cup evaporated milk

3 tablespoons butter,
melted

1 tablespoon grated
onion

1/2 teaspoon salt

1/2 teaspoon black

pepper

Prepare rice according
to package directions.
Preheat oven to 350 F.

Coat 2-quart casserole
dish with nonstick cooking
spray. In medium bowl,
combine soup, broccoli, 1
cup cheddar cheese, evap-
orated milk, butter, onion,
salt and pepper. Fold in
rice.

Pour mixture into
prepared dish and top with
remaining cheddar cheese.
Bake 20 minutes.
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Greenwood
(317) 348-1570
2433 E Main St.

Greenwood

Carpet Cleaning & Repair
Area & Oriental Rug Cleaning
Tile & Grout Cleaning
Upholstery Cleaning
Pet Stain & Odor Treatment
Water Damage Restoration
Painting Services

a17-600-6304

FUNERAL SERVICES

Indlana

‘sw Tuneral Care

indianafuneralcare.com

Serving Hamilton County
and surrounding areas

BussellFamilyFunerals.com

Donna Bussell
Owner/Director

1621 E. Greyhound Pass
Carmel, IN 46032
317-587-2001

Contact our adveriising
department ot
765-361-0100 ext. 1
to be included in our next
Service Directory.

Restaurant
Since 1964

Online Ordering is HERE!
Visit our new website at
www.jdrest.com
to order now!

Sign up for our email list

to receive weekly
deals and specials!

Monday - Saturday 6:30 AM - 9 PM
Sunday 7:00 AM - 9:00 PM

2301 E. Conner
Noblesville
317-773-3288

FEATURED
BUSINESS

to receive weekly
deals and specials!

Monday - Saturday 6:30 AM - 9 PM
Sunday 7:00 AM - 9:00 PM

2301 E.
Noblesville
317-773-3288

Jim
Dand

Restaurant
Since 1964

Online Ordering is HERE!
Visit our new website at
www.jdrest.com
to order now!

Sign up for our email list

Conner

Classifieds

165-361-0100 ext. 15 | class@thepaper24-I.com
Monday - Friday 9 a.m. to 4 p.m.

Deadlines for next-day publication:
p.m. | Display ads 11 a.m.

Line ads: 1

FREON WANTED: We
pay $$$ for cylinders
and cans. R12 R500 R11
R113 R114. Convenient.
Certified Professionals.
Call 312-291-9169 or
visit RefrigerantFinders.

com

Portable Oxygen
Concentrator May be
Covered by Medicare!
Reclaim independence
and mobility with the

compact design and
long-lasting battery
of Inogen One. Free
information kit! Call
877-930-3271

DISH Network. $64.99
for 190 Channels! Blazing
Fast Internet, $19.99/mo.

(where available.) Switch &
Get a FREE $100 Visa Gift
Card. FREE Voice Remote.
FREE HD DVR. FREE
Streaming on ALL Devices.
Call today! 1-855-551-9764

Earthlink High Speed
Internet. As Low As
$49.95/month (for the
first 3 months.) Reliable
High Speed Fiber Optic
Technology. Stream Vid-
eos, Music and More!
Call Earthlink Today
1-855-977-7069

High-Speed Internet. We
instantly compare speed,
pricing, availability to find
the best service for your
needs. Starting at $39.99/
month! Quickly compare
offers from top providers.
Call 1-844-961-0666

4G LTE Home Internet
Now Available! Get
GotW3 with lightning
fast speeds plus take
your service with you
when you travel! As
low as $109.99/mo!
1-877-327-0930

Smart Home Installa-
tions? Geeks on Site
will install your WIFI,
Doorbells, Cameras,
Home Theater Systems
& Gaming Consoles.

LIVE PAIN FREE with
CBD products from Ace-
Wellness. We guarantee
highest quality, most
competitive pricing on
CBD products. Softgels,
Oils, Skincare, Vape &

SERIOUSLY IN-
JURED in an AUTO
ACCIDENT? Let us

fight for you! Our

network has recovered
millions for clients!

ATTENTION OX-
YGEN THERAPY
USERS! Inogen One
G4 1s capable of full
24/7 oxygen delivery.
Only 2.8 pounds.

New Starting Base Pay
- .60 cpm w/ option
to make .70 cpm for

Class A CDL Flatbed

Drivers, Excellent Ben-

efits, Home Weekends,

DONATE YOUR CAR
TO CHARITY! FAST
FREE PICKUP-24
HR RESPONSE! Help
Children in Need,
Support Breast Cancer

NO Obligation, NO
risk! We’ve recovered

Agents in your area

informational package and
learn how to get rid of your

TEMS AND APPLI-
ANCES. 30 DAY RISK

$20 OFF coupon more. Coupon Code: Call today for a FREE . . . Education/Prevention or
425371 (Restrictions | [PRINT20 Call Now 833 | consultation! 844-517- | ['REE information kit. C%%fg&g:fnsg 21> 0| Weterans. Tax Deduction
apply) 855-668-0067 226-3105 6414 Call 855-965-4916 ’ 844-820-9099
DIAGNOSED WITH Looking to SELL Wesley Financial Group, Never Pay For Covered| [COMPUTER ISSUES? Need Help with Family
LUNG CANCER? your Home? Save LLC - Timeshare Cancellation | Home Repairs Again! GEEKS ON SITE Law? Can’t Afford a

You may qualify for a e & : Experts - Over $50,000,000 Complete Care Home | |provides FREE diagno- $5,000 Retainer? www.
substantial cash award time & money, in timeshare debt and fees Warranty COVERS sis REMOTELY 24/7 familycourtdirect.com/
‘| |connect with the TOp cancelled in 2019. Get free ALL MAJOR SYS- SERVICE DURING Family/Law - Low Cost

COVIDI19. No home
visit necessary. $40 OFH

Legal Services - Pay As
You Go - As low as $750-

and denied, our attor-
neys can help get you
approved! No money
out of pockets! Call
1-855-995-4758

Enjoy your shower again!
Call 1-855-475-0534 today
to see how you can save
$1,000 on installation, or
visit www.newshowerdeal.
com/hoosier

on 20 devices at once in
your home. HBO Max
FREE for 1 yr (w/CHOICE
Package or higher.) Call for
more details today! (some
restrictions apply) Call IVS

1-844-412-9997

never increase. Ben-
efits never decrease.
Policy will only be
cancelled for non-pay-
ment. 833-535-1043

millions. Let us help | |t0 get more MONEY] H imestare! Free consuations.|  |FREE. $200.00 OFF 2| | with coupon 86407! | | $1.500 - Get Legal Help

you!! Call 24/7, 844- | | and close FASTER! | | Over 450 positive reviews. | | FREE Months! 1-855- | |Restrictions apply. 888-| [ Now! Call 1-888-417-4602
284-4920 Call 317-854-9781 Call 877-329-1207 408-3894 715-8176 Mon-Fri 7am to 4 pm PCT

Denied Social Se- Thinking about installing %?V%ELT&:&};?;ZSB? Guaranteed Life In- Become a Published Author. DIRECTV for _$69~99/ mo
curity Disability? a new shower? American : ; We want to Read Your Book! [ |for 12 months with CHOICE
A 1 If 5 Standard makes it easy All Your Favorite Screens. surance: (Ages 30 to Dorrance Publishing-Trust- [Package. Watch your favorite
ppeal! If you're FREE desien consultation CHOICE Package, $84.99/| | 80). No medical exam. ed by Authors Since 1920. live sports, news & entertain-
50+, filed for SSD £ ' mo for 12months. Stream Affordable premiums Book manuscript submissions ment anywhere. One year of

currently being reviewed.
Comprehensive Services:
Consultation, Production,
Promotion and Distribution.
Call for Your Free Author's
Guide 1-888-965-1444 or visit
dorranceinfo.com/hoosier

HBO Max FREE. Directv is
#1 in Customer Satisfaction
JD Power & Assoc.) Call for
more details! (some restric-
tions apply)
Call 1-888-885-8931




2\ Full, Festive Menu

for

Holiday Celebrations

(Family Features) From
the hors d'oeuvres to the
main course and all the
way through dessert, cre-
ating a full holiday menu
doesn't have to be hard.

The key to a successful
feast is focusing on dishes
that can please loved ones
of all ages and palates,
such as a festive salad
before the turkey or ham
main dish, which can be
accompanied by com-
plementary sides like au
gratin potatoes. Finally,
top off the celebration with
a divine dessert featuring
classic cranberry flavor.

To find more holiday
recipe inspiration, visit
Culinary.net.

Start Holiday Celebra-
tions with a Salad

With a bed of tender,
leaty green spinach and
pops of red cranberries, a
salad lends itself perfectly
to the colors and flavors of
the holiday season. Plus,
as a lighter bite ahead of
the big meal, it makes for
a delicious introduction
to festive dinner parties,
family gatherings and
get-togethers.

This Spinach Christmas
Tree Salad offers a fresh,
festive option that adds a
seasonal presentation to the
table while inviting guests
to take a bite. Harvested at
the peak of flavor, tender
Fresh Express Baby Spin-
ach has a mild and delicate
taste that makes it an ideal
addition to recipes through-
out the holidays.

Find more ways to fresh-
en up your holiday menu at
FreshExpress.com.

Spinach Christmas
Tree Salad

Servings: 6

2 packages (5 ounces
each) Fresh Express Baby
Spinach

1/2 cup dried cranber-
ries, divided

1/3 cup pistachios,
divided

1/2 cup feta cheese,
divided

1 red pepper, cored, cut
into thin strips

1 large apple, thinly
sliced, cut into star shapes

Dressing:

1 cup whole berry cran-
berry sauce

3 tablespoons cranberry
juice

2 tablespoons balsamic
vinegar

2 tablespoons honey

1/4 cup olive oil

1 tablespoon light brown
sugar

1/4 teaspoon salt

In large bowl, toss
baby spinach with 1/4 cup
dried cranberries, 1/6 cup
pistachios and 1/4 cup feta
cheese. Transfer to Christ-
mas tree cake mold. Neatly
arrange spinach leaves to
create smooth surface.

Arrange red pepper
strips, trimming as needed,
to create garland. Arrange
remaining dried cranber-
ries, remaining pistachios
and remaining feta cheese
as "ornaments" on top of
spinach. Create tree topper
with one apple star; place
remaining apple stars
around "tree."

To make dressing: In
blender, process cranberry
sauce, cranberry juice,
balsamic vinegar, honey,
olive oil, brown sugar and
salt until smooth.

A Hearty Holiday Side
Dish

From appetizers and
snacks to the main course,
sides and sweets, almost
everyone has a favorite

holiday dish. Howev-

er, it's the pairings and
complementary dishes that
make festive get-togethers
special.

This Creamy Au Gratin
Potatoes with Kale and
Gruyere is an ideal exam-
ple of a savory side that
goes well with a variety of
holiday meals, making it a
perfect option for families
seeking a versatile reci-
pe to serve with dinner.
Rosy-skinned and white-
fleshed, Wisconsin Round
Red potatoes have a firm,
smooth and moist texture,
making them well-suited
for roasting in this hearty
dish.

Visit eatwisconsinpota-
toes.com to discover more
recipes fit for serving your
loved ones.

Creamy Au Gratin
Potatoes with Kale and
Gruyere

Recipe courtesy of Wis-
consin Potatoes

1 1/2 cups heavy cream

1/2  teaspoon salt

1/2  teaspoon black
pepper

2 cloves garlic,
smashed

3 sprigs fresh thyme

2 tablespoons butter

3 cloves shallots,
diced
4 large kale leaves,

finely chopped (discard
stems)

2 pounds red pota-
toes, sliced 1/8 inch

2 ounces gruyere
cheese, grated
1 ounce Parmesan

cheese, grated

Heat oven to 325 F.

In small saucepan over
medium heat, combine
cream, salt, black pepper,
garlic and thyme; stir con-
stantly, until cream starts
to bubble, 4-6 minutes.
When bubbling, remove
from heat and stir until
slightly cooled. Let cream
sit.

Heat large (12-inch) ov-
en-safe skillet over medi-
um-high heat. Add butter.
When butter melts, add
shallots and kale leaves.
Saute until kale is tender
and bright green, about 4
minutes. Turn off burner.

Add sliced potatoes to
skillet, fanning over top of
kale.

Use slotted spoon to
remove garlic and thyme
from heavy cream. Pour
heavy cream over potatoes.

Cover skillet tightly with
foil and bake until potatoes
are tender, 75-85 minutes.

Remove skillet from
oven and turn on broiler.
Discard foil.

Sprinkle gruyere and
Parmesan cheeses over
potatoes, tucking some
cheese between potato
slices.

Return skillet to oven
and broil until top is gold-
en brown, 5-6 minutes.

Dish Up a Divine Holi-
day Dessert

Give your holiday gath-
erings a new twist this year
with a creamy cranberry
delight that's a cause for
celebration all on its own.
Smooth, divine taste at the
dessert table can be the
memorable moment your
family craves year after
year.

This rich, festive Cran-
berry Cheesecake com-
bines classic flavor with a
homemade cranberry com-
pote-infused layer above a
crust sweetly made using
C&H Light Brown Sugar
and graham crackers. Top
it all off with fresh and
sugared cranberries, rose-
mary springs and whipped

sell it in the classifieds.

317.770.7777

cream for a tempting treat
that tastes as good as it
looks.

To find more sweet eats
to celebrate the holidays,
visit chsugar.com.

Cranberry Cheesecake

Prep time: 45 minutes
Cook time: 1 hour, 15
minutes

Cranberry Compote:

2 cups fresh cranberries

1 cup C&H Light Brown
Sugar

1/4 cup freshly squeezed
orange juice

1 teaspoon freshly grated
orange zest

Crust:

2 cups graham cracker
crumbs

6 tablespoons unsalted
butter, melted

3 tablespoons C&H
Light Brown Sugar

1/4 teaspoon salt

Cheesecake:

3 packages (8 ounces
each) cream cheese, at
room temperature

2 cups C&H Organic
Raw Cane Sugar

3 tablespoons all-purpose
flour

2 teaspoons pure vanilla
extract

1/4 teaspoon salt

4 large eggs, at room
temperature

1/2 cup sour cream, at
room temperature

1/2 cup cranberry com-
pote

fresh cranberries

sugared cranberries

rosemary sprigs
whipped cream

To make cranberry com-
pote: In medium saucepan,
bring cranberries, brown
sugar, orange juice and
orange zest to boil. Lower
heat and simmer 10-15
minutes, or until most
cranberries burst. Remove
from heat. Cool completely
at room temperature then
transfer to bowl; refriger-
ate.

To make crust: Preheat
oven to 350 F. Butter
8-inch springform pan and
line bottom with parchment
paper. Set aside.

In medium bowl, mix
cracker crumbs, butter,
brown sugar and salt.
Press crumb mixture into
bottom of prepared pan.
Bake 15 minutes. Remove
from oven and set aside.
Reduce oven temperature
to 325 F.

To make cheesecake: In
bowl of electric mixer fit-
ted with paddle attachment,
beat cream cheese at me-
dium speed until smooth.
Add cane sugar and beat
2-3 minutes. Scrape sides
of bowl as needed. Add
flour, vanilla and salt. Beat
1 minute until incorporat-
ed.

Add one egg at a time,
mixing until incorporated.
Add sour cream and mix
1 minute. Scrape sides
of bowl as needed. In
medium bowl, mix half of
cheesecake batter with 1/2
cup cranberry compote.

Wrap springform pan
with aluminum foil and
place in large roasting
pan. Pour cream cheese
and cranberry mixture into
prepared pan. Top with re-
maining cream cheese bat-
ter. Place roasting pan in
oven and add hot water to
1-inch of springform pan.
Bake 1 hour, 15 minutes,
or until cake looks set in
center. Remove from oven
and rest 1 hour. Refriger-
ate in pan overnight.

Decorate cake with fresh
and sugared cranberries,
rosemary springs and
whipped cream.
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(Family Features)

The focus for home chefs
hosting during the hol-
idays is often centered
around the big feast, but if
you're welcoming guests
for an extended period or
just looking to fuel your
immediate family for the
festivities, eggs are the
perfect partner for crack-
ing holiday cooking and
entertaining.

Breakfasts, brunches,
Iunches, snacks, desserts
and more offer delicious
opportunities to enjoy
flavorful foods with those
you love. While preparing
a variety of meals may
feel overwhelming, you
can simplify the season by
leaning on eggs to elevate
all types of recipes.

This holiday season,
home cooks seeking hacks
to crack the code of creat-
ing memorable, enjoyable,
affordable holiday recipes
can turn to a versatile
ingredient like eggs. An
important ingredient of
globally influenced dishes
honoring different cul-
tures and religions around
the globe, eggs can help
you tap into celebrations
regardless of your own
traditions. Plus, eggs
make entertaining easy and
cost-effective in favor-
ite dishes prepared year
after year or when getting
creative in the kitchen with
something new.

Whether you're cook-
ing for a crowd or simply
spending precious moments
with your nearest and dear-
est, there's no need to com-
promise easy, affordable
indulgence. Add a touch
of delicious decadence to
brunch with this Sunchokes
and Potato Quiche by New
York Times best-selling
cookbook author and
founder of @PreppyKitch-
en, John Kanell, a fla-
vor-forward way to bring
everyone together and
make entertaining eggstra

The Times, serving Noblesville and Hamilton County

Crack Holiday Cooking With Eggs

special. You can have it
all with a homemade crust
and veggie-loaded filling
by starting with the simple
crack of an egg.
Transform your holiday
celebrations and make
this year one to remember
by sharing your creations
using #CracktheHoliday-
swithEggs, and find more
recipe inspiration at Incred-
ibleEgg.org.

Sunchokes and Potato
Quiche

Recipe courtesy of John
Kanell (@PreppyKitchen)
on behalf of the American
Egg Board

Prep time: 20 minutes

Cook time: 55 minutes

Servings: 10

Crust:

1 lemon, zest and juice
only

1 egg

1 1/3 cups flour

9 tablespoons butter

1/4 teaspoon salt

Quiche:

1/3 cup Yukon gold
potatoes, cut intol/2-inch
cubes

3/4 cup sunchokes, sliced
1/2-inch thick

2 tablespoons olive oil

1/2 teaspoon salt

1/2 teaspoon pepper

1 onion, chopped

2 tablespoons butter

2 cups Swiss chard,
chopped with stock re-
moved

Custard:

6 eggs

1/3 cup grated Parmesan

1/2 cup grated gouda

1/2 cup heavy cream

2 tablespoons parsley,
chopped

2 tablespoons fresh
thyme, chopped

To make crust: In small
bowl, whisk lemon juice
with egg.

In large bowl, mix flour,

butter and salt. Mix using
hands. Drizzle in lemon
mixture. Add lemon zest.

Using fingers, knead
dough to break down
butter. Cover dough with
plastic wrap and roll into
disc while at room tem-
perature then refrigerate
until firm.

To make quiche filling:
Preheat oven to 425 F.

Toss potatoes and sun-
chokes with olive oil, salt
and pepper then spread out
on baking sheet.

Bake 15-20 minutes, or
until fork tender, tossing
pieces halfway through.

Add onion to well-but-
tered pan and cook over
medium heat about 15 min-
utes, stirring frequently,
until caramel colored. Add
Swiss chard and continue
cooking until wilted, stir-
ring occasionally. Set aside
to cool.

Roll out dough on
pastry mat or well-floured
surface. Prick with fork.
Carefully transfer dough to
quiche pan, fold edges un-
der and crimp then transfer
to freezer.

To make custard: Re-
duce oven temperature to
375 F.

In large bowl, whisk
eggs, cheeses, heavy
cream, parsley and thyme.

Add caramelized onions
and vegetables then mix.
Add mixture to crust.

Tent with foil and bake
about 20 minutes.

Reduce oven tempera-
ture to 350 F and bake
about 40 minutes.

For food safety, cas-
seroles containing eggs
should always be cooked at
a minimum of 160 F.

Notes: Bake times
depend on size of quiche.
Deeper quiches may
require additional bake
time. As quiche cools,
filling continues to set; it
may wobble when removed
from oven.
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