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November came and was gone quicker than Santa Claus delivers
presents. Okay, maybe not the funniest joke however, it did fly by!
It was filled with so much joy, creating the perfect start to that Christmas
spirit. We had such an amazing time at our November Luncheon with
our wonderful members along with some of their spouses. 
Just a reminder that we will not be having a December Luncheon
however be on the lookout for our January Luncheon. It will be held on
January 24, 2023. We have lots of exciting things coming in the New
Year.
December is a time of giving so be sure to check out the volunteer
opportunities. 
We hope you all have a wonderful month and Happy Holidays from us to
you!



November Luncheon

 

Our November Make it, Bake it, or Fake it event was so much fun! Our
silent auction was a hit and watching every one go back to back on who

would win, we LAUGHED OUT LOUD. We enjoyed the company of friends
and meeting new friends. Another fulfilling event to remember!



InThe Gate 

Cold weather is here to stay, well at least for a few months. Indoor fun for the whole family at Twin Oaks
Bowling Center which is right on post. Our Fort Sill bowling alley houses 36 lanes, along with providing

shoe rentals, snacks and drinks at the Strike Zone bar and restaurant. They also have pool tables and an
internet cafe. 



Letter From Our PresidentFirst, let me say thank you for all of your wonderful
donations and contributions to our November event-
Make it, Bake it, Fake it. I wanted to win all of the
baskets, they were all incredible! We raised over
$1900.
Plus, all of the non perishables we were able to
donate to the Hero’s Pantry. Thank you! 
With the Holidays approaching, I hope you take some
time for yourself and enjoy. 
The busy season is approaching and we sometimes
forget to take time for ourselves. You are all amazing,
independent, strong, resilient and can accomplish
anything thrown your way. But try to remember to
take time for yourselves and just breathe.
It’s going to be a new year, new you. Which is our
upcoming theme for our event in January. 
For December, we will be focusing on our Tour of
Homes, which is the evening of December 3rd. It’s a
great way to enjoy the historical architecture that Fort
Sill has to offer. Whether it’s a date night, coffee
group, friends night, it’s something fun for everyone.
All of the proceeds benefit our scholarships for
military dependents. Please go on our website and
order your tickets before they sell out.
We are in need of a Hospitality chair- if you like to
work with vendors and help with our luncheons, this is
the right position for you.
We are also in need of a webmaster- if you love
technology and creating/monitoring websites this is
for you. 
We are also in need of some Sub-Club leaders too. 
Please message us and we can send more
information. 
Don’t forget to check out our upcoming events, there
is always something for everyone. 
Keep Sleigh-ing it,

Lauren Taylor 
2022-2023 President



FSPSC offers a wide array of Sub-Clubs. Join a club with other spouses that
have interests that are similar to yours. Some members might even argue

that the Sub-Clubs are the best part of being a FSPSC Member! 
 Look for our sub club groups on Facebook!

We have a club for everyone......and if you don't see one that you are
interested in let us know so we can start one!

 
 

-PSC Community Volunteer 
-PSC Hiking and Exploring 
-PSC Crafting
-PSC Sip and Play
-PSC International Cooking Club

-PSC Lunch Bunch
-PSC Book Club
-PSC Mommy and Me
-PSC Bible Study
-PSC Fitness and Health



Save the Date 
Tour Of Homes - December 3rd

 
Hiking & Exploring Club -

December 6th
 

Sip&Play/ Bunco - December 9th
 

International Cooking Club -
December 12th

 
Lunch Bunch - December 14th 

 
Book Club - December 14th

 

 











Volunteer Oppurtunities 

“The gift of service leads to a life of love.”
 

~Mary White.

Tour of Homes - 2vp.fspsc@gmail.com

Holiday in the Park- 580-355-3541 

Child and Youth Services – vmis.armyfamilywebportal.com

Religious Services Office – vmis.armyfamilywebportal.com

Designated drivers for 31st BDE- vmis.armyfamilywebportal.com

The Salvation Army – 580 355-1802

The Red Cord– redcord@theredcord.org

The Red Cross – 580-704-0198

BEST Mentoring – bestmentor18@gmail.com

Hearts that Care - https://heartsthatcarelawton.org/volunteer/

Hungry Hearts Feeding Ministry – 580-704-9224

Lawton Food Bank – 580-353-7994

Lawton Animal Welfare – 580-581-3219

Lovesick Ministries – lovesickok.org

 



Recipe Corner 

   Preheat oven to 350°. In a large bowl, combine the flour, sugar, baking powder,
salt and baking soda. Cut in butter until mixture resembles coarse crumbs. In a
small bowl, whisk the egg, orange juice and zest; stir into dry ingredients just
until moistened. Fold in cranberries and walnuts.
   Spoon batter into a greased and floured 8x4-in. loaf pan. Bake until a toothpick
inserted in the center comes out clean, 65-70 minutes.

Cranberry Nut Bread
Prep: 75 min.• Bake: 65 min. + cooling Makes: 1 loaf (16 pieces)

2 cups all-purpose flour
1 cup sugar
1½ tsp. baking powder
1 tsp. salt
½ tsp. baking soda
¼ cup butter, cubed
¾ cup orange juice
1 large egg, room temperature
4 Tbsp. grated orange zest
1½ cups fresh or frozen cranberries
½ cup chopped walnuts

1.

2.

Cool in pan for 10 minutes before removing bread to a wire rack to cool completely

Mexican Wedding Cookies
1 cup unsalted butter, softened     
½ cup white sugar
2 teaspoons vanilla extract
2 teaspoons water   

2 cups all-purpose flour
1 cup finely chopped almonds
¼ teaspoon salt
½ cup powdered sugar, or more as needed

Beat butter and sugar in a medium bowl with an electric mixer until light and fluffy. Mix in vanilla
and water. Add flour, almonds, and salt; beat on low speed until dough is just combined. Cover
and chill for 1 to 3 hours.
Preheat the oven to 325 degrees F (165 degrees C).
Shape chilled dough into 1-inch balls and place 2 inches apart onto unlined cookie sheets.
Bake in the preheated oven for 15 to 20 minutes. Remove cookies from the sheets and transfer
to wire racks to cool, 20 to 30 minutes.
Place powdered sugar in a shallow bowl. Roll cooled cookies in powdered sugar to coat.
Transfer to an airtight container and store at room temperature.

DIRECTIONS
1.

2.
3.
4.

5.



Recipe Corner 
EGG NOG 

6 large egg yolks
1/2 cup granulated sugar
1 cup heavy whipping cream
2 cups milk
1/2 teaspoon ground nutmeg
pinch of salt
1/4 teaspoon vanilla extract
ground cinnamon , for topping

Whisk the egg yolks and sugar together in a medium bowl until light and
creamy.
In a saucepan over medium-high heat, combine the cream, milk, nutmeg and
salt. Stir often until mixture reaches a bare simmer. 
Add a big spoonful of the hot milk to the egg mixture, whisking vigorously.
Repeat, adding a big spoonful at a time, to temper the eggs. 
Once most of the hot milk has been added to the eggs, pour the mixture back
into the saucepan on the stove. 
Whisk constantly for just a few minutes, until the mixture is just slightly
thickened (or until it reaches about 160 degrees F on a thermometer). It will
thicken more as it cools.
Remove from heat and stir in the vanilla, and alcohol*, if using.
Pour the eggnog through a fine mesh strainer into a pitcher or other
container and cover with plastic wrap. 
Refrigerate until chilled. It will thicken as it cools. If you want a thinner,
completely smooth consistency, you can add the entire mixture to a blender
with 1 or 2 tablespoons of milk and blend until smooth.
Serve with a sprinkle of cinnamon or nutmeg, and fresh whipped cream, if
desired.
Store homemade eggnog in the fridge for up to one week.

Instructions
1.

2.

3.

4.

5.

6.
7.

8.

9.

10.

https://tastesbetterfromscratch.com/vanilla-extract/


December Advertiser
Spotlight

Casey Polk ~ YOUR baker
253-222-6815

Fort Sill, OK 73503
simplywhippedbakery@gmail.com

FB: @Simplywhippedbakery

Courtney Newhouse
Buyers Agent 

Julie Bridges Office 
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580.353.7496 O
814.366.4250 C



ARE YOU FLOCKING KIDDING ME!?


