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Christmas - reducing commercialism

So now that Halloween and fireworks night have been and
gone, many of us will turn our thoughts to planning for
Christmas. But many people dislike how commercial Christmas
has become, with so many adverts tempting you to buy lots of
things you probably don't need. So this year let's embrace the
traditional Christmas and make our own! Involving the family to
make presents for teachers or friends gives a much bigger
sense of achievement than going shopping.

You could just start small, by making your own gift labels from
cutting up last years Christmas cards, or if you are feeling more
adventurous by making your own mincemeat! This needs a
good month to mature before making mince pies, so aim to
make it by the end of November. A yummy traditional recipe can
be found on http://transitiontownwellington.tumblr.com/, which is
really easy to assemble and fills your house with gorgeous
smells of brandy and spices. However this recipe uses lots of
raisins that are grown in hot places such as California, not great
for our carbon footprint. Find out how to make a more
sustainable, local, and just-as-yummy mincemeat using a much
higher apple content, demonstrated by Mary, at our "Make your
own Christmas" event Saturday 25th November 1-4 pm at the
community centre on White Hart Lane. We will also show how
to make pastry and mince pies from scratch, along with lots of
other recipes, including cranberry vs redcurrant sauce,
homemade chocolates and beautiful wreathes and other
decorations from locally foraged foliage, plus you will be able to
join in with all the demos and taste the food after!

Whatever you do this Christmas, you can do it cheaper, and
with more fun for the family, if you make some of it yourself.



Although we obviously cannot rear our turkey ourselves, we
encourage everyone to support our local farmers and butchers
rather than getting your turkey from the supermarket. Coates
and Potters supply locally reared turkeys, or you can buy free
range and organic straight from the farm at
www.fentonfarmeggs.co.uk near Greenham, 01823 672075 and
they will deliver.
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