
December 2019 Newsletter 

President’s Greeting 

Happy Holidays! I hope this finds everyone happy and 
healthy!  I want to say a big thank you to everyone that 
helped at last months meeting! From bringing items for 
the shoeboxes we filled for operation Christmas Child, 
to helping make decorations for  our parade float, you 
all made enormous contributions.  The Modesto 
Christmas Parade is next Saturday, so I will post 

pictures in next month’s newsletter.   

 Next Sunday, December 8th, is our Christmas Party!  Please RSVP 
for how many people are coming in your party, and what dish you are 
bringing.  We will be meeting same time (1:30pm) and same place (16th 
& G Street) but will be having a luncheon.  We will also be doing a gift 
exchange, which is optional.  If you choose to participate, bring a 
wrapped gift to join the fun!  There is a $10 limit on the gift.   

Lastly, I wish everyone a merry Christmas and happiness throughout 
2020! 

Sincerely, 
Kim Bardsley 

Camellia Society of Modesto 
 December Meeting 

Sunday, December 8th @ 1:30 pm 

Modesto Central Fellowship Hall, at the 

corner of  16th and G Street downtown 

Modesto 

RSVP for our Christmas Party! 

camelliasocietyofmodesto@gmail.com 

mailto:camelliasocietyofmodesto@gmail.com


  

Meeting  Reminder! 
When:  

January 12th, 2020 at 1:30 pm 

Where:  

Modesto Central Fellowship Hall, at the 

corner of 16th and G Street downtown 

Modesto 

 

Yummy Sweet Potato Casserole 
 

Ingredients 

• 4 cups sweet potato, cubed 
• 1/2 cup white sugar 
• 2 eggs, beaten 
• 1/2 teaspoon salt 
• 4 tablespoons butter, softened 
• 1/2 cup milk 

  

• 1/2 teaspoon vanilla extract 
• 1/2 cup packed brown sugar 
• 1/3 cup all-purpose flour 
• 3 tablespoons butter, softened 

1/2 cup chopped pecans 

1 Directions 

1. Preheat oven to 325 degrees F (165 degrees C). Put sweet potatoes in a medium sauce-
pan with water to cover. Cook over medium high heat until tender; drain and mash. 

2. In a large bowl, mix together the sweet potatoes, white sugar, eggs, salt, butter, milk and 
vanilla extract. Mix until smooth. Transfer to a 9x13 inch baking dish. 

3. In medium bowl, mix the brown sugar and flour. Cut in the butter until the mixture is 
coarse. Stir in the pecans. Sprinkle the mixture over the sweet potato mixture. 

4. Bake in the preheated oven 30 minutes, or until the topping is lightly brown. 


