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Wedding announcement— Congrats!!! Ryan and Ashley, Matt
and Terri (married at our Gazebo)
Maintenance will be changing Furnace Filters this Month. We
will send out flyers to alert you of the date.
Find History of Thanksgiving at https://mayflowerhistory.com
18 November 2017 9:00am – 3:00pm Free admission
Christmas Mart
The annual Christmas Mart takes place on the Saturday before
Thanksgiving when Park Edelweiss is transformed into a winter
wonderland full of German holiday gifts and goodies. Come bask
in the warmth of the holiday season while shopping at over 50
displays by vendors from around the Midwest, featuring authentic
German gifts, toys, nutcrackers, and much more. A special visit by
Saint Nikolaus will be a highlight of the day. And be sure to fuel up
for the day with our own homemade bratwurst and glühwein!

Born and raised in Fort Wayne, IN
Age: 34ish
Status: Married
Favorite Color: Pink
Favorite Food: Momma’s Stroganoff
Enjoys: Going to the Lake, Golfing,
Going on Cruises, and quilting, and
of'course the grandbabies!
Born in , Raised in Chetek Wisconsin
Age: 34ish
Status: Married
Favorite Color: Earth Tones and especially brown
Favorite Food: Pot Roast and Potatoes
Enjoys: Spending time with family, Playing with grandkids
and watching my Green Bay Packers on Sunday

Every schoolchild learns that the Pilgrims couldn't have survived
life in the New World without the help of the Indians. The tribes
taught them which crops to plant. They introduced them to corn
and other nutritional mainstays. One of these, the American
cranberry, is still part of the classic Thanksgiving feast. What you
probably don't know, though, is that the cranberry was a key
ingredient in the original energy bar, 400 years before anyone
knew what a superfood was.
The Algonquin, Chippewa, and Cree, among others, gathered
wild cranberries where they could find them in what is now
Maine, Massachusetts, New Jersey, and Wisconsin, all the way
west to Oregon and Washington, and north to areas of British
Columbia and Quebec. Cranberries were used for everything
from cooking to dyes for textiles to medicines.
Native Americans ate cranberries as fresh fruit, dried the fruit
and formed them into cakes to store, and made tea out of the
leaves. The Inuktitut of eastern Canada used the cranberry leaves
as a tobacco substitute. There were also a range of nonculinary
uses for the berry. Cree boiled the fruit and used it to dye
porcupine quills for clothing and jewelry. Chippewa used
cranberries as bait to trap the snowshoe hare.
And harnessing the nutritional power of the fruit cranberries
are extremely high in antioxidants and are thought to help
prevent heart disease. Iroquois and Chippewa used cranberries
for an assortment of medicinal purposes: as "blood purifiers," as a
laxative, and for treating fever, stomach cramps, and a slew of
childbirth-related injuries.
One of the more intriguing ways the Indians prepared
cranberries was in a mixture called pemmican, sort of like a
modern-day energy bar. They would pound cranberries into a
mixture of equal parts ground dried deer meat and fat tallow,
then store the mixture in animal skin pouches. The fat preserves
it, as does the acidity in the fruit, which lowers the pH and helps
resist bacteria. The pemmican would last for months and could
be eaten on long journeys as a reliable source of protein and fat.
Pemmican was essential to the Indians and Europeans engaged in

the fur trade. For the traders, pemmican was a chief source of
calories on the winter trade routes; for the Métis Indians,
pemmican was a source of commerce. So vital was pemmican to
the survival of fur traders and early settlers in Canada, that its
supply sparked unrest between the Native Americans and the
Europeans. Responding to a food shortage in 1814, the governor of
the Red River colony, attempted to prohibit the export of
pemmican by the Métis. The Métis reacted by banding together
with fur traders and, in 1816, they attacked the Red River
settlement, in a clash known today as the Battle of Seven Oaks.
In 1622, the British brought honeybees to North America,
changing the ways the colonists could use the fruit. "Once there
was a consistent form of sweetening," says Cole, "the cranberry
takes off. It gets used as a slightly tart side dish and ends up in
pies and tarts." Soon, it's featured on the tables of high society.
William Tudor, a satirist and well-known figure among Boston
society in the early 19th century, wrote mockingly of cranberry
sauce that it "is eaten with almost every species of roasted meat,
particularly the white meats, turkeys, and wild fowls, some even
eat it with boiled fish. By the mid-19th century, when the
European settlers began formally cultivating the cranberry for
commercial use, the Indians were gone. Tribes were pretty well
wiped out within a hundred years of contact in New England.
They had a heck of time just surviving, and if they did manage to
cultivate cranberries to any
extent, it did not last long." The
cranberry industry that began
over 250 years ago has thrived,
and today is worth over $300
million. Find out more national
geographic.
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Donation time again for the holidays!
Community Harvest Food Bank will be collecting our
food donations the 1st week in December. They are in
need of food to help out during the holiday season. If
you would like to help out, please, bring in non
perishable items to the office.
Thanks in advance for all the donations.

Quote from Chris
“It does not matter how
slowly you go as long as you
do not stop”
Confucius

We are glad you are here!

Lisa
Elizabeth & David
Gloria & Ed
Megan
Justin
David
Joseph & Caitlin

4.
7 tbsp unsalted butter,
softened
2 large garlic cloves,
minced
¾ tsp salt
1 tbsp fresh parsley,
finely chopped

1.
2.

1.
2.

3.

Preheat the oven to
180C/350F.
Combine butter, garlic and
salt in a heatproof bowl
and melt in the
microwave. Stir through
parsley.
Cut the bread on a
diagonal into 2cm/1"
diamonds but do not cut
all the way through the
bread
Use your fingers or a knife
to pry open each crack and
drizzle in a teaspoon of
butter and stuff in a pinch
of cheese. This might
sound like a bit of an

5.

effort, but I promise you it
is worth it! You don't need
to be super neat, it's nice
to have some of the butter
drizzled over the crust.
Wrap with foil and bake for
15minutes until the cheese
has mostly melted, then
unwrap and bake for 5
minutes more to make the
bread nice and crusty.
Serve immediately.
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Dog Show @
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For more information on
Events go to
www.visitfortwayne.com
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