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Why we give thanks
By Drew Gladden
SWARK.Today

Way on back in the days 
when travel by wooden sailing 
ship was the only way to cross 
the sea, a group of religious 
folks from England decided 
that restrictions on their faith 
were keeping them from wor-
shipping God as He should be 
worshipped.

In an effort to gain religious 
freedom, these devout souls 
went on a pilgrimage, or holy 
journey, to what people in those 
days were calling The New 
World.

There, they figured, they 

could live and worship freely, 
making a new life for them-
selves and their families away 
from the retrictions of English 
law.

After landing at Plymouth 
Rock, these hardy souls set 
about making a life for them-
selves. Times proved hard, 
however, and the Pilgrims soon 
found themselves wanting food 
and wishing for the comforts 
they’d enjoyed back in En-
gland.

A friendly and curious na-
tive named Samoset introduced 
himself to the Pilgrims, teach-
ing them the proper ways to 

farm and harvest in The New 
World, showing them how to 
get a better yield from their 
crops. 

Saved from the point of star-
vation, the Pilgrims and Samo-
set’s people shared in the boun-
ty of a good harvest, thereby 
establishing the first Thanks-
giving.

Today, we still celebrate the 
holiday by getting together 
with family and friends to share 
a bountiful meal and think back 
on the past year, sharing our 
thankful spirit the way our fore-
bearers did so very long ago.



Ingredients:
1/2 cup ginger ale

1/2 cup orange juice
1/4 cup firmly packed brown sugar

1 Tablespoon vegetable oil
1 Teaspoon dry mustard

1/4 Teaspoon ground ginger
1/8 Teaspoon ground cloves

1 (1 1/2-inch thick) slice center-cut ham

Directions:
Combine all ingredients except ham; mix well. Pour over 
ham. Cover and marinate for eight hours in refrigerator. 

Remove ham from marinade. Grill over medium coals for 
one hour and 30 minutes to one hour and 45 minutes or 
until desired degree of doneness. Baste frequently with 

marinade. Yields eight to ten servings.

Ingredients:
1 large can or 2 small cans of sweet potatoes, 

drained and mashed
1 stick melted oleo or butter

2 eggs, beaten
1/3 cup evaporated milk

1 cup sugar
1/4 teaspoon salt

1 teaspoon vanilla extract

Mix thoroughly and place in greased casserole dish
Top with:

1 cup brown sugar
1/3 cup melted oleo or butter

1/2 cup flour
Bake at 350 degrees for 30-35 minutes

GingeredGingered
Grilled  HamGrilled  Ham

Sweet Potato Sweet Potato 
CasseroleCasserole



Ingredients:
8-10 medium-sized potatoes

1 package (8 ounce) cream cheese
1/4 cup sour cream

salt, butter, and paprika

Directions:
Pare potatoes. Boil potatoes until 
tender, then drain. Beat softened 
cream cheese and sour cream at 

medium speed until well blended. 
Add hot potatoes gradually, beat-

ing constantly until light and fluffy. 
Season to taste with salt. Spoon 

potatoes into greased 2-quart cas-
serole dish. Brush with softened 
butter and sprinkle with paprika. 
Brown in slow oven (325 degrees) 

for 20-25 minutes.

Ingredients:
1 1/2 cups grits (not instant)

6 cups boiling water with 
a teaspoon of salt

3 eggs, beaten - set aside
1 stick oleo or butter

1 pound Velveeta 
cheese

1 to 2 teaspoons garlic powder 
(adjust to taste)

Directions:
Cook grits in boiling water for 1 1/2 

minutes, stirring constantly. Remove from 
heat. Add butter and cheese, then stir eggs 
in quickly to avoid lumps. Add garlic. Stir 
until butter and cheese are mostly melted. 
Grease 9” x 9” casserole dish (or use non-
stick spray). Pour contents into dish. Bake 
about 50 minutes at 350 degrees or until 

top begins to lightly brown.

Garlic Cheese GritsGarlic Cheese GritsParty Party 
PotatoesPotatoes

Ingredients:
1 cup chopped fresh 

cranberries
1 cup chopped granny smith apples

1 cup chopped celery
1 cup chopped walnut (optional)
1 large package orange, lemon, or 

raspberry jello

Directions:
Mix jello with 1 cup hot water and 

1/2 cup cool water. Set in refrigerator 
until halfway set. Add chopped in-

gredients, stir and put in bundt pan. 
Let chill. To serve: line plate with 

lettuce and turn jello 
mold onto plate.

Cranberry SaladCranberry Salad



ACROSS
2. Baked, grilled, or fried pork served in slices
4. Early settler that started the Thanksgiving tradi-
tion
5. Yellow vegetable with ears, served on or off the 
cob
6. A tart red fruit used as sauce or garnish
7. These starchy spuds are served mashed, hashed, 
and fried
9. Green, brown, or gray legumes typically found as 
a side dish
10. Tree nuts that garnish many dishes

DOWN
1. Always a good reason to get together
3. An orange vegetable typically used in pies
5. A hearty dish that uses a variety of ingredients, 
typically baked
8. A festive bird enjoyed fried, roasted, or smoked

Use the clues to fill in the words above.
Words can go across or down.
Letters are shared when the words intersect.

Thanksgiving 
Crossword





Ingredients:
1 8-ounce package of creame cheese, softened

1 14-ounce can sweetened condensed milk
1/3 cup lemon juice from concentrate

1 teaspoon vanilla extract
1 6-ounce graham cracker pie crust

1 21-ounce can cherry pie fililng, chilled

Directions:
With mixer, beat cream cheese in large bowl until fluffy. 
Gradually beat in condensed milk until smooth. Stir in 
lemon juice and vanilla. Pour into crust and top with 

cherry pie filling. Chill at least three hours. Store in re-
frigerator. Peach pie filling may be substituted for cherry 

if desired.

Cherry Cream Cheese PieCherry Cream Cheese Pie

By Drew Gladden
SWARK.Today

With the prolifera-
tion of online shop-
ping, and with a big 
city so close by, shop-
ping local may seem 

like an afterthought 
to many this holi-
day season. Consid-
er, though, how much 
shopping local helps 
your community to  
grow.

Shopping At ‘Home’
While many small 

businesses may not 
have the ease of pop-
ping onto their website 
and having your par-
cels delivered to your 

door, consider for a 
moment how much of 
your purchasing power 
heads out of town (or 
out of state) if you buy 
online. That’s mon-
ey flowing out of the 
community that local 
businesses sorely need.

If you spend $100 
shopping online from 
an online warehouse 

run out of California 
or New York, almost 
all of that money ex-
cept a tiny fraction 
(which trickles down 
from sales tax) ends 
up leaving your home-
town. However, stud-
ies show that of every 
$100 spent locally, 
about 70% stays in 
the community. This 

allows local business-
es to expand, beautify 
their shops, hire more 
workers, order better 
products, etc.

You may have to 
leave the comfort of 
your home, braving 
traffic and walking into 
a brick-and-mortar 
building, but the sim-
ple act of doing so will 
have immeasurable 
benefit to your com-
munity in the long run.

A Wise Investment
Not only does the 

money in the above 
example stay in the 
community, but many 
of those dollars are 
frequently donated 
to charitable causes 
right here at home. 
Many local business-
es donate generous-
ly to non-profits and 
charitable organiza-
tions, helping out your 
neighbors who are in 
need. What could be 
more in the spirit of the 
season?

Boost Your Community This Holiday Season

Continued on Page 10
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C S A S E I K O O C

O O E E T B A Y Y Z

W P R I Q O E E L M

E E Q N P V R K I P

T D S F U P F R M X

L A N C M C G U A P

G R A V Y L O T F C

B A E M I E C P F Z

H P B P U M P K I N

V S E O T A T O P A

Beans
Carrots
Cookies

Cornucopia
Family 
Gravy 

Parade
Pies

Pilgrim
Potatoes
Pumpkin

Turkey

Thanksgiving Word Search

Word Bank
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Community shelters, 
job programs, rehabs, 
and other charities 
work mainly off of tax 

revenue and donations 
from their communi-
ties. Funds generated 
from holiday shopping 
at local businesses have 
a much higher chance 
of filling the coffers of 

those programs than 
money spent on the 
website of some major 
corporation.

Feeling the Value
Besides the mone-

tary aspect, who bet-
ter to give you that 
hometown service and 
customer satisfaction 
than your friends and 
neighbors who run the 
shops in your commu-

nity? Those who live 
and work right down 
the road from your 
house get to know you, 
tying the town together 
on a fundamental lev-
el. 

Is Bob who runs the 
local shoe shop going 
to treat you with the 
same indifference as 
some corporate worker 
who lives 3,000 miles 
away?

While local shops 
may not have the va-
riety of larger chains 
and corporations, 

you’ll find that they’re 
frequently tailored to 
their communities. 

Often, they service 
or exchange the prod-
ucts they carry right 
in the store, meaning 
you won’t have to wait 
days or weeks for that 
perfect present to be 
repaired.

Give your communi-
ty a boost this holiday 
season. 

Shop local and see 
what a difference it 
makes in your home-
town.

Continued 
From Page 7

By Drew Gladden
SWARK.Today

Often, art is thought 
of in terms of paintings 
with swirling strokes 
of color whose mean-
ing can only be drawn 
out by the “refined 
eye.” Perhaps music, 
the strains of which 
have been unchanged 
since the Baroque pe-
riod.

However, for local 
artists in your area, art 

ranges from the clas-
sical to the modern, in 
all manner of media 
including woodwork-
ing and metalsmithing 
to floral arranging and 
candle making. 

While the “starving 
artist” may bring up 
images of waifish col-
legiates in berets try-
ing to sell bad poetry 
on the streets of Berke-
ley, there are plenty of 
hometown artists and 

artisans who could use 
your support this holi-
day season.

Many local artisans 

work regular jobs right 
here in the communi-
ty, working on their 
passion projects in 

their spare time. While 
some may dream of 
going into business 
for themselves, per-
haps even opening a 
storefront, few have 
the time or investment 
capital to make those 
dreams come true.

Why not try some-
thing different for a 
loved one this holiday 
season and buy them 
something from a local 
crafter? A knitted scarf 

made by a member of 
the community might 
look awfully good 
draped around the 
neck of a significant 
other. A hand-carved 
cutting board or coat 
rack might be just the 
bespoke item to fancy 
up a kitchen or living 
room. Why not try a 
selection of locally 
canned jams or jellies 
for that relative with a 
sweet-tooth?

Supporting Local Arts and Crafts



Ingredients:
2 blocks of cream 

cheese
1 can dried beef

Scallions/green onions
(use half white, half 

green parts)

Directions:
Allow cream cheese 

to soften in package. 
Chop dried beef into 

thin bits. Dice scallions 
(or green onions) into 

small pieces. Using 
electric mixer, blend 
ingredients together 
until smooth. Serve 

with party crackers of 
your preference.
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Holiday Holiday 
Confetti DipConfetti Dip

Happy 
Thanksgiving!



By Drew Gladden
SWARK.Today

Supporting local 
businesses seems 
to have garnered no 
small level of support 
on the national stage. 
In fact, a holiday has 
been declared just for 
the purpose of driv-
ing those important 
holiday dollars back 
home.

Small Business 
Saturday, which falls 
just after Black Fri-
day, came around 
in 2010 as a way to 
support and encour-
age small businesses 

all over the country. 
It’s a pretty big day 
for local businesses, 

with almost $20 bil-
lion spent last year 
alone at “Mom and 

Pop” shops.
Many local retailers 

and restaurants take 

part, offering deals 
on their products 
and services for their 
loyal customers. 
Hometown stores are 
even in the habit of 
giving discounts on 
store credit and gift 
cards, making shop-
ping for that hard-
to-please relative a 
breeze.

Local services 
have gotten in on the 
act since Small Busi-
ness Saturday’s in-
ception. Gyms, ser-
vice centers, barbers 
and beauticians, and 
more have discov-

ered that customers 
are willing to brave 
the harsh winter cli-
mate of southwest 
Arkansas to find 
great local deals.

And if there’s time 
in your day and 
money left in your 
holiday budget, con-
sider heading down 
the road a piece and 
seeing what neigh-
boring towns have 
to offer. You might 
be surprised at 
the little treasures 
you’ll find to make a 
loved one’s holiday  
special.

Small Business Saturday Supports Communities


















