
O V E R  T H E  F E N C E

History of Thanksgiving 
Holiday in the U.S.
In a 1789 proclamation, President George 
Washington called on the people of the 
United States to acknowledge God for 
affording them “an opportunity peaceably 
to establish a form of government for their 
safety and happiness” by observing a day 
of thanksgiving. Devoting a day to “public 
thanksgiving and prayer,” as Washington 
called it, became a yearly tradition in many 
communities.

Thanksgiving Became a 
National Holiday in 1863 
In that year, during the Civil War, Abraham 
Lincoln made his Thanksgiving Day 
Proclamation. He asked his fellow citizens 
to “to set apart and observe the last 
Thursday of November next as a day of 
thanksgiving and praise…”

It was not until 1941 that Congress 
designated the fourth Thursday in 
November as Thanksgiving Day, thus 
creating a federal holiday.

Turkey Trivia
l The average 
person in the 
United States will 
eat 15 pounds of 
turkey this year.

l A male turkey is 
called a tom, a 
female is a hen, 
and a youngster is 
a poult.

l Only male turkeys, or toms, can gobble, 
and they mostly do it in the spring and fall. It 
is a mating call and attracts the hens. 

l  At maturity, the average turkey shows 
off 3,500 feathers.

NOVEMBER HOME WARRANTY TIP:  
When setting clocks back to Standard Time, change the 
batteries in smoke and carbon monoxide detectors too!

November 3: Daylight Saving Time ends

November 11: Veteran’s Day

November 28: Thanksgiving 

Pre-Holiday  
Appliance Check
How to check your oven temperature:  
If you are worried about your oven not 
properly heating, you can quickly check it 
yourself. Buy an oven thermometer and 
place it in the oven.  Set the oven 
thermostat to 350 degrees F.  The oven 
should heat to between 325 degrees and 
375 degrees. In most cases it is considered 
acceptable if the actual temperature is 
within 25 degrees of the set temperature. 
It is often possible to adjust the thermostat 
knob or to recalibrate the electronic range 
control if the oven is not reaching the right 
temperature.

Clean Filters Make for a More Efficient 
Dishwasher: Filters protect the pump and 
motor seals. Many dishwashers have a filter 
located under the spray arm, near the 
bottom of the appliance. The filter can get 
clogged with sediment from hard water, 
food residue, or even detergent build-up. It 
is important to check the condition of the 
filter to make sure it is intact, has no holes 
in the screen and is free of debris. If the 
filter has been damaged you can purchase 
an inexpensive replacement.

Say goodbye to a smelly garbage 
disposal: If your kitchen doesn’t smell its 
best, check your garbage disposal. Food 
particles easily collect inside the disposal 
blades. The fact that you frequently run 
water through your disposal isn’t enough 
to prevent this collection of food debris. 
Freshen up a disposal by grinding half a 
lemon or lime. 

Avoid the Plumber  
This Holiday Season!
The day after Thanksgiving is the busiest 
day for plumbers. You can avoid an 
emergency call to the plumber by 
following these DON’TS:

l DON’T overload the garbage disposal 
with large amounts of starchy foods. 

l DON’T place heavy foods like pasta, pota-
toes, rice or coffee grounds in the disposal. 

l DON’T place stringy foods such as celery 
or rhubarb in the disposal; the strings are 
hard on the disposal blades. Use the 
garbage can instead!

l DON’T dump grease directly down 
drain —it solidifies in the drain! That 
includes poultry skins.
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Quick Fixes for  
Cooking Calamities 
No buttermilk? Use plain yogurt or 
thinned sour cream or crème fraîche 
instead. Or add 1 tablespoon lemon juice 
or white vinegar to 1 cup milk and let stand 
5 minutes.

No dry bread crumbs? Just get some 
bread, tear it up into small chunks, saute in 
a skillet with a little butter until browned.

No eggs? If it’s for baking, substitute 1/4 
cup applesauce for 1 egg.

No cake flour? For 1 cup of cake flour, sift 
together 7/8 cup all-purpose flour and 2 
tablespoons cornstarch.

No sweet potatoes for a casserole, soup 
or gratin-type dish? Use butternut squash 
or pumpkin.

No granulated sugar? For every 1 cup 
needed, use 3/4 cup confectioners’ sugar 
or 3/4 cup honey.

No parchment paper? Use brown paper or 
waxed paper (not over high heat), or just 
grease and flour the pan.

No kitchen twine to truss the turkey?  
Use unwaxed, unflavored dental floss.

Ingredients

1 (6-ounce) bag of Seasoned Cornbread 
Stuffing  

1/2 cup melted butter or margarine 

3 eggs, well beaten 

1 1/2 cups chicken broth 

1/2 cup crumbled crisp bacon 

3/4 cup chopped dried apricots 

Preparation

In a large bowl, combine stuffing mix 
with melted butter or margarine, eggs, 
broth, bacon and 1/2 cup of the chopped 
apricots. Spoon mixture into 12 greased 
muffin cups. Top each muffin with a 
sprinkling of the remainder of chopped 
apricots. Bake at 350 degrees for 30 to 35 
minutes, or until firm. Cover muffins with 
aluminum foil if chopped apricots on top 
brown too quickly. 

Yields 12 stuffing muffins. 

APRICOT STUFFING MUFFINS

The simple meaning of ‘Thanksgiving’ 
is the expression of gratitude.  
At the heart of the celebration is  
the idea of giving thanks for the 
goodness of the season past.  
Happy Thanksgiving!!!

Repair, Replace, Relax with Fidelity National Home Warranty (FNHW). A home warranty from FNHW provides both the home buyer 
and seller with “peace of mind” when it comes to repairs and/or replacement of a home’s major systems and appliances. FNHW prides 
itself on superior customer service, including quick response time and efficient solutions for homeowners’  problems and needs. 

If you are thinking of buying or selling a home in the near future, please call  
for a personal interview and property assessment with no obligation.

This is not intended as a solicitation if your property is currently listed with another agent. These materials contain information and articles obtained from third parties.  
FNHW does not endorse the recommendations of any third party nor guarantee the information provided is complete or correct. 
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