
           hat's everybody's favorite gift of the year? I'm sure we're all thinking the same thing.............FRUITCAKE! 

          Who doesn't love a holiday treat that weighs more than a concrete block, is aged for months, and made 

with ancient stuff in your cupboard? Nobody right? Well in order to understand this Yuletide delicacy, we should 

delve into its rich glorious history. Fruitcake made its debut on Earth back in Roman times when some 
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clever Roman had too many pomegranate seeds, pine nuts, raisins 

and barley mash on hand. (And probably too much wine.) He (or she) 

simply mixed all the ingredients, threw em in the oven and BAM! 

Magic happened. 

      Then in the 16th century, when the U.S. was still a twinkle in 

somebody's eye, the fruitcake took a quantum leap. The sugar trade 

of the southern colonies suddenly made it easier to preserve longer. 

Now people could bake a cake in their 20's, and eat the same cake 

years later with their grand kids! A true family heirloom. 

     The future of fruitcake is looking very bright. So bright in fact 

that if there is a nuclear apocalypse, the fruitcake will be sitting 

proudly next to Twinkies. So this holiday season, be sure to show 

your family how much you love 'em with rich, moist, dense, 

decadent, and preferably antique fruitcake.     

     Park County School District is
recognizing the importance of fueling kids
with food that nourishes their mind, body
and spirit! The school nutrition department
has begun buying ingredients from
Shoshone River Farm, Wyoming Legacy
Meats, Gluten Free Oats, Boja Farm and
now Lloyd Craft Farms too! 
      However their budget is limited and they
want to buy more local nutritious food. To
do that they're trying to raise $5,000 from
the community.                                                   
 To contribute send a check to Park 6-F2S,
919 Cody Ave., Cody, WY 82414 
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Who fed Santa this year?
   'Twas 11:26pm. December 24th. Not a wink of sleep for me this night before Christmas. Morning was still

hours away. I thought I could make time _____ if I just went to _____ at the tree one more time. So I got up

and peeked around the corner. As I wiped the sleep from my eyes, I saw some black _______ boots and

presents all over the floor from a big _____ bag. I heard a rumbling too. It was.....SNORING!!! I ______ over

to the tree and I couldn't believe my eyes! Kris Kringle himself had fallen asleep in my _______! HOW?!?!

WHY?!?! WHAT NOW??? 

     I noticed that next to _____ chubby Santa was a plate with some half-eaten cookies and half-full mug. I

looked at the time and it was 11:45pm! Santa still had work to do! I started to shake him and ______ his belly

to wake him up. Soon he started ____ing and rolling over. He got up, blinking and brushing his ______

bushy beard. I asked him what happened and he exclaimed "HO! HO! HO! I must have eaten too many cookies

tonight. That hot ______ put me riiiiight to sleep. Would you look at the time! I best be going now. Here's an

early present for your trouble. Don't tell mom and dad. MERRRRY CHRISTMAS!!!!!" And just like that. He was

gone. As soon as he left I ______ open his present. It was a ________! I went right back to bed after hiding

his present and fell right to sleep till morning. 
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adjective

adjective verb (past tense)

room in your house
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verb adjective

beverage

verb (past tense) present you've always wanted

For more on fruitcake, visit farmtablewest.com and search Fruitcake, how'd that happen?
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          ur maple syrup story begins back in 2011. I was attending a 
trade show for work when a man came up to me and asked if I 
would like to taste something unique. He poured me a small 
cupful, and it tasted wonderful. He made the wine himself out of 
maple syrup.  
      I thought, "I have some maple trees in my back yard. I could 
make this too." So the next spring I made 25 gallons of maple 
wine. I had enough sap left over to also produce 6 quarts of syrup 
that year. From that time on, I was hooked. 
      My family and I start out by marking the trees in the fall of 
the year so that we know which ones are maples. We tap the hard 
and the soft maples together, which makes a beautifully tasting 
syrup with several layers of flavor. 
      When spring arrives, we gather up our drill, taps, bags, and 
bag holders and head out into the woods. The girls stomp down a 
trail to each of the trees we marked in the fall. When they come 
to each tree, they study it to see how the tree has been growing, 
scouting for a spot that might yield lots of sap. They drill into 
the tree at a slightly upward angle which allows the sap to run 
out of the tree better. Then every day the girls collect the sap, 
and bring it back to me. I handle the process of cooking it down 
into the dark, golden syrup everyone loves. -Mitch Hoyt 
(Founder) 
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Dec. 1st-24th  
       All Day                   

Dec. 15th 
       7pm-9pm                

Dec. 8th 
      All Day              

Men's Night at The Thistle: Men come do some last minute
holiday shopping at The Thistle! 

5th Annual Button Bash: Match the number on your button
to the number at a participating business to win a prize!
Buttons are $5, and can be purchased at the Cody
Chamber, beginning November 24, 2018! 836 Sheridan
Ave.Avenue. 

RMDT's 21st Annual Nutcracker Production: Join the Rocky
Mountain Dance Theatre at Wynona Thompson Auditorium
for their annual play! $25 per person 

Christmas in Meeteetse: Local artisan’s craft fair, food
specials, visit from Santa, marshmallow roasting, community
dinner, live nativity and lighting of the Memory Tree. Fun for
all! For more info call 307-868-2454

To  order food from nearby   producers 
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NEED INGREDIENTS? Your 1st delivery
is on us with code FREEDELIVERY

1/2 cup butter 

1/4 cup coconut oil 

1/2 cup honey 

3/8 cup molasses 

1 egg, preferably free- 

range 

1 tsp vanilla 

Soft Honey Gingerbread 

Cookies

   1. Add butter, oil, honey & molasses to

mixer. Add egg and vanilla. Mix well.

Combine flour, salt, baking soda, and

spices in separate bowl. Add dry mixture to

wet slowly until well mixed.  

   2. Drop by spoonfuls onto greased cookie

sheet. Bake at 350 for 10-12 minutes. Let

cool 5 minutes, then store in airtight

container.

INGREDIENTS

INSTRUCTIONS

4 1/2 cup wheat or spelt 

flour  

1/2 tsp salt 

2 tsp baking soda 

1 tsp cinnamon 

1/2 tsp ground cloves 

1/2 tsp ground ginger 

Dec.-April 
    Thurs. 4-6pm                              
    Sat. 9am-12pm

Cody Winter Market: Christmas Wreathes, local food,         
     vendors, and crafts! 1328 Beck Avenue (inside, next to 
           Trailhead Bar & Grill) 

APPLE CIDER * EGGNOG * FRUITCAKE * GARLAND
GINGERBREAD * PERSIMMON PUDDING * SMORGASBORD

SNOW CONE * WREATH * YULETIDE


