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The Fall Booklet
by Sarah Kress
Prologue Recipes Crafts Home & Garden Activities Holidays
Dear Reader,
I hope you will enjoy the traditions in The Fall Booklet and that they will inspire you to celebrate the beautiful autumn season.
Seasonal Traditions are very important because they help us to enjoy the subtle changes that take place in nature and in our lives during the year. When we are not aware of these changes, the seasons start to blend together into a string of days full of routine responsibilities, and life starts to feel like it's flying by.
Even small traditions help us live in awareness of the seasons. A simple fall tradition that I enjoy is lighting a diffuser with essential oils of clove buds, ginger, cinnamon or nutmeg. These scents put me in the mood for baking, which of course is another fun autumn activity.
Please share with me any fall traditions that you enjoy from year to year, as well as your feedback about the traditions in The Fall Booklet. Feel free to email me at thefallbooklet {at} gmail {dot} com, or to fill out a feedback form by clicking the link below.
Click here to send me your feedback!
Thank You!
Sarah Kress
Managing Member of Sarah's Writings, LLC
©2007, 2008 Sarah's Writings, LLC. Copying or distributing the content of The Fall Booklet or the website is illegal without written consent from Sarah's Writings, LLC.
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Fall Food & Drinks
Warm Drinks Herbal Teas Breakfast Soups Meats Vegetables Desserts Appetizers Thanksgiving
Warm Drinks
Spicy Apple Cider
½ gallon apple cider
2 cinnamon sticks
Peel from half an orange
Peel from half a lemon
3 whole allspice berries
4 whole cloves
1 tsp. green cardamom pods
Optional: brown sugar
Pour the cider into a crock pot. Contain the spices in a small bag of cheesecloth, tie the cloth with a string and drop it in the pot. Cook the cider on low about 3 hours. To make hard cider, add apple brandy or rum! Traditional Hot Chocolate One 14 oz. can sweetened condensed milk 1/2 cup unsweetened cocoa 1 and 1/2 tsp. vanilla extract tiny dash of salt 6 and 1/2 cups hot water Marshmallows In a large saucepan, heat the milk, cocoa, vanilla and salt over medium and stir. Slowly add the water and heat until the mixture is hot but not boiling. Pour the hot chocolate into mugs and top each mug with marshmallows. Indian Chai Tea 4 cups of water 1/2 tsp. grated fresh ginger 1/2 tsp. black peppercorns 1/2 tsp. ground cinnamon 1/2 tsp. whole cloves 1/2 tsp. green cardamom pods 4 tsp. black tea, such as Assam, Ceylon, Darjeeling, Nilgiri or Sikkim. Milk and honey to taste Boil water in a saucepan and add the black tea leaves of choice. Add the spices and let the tea steep for about 5 minutes and then strain it into a tea pot. Add milk and honey to taste. Warm Carob Drink 1 cup milk 2 Tbsp. carob powder (at most health food stores) 2 Tbsp. honey 1/2 tsp. pure vanilla extract Sprig of mint leaves Heat the milk slowly in a saucepan until hot but not boiling. Then, add the rest of the ingredients and stir until mixed.
Herbal Teas
Before trying any herbal teas listed below, please research the health affects of the herbs and talk to your doctor about them, especially if you are on medications. A great place to find information is the U.S. Food and Drug Administration's website. The following herbal teas can be made by steeping the dry or fresh herbs in a tea pot of hot water or in a French press. Leaves should be steeped for about 5 minutes. Roots and bark should be steeped for about 10 minutes. If prepared in a tea pot, remember to strain the tea while pouring it into mugs. Use 1 teaspoon of dried herbs for every mug that will be filled, or 2 teaspoons of fresh herbs per mug. Following is a list of herbs for teas which I have selected because of their taste or beneficial qualities: Peppermint Leaf, Lemon balm, Lavender, Chamomile, Jasmine, Licorice, Nettle, Clover Blossom, Alfalfa, Mint, Sarsaparilla, Raspberry leaf, Parsley, Sassafras, Rose hips, Thyme, Rosemary, Woodruff, Savory, Lemon verbena, Fennel, Catnip, Marjoram, Sage, Hyssop, Blackberry leaves, Dandelion, Roobois Of course, these herbs can be mixed to achieve more complex teas. Below are a few herbal blends to try: Mint Tea 2 parts Spearmint 2 parts Peppermint 2 parts Lemon Balm 1 part Catnip Root Tea 2 parts Sassafras 2 parts Sarsaparilla 2 parts Licorice Root Flower Tea 3 parts Chamomile 2 parts Rose buds 2 parts Lavender flowers Black, green, oolong and white teas are just as delicious to drink during this time of year, but if you're sensitive to caffeine it's best to drink these in the morning or during the day. Warm Meals
Another great way to welcome fall is to prepare warm meals which incorporate seasonal ingredients. Following is a list of many fruits and vegetables that are in season during fall. The recipes which follow include many of these foods.
Fall Produce
Acorn squash
Apples
Belgian endive
Butternut squash
Cauliflower
Celeriac
Figs
Garlic
Ginger
Mushrooms
Parsnips
Pears
Pomegranates
Pumpkin
Quince
Sweet potatoes Swiss chard
Breakfast Recipes
Fall Spice Pancakes
2 cups pancake mix
1/2 Tbsp. ground ginger
1/2 Tbsp. ground cinnamon
1/2 Tbsp. ground cloves small dash of salt
2 eggs
1 and 1/2 cups milk
Topping:
2 ripe pears, peeled, cored and sliced
100% grade A maple syrup
In one bowl, combine the pancake mix, spices and salt. In another bowl, whisk the eggs, and milk. Stir the wet ingredients into the dry and whisk just to combine. Next, warm the pear slices with the maple syrup in a small sauce pan over medium-low heat. Coat a skillet with butter over medium heat. Spoon batter onto the skillet. Flip the pancake when bubbles rise and the edges are dry. Serve pancakes with warm sliced pears and maple syrup.
Baked Apples
2 small apples per person, or 1 large apple Chopped walnuts or pecans
Brown sugar
Cinnamon
Nutmeg
Butter
Preheat the oven to 350 degrees fahrenheit. Butter the bottom of a shallow baking pan. Next, skin and core the apples and place in the pan. Drizzle some melted butter over the apples, and coat the chopped nuts with the rest. Add brown sugar, cinnamon ant nutmeg to the nuts and spoon the mixture into the apples. Sprinkle a little more brown sugar on the apples and then place the baking sheet on the center rack of the oven. Bake for about 10 minutes or until the apples are tender.
Poached Quince with Cottage Cheese
4 small yellow quinces (they're yellow when ripe
1 and 1/2 cups sugar
4 cups water
1/2 tsp. cinnamon
1/2 tsp. pure vanilla extract
Cottage cheese
Boil the water, sugar, cinnamon and vanilla in a medium saucepan. While waiting for the liquid to boil, peel the quinces with a vegetable peeler, cut them in quarters, carefully cut out the cores, and then slice them. Once the syrup is boiling, reduce the heat to a simmer and add the quince slices. Cover the saucepan and simmer for an hour, or until the quince slices are tender and turn a pink color. Remove the saucepan to cool and then top a bowl of cottage cheese with poached quince slices.
Pomegranate Jelly for Toast
3 pomegranates
1 lemon
1 package powdered pectin
2 and 1/2 cups white sugar
3-4 canning jars with lids
Cut the pomegranates in half and then submerge them in a large bowl of water. The seeds will sink and the rind will float. Discard the rind, then collect the seeds and put them into a food processor. Pulse the processor a few times, then strain the juice into a bowl and discard the seed pieces. If there is not exactly 4 cups of juice, add freshly squeezed lemon juice to get 4 cups.
In a large kettle pot, boil the canning jars and lids for five minutes. Remove the jars and place them on a clean paper towel. Return the water in the pot to a boil. In a saucepan, boil the pomegranate juice, lemon juice, and powdered pectin. Once a hard boil has been achieved, add the sugar and continue to boil for 2 minutes exactly. Take the pan off the burner and skim off the foam.
Carefully funnel the jelly into the jars, up to about 1/4 of an inch from the rims. Wipe the rims and then screw on the lids. Place the jars carefully in the large kettle pot of boiling water. The water level must be more than an inch above the jars. Keep the water boiling over the jars for about 5 minutes, then remove them carefully to cool. If the jelly canned successfully, you will hear a popping noise as the jars cool.
Soup Recipes
Cauliflower Soup
2 Tbsp. butter
1 head cauliflower, without leaves
1 russet potato, peeled and chopped
4 cups chicken stock
1 tsp. nutmeg
1/4 tsp. cayenne or more to taste
2 cloves garlic, minced
2 cups milk or cream
Salt and pepper to taste
Chop the cauliflower into pieces, then add them to a large pot with everything but the milk or cream. Bring the soup to a boil, then reduce the heat to a simmer. Add the milk or cream, and cover the pot to cook for about 30-40 minutes, or until the cauliflower and potato pieces are tender. Puree the soup in a blender or food processor, and then return to the pot to reheat.
Parsnip Soup
3 Tbsp. butter
1 and 1/2 pounds parsnips, chopped
1 tsp. ground coriander
1 tsp. ground cumin
1 tsp. ground turmeric
1 tsp. ground mustard seeds
1 garlic clove, minced
1/4 tsp. chili powder
5 cups chicken stock
2/3 cup cream
1 Tbsp. olive oil
salt and pepper to taste
Fry the parsnips in a little oil and melted butter in a large pot for about 3 minutes. Stir in the spices and garlic and cook for another minute. Add the stock and then bring the mixture to a boil. Next, turn down the heat, cover the pot and simmer the soup for about 40 minutes, or until the parsnips are tender. Puree the soup in a blender or food processor and then return it to the pot. Add the cream slowly and stir until the soup is hot and ready to be served.
Pumpkin Soup
3 cups fresh, thinly sliced pumpkin meat
3 Tbsp. oil
3 Tbsp. non salted butter
4 cups vegetable stock
3/4 cup cream
1 tsp. nutmeg
1 tsp. ground pepper
1 tsp. salt
2 Tbsp. chopped fresh parsley
Salt and pepper to taste
In a large pot over medium, heat the oil and butter. Add the pumpkin and cook for about 5 minutes. Add the stock, cream, nutmeg, pepper, and salt, then bring the soup to a boil. Reduce the heat, cover and simmer for 40 minutes. Puree the soup in a blender or food processor and then return to the pot. Ladle the soup into bowls and then garnish with chopped parsley.
Meats
Venison Stew
Two pounds venison, cut into small pieces 3 carrots, sliced
3 ribs of celery, sliced
1 can of chopped tomatoes
1/4 cup all purpose flour
1 Tbsp. dried oregano
1 Tbsp. dried thyme
3 garlic cloves, minced
2 bay leaves
1/2 cup red wine 4 cups beef stock salt and pepper
In a small bowl, combine the flour and dried herbs. Coat the venison pieces in flour. In a large pot, heat the oil over medium. Once the oil is hot, add the floured venison pieces and cook until browned. Add the celery and carrots to the pot and stir for about three minutes. Next, add the wine and scrape off the bits on the bottom of the pot. Add the rest of the ingredients and bring the stew to a boil. Reduce the heat, cover the pot and simmer for 45 minutes to an hour, or until the venison is tender.
Roast Beef
Medium chuck roast
1/4 cup of all purpose flour
1 and 1/2 cups of sliced mushrooms 1 cup of chopped carrots
2 sliced celery ribs
2 Tbsp. of fresh sage, chopped 2 Tbsp. of fresh rosemary, chopped 1 Tbsp. of celery seed
4 cloves garlic, minced
1 cup of red wine
2 cups of beef stock
3 Tbsp butter
3 Tbsp. all purpose flour
Coat the roast in flour and then brown it in a pan over medium heat. Transfer the roast to a crock pot. Deglaze the pan with the wine, making sure to scrape up all the bits, and then pour it into the crock pot. Add the veggies, fresh herbs, celery seed, garlic, and beef stock. Cook on low for about 6 to 8 hours, or until the roast is done. Once the roast is done, transfer it and the veggies to a dish and cover it with foil. In a saucepan, melt the butter and then whisk in the four, stirring for about two minutes. Add the liquid in the crock pot to the saucepan and bring the gravy to a boil. Reduce to a simmer and allow the gravy to thicken.
Broiled Salmon with Mustard Dill Sauce
1 salmon fillet
2 Tbsp. extra virgin olive oil salt and pepper
Sauce:
1 cup sour cream
1/8 cup lemon juice
2 Tbsp. chopped fresh parsley
2 Tbsp. chopped fresh dill
2 Tbsp. Dijon mustard
Preheat the oven to 350 degrees fahrenheit. Place a broiling rack in a pan and lightly drizzle it with olive oil. Place the fillet on the rack with the skin side down. Drizzle the remaining olive oil on the salmon and then season it with salt and pepper. Broil the salmon for about 10 to 15 minutes, or until the meat is light pink and flakey, and the fat turns white. In a saucepan over medium-low heat, combine the sauce ingredients and stir until warmed through.
Vegetables
Sweet and Spicy Acorn Squash
2 small acorn squash, cut in half with seeds removed
1/4 stick butter
1 Tbsp. fresh sage, finely chopped
2 Tbsp. Dijon mustard
2 Tbsp. honey
Salt and pepper
Preheat the oven to 375 degrees fahrenheit. On a baking dish, place the squash halves with the skin-side down. Next, melt the butter and mix it with the sage, mustard and honey. Drizzle the mixture over the squash halves, sprinkle them with salt and pepper and bake for about and hour and 20 minutes, or until the squash is tender.
Baked Sweet Potatoes
2-3 boiled sweet potatoes
3 Tbsp. melted butter
2 Tbsp. brown sugar Salt and pepper
After boiling the sweet potatoes until they are tender, let them cool while preheating the oven to 350 degrees fahrenheit. Peel the sweet potatoes, and place them on a baking sheet. Melt the butter and mix it with the brown sugar. Sprinkle the potatoes with salt and pepper, drizzle the butter and sugar over them and then cook the potatoes for 15-20 minutes or until heated.
Roasted Root Vegetables
1 potato, chopped
1 yam, chopped
1 beet, chopped
1 turnip, chopped
1 rutabaga, shopped
2 small onions, quartered Extra virgin olive oil
Dried thyme and rosemary
Preheat the oven to 400 degrees and move the rack to the bottom third of the oven. Grease a roasting pan. Lay out the vegetables on the pan and mix them around. Drizzle them with extra virgin olive oil and sprinkle them with dried herbs. Roast the veggies for 30 minutes or until they're tender when pierced with a fork.
Mushrooms with Beans
2 Tbsp olive oil
4 Tbsp butter
2 shallots, chopped
3 garlic cloves, crushed
2 cups sliced mushrooms such as chanterelle, oyster, and crimini
6 Tbsp marsala wine
1 and a half cups mixed canned beans (red kidney and pinto), rinsed and drained
3 Tbsp. grated Parmesan cheese
2 Tbsp grated Parmesan cheese
2 Tbsp chopped fresh parsley
Salt and black pepper
Freshly cooked fusilli pasta
Heat the oil and butter in a frying pan, then add the shallots and fry for about two minutes. Add the mushrooms and fry for two more minutes. Add the garlic and stir the mixture for a minute or until the garlic is golden but not burned. Next, add the wine and spices. Stir in the beans and cook the mixture until it is heated. Stir in the grated Parmesan cheese until it melts. Serve the mixture over pasta and sprinkle each plate with parsley.
Desserts
Chocolate Dipped Figs
10 large dried figs
2 cups water
1/2 cup semi sweet chocolate chips
1/2 cup white chocolate chips
10 mini marshmallows or 10 pecans
Cut a small hole in the side of each fig to push in a mini marshmallow or pecan. On the stove, heat a small sauce pot filled with 2 cups of water over medium heat. Place a glass bowl on top of the sauce pot, and add the white chocolate chips into the bowl. Stir the chips until they melt, then completely dip each fig in white chocolate. Place the figs on wax paper to cool. Wash the bowl and then repeat the process with semi-sweet chocolate, but only dip the figs half-way.
Baked Pears with Ice cream
1/2 stick of butter
1/2 cup brown sugar
1/2 cup 100% grade A maple syrup
6 small pears, peeled, cored, and halved
1/2 cup chopped nuts
Vanilla ice cream
Preheat the oven to 400 degrees fahrenheit. Butter a baking dish. In a microwave safe bowl, melt the butter. Then mix in the maple syrup and sugar and pour the mixture to the baking dish. Lay the pears flat side down, and bake them for about a half an hour. While the pears are baking, toast the chopped nuts in a pan over medium heat, stirring until they are fragrant and golden brown. Set them aside. Flip the pears and baste them, then return them to the oven for about 10-15 more minutes or until they are golden. Remove the dish from the oven and transfer the pears to bowls and top each serving with vanilla ice cream and nuts.
Vanilla Applesauce
1 pound sweet apples (about 2)
1 pound tart apples (about 2)
1 vanilla bean split lengthwise
1 Tbsp lemon juice
2 Tbsp. brown sugar
1/2 tsp. pure vanilla extract
Peel, core and quarter the apples. Combine the apples with 1 cup water, the vanilla bean and lemon juice in a saucepan and boil the applesauce. Reduce the heat to medium, cover and cook for about 15 minutes. Stir in the brown sugar if desired. Let the applesauce cool, remove the vanilla bean and whisk the sauce to a desired consistency. Stir in the vanilla extract if desired.
Appetizers
Apple Chips
2 large tart apples such as Granny Smith
4 Tbsp. sugar
Preheat the oven to 225 degrees fahrenheit. Place one oven rack at the top of the oven and the other in the lowest position. Line two baking sheets with parchment paper and sprinkle 1 Tbsp. of sugar on each. Core the apples and then slice them so that the slices are very thin. Arrange the slices on the baking sheets and sprinkle them with the remaining sugar. Bake the slices in the oven for an hour, and then switch positions of the baking sheets before baking them for another hour. The chips are done when they are golden and dry. Cool them on a rack before serving.
Toasted Nuts
2-3 cups mixed nuts (unsalted)
2 Tbsp. maple syrup
1/4 tsp. cayenne
1/2 tsp. curry powder
1/2 tsp. cinnamon
1/2 tsp. salt or more to taste
Preheat the oven to 400 degrees fahrenheit. Mix the nuts and other ingredients in a bowl, and then lay the nuts on a cookie sheet. Bake them for 15 minutes, making sure to stir the nuts every 5 minutes, or until the nuts are golden.
Cheddar and Parmesan Popcorn
3 Tbsp. vegetable oil
2 cups popping corn kernels
1/4 cup cheddar cheese powder
1/4 cup parmesan cheese powder
1/2 tsp. mustard powder
Salt and pepper
Heat the oil in a large pot (one that has a lid) over medium heat and drop in a couple corn kernels. When the kernels pop, add the rest and cover the pot with a lid. When the kernels begin popping, shake the pot to keep them from burning until the popping begins to slow down or the lid starts to pop off! Pour the popcorn into a large paper bag with the other ingredients and shake the bag. Serve the popcorn in a large bowl.
Pumpkin Dip for Fruit
1 8-oz package cream cheese, room temperature
2 cups confectioner's sugar
1 15-oz can solid pack pumpkin
3 tsp. home-made pumpkin spice
1 tsp. vanilla extract
1/2 tsp. ginger
Apple, pear and banana slices
Add all of the ingredients in a mixer bowl (except the fruit) and blend them on low with the mixer.
Thanksgiving Recipes
Turkey with Oranges and Herbs 1 turkey, neck and giblets reserved Orange slices
Lemon slices
1 cup dry white wine
Fresh herbs: thyme, rosemary, sage, Oregano 3 cups chicken stock
3 Tbsp. extra virgin olive oil
Salt and pepper
Preheat the oven to 400 degrees fahrenheit, and place the rack in the low position. Rinse the turkey and place it in a large roasting pan. Tie the legs, and stuff it with the orange slices, lemon slices, and fresh herbs. Drizzle the turkey with about 3 Tbsp. of olive oil, and sprinkle it with salt and pepper. Add 3 cups of chicken broth to the pan and cover the turkey with foil. Bake for about an hour, then reduce the temperature to 350. Remove the foil, add 1 cup of white wine to the pan and baste the turkey. Continue to cook the turkey until an inserted meat thermometer reads 165 to 175 degrees (should take about an hour and a half, to two hours). When done, transfer the turkey to a platter and cover with foil. Save the pan drippings for gravy.
Gravy
Strained pan juices from baking the turkey About 1-2 cups chicken broth
4 Tbsp. unsalted butter
1/4 cup all purpose flower
In a medium saucepan, slowly melt the butter, then whisk in the flour and stir for about 1 minute. Add the pan drippings and 1 cup of chicken broth. Bring the gravy to a boil and stir for a couple of minutes, then reduce the heat and simmer until it reaches the right consistency. If it becomes too thick, add more chicken stock.
Stuffing
4 Tbsp. unsalted butter
1/2 loaf of bread
1 small granny smith apple (peeled, chopped)
1 small golden delicious apple (peeled, chopped)
2 ribs of celery, sliced
1/4 cup flat parsley leaves
1/4 cup dried cranberries
1 Tbsp. chopped fresh sage
1/2 tsp. fennel seeds
3 cups chicken broth
1 egg
handful of chopped walnuts
2 apple pork sausage links
Preheat the oven to 325 degrees fahrenheit. Rip the bread into bite size chunks and arrange them on a baking sheet. Bake them for about 10-15 minutes or until the pieces are golden and crispy. Set them aside to cool. In a skillet over medium, toast the chopped walnuts and then set them aside. Cook the pork sausage links and chop them into small pieces, then add the butter, chopped apples, dried cranberries, sliced celery and fennel seeds, and fry for about 4 minutes or until the apples and celery are tender. Next, add the stock and parsley and bring the mixture to a boil, then remove from the skillet from the heat. In a bowl, beat the egg, then add the bread chunks and mix them together. Add the apple and sausage mixture to the egg and bread mixture in a casserole dish, and bake for about 40 minutes or until the stuffing is golden and crispy on top.
Garlic Mashed Potatoes 1 large head of garlic
About 6 large russet potatoes 1/2 stick butter
1/4 cup of cream
Salt and pepper
Chop the garlic head in half and set the two halves on a baking sheet with the cut sides up. Drizzle the halves with a bit of olive oil and then set them under the broiler with the oven door open. Stand by to make sure the garlic does not burn. Remove the garlic from the oven when the halves are golden and the cloves are tender. Remove the skins after they have cooled.
Wash the potatoes with a vegetable scrub, peel them and then slice them. Add the slices to boiling water and boil them for about 15 minutes, or until the potato slices are really tender. Drain the potatoes, and return them to the pot over medium low heat. Add the butter, cream and garlic cloves. Mash them all together with a potato masher and then serve the mashed potatoes when the mixture is heated through.
Sweet Potatoes
4 cups peeled, thick slices of sweet potatoes 1/4 cup 100% Grade A maple syrup 1/2 stick butter
1/4 cup brown sugar
Large marshmallows
Preheat the oven to 375 degrees fahrenheit. Butter a medium casserole dish and arrange the sweet potato slices in the dish. Melt the butter in a small sauce pan over low heat. Mix in the maple syrup and brown sugar, and then pour the syrup over the sweet potato slices. Bake them for 30-40 minutes or until the sweet potato slices are tender. Then, arrange marshmallows on top and bake for 5 more minutes, or until the marshmallows are golden.
Cranberry Sauce
4 cups fresh cranberries
1 cup orange juice
1 cup brown sugar
1 Tbsp. grated fresh ginger dash of cinnamon
Combine all the ingredients in a medium saucepan. Slowly bring the sauce to a boil, and then simmer until it thickens.
Pumpkin Pie
1 can (16-oz) pumpkin
3/4 cup firmly packed brown sugar
3 eggs
1 tsp. cinnamon
1/2 tsp. ginger
1/2 tsp. salt
1/4 tsp. cloves
1 unbaked pie crust
Place pumpkin, brown sugar, eggs, cinnamon, ginger, salt and cloves in a mixer bowl. Attach the bowl and flat beater to the mixer. Turn to speed 2 and mix for about 30 seconds. Stop and scrape the bowl. Continue mixing on speed 2, then slowly add the milk and mix for about 1 and 1/2 minutes. Fill the crust with the pumpkin mixture. Bake the pie at 400 degrees for 40 to 50 minutes, or until a knife inserted near the center comes out clean.
Pecan Pie
2 eggs, slightly beaten
1 cup light corn syrup
1/4 cup sugar
2 Tbsp. salt
1 tsp. vanilla
1 and 1/4 cups broken Texas native pecans
1 unbaked pie crust
Preheat the oven to 375 degrees fahrenheit. Spread the pecans in an unbaked 9-inch pie shell. Mix the remaining ingredients and pour the mixture over the pecans. Bake the pie for 40-50 minutes or until the filling is set.
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Autmn Crafts
Fall Wreath Staircase Swag Window Figures Fridge Magnets Lanterns Sun Catcher Fall Tote Ghosts Candle Holders Hanging Feeder Suet Feeder
Fall Wreath
Wire coat hanger
Colorful fall leaves and berries with stems
Floral wire
Unbend a wire coat hanger and shape it into a circle or a heart shape. Twist the ends to secure the shape. Next, wrap the end of the floral wire around the coat hanger until it's secure. Gather a large bunch of leaves and berries with the stems all facing one direction, and secure the bunch to the coat hanger by tightly wrapping the floral wire around the stems a few times. Take another bunch of leaves and place them over the stems of the first bunch, and secure the second bunch with floral wire in the same way. Do this until the entire coat hanger is covered. The larger the bunches of leaves, the thicker the wreath will be. Hang the wreath on a nail or with a loop of floral wire.
Fall Staircase Swag
10 foot long string (or however long you need)
Evergreen branches, leaves, and stems with berries
Floral wire
two bows of ribbon
Take one end of the string and tie it into a small loop (about 1 inch in diameter). Do this to the other end. This way, you can hang the swag at each end when you're done. Next, tie the floral wire to one end of the string. Then, take bunches of clippings with the stems in one direction and wire them tightly to the string with the stems facing away from the loop at the end. Wire the next bunch so that it hides the stems of the first bunch, and continue this way until the entire string is covered. Attach bows of ribbon to the ends of the string to hide the loops, and then hang the swag to the banister of a staircase or wherever you like,
Simple Halloween Window Figures
Large pieces of cardboard (cut apart the sides of a large box) Acrylic craft paint in black
Scissors
Hole puncher or nail
Pencil or felt tip pen
Lay out the sheets of cardboard. Sketch the outline of bat silhouettes. If you would like a pattern for this to print out, please click HERE. Next, cut out the shapes. Paint one side of each shape with black acrylic paint and let them dry. Turn the shapes over and paint the other sides, then let them dry. Punch a hole at the top of each bat with a hole-punch or nail. Tie white thread through the hole of each bat, and tape the top part of the string to the top of the window sill so that each bat hangs as close to the window as possible. Your bats will be visible with the curtains open or closed!
Fall Fridge Magnets
small circle magnets (at craft stores)
Hot glue gun and glue sticks (at craft stores)
Sheets of thin cardboard (cut apart the sides of a cereal box or macaroni box)
Scissors
Pencil
Acrylic craft paint in red, orange, yellow, black and white
Lay out the sheets of cardboard. Sketch the outlines of different shapes including leaves, pumpkins, bats and ghosts. Cut these shapes out and then paint them. Let them dry, then hot glue a magnet to the back of each one. These magnets are simple and cute! Recycled Can-Lanterns
Washed tin cans with paper covers removed Medium length nail and hammer
Non-slip gloves
Craft wire
Pencil
Votive candles
Fill the tin cans with water and then put them in the freezer over night. The next day, take one can at a time and take it outside so that it doesn't drip on the kitchen floor. Draw a fall shape on the front of the can with a pencil, such as a leaf or pumpkin. Next, punch holes along the design with a nail and hammer, and punch two holes at the top of the can at opposite sides. When done, thaw the can in the sink. Run wire through the holes at the top of the can to make a handle. Drop a votive candle inside to light.
Autumn Sun Catcher
Colorful fall leaves
Paper towels
Heavy object (book or brick)
Wax paper
Iron
String or wire
Colorful beads to string
Small suction cup with hook attached
Pick out freshly fallen leaves. Ones that feel like leather and are not brittle are best. At home, place a paper towel on a table or inside a book, and then lay the leaves flat on top of it. Lay another paper towel on top, and close the book or place a heavy object on top such as a brick. Let the leaves flatten and dry for two days. Then, place the leaves on top of a square piece of wax paper, with the leaves resting on the waxy side. Lay down another square piece of wax paper on top of them, with the waxy side down. Next, iron the two pieces together with the iron on low. Be careful not to burn the paper! Pierce two holes at the top of the paper, tie a string to one hole, thread beads onto the string and then tie the other side to the other hole. Hang with a suction cup on the window.
Fall Tote 1 or 2 apples
Fall leaves (not brittle ones) Fabric paint
Canvas tote
Zipper to sew
Cut the apples in half and remove the seeds. Squirt a little bit of paint in just one color on a plate. Next, place a sheet of wax paper inside the tote, to make sure the paint doesn't bleed through. Take an apple half and dip the flat side into the paint, and wipe off any globs. Press the apple-stamp onto the fabric. Do the same with the leaves. When finished with one color, wash off the plate and use another color. Let the paint dry according to the directions on the bottle. Hand-sew or machine-sew a zipper to the mouth of the tote to finish it.
Halloween Ghosts Gauze or cheesecloth Aluminum foil
Liquid starch
Newspaper
Take a large sheet of aluminum foil, then crunch and shape it into a ghost figure with a head and arms (make the figure about 6 inches tall). Next, soak the gauze or cheesecloth in a bowl of liquid starch until it is saturated. Drape the gauze over the tinfoil figure and set it down on newspaper to dry. Make sure the bottom of the cloth is spread out so that the ghost will stand on it's own after it dries. Once dry, remove the tinfoil and place the ghost in a spooky spot!
Fruit and Squash Candle Holders Apples
Small squash
Sharp knife
Melon baller or spoon
Cut a circle around the core of the apples and around the stem of the squashes, and carve out enough of the cores to place a small votive candle inside. Use a spoon or melon baller if necessary. Place the candle in the hole of each fruit and squash and arrange them on a table top. Light the candles and dim the lights.
Hanging Bird Feeder
Empty, rinsed plastic soda bottle
2-3 Wooden dowels about 6 inches long and 1/4" in diameter, or sticks
Sharp scissors
Nail and hammer
String or craft wire
Black oil sunflower seeds
After emptying and rinsing a plastic soda bottle, punch a hole near the base of the bottle with scissors, and another hole near the base of the bottle on the opposite side. Next, push a dowel through the bottle so that it sticks out on each side.
Repeat this process again, but this time punch holes a little higher up the bottle. If the bottle is tall enough, repeat this process a third time so that the third set of holes are above the second set.
When all the dowels have been pushed through the bottle, punch small slits above each perch where birds can extract seeds.
Do not make the holes too big or the seeds will fall out. Next, fill the bottle with seeds. Then punch a hole through the lid with a nail and hammer, and thread a piece of string or wire through it. Tie the string or wire under the cap and then screw the cap on the bottle. Hang the bottle up in a tree and wait for birds to find the feeder.
Suet Bird Feeders
1 cup corn meal
1 cup dried fruits such as cranberries, raisins, dates or cherries
1 pound fat or suet, shopped (fat is very cheap to buy from the local butcher)
Empty, rinsed tuna cans
Melt the fat in a sauce pan over medium heat, and then mix in the cornmeal, and dried fruits. Let the mixture cool slightly before pouring it into the empty tuna cans. Let the suet harden before setting the cans outside for the birds. The suet cans can be nailed to fence posts or hung close to tree trunks so that birds can perch while eating the suet.
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Fall Fun
Outdoor Activities Indoor Activities Movies Fall Music Halloween Music
Outdoor Activities
Apple picking
Going to a pumpkin patch
Making a scare crow
Jumping in leaf piles
Running through corn mazes
Going on hay rides
Collecting leaves for pressing
Making bird feeders to hang around the yard
Hanging bird feeders outside retirement homes Making squirrel feeders
Indoor Activities
Making fires
Making candle lanterns Making decorations Quilting
Sewing
Craft booking
Playing games
watching movies
Movies
For adults: The Shining Silence of the Lambs
Poltergeist
Halloween
A Nightmare on Elm Street The Exorcist
Home for the Holidays
For families:
Casper
Harry Potter movies
It's the Great Pumpkin, Charlie Brown Beetlejuice
The Nightmare Before Christmas The Witches
A Charlie Brown Thanksgiving Mouse on the Mayflower
One Special Night
Fall CDs
1. Autumn Leaves- Mantovani Orchestra
2. Autumn- George Winston
3. Autumn Songs: Popular Works for Solo Piano
4. Autumn Classics
5. In Classical Mood: Shades of Autumn
6. The Four Seasons- Antonio Vivaldi
7. Autumn: A Collection of Seasonal Classics
Halloween Music
There are so many musical compositions to listen to on Halloween which don't include sounds of chains rattling or witches cackling. Following is a short list. The name of the composer for each work is listed first:
1. Johann Sebastian Bach. Toccata & Fugue in D minor ("The Dorian")
2. Johann Sebastian Bach. Fantasy & Fugue in G minor.
3. Franz Liszt. Fantasy & Fugue on Bach.
4. Franz Liszt. Mephisto Waltz. 5. Antonio Soler. Sonata in D minor, No. 117.
6. Hector Berlioz. Symphonie Fantastique, movements 4 and 5.
7. Jehan Alain. Litanies.
8. Johannes Brahms. Piano Quintet in G minor, Op. 25.
9. Edvard Grieg. In the Hall of the Mountain King.
10. Bela Bartok. Music for Strings, Percussion, and Celesta, movement 3.
11. Wolfgan Amadeus Mozart. Requiem ("Dies Irae").
12. Carl Orff. Carmina Burana, O Fortuna.
13. Charles Ives. Robert Browning Overture.
14. Johannes Brahms. Hungarian Dance No. 5 in G minor.
15. Modest Petrovich Mussorgsky. A Night on Bald Mountain.
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Autumn Chores
Home List Garden List
Home To-Do List for Fall
1. Put new batteries in the smoke detectors and in the carbon monoxide detectors, and test them.
2. Check the fire extinguishers, purchase new ones if necessary and place one on each floor of the house.
3. Clean out the fireplace and have the chimney inspected.
4. Have a heating professional inspect the furnace and change the filter.
5. Check the weather stripping around windows and doors and replace the stripping if necessary.
6. Restock firewood and chop rounds if necessary.
7. Have the roof inspected and repaired if necessary.
8. Prepare vehicles for rainy weather. Check the tread of tires, check the breaks, the anti-freeze, wipers, weather stripping, break lights, and batteries.
9. Prepare winter emergency car kits with flashlights, batteries, portable radios, candles, and sand or kitty litter, and foods that can be prepared without heat or refrigeration. Prepare a black-out and first aid kit in the house as well.
10. Place the space heater and fuel in the garage where it can be accessed.
11. Inspect areas around the house where animals might enter, such as rats, and raccoons, and repair any holes you find.
12. Replace outside light bulbs.
13. Place rugs in areas where muddy boots might walk.
14. Take down summer curtains and put them in storage. Put up thicker curtains for fall and winter.
15. Flip the mattresses and store summer sheets and blankets. Replace with flannel sheets and thicker blankets.
16. Store summer clothes and shoes and get out boots, slippers, robes, long socks and underwear, long sleeved shirts, sweaters, coats, hats and umbrellas.
17. Donate worn linens and clothes to women's shelters and homeless shelters.
18. Place Throw-blankets around the house. 19. Donate canned goods to the food bank.
Garden To-Do List for Fall
1. Continue to water evergreen trees and shrubs until freezing temperatures arrive.
2. Set out extra bird feeders and suet feeders.
3. Clear debris from gutters and downspouts.
4. Transplant or divide perennials that have dead plant matter in the center.
5. Plant biennials and early-bloom perennials in early fall.
6. Plant trees and shrubs in early fall.
7. Remove summer plants from containers and replace with cool weather plants and evergreens.
8. Transplant deciduous trees and shrubs after they have dropped their leaves.
9. Store the garden hose before freezing weather and cover the faucet to protect the pipe from freezing.
10. Plant early spring bulbs before the ground freezes.
11. After the first frost, dig up non-hardy bulbs for winter storage.
12. Add 2 inches of mulch to the garden after the first frost, but not up to the woody trunks of plants.
13. Empty terra cotta pots and store in the garage so that they don't freeze and crack.
14. Place cement and fiberglass pots on feet so that they do not freeze to the ground
15. Store the lawn furniture and ornaments in the garage to prevent them from blowing away in strong wind storms.
16. Stir the compost pile.
17. Shred leaves and use them as mulch or mix them into the compost pile.
18. Prune shrubs and dead-head flowers.
19. Prune dead stems and crossed branches of dormant plants.
©2007, 2008 Sarah's Writings, LLC. Copying or distributing the content of The Fall Booklet or the website is illegal without written consent from Sarah's Writings, LLC.
The Fall Booklet
by Sarah Kress
Prologue Recipes Crafts
Home & Garden Activities Holidays
Autumn Holidays
(September, October and November in the U.S.) Grandparent's Day Rosh Hashanah Labor Day Mexican Independence Columbus Day Halloween Diwali Veteran's Day
Thanksgiving Ramadan
Grandparent's Day- Starting in 1973, Grandparent's Day has been celebrated on the first Sunday after Labor Day in the United States.
Rosh Hashanah- In Judaism, Rosh Hashanah is a celebration that takes place on the first and second days of the Jewish new year.
Labor Day- The first Monday in September is celebrated as Labor Day in the United States. This holiday is a tribute to the labor movement and to workers.
Mexican Independence- Every September 16th, Mexicans celebrate
Mexican Independence- Every September 16th, Mexicans celebrate 1820.
German-American Day- October 6th was declared as GermanAmerican Day by President George W. Bush in 2001, to recognize the ways in which German-Americans have contributed to the development of the United States of America.
Columbus Day- The second Monday in October is celebrated as Columbus Day in the United States. This holiday was originally started by Italian-Americans as a celebration of how Christopher Columbus arrived in the New World, and as a celebration of Italian heritage.
Halloween- Halloween is a holiday that has evolved as a combination of Celtic, Roman, and Christian holidays which were centered around celebrating the dead. It is celebrated in the United States on October 31st.
Diwali- Hindus celebrate Diwali, a huge, five-day holiday that is all about candles, fireworks and prayers for health and knowledge. The celebration of Diwali originated in India.
Veteran's Day- Originally celebrated as "Armistice Day" to honor veterans of World War I, Veteran's Day is now a holiday for celebrating American veterans of all wars. It is celebrated on November 11th.
Thanksgiving- The first Thanksgiving feast took place between American colonists and Native Americans in 1621. It is celebrated in the United States on the fourth Thursday of November with the tradition of feasting.
Ramadan- Muslims celebrate the ninth month of their calendar which is called Ramadan because the Qur'an was revealed to the prophet Muhammad in the ninth month. Muslims celebrate Ramadan with prayers and fasting.
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