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
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FaveouriBe Fawily Recipes

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.

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 Ib. 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.



