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Newsletter
December 12 & 13 2020

CALENDAR OF EVENTS
11/26~ Celebration in the Oaks
01/03 Driving Tour

Buy Tickets Online
celebrationintheoaks.com

12/05 Cookies w/ Santa & the Belles
WWII Stage Door Canteen
10:00a-11:00a
nationalww2museum.org

12/05 Christkindl Market
&12/12 Outdoor German Xmas Market

The Preservation Resource Center's Holiday Home Tour, presented by McEnery Residential, goes
virtual this year, throwing open the doors to stunning historic New Orleans homes for a series of
video tours. From the comfort and safety of their
sofas, participants will enjoy learning about the
architecture and design of these grand residences,
all decked in holiday finery. The tour will include
holiday treats and traditions shared by the homeowners, as they walk us through rooms filled with
gorgeous artwork, furnishings and historic architectural details. Purchase tickets online—$40 Visit website for details: prcno.org/event/holidayhome-tour-2020/

deutscheshaus.org

ATM at 1615 Poydras
ATM machine at the building front entrance - facing
the entrance from outside - the ATM is to the right.
Transaction Fees:
Withdrawals up to $200 - $3.95
Credit Card Advance - $6.95

12/07 Pearl Harbor Day Commemoration

CAROLING IN JACKSON SQUARE
Sunday, December 20, 2020

12/10~ Hanukkah
12/18

Since 1946, Patio Planters of the
Vieux Carre has been presenting
Caroling in Jackson Square, a free
community sing-along for visitors and
locals alike. This treasured holiday
tradition continues, a la pandemic. Per Phase 3.3
gathering restrictions, ticketed admission will be
available on an extremely limited basis to ensure
mindful distancing. Songbooks will be provided, and
masks will be required.

WWII Museum Livestream
11:30a-12:00p
livestream.com/nww2m/
events/9410731

12/11~ Festival of the Bonfires
12/13 Xmas on the River-Cajun Style
festivalofthebonfires.org

12/20~ Christmas New Orleans Style
12/25 Nightly Virtual Concert Series
fqfi.org

12/25 Christmas Day
12/26~ Kwanzaa
01/01
12/31 New Years Eve

- Cheers!!

1615 Poydras
Property Management

Wishes you all
a safe & happy
holiday season!

Santa Claus is anyone who loves another
and seeks to make
them happy; who gives
himself by thought or
word or deed in every
gift that he bestows.
~ Edwin Osgood Grover

FANTASY FUDGE
Ingredients:
¾ cup (1 ½ sticks) margarine or butter
3 cups sugar
1 can (5 oz) evaporated milk (2/3 cup)
1 pkg. (12 oz) semi-sweet chocolate chips
1 jar (7 oz) Jet-Puffed Marshmallow Cream
1 cup chopped pecans (optional)
1 tsp. Pure Vanilla Extract

Those who cannot attend may join in virtually via live
streaming on www.patioplanters.net where songbooks may be downloaded. Families, restaurants,
hotels and businesses are encouraged to have their
own simultaneous Caroling festivities for even greater virtual participation. An online ticket lottery will
be conducted immediately prior to the event, based
on availability. Visit www.patioplanters.net or
contact admin@patioplanters.net for updates.
RECIPE SUBMITTED BY:
Christy Nichols
Property Management

“ Rich & delicious!
A holiday baking essential”

Special Tip: Cool, dry weather is recommended
for candy-making. If it is wet or humid
outside the fudge may not harden.

Method:
Lightly grease 13x9 inch or 9-inch square pan. Mix margarine, sugar and milk in heavy 2 ½ to 3 quart
saucepan. Bring to full rolling boil on medium heat, stirring constantly. Continue boiling 5 minutes on
medium heat or until candy thermometer reaches 234 degrees, stirring constantly to prevent scorching.
Remove from heat. Gradually stir in chocolate chips until melted. Stir in vanilla. Add Marshmallow
cream and stir until well blended. Stir in chopped pecans. Pour into a parchment-lined pan. Cool at
room temperature, cut into squares. Note: Do not substitute sweetened condensed milk for
evaporated milk.
High altitude: decrease recommended temp 2 degrees for every 1,000 feet above sea level.

