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   Here’s a fun puzzle to 
commemorate the founding 
  of the National Hockey 
 League on November 26, 
  1917. Hope you score a 
     hat-trick, but for sure, don’t be a hoser! 
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November Days & Dates… 
11/3 ● Daylight Savings Time Ends 

11/5 ● Election Day 
11/11 ● Veterans Day 
11/28 ● Thanksgiving 
11/29 ● Black Friday 

 

November Is… 
● Good Nutrition Month 

● American Diabetes Awareness 
Month 

● National Stamp Collecting Month 
● Child Safety & Protection Month 
● National Model Railroad Month 

● Aviation Month 
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TO CELEBRATE THE FIRST THANKSGIVING? 
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The first harvest celebration 
held by the Plymouth Colony 

Pilgrims took place in the 
17th century. There are 

actually only two firsthand 
written accounts of the feast. 
One is in William Bradford's 

journal "Of Plymouth 
Plantation" & the other is 

"Mourt's Relations," written 
by Edward Winslow. The 
Pilgrims held their first feast to celebrate the 
year's successful fall harvest. Of the 53 souls 

who survived the first winter in the New World, 
only four adult, married women survived. They 

were Eleanor Billington, Mary Brewster, 
Elizabeth Hopkins & Susanna White Winslow. 

There were 22 men & 27 teens & children 
making up the remainder of the Pilgrims. 

 

Source: HistoryOfMassachusetts.org 

The earliest evidence of the phrase “Black Friday” 
applied to the day after Thanksgiving in a shopping 

context suggests that the term originated in Philadelphia, 
where it was used to describe the heavy & disruptive 

pedestrian & vehicle traffic that would occur on the day 
after Thanksgiving. This usage dates to at least 1961. 

More than twenty years later, as the phrase became more 
widespread, a popular explanation became that this day 
represented the point in the year when retailers begin to 

turn a profit, thus going from being "in the red" to 
being "in the black". 



High traffic volumes & unpredictable weather make Thanksgiving a stressful time to travel. 
According to the AAA, the number of Thanksgiving travelers will top 54 million, the highest travel 

volume in over a dozen years. While you can’t control the traffic or the weather, you can make sure 
that your vehicle is prepared for the trip, says the non-profit Car Care Council. To minimize stress & 
avoid holiday road trip mishaps, the Car Care Council recommends checking the following items as 

part of a thorough pre-trip vehicle check. 
 

● Check the brake system & make sure the battery connection is clean, tight & corrosion-free. 
● Check filters & fluids, including engine oil, power steering & brake & transmission, as well as 

windshield washer solvent & antifreeze/coolant. 
● Make sure heaters, defrosters & wipers work properly. Consider winter wiper blades & use cold 

weather washer fluid. 
● Check the hoses & belts that can become loose, cracked, brittle, frayed or show signs 

of excessive wear. 
● Check the tires, including tire pressure & tread. Tires should 
also be checked for bulges & bald spots. If snow & ice are a 

problem in your area, consider special tires designed 
to grip slick roads. 

● Check that the gas cap is not loose, damaged or missing to 
prevent gas from spilling or evaporating. 

● Check to see that exterior & interior lights work & headlights 
are properly aimed. 

 

 “If you’re due for a tune-up, have it done before heading out for 
the holidays in order to improve engine performance & increase 
fuel economy,” says Rich White, Executive Director, Car Care 
Council. “These simple steps will help keep you on the road & 

get you safely to your destination.” 
 

www.carcare.org 

   On November 19, 1863, 

President Abraham Lincoln 

delivered remarks, which 

later became known as the 

Gettysburg Address, at the 

official dedication ceremony 

for the National Cemetery of 

Gettysburg in Pennsylvania, on 

       the site of one of the bloodiest & 

most decisive battles of the Civil War. In it, he invoked the 

principles of human equality contained in the Declaration 

of Independence and connected the sacrifices of the Civil 

War with the desire for “a new birth of freedom,” as well as 

the all-important preservation of the Union created in 1776 

and its ideal of self-government.  

Though he was not the featured speaker that day, the 

Gettysburg Address would endure as arguably the most 

quoted, most memorized piece of oratory in American 

history. After Lincolns’ assassination in April 1865, 

Senator Charles Sumner of Massachusetts wrote of the 

address, “That speech, uttered at the field of Gettysburg, 

and now sanctified by the martyrdom of its author, is a 

monumental act. In the modesty of his nature he said, ‘the 

world will little note, nor long remember what we say here; 

but it can never forget what they did here.’ He was 

mistaken. The world at once noted what he said & will 

never cease to remember it.” 

Level: Easy  • Time: 35 
min • Yield: 4 servings 

 

INGREDIENTS 
• 6 eggs 

• 1/4 cup mayonnaise 
• 1 teaspoon white vinegar 

• 1 teaspoon yellow mustard 
• 1/8 teaspoon salt 

• ground black pepper 
• paprika, for garnish 

 

DIRECTIONS 
• Place eggs in a single layer in a saucepan & cover 
with enough water that there's 1-1/2 inches of water 

above the eggs. Heat on high until water begins to boil, 
then cover, turn the heat to low, & cook for 1 minute. 
Remove from heat & leave covered for 14 minutes, 

then rinse under cold water continuously for 1 minute. 
• Crack egg shells & carefully peel under cool running 
water. Gently dry with paper towels. Slice the eggs in 
half lengthwise, removing yolks to a medium bowl, & 

placing the whites on a serving platter. Mash the yolks 
into a fine crumble using a fork. Add mayonnaise, 

vinegar, mustard, salt & pepper. Mix well. 
• Evenly disperse heaping teaspoons of the yolk 

mixture into the egg whites. Sprinkle with 
paprika & serve. www.foodnetwork.com 








