
 

  

            
 

Letter from the President 

 

 

 

 

Merry Christmas, everyone, and Have a very 

Happy New Year!  

 
I am looking forward to next year, and I hope 

everyone else is also. Remember that we have a new 

class coming up next Jan. so if you know anyone who 

might want to take the class, be sure and encourage 

them to come to the open house and sign up. We will 

be putting more out on this soon. 

 

Here is an article by Mary Smentek for the winter. 

Holidays are for the Birds...... 

 

Everyone is thinking about the holidays. Who are we 

going to spend time with? Who is coming to our 

house? How long are they staying? What to cook? 
how can we get past this so-called happy time? 

 

Do you really want to forget those that are in the cold 

and damp? Yes, they might sing you a song, do a 

dance or two, or take a bath right in front of you if 

they find enough water. Sometimes they even make 

eye contact, looking for a hand out.  No matter rain or 

shine, they are out there in search of their next handout. 

Oh yes, the summer is nice. They don’t have to search 

that hard for a hand-out. People are always leaving 

things behind that can be grabbed up. But now is cold 

and damp out there. Why not share what you have or can 

afford. We are warm and our bellies are full.  YES, the 

holidays are here. So get ready and expect them to come 

to your house, staying as long as they want, eating your 

food, providing gifts for their entire family and friends 

and THEY will provide the entertainment, singing and 

dancing in their native costumes. Don’t forget holidays 

are for the BIRDS, also!!! 

Following is a fun activity that humans – especially fun 

for those little ones to do. Will need: 

 

 Pine Cones – Please don’t buy from some store, if you 

have to, make sure some human has not coated them 

with something that could make birds sick. We need all 

NATURAL cones for this project. Look around, do you 

have a neighbor that has a pine tree? “Oh a pine tree?”  

Ask before you start gathering up the cones like some 

crazy squirrel. Squirrels, now that’s another story.  Any 

size or shape pinecones will work, birds are really not 

that picky. Half a pine cone is better than no pine cone at 

all. We are all different shapes and sizes out here, so 

different shapes and sizes of food makes sense.  

Overheard the other day a saying from some human. It 

went something like, "one boot does not fit all".    

 

Chucky Peanut Butter – ok smooth will work but birds 

love those bits of peanuts. It is like finding a gem in the 

river. We are not picky about the brand you purchase. 

No-Name is ok with us. Paper Plates or Wax Paper – 

works, this helps keep the humans from getting the 

peanut butter and bird seed everywhere. Please not 

newspaper.  Really, would you want black on your food?  

A blackish ball hanging around? Halloween is over.  
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One touch of nature makes the whole world kin.—William Shakespeare 



  

 
In gardens, beauty is a by-product. The main 
business is sex and death. ~Sam Llewelyn 

Ribbon, String or Wire – if you want to make some of these 

for one of your feathered friends for the holidays, think 

about colored ribbon or string that will add that festive 

spirit.  Just secure so when they land on the pine cone 

everything does not come loose, rushing to the ground. It is 

very frightening when this happens.  

 

 Butter Knife – Plastic or metal, make sure it is not sharp 

those little humans don’t need anything that could hurt 

them. Ok this sounds a little messy but they could use those 

little fingers. Just poke that peanut butter all in those open 

areas.  Have fun making these tasty treats. Soap and water 

really does work for this project clean up.  We keep hearing 

about making memoires. Be a human kid again. Messy 

always equaled Fun! Remember when you were a small 

human.  

 

 Bird Seed – WOW! Adding bird seed to the peanut butter 

provides grains to the diet.  Please give a VARIETY like 

sunflower, millet and corn, etc. It does not have to be the 

most expensive.  Dried Fruit – Birds like dried fruit, seeds 

are one thing but a good raisin or one of those crimson 

cranberries.....WOW what a treat. 

 

Tie string on before you put on the peanut butter.  Use a 

knife to put the peanut butter into the cone and then roll 

and sprinkle it onto the cone. It’s best done outside or on 

paper to catch the leftovers. Hang on trees like ornaments.  

The birds will thank you with their native displays.  

 
Now to make both birds and people happy, place in an area 

of your yard that has water and is visible from a window in 

your home. 

 

Enjoy! 

It is a gold maxim to cultivate the 

garden for the nose, and the eyes 

will take care of themselves. … 

Robert Louis Stevenson 

Letter from the 
President, continued 

 



 

 

   

Holiday Recipes 
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   Pear, Brandy and Walnut Cranberry Sauce 

 

Servings 6 to 8 small  

 

Need: 

Cheesecloth - Kitchen Twine - Box Grater - Medium 

Saucepot 

 

Ingredients: 

1/3 cup, plus 2 – 3 Tablespoons Brandy, 

divided 

Water 

2 cinnamon sticks, each broken in half 

8 black peppercorns 

12 ounces fresh cranberries, rinsed and picked 

over 

3/4 cup s packed light brown sugar 

2 medium bartlett pears, peeled 

1/2 cup chopped walnuts, toasted and divided 

Preparation: 

a) Pour 1/3 cup brandy into liquid measuring cup; 

add enough water to reach 1/2 cup liquid total. 

Set aside. Place broken cinnamon sticks and 

peppercorns in center of small piece of  

cheese cloth and tie closed using kitchen twine. 

 

b) In medium saucepot, combine cranberries, 

brown sugar and cinnamon-pepper bundle. 

Using large holes on a box grater, grate pears 

into saucepot. Stir in brandy-water mixture.  

 

c) Over high heat, bring cranberry mixture to a 

boil; reduce heat to medium and cook 10-12 

minutes, or until cranberries have burst and the 

mixture has combined, stirring occasionally. 

Remove from heat. 

 

d) Stir in 2 to 3 Tablespoons brandy. Let cool. 

Remove and discard cinnamon bundle. Stir in 7 

Tablespoons toasted walnuts. Transfer mixture to 

small serving bowl; sprinkle with remaining 

walnuts. 

The pears add a fall-inspired sweetness, the 

brown sugar and brandy, richness, and the 

walnuts, a well-needed crunch. When choosing 

the pears, look for ones that are ripe, but still 

firm.  Feel free to play with the amount of brandy 

and leave out completely.  Either way it will be a 

treat. 

Try with savory items or as a topping on a piece 

of pound cake.           

 

Mary Smentek 
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When one tugs at a single thing in nature, he  

finds it attached to the rest of the world. 

 

       --John Muir 
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