
MAKE YOUR OWN CHRISTMAS FUN FOOD

THIS MONTH’S RECIPE - EGG NOG

TIME TO RELAX

ISSUE 12 Part 2. December 2020

For all the latest news and photos, 
CLICK HERE

to follow us on Facebook
• You are receiving this email because you currently 
   have a loved one at The Willows Private Nursing Home.
• Copyright © - 2019/2020 The Willows Private Nursing Home. All rights reserved.
• The Willows Private Nursing Home does not provide medical, diagnosis or treatment advice.
• If you wish to UNSUBSCRIBE from this email, then please click HERE and tell us why. 
   We would be sorry to see you not be kept updated from “Whispers from the Wilows”.
   If you wish to UPDATE SUBSCRIPTION PREFERENCE, then please click HERE

THIS MONTH’S PASTORAL PRAYER

Reindeer 
Cupcakes 
These cupcakes with pretzel 
antlers are so easy to make!

Banana 
Santas 
Here is a healthy food option.

Santa Toast
How exciting to wake up to this 
on Christmas morning?!

Strawberry 
Santas 
So cute, you might find it hard 
to eat them!

String Cheese 
Snowmen 
So simple and fun to make!

Reindeer Bottles 
These bottles would make a great 
kid’s craft item that they can fill 
with chocolate treats or use as a 
drink bottle.

Reindeer 
Biscuits 
The kids will have fun putting the 
icing and details on these faces.

Watermelon 
Christmas Trees 
With a little bit of effort and cutting 
skills, a wedge of watermelon can 
be transformed into fantastic trees.
the simmering water to help keep 
the yolk from breaking.

EASY CHRISTMAS CROSSWORD

MATCH THE WORD TO THE PICTURE

FIND THE ELF IN THIS BRAIN TEASER

INGREDIENTS:

6 large egg yolks
1/2 cup granulated sugar
1 cup heavy whipping cream
2 cups milk
1/2 teaspoon ground nutmeg
pinch of salt
1/4 teaspoon vanilla extract
ground cinnamon, for topping

INSTRUCTIONS:
  1. Whisk the egg yolks and sugar together in a medium bowl until light and creamy.
  2. In a saucepan over medium-high heat, combine the cream, milk, nutmeg and salt. 
      Stir often until mixture reaches a bare simmer. 
  3. Add a big spoonful of the hot milk to the egg mixture, whisking vigorously. 
       Repeat, adding a big spoonful at a time, to temper the eggs. 
  4. Once most of the hot milk has been added to the eggs, 
       pour the mixture back into the saucepan on the stove. 
  5. Whisk constantly for just a few minutes, until the mixture is just slightly thickened 
       (or until it reaches about 160 degrees F on a thermometer). 
       It will thicken more as it cools.
  6. Remove from heat and stir in the vanilla.
  7. Pour the eggnog into a pitcher or other container and cover with plastic wrap. 
  8. Refrigerate until chilled. It will thicken as it cools. If you want a thinner, 
       completely smooth consistency, you can add the entire mixture to a blender with 
       1 or 2 tablespoons of milk and blend until smooth.
   9. Serve with a sprinkle of cinnamon, and fresh whipped cream, if desired.
10. Store homemade eggnog in the fridge for up to one week.
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