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                 The purpose of this newsletter is to acquaint and inform Claiborne residents. 

_____________________________________________________________________________ 

 

  HAPPY BIRTHDAY TO YOU! 

Barbara Haddaway          January 2 

Nancy Clark                  January 10 

                     * * * 

     HOLIDAY POT LUCK 

If you were one of the fifty-five folks that attended the pot luck on the 18th you 

know how wonderful it was.  The decorating committee under the direction of 

Martha did an outstanding job.  Set up and take down folks did an awesome job 

and everyone that brought food outdid themselves.  Chris, thanks for the 

wonderful myriad of songs you treated us to and another thank you goes to 

Abby for having song sheets available. 

As usual, Dan Higgins got the festivities going with a prayer: 

  

“Be thankful when you break bread. 

Wind and rain have caressed it. 

Sun and soil have nourished it. 

Religious folk have blessed it. 

Be thankful, therefore, when you break bread. 

  

Shalom, Amen” 



                  * * * 

Barbara Haddaway’s Sweet Potato Casserole had the most requests for a recipe 

so here it is: 

  

Enough boiled and skinned potatoes to fill a large soufflé bowl 

                       OR 

Three large cans of sweet potatoes for a large soufflé bowl 

Add brown sugar (to taste) 

A big splash of vanilla extract 

A splash of milk (for softer consistency). 

Chopped pecans 

  

Beat with a mixer until smooth. 

Place casserole in dish or soufflé bowl and top with brown sugar and then top 

again with chopped pecans. 

  

Bake in a 350 degree oven for about 30-40 minutes. 

  

Enjoy! 

                       * * * 

Have you noticed that the days are getting longer? 

                    * * * 

 A new email address for the Clarion: 

claiborne@atlanticbb.net 
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