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Planning Pointers
For Holiday Hosts
Read about some planning pointers to ensure 
your home is ready and guests feel welcome 
this holiday season.

Terrific Turkey Tricks
Learn great turkey-cooking tips that can 
calm anyone’s nerves and result in a mouth-
watering main course.

IN THIS ISSUE

The following are some 
planning pointers to 
ensure your home is 

ready and guests feel 
welcome this holiday 

season.
Hosting is a significant part of the 
holiday season. From late 
November until New Year’s Day, 
millions of people across North 
America welcome friends and 
family into their homes. Whether 
you’re hosting a small gathering 
with locally based loved ones or 
welcoming distant relatives into 
your home for several days, the 
following are some planning 
pointers to ensure your home is 
ready and guests feel welcome this 
holiday season.

• Hire a local cleaning service. The 
holiday season can be hectic. 
Holiday functions at school, office 
parties, community events, and 
more fill up social schedules 
between late November and early 
January. Busy social schedules 
leave little time for house cleaning, 

which is a must before welcoming 
guests into a home. A local 
cleaning service can clean the 
whole house for hosts welcoming 
overnight guests or focus on a few 
popular entertaining areas if party 
guests will be going home at the 
end of the night. 

• Get an early head count. Ask party 
invitees and prospective overnight 
guests to RSVP early enough to 
ensure you can accommodate 
everyone’s needs. Additional 
seating may be required for holiday 
parties, while hosts may need to 
arrange for extra bedding for 
overnight guests. The earlier you 
know who’s coming, and potentially 
staying, the more time you have to 
ensure you can accommodate 
everyone.

• Rent items from a local party 
supply store. When hosting large 
gatherings, a local party supply 
store can be the place to go for 
decorations, seating, food trays and 
utensils, and more. Such 
establishments also may rent 
specialty supplies like outdoor heat 
lamps for cold weather parties or 

tents and outdoor tables and chairs 
in areas where the weather is warm 
during the holiday season. Hosts 
can typically rent everything they 
need to host the party, saving them 
the expense of buying items that 
may just sit in storage the rest of 
the year.

• Arrange for transportation. 
Whether guests are flying in from 
distant lands or local friends, 
relatives or neighbors stopping in 
for the night, hosts can arrange for 
transportation to and from their 

homes to ensure everyone arrives 
safely and makes it home without 
incident. Pick overnight guests up 
at the airport so they see a friendly 
face upon arrival. When hosting 
gatherings with local family and 
friends, encourage others to share 
how they intend to get home and 
recruit designated drivers if you 
intend to serve alcohol. 

Hosts can take heed of these 
planning pointers so guests feel 
welcome and have a good time this 
holiday season.

PLANNING POINTERS FOR HOLIDAY HOSTS

THANKSGIVINGBuffet
Please Join Us at Queen Bee’s

ALL YOU CAN EAT

THURS, NOV. 27
TH

  •  10 AM - 12:30 PM
Turkey, Broasted Chicken, Meatballs, Stuffing, Mashed Potatoes, Cranberry Sauce, 

Squash, Vegetables, a variety of Salads, Pumpkin Pie & Assorted Desserts 

PLEASE RESERVE YOUR TABLE(S) 320-243-3975

121 West James Street, Paynesville • 320-243-3975
Follow Us On Facebook for Announcements & Daily Specials!
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Get Ready to Sparkle and Shop

5 T H  A N N U A L

y p p

S A T U R D A Y ,  N O V E M B E R  2 2 N D

G R E S S E R  M A N C A V E  •  1 0 : 0 0 A M  -  4 : 0 0 P M

W H A T  T O  E X P E C T

1 5 8 9 2  C O  R D  4 9   |   C O L D  S P R I N G ,  M N

• Artisan Gifts & Decor
• Pottery
• Jewelry
• Woodworking
• Gifts for all ages

• Candles
• Ornaments
• Art Resin Tumblers
• Handknit Baby Gifts
• Women’s Clothing

• Greeting Cards
• Wall Art
• Holiday Items
• Handsewn Goods
• Gift Basket Raffle

Nov. 13Nov. 13,, 14 & 15 14 & 15

Lost Lost && Found Found

Clothing • Jewelry & Accessories • Home Decor • Kitchen Items • Memorial Gifts & more!

Enjoy some Fresh Coffee, Hot Cider & Homemade Cookies!

ENTIRE PURCHASEENTIRE PURCHASE
OF REGULARLY PRICED ITEMS20% O20% OFFFF

SOME EXCLUSIONS APPLY

WALK THROUGH OUR WINTER WONDERLAND!WALK THROUGH OUR WINTER WONDERLAND!

200 State Street • Eden Valley, MN • 320-453-5678
M-F: 9:30am-5:30pm • Sat: 9:30am-3pm

Come see us on Black Friday  -  Nov 28th
Christmas In the Valley & Small Business Saturday  -  Nov 29th 

We will be Open!   Come check out our specials!

FIND US ON FACEBOOK!

SHARON’S GIFTS & MORE, LLC
I N V I T E S  Y O U  T O  J O I N  U S  F O R  O U R

Christmas Open House
Friday, Saturday & Sunday • November 7th, 8th & 9th

Friday 9am - 5:30pm  •  Saturday 7am - 4pm  •  Sunday 10am - 3pm

STOP IN TO WIN!
Daily drawings for 

Gift Certifi cates!

10% OFF10% OFF Fall & Christmas Fall & Christmas 
White Tag DécorWhite Tag Décor

Jewelry  •  Gift Baskets
Home Decor  •  Cards

Specialty Coffee Blends 
Soups & more!

Located on Main Street Richmond, MN • (Ph) 320-597-6800 • (Cell) 320-333-2435

HOST YOUR

WITH US

LET US DO THE 
WORK FOR YOU!

Call to book for any holiday
or special event today!

Thanksgiving • Christmas • New Year’s
Birthdays • Anniversaries • Reunions

SAVE THE SPACE TODAY!

320-340-4165
28603 Hwy 55, 

Paynesville, MN 56362
Follow Us on Facebook!

Tickets Now Available Online!
JOIN US FOR OUR HOLIDAY WORKSHOPS!

Litchfi eld
60973 US Hwy 12
320-693-7787

Hutchinson
1150 Hwy 7 E

320-234-7673

www.stockmensgreenhouse.com
MISTLETOE MARKET

- NOW OPEN -

2 great locations with spruce tops, porch pots,
wreaths, garland and much more!

Follow Us Online!Tues-Fri | 9a-5p  •  Sat | 9a-3p

FOR CUSTOMIZED HOLIDAY CARDS

Christmas
MERRY

The Christinsen Family
Derek, Julie & Maddie

GET STARTED CREATING YOURS TODAY!

marissa@paynesvillepress.com
211 Washburne Ave.
Paynesville, MN 56362
320-243-3772
www.paynesvillepress.com

From The Schultes

R

THE RASMASSE
HEE RARASMASMAMMM SSESSES

Travis • Alicia • ColtHOLLYJOLLY
YEAR!

THE MICHAELS FAMILY
Jameson,  Ashley & Skylar

this

have a

SO VERY

Merry Christmas

love, Th e PEARSONS, Dec. 2020

Margarete, Ashly, Elizabeth, Lucy, Harold & Michael
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B O O K  Y O U R

CELEBRATE WITH US

Paynesville
AMERICAN LEGION • POST No. 271

770 DIEKMANN DR, • PAYNESVILLE, MN 56362

w w w . p a y n e s v i l l e l e g i o n 2 71 . o r g
(320) 243-4982

KITCHEN HOURS
MON-SAT: 11am-9pm

BAR HOURS
MON-THURS: 11am-11pm

FRI & SAT: 11am-12am
CLOSED SUNDAYS

Thursday - Saturday Performances at 7:00pm
Saturday & Sunday Matinees at 2:00pm

ASL provided on evening of December 13

GLANVILLE SMITH AUDITORIUM
ROCORI HIGH SCHOOL 

COLD SPRING, MN
Tickets: gntc1.org | (320) 241-GNTC

Adults: $22
Seniors (65+): $18

Children & Students: $12

PAY WHAT YOU CAN

DECEMBER 13

EVENING

PERFORMANCE

   Available at the door only

Group sales available for parties of 8 or more individuals 
attending the same performance
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ANASTASIA: THE MUSICAL
is presented by arrangement

with Concord Theatricals.
www.concordtheatricals.com

December 11 - 14 

Great Northern
Theatre Company

Presents

These turkey-cooking tips 
can calm anyone’s nerves 

and result in a mouth-
watering main course.

Sweet potatoes may be stars; corn-
bread dressing a contender. Dinner 
rolls are divine and green bean 
casserole a go-to. But 
Thanksgiving dinner isn’t complete 
without turkey.

Even in households that don’t eat 
meat, plant-based turkey 
alternatives find their way onto the 
dinner table in a nod to 
Thanksgiving tradition. Given the 
emphasis placed on the main 
course each Thanksgiving, cooking 
a turkey can be intimidating. These 
turkey-cooking tips can calm 
anyone’s nerves and result in a 
mouth-watering main course.

• Allow ample time for thawing. 
Some people may not be able to 
buy a fresh turkey, and millions of 
individuals purchase frozen turkeys 
each year. The Food Network says 
it can take 24 hours per every five 
pounds to thaw a turkey. Therefore, 
if you have a 15-pounder, allow for 
three days for thawing. Always 
thaw a turkey in a refrigerator.

• Get the right size bird. The general 

rule of thumb is 1 pound 
(uncooked) to 11⁄2 pounds of 
turkey per person if you’re buying a 
whole turkey. Rather than 
purchasing the largest turkey you 
can find for a large crowd, consider 
two smaller turkeys or one turkey 
and one breast to make cooking 
more even. Smaller birds are more 
tender as well.

• Adjust the temperature. The food 
and cooking resource TheKitchn 

advises preheating an oven to 450 
F, then dropping the temperature to 
350 F after putting the turkey into 
the oven. Cook, on average, 13 
minutes per each pound of turkey. 
The turkey is done when it registers 
a minimum temperature of 165 F in 
the thickest part of the thigh.

• To brine or not to brine? Many 
food fanatics swear by brining 
turkey to achieve more moist and 
flavorful meat. However, a wet brine 

may not lead to the crispiest skin 
possible. Good Housekeeping 
suggests trying a dry brine instead. 
This involves rubbing salt all over 
the raw turkey, placing the bird into 
a large plastic bag, and 
refrigerating overnight or up to two 
days before cooking; otherwise, 
purchase a kosher turkey, which 
already has been salted from the 
inside out.

• Avoid stuffing the bird. Rather 
than stuffing the turkey and 
cooking everything en masse, 
prepare the stuffing mixture 
separate from the turkey. This 
reduces the risk of contamination 
from the turkey’s raw juices and 
helps to achieve a crispy coating 
on the stuffing guests will enjoy. 

• Make an aromatic roasting rack. 
Turkeys typically are placed on a 
metal rack for cooking so the juices 
do not cause the turkey to stick to 
the pan. However, you also can cut 
onions and lay them with a bed of 
whole celery stalks and carrots to 
elevate the roast. This creates extra 
flavor in the bird and the vegetables 
also can be served or mixed into 
the stuffing.

Some turkey-roasting techniques 
can ensure a moist and flavorful 
main course this Thanksgiving.

THESE TIPS CAN HELP MAKE TURKEY TERRIFIC 
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HOLIDAYFe ivities
P L E A S E  J O I N  U S  F O R  O U RP L E A S E  J O I N  U S  F O R  O U R

NOVEMBER 15  & 16  |  HOLIDAY OPEN HOUSE

NOVEMBER 29  |  BLACK FRIDAY SALES

NOVEMBER 30  |  SMALL BUSINESS SATURDAY

DECEMBER 14  |  BASKET MAKING DAY

OVEMBE

M

18 Minnesota Ave E, • Glenwood, MN 56334
320.334.3211 • www.mnoliveoilco.com

Follow us on Social Media!
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