
A Little Light: Monday Musings with Mary Sue 

                                            
WELCOME TO THANKSGIVING WEEK, 2020 

  

My husband's Aunt Margie used to say, "A recipe is your mark on the 

family." She loved to cook and you could taste it in the food, no 

doubt! One of her "marks" on the family was her creamy cranberry 

salad. True confession, I have made a few changes to put "my mark" 

on the recipe but it is almost entirely hers. *She added 

marshmallows, we preferred oranges instead. 
 

Last year my husband Tim and I put together a recipe book for our 

son. We filled it with our family recipes and of course, the stories 

and people who created them. It is nothing fancy, but a treasure just 

the same. I suggest getting something like this going for your family. 

It is this heritage that reminds us, we belong to a circle much bigger 

than ourselves.  
 

Thanksgiving Blessings!  
 

CREAMY CRANBERRY SALAD 

 INGREDIENTS: 

 12 ounces’ fresh cranberries chopped 

 2/3 cup granulated sugar 

 1 cup chopped apple I use Granny Smith 

 1/2 cup chopped pineapple fresh or canned 

 1 cup chopped fresh orange 

 3/4 cup chopped pecans 



 1/2 cup lightly toasted coconut 

 2 cups whip cream (I make homemade with a little sugar. My aunt 

uses the real cream cool whip, both work)  

 fresh cranberries with more toasted coconut makes a great 

topping 

INSTRUCTIONS: 

1. Place the cranberries and sugar in a glass or plastic bowl (do not 

use metal). Stir to combine. 

2. Cover the bowl and chill for at least 3 hours.  

3. Add the other fruit, pecans and toasted coconut to the bowl.  

4. Add the whip cream to the bowl and fold gently to combine all the 

ingredients. Garnish with additional cranberries, apples and 

toasted coconut, if desired, then serve.  
 

FACTS: Frequent family meals are associated with a lower risk of 

smoking, drinking and using drugs; with a lower incidence of depressive 

symptoms and suicidal thoughts; and with better grades in 11 to 18 year 

olds. (Archives of Pediatrics and Adolescent Medicine, 2004) 

http://dinnertrade.com/568/interesting-statistics-on-family-dinners 

 

 

LINKS: Sebastian Maniscalco tells his funny story at his wife's 

Jewish family Passover Dinner 

https://www.youtube.com/watch?v=bbGSI0Ahtac&index=94&list=FL-

BlbGfIzNCN_MKlzCbxuLw 

 

 

Have a great week! 
 

Peace, 

 

Mary Sue Reutebuch, Director of Christian Formation: Family and Youth 
Programs       
 

mreutebuch@scsjcluster.org 

262-646-5979 
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