
A Little Light: 

Monday Musings with Mary Sue 

 

 

Welcome to November 22! 

There will be two empty chairs at our Thanksgiving table this year. Our first Thanksgiving 

without my Dad or Tim’s mom. New and old traditions will come together this year; we will 

both grieve and celebrate.  

We will miss Tim’s mom making her famous Zucchini cream pie and my dad his Chex mix. 

However, my son Jeremy and I are creating a new tradition! We are the ones who will make 

these beloved treats for the Thanksgiving feast. “The jury is out” as they say.  

So, I have included the recipes below. I highly recommend them both. And if you need a little 

extra counsel, look to the heavens. There are two angels watching over you! 

 

Viola’s Zucchini Cream Pie 

Ingredients 

1 cup zucchini peeled and pureed (First peel and puree your zucchini 

1 Egg 

1 cup Evaporated Milk 

1 cup Sugar 

1/2 cup flour 

2 Tbsp. melted butter 

1 tsp Vanilla 

One 9 in Pie crust unbaked (use any homemade crust recipe but make sure to use ½ cold butter 

and ½ Crisco, it makes the best crust. And instead of ice water, we use vodka…really nice and 

flaky crust) 



½ tsp Cinnamon *or more 

½ tsp Nutmeg 

Instructions 

Preheat the oven to 450 degrees. 

Mix all ingredients in a blender or food processor. 

Pour into an unbaked pie shell. 

Sprinkle with cinnamon and nutmeg 

Bake for 10 mins and then reduce heat to 350 degrees and cook for another 30 mins or until a 

knife inserted in the center comes out clean. 

 

Jim’s Chex Mix 

Ingredients 

3 cups corn chex 

3 cups rice chex 

2 cups whole wheat chex 

2 cups mixed nuts 

2 cups bite-size pretzels 

2 cups cheerios  

1 1/2 sticks (3/4 cup) salted butter, melted 

5 tablespoons Worcestershire sauce 

2 teaspoons seasoned salt 

3/4 teaspoon garlic powder 

1/2 teaspoon onion powder 

Instructions 

1. Preheat oven to 250 degrees F. 

2. In large bowl, mix the cereals, mixed nuts, and pretzels. Set aside. 



3. Melt the butter in a bowl and mix in the Worcestershire sauce, seasoned salt, garlic powder, 

onion powder and a good pinch of pepper. Pour the butter over the cereal mixture, tossing well 

for 3-5 minutes or until the cereal mixture is evenly coated. 

4. Bake 1 hour, stirring every 15 minutes. Spread on paper towels to cool, about 15 minutes (or 

just start eating!!). Store in airtight container. 

 

Fact: 7 Ways to Create New Traditions after Loss 

https://www.homesteaderslife.com/blog/7-ways-to-create-new-traditions-after-loss-grief-

support-for-families 

Link: Tradition: Fiddler on the Roof 

https://www.youtube.com/watch?v=gRdfX7ut8gw 

 

Thanksgiving peace to you and those you love! 

Mary Sue 
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