
 

Dear Clients, 

 

Happy holidays.  I know I say this every year but “I just can’t believe it’s that time of year 

again!!!”    

 

Because it’s a time for reflection,  let me 

once again take this opportunity to thank 

you all for your continued support.  I  

appreciate your business very much.   

 

And let me also wish you and your families 

the best of the holiday season.  May your 

holiday be filled with love, laughter and 

much happiness and may 2008 bring a year 

of good health to you all.  

 

The best of the season to you. 

 

Jerry 

   

I  know I’m not the only one that feels this way because I hear it from so many people but how did 

Christmas ever get so commercialized?!  My wife and I are trying to de-commercialize Christmas this 

year.  Instead of gifts, we’re making donations in family members’ names to a favourite charity or 

World Vision initiative to help those in need.   The benefit is that it takes some of the madness out of 

the holidays to allow for more quality time with family and friends (which is really what the holidays 

should be about) and it reduces the amount of packaging that ends up in the landfill.  So, this year, 

we’re giving everybody a goat, well not an actual goat but the gift of a goat donated to a needy family 

in one of the developing countries.  Let’s see how popular I am this holiday season!!!   

 

For some more meaningful gift ideas, consider these: 

 

1. Schedule a special trip or some regular quality time with someone special so you’ve got some-

thing to look forward to.   

2. Buy a gift certificate for an event or experience that the person has always wanted to attend. 

3. Buy a subscription to a favourite magazine. 

4. Buy a gift certificate to a spa, movie pass or live theatre. 

5. Sponsor a family for the holidays and rather than just donating money, actually provide them with 

something special as well as all the trimmings for a special Christmas feast. 

6. If you’ve got it to spare, give the gift of time—offer to help somebody with yard work; offer to 

look after somebody’s children so they can enjoy a special night out; offer  house cleaning or pet 

sitting services; offer to be a designated driver one night or give home made baked treats.  

7. And finally, my wife’s favourite.  Organize a group project where a group of friends work to-

gether to complete a project for everybody in the group.  That way, everybody gets a finished  

project .  

8. Buy carbon credits for friends that drive or travel a lot. 

9. Donate to a fund that’s important to somebody or buy a membership in an association. 

10. Reduce the number of gifts and turn Christmas morning into a treasure hunt for kids. 

11. And of course there’s the ever popular and always easy gift certificate. 

If I can assist you, your 

friends or relatives with 

their real estate needs in 

Kelowna or at Big White, 

please let me know.  

Previous issues of this newsletter can be found at  

www.jerryredman.com 
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Holiday Gift Giving Alternatives 





 

Market Watch 

This table shows real estate sales activity for the year ending November 2007.  

Additional statistics are highlighted below: 

 

 The number of new residential listings in November 2007 was 279 bringing the total for 

the month to 1001, an 11% increase over the previous year. 

 

 The average residential house price for the month of November was $463,157 compared to 

$413,056 the previous year, an increase of 12%. 

 

 The number of days a residential home was on the market in November was 57, down from 

the 60 for the same month in the previous year.   

 

 

My Mom always makes Christmas pudding for the holidays which is served with whiskey 

sauce on Christmas day.  This year, however, she’s enjoying a sunny Christmas in Hawaii 

and she didn’t leave the recipe when she left for the sun.  Since my wife’s family is  

coming to Kelowna for the holidays, my wife decided to make her family’s Christmas  

pudding recipe.  I have to confess that I’m not a fan of fruity cake so I won’t be eating it  

but I know it’s a big treat for her.  So, when she made her Mom’s recipe last weekend, it 

ended up being pretty nostalgic (let’s hope for her sake it works out because it’ll be her 

and her Mom eating it!!).  She said her Mom’s recipe is completely different than my 

Mom’s and I’m not sure if that’s because it comes from her Irish or Maritime roots (or  

both) since it was her Grandmother’s recipe.  So if you don’t have a favourite family  

recipe for Christmas pudding or you’re looking to try something different, this is  

apparently a very dark (and delicious) version.  I’ll share my Mom’s recipe another year 

for a different option. 

 

Mom-in-Law’s Christmas Pudding 
1 cup molasses 

1 cup bread crumbs 

1 cup chopped suet 

 1 tsp baking soda 

1 tsp cloves 

1 tsp allspice 

1 tsp cinnamon 

1 lb. dark raisins 

1 tsp salt 

2 cups flour 

Mixed fruit and cherries to personal preference (she uses lots) 

 

Mix and put in well greased and floured tins (she uses old coffee tins).  Cover with parch-

ment paper and then with tin foil and put  an elastic around the top to keep water out.  Fill 

pan with water up to 3/4 of top of tin and then cover with tin foil and bring to boil.  Steam 

for 3 hours, replacing water if necessary.    

 

Before serving, steam for an hour or wrap in tin foil and put in warm oven after turkey has 

been removed.  Serve warm with either caramel or whiskey butter sauce.  If you keep it for 

awhile, soak it in rum or brandy to keep it moist.  Happy holidays. 

 
 

Favourite Family Recipes 


