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Friday, November 27, 7:00 p.m. ET
• Print our Santa’s Christmas Countdown page and gather 

supplies.
• SUPPLIES: 

 � 8½ x 11-inch cardstock, your choice of color 
 � 26 cotton balls
 � Glue stick or white glue (adult supervision as needed)
 � Stapler 
 � 12-inch ribbon or string
 � Hole punch

• INSTRUCTIONS: Staple the Santa-beard page to the cardstock. Punch a hole at the 
top of the page/cardstock, thread the ribbon through the hole and knot the ends so 
you can hang the page. Glue a cotton ball on the circle at the end of Santa’s hat and 
on the snowflake circle on his beard. Beginning December 1, glue a cotton ball on a 
numbered circle on Santa’s beard each day, beginning with the circle numbered 25 
and counting down until Santa’s beard is full and Christmas has arrived!

• Print our Christmas Carols and Songs page. 

Thursday, December 3,  7:00 p.m. ET
• Nothing to gather for this week! Tune in to watch our visit at Grandpa Tiny’s Farm to 

meet their reindeer! (Print our Christmas Carols and Songs if you don’t have them 
from last week.)

We’re so glad you’re joining us for our Facebook live-video visits with Santa! 
Below you’ll find a list of the printouts, supplies and ingredients you’ll need 

to fully participate each week.

http://www.blog.bronners.com/wp-content/uploads/2020/11/Bronners-Santa-Carols-and-Songs.pdf
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Thursday, December 10, 7:00 p.m. ET
• Ingredients & supplies for apple cinnamon ornaments

• SUPPLIES: 
 � 1 cup cinnamon
 � 1 cup plain applesauce
 � Rolling pin
 � Christmas cookie cutters
 � Toothpicks
 � Ribbon/raffia
 � Medium mixing bowl
 � Wooden spoon
 � Cookie sheet
 � Metal spatula

• RECIPE DIRECTIONS: Preheat your oven to 200 degrees F. In a small bowl, mix 
together the cinnamon and applesauce to make dough. Dust rolling pin with 
cinnamon and roll dough until ½-inch to ¼-inch thick. Cut into desired shapes. 
Place on cookie sheet. Use a toothpick to make a hole in the top of the ornament. 
Bake at 200 degrees F for 1-2½ hours or until hardened (adult supervision as 
needed, especially using the oven). They may also be air-dried for several days, 
turning them over carefully each day. Tie ribbon or raffia through hole to form an 
ornament hanger. Can be used as a tree ornament or package decoration. Please 
note: this recipe should not be doubled and ornaments are not edible.
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Thursday, December 17, 7:00 p.m. ET
• Supplies for jingle bell swag craft

• SUPPLIES: 
 � 4-inch wire ring, wreath or cross-stitch hoop
 � 1-inch wide festive Christmas ribbon cut to each of the following lengths:  

8 inches, 12 inches, 16 inches, 30 inches
 � 10 large jingle bells
 � Hot glue gun & glue stick (adult supervision as needed)

• INSTRUCTIONS: Thread and space jingle bells: 2 bells on the 8-inch ribbon, 3 bells 
on the 12-inch ribbon, and 5 bells on the 16-inch ribbon. Knot one end of each of 
the ribbons. Tie the unknotted ends around the ring/wreath/hoop. Make a bow 
from the 30-inch ribbon and hot glue it (adult supervision required) to the ring/
wreath/hoop over the area where the other ribbons are tied. 

• Ingredients and supplies for Puppy (Reindeer) Chow recipe
• SUPPLIES: 

 � 1 (12-oz.) pkg. chocolate chips
 � 1 ½ cups peanut butter
 � 1 small box Crispix
 � 1 to 1½ cups powdered sugar
 � Large brown paper bag
 � Measuring cups
 � Large mixing bowl
 � Wooden spoon
 � Large serving bowl
 � Small snack bowls or baggies

• Recipe Directions: Melt together chocolate chips and peanut butter in a large bowl 
in the microwave. (Adult supervision required. Mixture is hot!) Stir well. Add Crispix 
cereal, and carefully mix together with a spoon until coated. Pour powdered sugar 
carefully into a large brown paper bag, add the cereal mixture, close bag and shake 
gently until every piece is covered with the powdered sugar. Serve in small bowls or 
baggies. Enjoy!




