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Winter Celebration Newsletter 
 

Caption describing 
picture or graphic. 

Winter Movies 
from UF’s collections 

 
 

• Anastasia 
• Anna Karenina 
• Cool Runnings 
• Groundhog Day 
• The Holiday 
• Home Alone 
• Home for the Holidays 
• Last Holiday 
• Love Actually 
• March of the Penguins 
• The Nutcracker 
• The Polar Express 
• Winter’s Tale 

 

 

Entries due by end of day, 
Dec. 12.  
To participate submit: 
• a picture of you as a child 

enjoying a winter activity. 
• a picture of you as an 

adult. 
 

 
 

Photo Match Contest 

Submit via the 
Newsletter Link: Photo 

Match Contest 
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Recipe Corner 
 

Homemade Oreos 
 

OREO 
• 1 1/4 cup all-purpose flour 
• 1/2 cup unsweetened cocoa 

power 
• 1 tsp baking soda 
• 1/8 tsp salt 
• 1/2 cup unsalted butter, 

softened to room temperature 
• 3/4 cup granulated sugar 
• 1/4 cup packed light brown 

sugar 
• 1 large egg, room temperature 
• 1 tsp pure vanilla extract 

CREAM FILLING 
• 1/4 cup unsalted butter, 

softened to room temperature 
• 1/4 cup vegetable shortening, 

room temperature  
• 1 3/4 cups confectioners’ sugar 
• 1 tsp pure vanilla extract 
 
 

Make the cookies:  
1. Toss the flour, cocoa powder, baking  

soda, and salt together in a large bowl. Set aside.  
2. Beat the butter on high speed until creamy. Scrape down the sides 

and the bottom of the bowl as needed.  
3. Add the granulated sugar and brown sugar and beat until combined.  
4. Add the egg and vanilla extract and beat until combined 
5. Add dry ingredients into the wet ingredients. Slowly beat until a 

dough is formed.  
6. Cover the dough tightly with aluminum foil or plastic wrap and chill for 

30 minutes. Chilling is mandatory.  
7. Preheat oven to 350°F (177°C).  
8. Line two large baking sheets with parchment paper or silicone baking 

mats. Set aside.  
9. Roll the chilled dough into small balls (~2 teaspoons), and place on 

baking sheet. Press down on the balls to slightly flatten. 
10. Bake 6-8 min. These cookies are small and bake very quickly. They will 

appear soft when done.  
11. Remove from the oven and cool for at least 5 min. on the baking 

sheet before transferring to a wire rack to cool completely. You’ll 
make 3-4 batches (38-40 cookies total).  

 

While the cookies are cooling, make the cream filling 
1. In a small bowl beat the butter and shortening together until creamy and 

combined. 
2. Add the confectioners’ sugar and vanilla and beat until creamy and combined. 

The cream filling is thick.  
3. Spread cream filling between two cooled chocolate cookies. Cookies stay fresh 

covered at room temperature for up to 1 week. 
sallysbakingaddiction.com/homemade-oreos 

• 3 packages of Ghirardelli white 
chocolate morsels  

• 2/3 cup (or more) paramount crystals 
(to thin the chocolate)  

• 1/2 cup crushed peppermint candy  

 
 

 

White Chocolate 
Peppermint Bark 

Submitted by  
Judy Russell 

 

 

1. Melt paramount crystals in double boiler  
2. Add white chocolate 1 package at a time and stir until melted 

and smooth  
3. Add crushed peppermint, stirring well  
4. Pour onto cookie sheet and refrigerate until hard 
5. Break into small chunks 

https://sallysbakingaddiction.com/homemade-oreos/
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Sponsors 

• 2 TBSP olive oil  
• 1 whole green bell pepper, diced  
• 1 whole yellow onion, diced  
• 5-7 garlic cloves, minced  
• 1 tsp salt  
• 1 tsp black pepper  
• 1 tsp cumin  
• 1 tsp oregano  
• 1/2 tsp garlic powder  
• 1/2 tsp onion powder  
• 1lb of ground beef  
• 1 6 oz. can of tomato paste  
• 6 oz. water  
• 6 oz. white cooking wine  
• 2 bay leaves  
• ~10 pitted green olives 

In a medium-sized pot, heat the olive oil over medium heat. 
Throw in the bell pepper, onion, garlic, and spices (with the 
exception of the bay leaves) to create the sofrito that acts as a 
base for the recipe. Let it all cook until the onions become 
clear. 

Turn the heat down to medium-low. Throw in the ground beef 
and mash it with your spoon. You want to break it up into small 
chunks. Once the meat has browned a bit, scrape the bottom 
of the pot to bring up the flavor of the sofrito.  

Add the can of tomato paste. Using the same can, add the 
water and the cooking wine, and stir in the bay leaves. At this 
point, the meat should be mostly covered by the liquid. Turn 
the heat up to medium-high, leaving the pot uncovered, and 
bring it to a boil, stirring occasionally. Let boil for 5-10 minutes to 
allow some of the liquid to evaporate.  

Cover the pot and turn the heat down to a simmer for about 20 
minutes. Taste test it--does it need more salt? More pepper? If 
not, then it's good to go! 

Picadillo 
Submitted by Caleb del Rio 

Recipe Corner 
 

 

Flavor text 
 

I always serve picadillo on top of 
white rice. What's great about this 
recipe is that if you're really 
pressed for time (or don't have the 
energy to actively cook as the 
recipe suggests), you can just 
throw all the ingredients together 
into a crock pot and let that 
sucker sit for 6 hours. You can even 
buy a jar of tomato-base sofrito at 
the store to skip the dicing and 
mincing! It won't taste the same, 
but it's almost as good. With this 
method, all you would need is the 
ground beef, spices, olives, water, 
and cooking wine. 
 

 

What makes your dish 
a favorite? 
My mom brought her recipe from 
Cuba, and my father and I have 
both made improvements to it, 
resulting in this recipe. I like it 
because it has a little bit of all of 
us in it! It reheats great (better 
than when it comes out of the pot, 
in my opinion), calls for relatively 
few, cheap ingredients that 
anyone would  
   have in their kitchen, and it  
      doesn't require a lot of prep  

time. 
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Winter Word Scramble  
1 RBZAILDZ  22 ECI TASGKNI  
2 OBOST  23 CLEIIC  
3 YACDN ACNE  24 CKAEJT  
4 STRIMAHCS  25 RAJAYUN  
5 TACO  26 AAAKNWZ  
6 DOLC  27 TENTSIM  
7 REDEEMCB  28 WNE RAYE  
8 RIDDLEE  29 SERPENTS  
9 DIRTSF  30 ERDNIERE  

10 FEMURFAS  31 TANAS SACUL  
11 BURRYAEF  32 RACFS  
12 LIFECAREP  33 OLHVES  
13 REZEFE  34 ISGIKN  
14 FORTS  35 ELDS  
15 DRBGERINAEG  36 STEEL  
16 SOLGVE  37 OWNS  
17 NAHKAHUK  38 ESAFOWLNK  
18 THA  39 NSOAWMN  
19 SLAYHOID  40 RETSEWA  
20 THO OCELOTCAH  41 OCTAVANI  
21 CEI  42 DIWN  

 

From the December 
Wellness Calendar 

 
 
 
 
     
  
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

WORD SCRAMBLE ANSWERS 
1. Blizzard; 2. Boots; 3. Candy Cane; 4. Christmas; 5. Coat; 6. Cold; 
7. December; 8. Dreidel; 9. Drifts; 10. Earmuffs; 11. February; 12. 
Fireplace; 13. Freeze; 14. Frost; 15. Gingerbread; 16. Gloves; 17. 
Hanukkah; 18. Hat; 19. Holidays; 20. Hot Chocolate; 21. Ice; 22. 
Ice Skating; 23. Icicle; 24. Jacket; 25. January; 26. Kwanzaa; 27. 
Mittens; 28. New Year; 29. Presents; 30. Reindeer; 31. Santa Claus; 
32. Scarf; 33. Shovel; 34. Skiing; 35. Sled; 36. Sleet; 37. Snow; 38. 
snowflake; 39. Snowman; 40. Sweater; 41. Vacation; 42. Wind 

www.sporcle.com/games/Ba
njoZebra/mixed-word-winter 
 

 

Dec. 1    
Rosa Parks Day  
 

Dec. 2 
It’s pay day Friday – treat 
yourself!  
 

Dec. 3 
Shop local 
 

Dec. 4 
Take a nap 
 

Dec. 5    
Employee Yoga      
12:15pm - 1:00pm ; 
Smathers Library, Room 
100 
 

Dec. 6     
Relax 12:00 – 12:15 pm; 
online 
 

Dec. 7     
Share your appreciation  
 

Dec. 8     
Unwind 12:00 – 12:15 pm; 
online 
 

Dec.  9    
Gratitude Journal 
 

Dec. 10   
National Lager Day 
 

Dec. 11 
Self-Care-Sunday ideas 
 

Dec. 12   
Jump Start  12:00 – 12:15 
pm; online 
 

Dec. 13  
National Ice Cream Day 
 

2022 Winter Celebration 
Planning Committee: 

 
Lisa Bailey |  Verna Bedford  
 Laura Feder  |  Kelly Handy 

Katharine Lemessy  |  Beatriz  Lugo   
Holly Kozlowski |Christy Shorey  

Nina Stoyan-Rosenzweig   
Jun Tolentino |  Joanna Tuskey 

Barret Uhler  |  Hank Young 
Tina Marie Litchfield 

 

What did the police 
officer say when he saw 
the snowman stealing? 

 

Freeze. 

Food drive: Dec. 1 – 14. 
Collection boxes can be found at: 

AFA (1); ALF (1);  Education (1); HSCL (2); ILF (1); 
Marston (2); Smathers (2); West (2) 

 
pantry.fieldandfork.ufl.edu/donate-new/wishlist  
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