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Congratulations to our photo contest winner, Wes Peery! Thank
you to everyone who participated and submitted your photos. We
are very lucky to have such a beautiful place to call home! Mr. & Mrs. Claus will be making
an appearance at the Hub
clubhouse on Tuesday,
December 6th from 4-6pm. We
will have milk and cookies and
an area to make food for
Santa's reindeer!

Events in Bowling Green

e Downtown BGKY Lights Up:
Fri. 12/2 from 3:30-8pm @
City Hall

e Mistletoe Market: Fri. 12/2
from 5-8pm @  SoKY
Marketplace

e Miracle on College Street
Mile: Sat. 12/3 from 6am-
11pm @ 340 E. Main Ave

e The Nutcracker: Sun. 12/11

from 2-4pm @ Van Meter Join us Thursday, December 8th

Hall for a Holiday Potluck. Feel free to
e Holly Jolly Christmas Expo: bring your favorite holiday dish,

Sun. 12/11 from 12-5pm @ whether that be an appetizer,

entrée or dessert! We will provide

drinks, Rafferty's chicken tenders,

and live music starting at 5:30om
in the Hub clubhouse.
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Prep Time: 10 mins
Cook Time: 2 mins

Ingredients

-1/2 cup white sugar -2 1/2 cups crushed vanilla wafers
-3 tbsp corn syrup -1 cup chopped walnuts

-1/2 cup bourbon -1/3 cup confectioners' sugar

-1 cup semisweet chocolate chips

Directions

-Place chocolate chips into a microwave-safe bowl. Heat in
microwave for 1 min., stir and then continue to heat at 20 sec.
intervals, stirring between each until melted and smooth. Stir in sugar
and corn syrup. Blend in bourbon. Add crushed vanilla wafers and
chopped nuts. Mix until evenly distributed. Cover and refrigerate until
firm.

-Roll the chilled chocolate mixture into bite-size balls. Roll balls in a
mixture of ground nuts and confectioners' sugar.

-Store in a covered container for 1 week before serving to blend the
flavors. (optional) = -

Team Member Y3
Spotlight —

-Meet David Dixon-

David is our Hub maintenance supervisor.
He has been a part of The Hub crew for 2
years. David is originally from Chicago, IL,
home of his favorite snack the Chicago
dog. His free time includes riding his
motorcycle, cars, and being a girl dad.
David is responsible for ensuring the Hub
is always up to standards and in tip top
shapel!

- —r .




