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406-842-7488

20 % off 
All Home Decor

  NEW HOURS: 
We will be closed Sunday and Monday - Open Tues-Sat -11am-8pm 

Call 406-684-5050 for Daily Specials

Pizza..Burritos..Beer..Sandwiches..Burgers..Salad Bar..16 Flavors of Ice Cream

THE RUBY VALLEY NUGGET CAN BE ALSO FOUND ONLINE AT www.beaconbusinessctr.com

TUKE LANE STORAGE UNITS

NEW AND SECURE STORAGE UNITS AND 
LONG TERM PARKING ON TUKE LANE

 SHERIDAN, MT

$65 A MONTH FOR UNITS
ASK FOR PARKING PRICING

FOR MORE INFORMATION CALL

DON WELBORN   H: 406-842-5713
C: 406-596-5161

PAT WELBORN C: 406-596-0354

DON WELBORN
406-842-5713 OR

 406-596-5161

PAT WELBORN
406-596-0354

CARPENTRY & CONSTRUCTION OF RESIDENTIAL
DWELLINGS, NEW BUILDS, REMODELS, CHINKING,

STAINING & PAINTING

HYNDMANCONSTRUCTION@GMAIL.COM

CHRIS HYNDMAN
GENERAL CONTRACTOR

Frank Colwell 
Broker

32 years serving
 Montana 

Real Estate Needs
406.596.1076

Dillon, MT 
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(406) 925-3712
(209) 753-8860

Dogs, Cats, Exotics DayDrop,ln Equine & Showstock Overnight Livery 
stagestopboarding@gmail.com 



TWIN SPIRITS YOGA - Winter Yoga Practice and Crystal Bowls with Kristin Kaihler - December 21st  - See Ad

HOMETOWN COOKIE CO. - Cookie Class December 21st at 6 pm at Twin Bridges Senior Center - See Ad

GRACE COMMUNITY FELLOWSHIP  - Christmas Eve service at 6:30pm, Sunday, Dec. 24,2023. We will not be having a 
morning service, just the evening service. Everyone is welcome and we will be having refreshments afterwards, please plan to 
join us! If you have any questions please call the church at 406-842-5915. Grace Community Fellowship, 14 Stagecoach NW 
Ln. Sheridan, MT 59749.

ST. PAULS EPISCOPAL CHURCH - Virginia City - Christmas Eve Service at 2 pm

CHRIST EPISCOPAL CHURCH - Sheridan - Christmas Eve Service at 5 pm

ELLIE POTTERY CLASS -  Tuesdays from 5:30 to 7:30 at CB Murray Building Art Room

PINTS FOR PUPS - Ruby Valley Brew - December 28th - 5-8 pm - See Ad

TOWN OF SHERIDAN COUNCEL MEETINGS - 2ND MONDAY OF EVERY MONTH LOCATION TBA

SHERIDAN CLOSE UP INVITES YOU TO FAMILY MOVIE AND DINNER NIGHTS- SHOWING AT THE SHERIDAN 
ELEMENTARY - DECEMBER 21ST - HOME ALONE - JANUARY 18 - CARS - FEBRUARY 15- FREE WILLY - MARCH 21ST - 
SUPER MARIO BROS -
DINNER AT 6 PM AND MOVIE 7 PM - DINER AND MOVIE - $8 PER PERSON - MOVIE ONLY - $3 PER PERSON

WILDFLOWER MUSIC ACADEMY - Mondays-10 am (Toddler Class up to age 5) Wednesdays - 5:45 to 6:45 Children’s 
Chorus (Age 8+) Thursdays - 5:45 to 6:30 - Youth Group Ukulele (Age 5+) Private Piano Lessons Available As Schedule 
Permits - Call or Text Jaeleen
 Munns - 406-465-5934 Country Roots - 117 N Main St Unit A - Sheridan, MT 

P’S CLOTHES & MORE:  Located above the Twin Bridges Library. Hours: Wednesday: 9-2, Friday: 10-2 Saturday: 10-2 - All 
items are 
FREE to the community. Call P at 406-600-2983 to donate or for questions.

LOST CABIN BAR: Monday:  Open Pool Table 5-7 - Tuesday:  Music Trivia 6:30 - 8 - Wednesday: Whiskey Wednesday 
(Discount flights and tasters) - Thursday:  First Thursday of Month Ladies Night - Friday: Red (Remember Everyone Deployed) 
Friday.  Come in or call for details   - Every Monday through Friday Happy Hour 5-6 - Check our FB page for weekend specials 
@lostcabinbar

PUBLIC LIBRARY EVENTS: 

SHERIDAN - Newspaper History Group - Tuesday mornings @ 9 AM. Knitting Group - Thursdays @ 2 PM
CAREGIVER SUPPORT GROUP - First and third Tuesdays at 6 pm For more information call 406-842-7981. 

TWIN BRIDGES - Twin Bridges Book Club meets every 3rd Thursday of the month at the Blue Anchor.
Dinner at 6:00 with meeting at 7:00. Please email dmmontana@3rivers.net for information 
Accepting applications for a part time library clerk. Position will be 15 hours per week, with Wednesday being a full day and 
flexibility for other days. Wage depends on experience. Please inquire at Twin Bridges Public Library.

TWIN BRIDGES HELPING HANDS: Twin Bridges-MT Helping Hand Food Pantry, we aim to End Hunger in Montana.  We 
have moved to 208 1/2 S. Main St.  Wednesday’s. 10am to 3pm.  Call for appointment any other day or time.  - 596-1978 & 
233-9616

RUBY VALLEY FOOD PANTRY: Food is distributed on Saturday mornings from 10-12 @ 206 S. Main in Sheridan, MT 
-between gas station and post office. 

3 RIVERS WORSHIP CENTER: Worship is what we are all about and we would love to have you join us. Come as you are and 
be blessed. Every Sunday @ 10:30 am @ 3648 MT-287. Family friendly
Deadline or submissions to the Ruby Valley Nugget has changed to 1ST & 3RD Mondays!

If you have a event you would like us to help you promote, please let us know. 
www.rubyvalleynugget@gmail.com

Researched by Joetta Wetzsteon The information came primarily from written interviews with pioneers and their descendants, and from articles in Montana  newspapers.

R u b y  V a l l e y  h a p p e n i n g sCHRISTMAS FEASTS & TRADITIONS
Back in the olden days Christmas dinner was many weeks in the making and many hours in the serving. Imagine a 1930’s modern woman in her neat 

white apron by an shiney enamel chrome plated kitchenette mixing together this recipe for “shred pie,” an old English Christmas favorite: “Two bushels 
of flour, 20 pounds of butter, 4 geese, 2 turkeys, 3 rabbits, 4 wild ducks, 3 woodcocks, 6 snipe, 4 partridges, 2 meat tongues, 3 curlews, 7 blackbirds, 6 pi-
geons!” Served in twelve days a multitude guests would be well fed. There would have been also plums and spices, sugar and honey among pies and broth. 

Christmas feasting was scarcely a self-respecting menu and would have included: “trite, mutton and pork, shred pies of the best; pig, veal, goose and 
capon, add turkey, mix well and rest.” There would have been the famous boars head with lemon in the mouth and the ears wreathed around with rose-
mary; the peacock, roasted and served with every lovely feathers placed back in place; generously garnished and carried in on a golden platter with due 
ceremony; haunches of venison, plum porridge, fruits and steaming hot wassel drink. The shred pie, unlike its modern descendant the mince pie was 
baked in a long dish, shaped like the cradle, or manger of Bethlehem. A beautiful dinner would have been served by a nondescript array of servants from  
kitchens consisting of “. . . . thirty-pounds of buttered eggs, pies of carp’s tongues, pheasants drenched in spiced sauces and a single peacock covered with 
sauce made from gravy of the bruised carcasses of three ‘fat withers”. 

Christmas cookies, the iced cakes and gingerbread figures which are part of our Christmas goodies are survivals of 
the confectionery gifts presented to the senators of Rome in the early times. The cakes were in the forms of animals 
and humans. Later the cakes became more elaborate, and were adopted as Christmas cakes. In early England these 
cakes were very popular. They were given to the poor who sang carols in the streets, or who went from house to 
house with images of the Virgin Mary and or of Christ. To put the “merry” In “Merry Christmas” today, the hostess 
must borrow a bit of old-fashioned revelry. Add to it the flavor of steaming plum pudding, popcorn, sprinkle it well 
with a measure of good cheer, and serve with a sprig of mistletoe! Nevertheless, it is to this old-time cookery that we 
owe many of our favorite Christmas dishes, and at no other time of year does the modern kitchen show such a flurry 
of old-fashioned activity as now. 

In 1903 it was recommended that “Housekeepers who are not bound by tradition are recommended to try braised 
turkey. Fill the turkey with the best force meat you can command. The most elegant is a chicken force meat mixed 
with sweetbreads and mushrooms or truffles, but an ordinary bread or celery or chestnut stuffing may be used. After 
the bird is picked, singed and drawn hold it breast down for a few moments over a bright fire to stiffen it and lard the breast alone with shreds of fat, salt 
and dried pork. Place it in a large saucepan, one without the ordinary long handle, laying it breast uppermost. Add sliced onion, celery, carrot and some 
sprigs of parsley, with veal broth almost sufficient to cover. Cover the saucepan tightly, set in a moderate oven add cook slowly. When half done add sea-
sonings of salt and pepper, and when tender take it out, lay in the roasting pan and brown quickly, basting with butter. Strain the gravy, thicken and serve 
in a boat. 

The Christmas dinner would be incomplete without a chicken pie. It is baked in a pan, the sides only of which are lined with crust. Only 
the breasts are boned first and second joints are used. These tidbits are seasoned and laid in the pan with alternate layers of a very delicate 
force meat, the whole covered with a rich broth made from the rest of the chicken with a delicate flavoring of onion, celery and parsley. 
The top crust is laid on, a hole cut in the top for a vent and the pie cooked for two hours in a slow oven. Brown paper must be kept over it 
until fifteen minutes before serving, when the crust must be delicately browned. This is a feast in itself, and it is a pity to serve it midway at 
any dinner, but it is as good if not better cold.
In Germany the goose holds the same place as the turkey on American tables. It is either stuffed with chestnuts or a dish of boiled kale 

garnished with boiled chestnuts. The cheaper early version was stuff any bird with apples and garnishes of kale with fried potatoes. The 
Christmas turkey or ham is, of course, America’s contribution to the feast; and could be found on almost every American table.
Great desserts were also showcased. To make a Christmas cake it was suggested to add two cups of raised bread dough, one teaspoonful 

each of cinnamon, nutmeg and salt, one-half cup of butter, one cup of sugar, one cup of milk, one cup of raisins, three eggs, six cups of 
flour. Let rise; pour into one large and one small tin. Cook in a moderate oven until brown and then roughly ice. Circle with holly. Enjoy 
making English Plum Pudding starting with one pound of raisins, seeded; one pound of currants, well washed; one quarter of a pound 
of sliced citron, one pound of bread crumbs, one pound of chopped suet, the juice, and grated rind of a lemon and three eggs, beaten; 
a pound of sugar, a grated nutmeg, a half teaspoonful of salt. Mix all the fruit thoroughly; add the eggs and some milk, a little at a time, 
adding it carefully, to make the mixture moist enough to stick together, but not wet. Fill greased molds or bowls, covered with cloth tied 
tightly over, and boil steadily eight hours or steam them. Before serving, boil again one hour. 
In 1912 Christmas dinner suggestions: Menu - Cream of tomato soup with a side of celery, olives and sweet potato croquettes. A roast 

turkey or chicken with gibbet sauce. Cranberry jelly and creamed onions and boiled rice with mashed or browned potatoes, lettuce salad 
with french dressing, mince pie with cheese. Dessert was plum pudding with hard sauces with a side of fruit and nuts served with coffee.
The Christmas table may be spread for dinner the day before if the dining room can be closed. Flowers would be arranged in the table 

center, in an earthen pot. The pot may be banked with moss or covered with dark green crape paper, tied with cherry colored ribbons.  If 
not flowers then cedar holly and pine twisted together with many winter berries made a beautiful holiday arrangement. 
Many old superstitions were popular for Christmas foods. Some of them were:  To refuse a piece of mince pie at a Christmas dinner 

means ill luck for the year. To eat apples at midnight on Christmas eve, however, is to enjoy great health during the year. If a loaf of bread 
is allowed to remain on the table after the Christmas Eve celebration, there will be no lack of bread in the house for the next twelve 
months. According to the old tradition, “by all means you must have a plum pudding--a plum pudding grown rich and black and solid.” 
Otherwise, It seems, you will lose a friend between this Christmas and next.
Many holiday traditions are handed down from generation to generation.  What is your favorite tradition? Share with us on our website 

at www.beaconbusinessctr.com. 

Merry ChrIsTMas and happy new year froM all of us aT BeaCon BusIness CenTer! 



CUSTOM HOME BUILDERS

We currently have openings for new build 
clients. Give us a call to discuss how we 
can make your dream project a reality!

406-223-5053

H & M Handyman
Luis: 406-581-3148/hmhandyman@worksmt.com

Luis Hernandez 
PO Box 129

Twin Bridges, MT 59754

Christmas Eve Service

3 Rivers Worship Center

December 24th
6 pm

December 24th
6 pm

24 Hour ATM Locations:

       
Bozeman    

www.madisonvalleybank.com

Since 1965

  Harrison · Ennis · Virginia City
 Sheridan · Boulder · Montana City
        Bozeman · West Yellowstone

Tobacco Root Tobacco Root 
Mountains Care Mountains Care 

CenterCenter
Phone: (406) 842-5600
Fax: (406) 842-5419

326 Madison 
P.O. Box 308

Sheridan, MT 59749



C R O S S W O R D  P U Z Z L EL a s t  I s s u e  A n s w e r s

A c r o s s1. Carbohydrate
5. They come from hens
9. Aerosol
14. Diva’s solo
15. Naked
16. Locate
17. Sang to sleep
19. Rabbits
20. Meadow
21. Tidied
23. Escapade
25. Burdened (with)
28. Anger
29. Donkey
32. Concurs
33. French for “No”
34. Baseball glove
35. Tall woody plant
36. Vogue
38. Away from the wind
39. 365 days
40. Big mouth
41. Tough going
43. Crimson
44. Not him
45. Wrap with bandages
46. Contrition
48. Paint mess
50. Go in
54. Frigid
55. Make drunk
57. Give a speech
58. Feudal worker
59. One less than 10
60. Eatery
61. Sow
62. Happy

1. Baby cow
2. African sheep
3. Anger
4. Crooner
5. Abate
6. Earned
7. Color of most grasses
8. Inducing drug-
induced calm
9. Orb
10. Aircraft
11. Scarce
12. Passed with flying 
colors 
13. Affirmative
18. Confuse
22. Reject
24. Gown
25. Nymph chaser

26. Acquiesce
27. Great fear
29. Was laid up
30. Abscond
31. Inscribed pillar
33. Without precedent
34. Exasperating
37. Curiosities 42. 
Formula 1 driver
44. Eavesdropper
45. Calm
46. Dish
47. On edge
48. Fern clusters
49. Scheme
51. Follow
52. Europe’s highest 
volcano
53. Marsh plan

54. Herd of seals
56. Sleeping platform

D o w n

FIREWOOD BANK 
OF THE RUBY VALLEY
VOLUNTEERS NEEDED!
Neighbors Helping Neighbors

 a job for every 
volunteer,  

at any skill leveL

    cUT - sPLIT -  sTACK

FOR MORE 
INFORMATION 

CONTACT

406-842-7392
A  L O C A L  C H A R I T Y

BEACON BUSINESS CENTER 
IS STOCKED WITH CHRISTMAS CARDS, 

CHRISTMAS TAGS & GNOMES!

SEE THE VARIETY 
OF CHRISTMAS 

CARDS, GNOMES 
AND TAGS 

 AT 203 S. MAIN IN 
SHERIDAN, MT

The Alder School is in need of a maintenance
person. This position is on an as needed basis. Wages are nego-

tiable.
If you are interested in this position,

Please call 406-660-1006.

Stop by the school for an application.

FOR SALE: 2 sets of Draft Harnesses
1st set with leather, silver spotted harness with collar & pads.
2nd set Bio thane silver spotted harness with collar & pads

$1200.00 each
Call  Steve at 406-533-5592

BUYING GUNS
LOOKING FOR ALL TYPES OF FIREARMS. 

CALL TODAY 
FOR A FAIR AND COMPETITIVE OFFER.

CALL: 406-596-3475



WORD PUZZLE

DECEMBER 21ST AT 6 PM AT THE
 TWIN BRIDGES SENIOR CENTER

You will learn how to decorate 6 different cookies!
Class is $30 and are filling up fast!

Hometown Cookie Co.  406-596-9999
hometowncookiecomt@gmail.com

TB Auto Parts
104 N. Main ST
PO Box 434
Twin Bridges, MT 59754

Phone: 406-684-5739
Fax: 406-684-5377
tb_auto@yahoo.com

Monday - Friday
8 am to 5 pm
Saturday

9 am to 12 pm

DANIEL & LEONA LEE
179 JUDY LANE - ALDER, MT

CELL: 406-217-2131
HOME: 406-842-5206
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CELL: 406-217-2131
HOME: 406-842-5206



SUDOKU PUZZLE

ANSWERS FROM LAST ISSUE

Meet
Sunny Harmon

Locally owned and operated.Locally owned and operated.
Serving SW Montana.Serving SW Montana.

Offering free 3D layout and quote.Offering free 3D layout and quote.
No job too big or small!No job too big or small!

  

Carpentry Flooring Drywall Sprinkler Svstems Automotive Repair 

Corey Theis
PO Box 42

Sheridan, MT 59749

720-732-6506
Cptice@yahoo.com
Free Estimates

117 North Main  Unit D
Sheridan, MT

www.aldercreekco�eeco.com
Hours - 7 a.m. to 3 p.m.






