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Southern Charm Home
Décor opened November
14, 2018 and owner
Tami Shipley describes
her products as “shabby
chic, farm house, vintage,
some antiques, furniture,
gifts, nostalgia, a lot of
various gift items starting
at $2.50.”
She does have some
very unique seasonal
gifts for the holidays if
you are looking for that
last-minute gift, stocking
stuffer, secret Santa
gift for work or maybe
something special for
yourself.
Located just south of
Remax Eastside on the
northern portion of Ferry
Road off SH 146 (4503
Ferry Road), Southern
Charm Home Décor
will stay open Friday and
Saturday until 7 p.m. this
weekend and be open
until 3 p.m. on Christmas
Eve. Regular hours are
Wednesday – Saturday 10

a.m. – 5:30 p.m.
Shipley says, “This has
been my dream for years
and my fiancé made it
happen by working beside
me.” Her 24-year-old
son, Cody, has been a big
support too. She added,
“It’s a labor of love.”
Shipley brings in new
products at least every
week, sometimes more
often.
She says her products
are unique and cannot be
found anywhere else in
town. She has two more
rooms planning to open.
Shipley is also a
Remax agent with
Remax Eastside and
thanks Realtor Christine
Shepherd for her
encouragement and
support.
Shipley has lived in
Baytown since 1979 and
calls herself a transplant
from many places. Her
late father was a general
superintendent so they

moved a lot as a child.
When her sister was five,
her father did not want
to move more than once
more. When offered a
couple of choices, he
chose Texas, soon retired,
became a minister and
started building churches.
Shipley says her father
raised his children to have
ambition and drive, “You
never stop learning. Never
stop working. Never stop
trying to better things,
better your life, better
yourself.”
Shipley hopes her
business will evolve into
a very large store in about
five years, possibly with a
new location in town.
Stop by and see the
beautiful gift ideas and
home decorations that
will put the finishing
touches on your holiday.
Call 281-770-0289 for
more information on
Southern Charm Home
Décor.

Southern Charm
Home Decor
Home Decor, Gifts
Vintage Items and Furniture
(281) 770-0289
Wed-S
Wed-Sat 10:00am - 5:30pm
4503 Ferry Rd. | Baytown, TX 77520

Spas Starting
at Only

$2999

Relax...

we have gifts
the entire family will love!

Big Green Egg.
10% OFF ALL EGGS &
EGGCESSORIES
NOW - DEC. 23RD

R
Rockustics
starting at

$299

1418 N. Hwy 146 | 281-420-7665

www.cryerpools.com
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How to keep gifts secret and hidden

Surprising loved ones and friends with
gifts is part of the excitement of the holiday
season. It can be just as exhilarating for giftgivers to witness the gifts being opened as for
the recipients who are tearing into the paper
to reveal their gifts. But in order for presents
to be the ultimate surprises, it is essential for
items purchased to remain a secret.
Whether shopping online or in-store, gift
buyers can do their best to hide gifts from
others.

Online shopping

The popularity of online shopping has now
made it possible for just about anything to be
purchased from the comfort of home or while
on-the-go. This same convenience has created
a new obstacle pertaining to keeping gifts a
secret, especially from a spouse or children
living in the same house. Gift-givers have
to essentially be package ninjas, intercepting
parcels from delivery people and burying the
digital trail leading back to the purchase. Here
are some tips for success.
• Clear your web search history and
computer cache frequently on shared devices.
This way you avoid loved ones stumbling
across past searches for gifts as well as seeing
all of those advertisements that seemingly
pop up magically in accordance with your

search history.
• Use your work email for receipts and
purchase correspondence. This helps when
spouses share one email account.
• Investigate if online retailers have private
shopping modes, which may mask purchases
from others.
• Create a family account to mask orders.
Retailers like Amazon enable you to set up
family sharing. This way each family member
can have a unique log in, which will then
separate order history logs among relatives.
This helps relieve the stress of wondering
if the kids saw your long history list of past
purchases.
• Turn off push notifications of purchases
or when the items will ship. This is key for
those who share digital devices and accounts.
You’ll avoid the message of “Name item has
just shipped” from being shared with others.
• Opt to have items shipped to the store
for in-store pickup, or arrange for an alternate
delivery address.

In-store purchases

Shoppers who do the bulk of their shopping
at brick-and-mortar shops may have an easier
job of keeping purchases a secret.
• Invest in a nondescript, opaque shopping
tote that will not draw attention to where you

have shopped. Retailers love to emblazon
their shopping bags with names and logos,
and that can cue savvy kids and adults as to
where you shopped.
• Pay in cash as much as possible. Reduce
the paper trail of purchases by purchasing the
more secretive gifts with cash.
• Tuck receipts into a well-hidden place that

others will not think to look.
• Consider shopping on lunch hour at work
and hiding gifts in the office until they can
be brought to the house when others are not
home.
Regardless of how gifts are purchased,
make sure to promptly wrap and hide presents
so they are not discovered before the big day.

Gift-wrapping tips and tricks
Much of the focus of each holiday season is on gift-giving, but all those gifts will eventually need to be wrapped. Stacks of presents
just waiting to be covered with paper and ribbon can overwhelm gift givers, prompting them to put off wrapping gifts until the last minute.
Hesitant wrappers with a pile of gifts to wrap can use these tricks to make the process go smoothly.

Find inspiration

Instead of looking at wrapping as yet another chore, try to envision how the recipient will feel peeling open the
paper and finding the gift inside. Wrapping can be the prelude to the gift itself, and intensify the anticipation. The
wrapping paper or style also may draw on aspects of the gift itself. For example, a knit scarf can be placed in a
crocheted stocking.

Handle oddly-shaped items

Wrapping rectangular boxes can be a snap, but what about something that’s round or full of angles? Think about
placing oddly-shaped items inside another item to make the shape more uniform. Shoe boxes, coffee cans and even
paper towel rolls can hold items. Then place the wrapping on these containers.

Cover prices

To enable easy exchanges or returns, do not cut off the price tags of gifts. Instead, place a festive sticker over the
dollar amount, but leave the scan bar visible. This way the gift recipient can return the gift with ease if necessary.

Keep supplies at the ready

Devote a bin or bins to wrapping supplies and tools. Having scissors, paper, tape, ribbon, and more in a designated
spot will cut down on having to hunt and peck when it comes time to wrap. Martha Stewart suggests getting a rotary
cutter to cut long straight or decorative edges on wrapping paper. Rotary cutters may be easier to use than scissors,
especially when paired with a ruler.

Wrap on a firm surface

Devote a table or counter to wrapping gifts. This will keep the paper taut and neat and make it easier to cut and
position. You risk tearing the paper or puncturing it when working on carpeting or bedding.

Color- or pattern-code gifts

It’s easy to visualize who gets what gift when each recipient has his or her own special wrapping paper. This is
also a handy idea when wrapping gifts from Santa, as it will differentiate the Santa gifts from the ones being given
by Mom and Dad.
With a few helpful pointers, wrapping gifts can be easy. And for those who prefer to skip the wrapping themselves,
many malls and retailers offer complimentary wrapping for a small donation to charity.

Holiday season meal tips when
you’re pinched for time

Much of the holiday
season can seem like a
blur, during which busy
men and women spend
much of their time
running here and there.
Holiday supplies need
to be purchased, homes
need to be decorated and
gifts must be bought and
wrapped.
During the busy holiday
season, men and women
pressed for time may be
tempted to turn to the
convenience of fast food
come mealtime. While
these fast foods may be
convenient, the cost of
dining out each night
and the lack of adequate
nutrition may not justify
the convenience. But no
matter how busy men and
women may be during the
holiday season, there are
still ways to eat healthy
meals that don’t take much
time to prepare.
Prep work
Meal preparation can
take a lot of time. But
buying ingredients in
advance, and saving the
trouble of last-minute
trips to the grocery store,
can make prep work go
much more smoothly and
quickly.
Devote some time on

the weekend to stocking
up on ingredients you
will need for the week
ahead. Stock up on storage
containers so that food
can be packaged into the
refrigerator or freezer.
Prepare rice and parboil
pasta to use as a starchy
and filling base to some
recipes. Peel, dice and
chop vegetables and
store in containers for
later use during the week.
Separate meat and poultry
into smaller, meal-sized
containers so you only
thaw out what you need
for a given meal.
Have a plan
Create a menu plan
so you will know which
recipes to create and
when. Build room into
your meal plan for really
quick meals, such as a
soup and sandwich night
or breakfast for dinner.
Planning a meal weekly
meal schedule saves you
time because you won’t be
searching for recipes each
weeknight. Such planning
also helps you to ensure
there’s plenty of variety in
your weekly meals.
Seek help from slow
cookers
A slow cooker can be
a real time-saver during

the holiday season. Slow
cookers can be set to cook
while you’re out of the
house. When you return,
you will find the meal
ready and waiting.
Slow cookers are very
popular, and as a result it’s
easy to find recipes both
online and in cookbooks.
Slow cookers can be used
to prepare sauces, soups,
roasts, casseroles, and
so much more. To make
slow cookers even more
convenient, prepackage
ingredients for recipes
in advance, storing them
in a plastic zip-top bag.
Then simply pour the
ingredients into the slow
cooker in the morning
before leaving for work.
Expand your horizons
A meal need not always
be a three-course offering.
On days you expect to
be particularly busy, plan
for a no-heat meal. Cold
cut sandwiches and salad
can fit the bill. A platter
of finger foods, such as
cheeses and crackers, fruit,
and vegetable sticks with
dips, can be filling as well.
If the kids are requesting
a bowl of cereal, let them
have it and save time. Eggs
and reheated leftovers and
quick and easy to prepare.

Dine out
Budget for a few meals
on the go. When shopping
at the mall, stop into a
restaurant for a sit-down
meal. Doing so will save
time and you can enjoy a
well-deserved respite from
cooking duties.

DIVINE DECOR & FURNITURE
All Name Brand Furniture! Modern & Contemporary!

Christmas Gifts!!

Arrangements
ments

Financing Available!! Good
ood or Bad Credit!
Credit!!
Facebook Divine Décor and Furniture
Instagram DivineDandF

723 Gresham

281-839-7473

281-422-5188 | 6503 Garth Road Ste 160
Baytown, Texas | www.shaysjewelry.com
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Host the holidays with homemade fruitcake
Holiday hosting is a big responsibility. Hosts must make their guests feel welcome and
comfortable, which often involves finding space for out-of-towners to lay their heads and
cleaning the home to ensure no one is put off by the dust and dirt that can accumulate over
time.
Hosting also involves feeding guests, and many hosts aim to provide the usual holiday
treasure trove of baked goods for their friends and family. Baking can satisfy holiday sweet
tooths, and the smell of baked goods can create that welcoming feeling hosts aim for. Some
foods are synonymous with certain times of year, and fruitcake is one food that’s enjoyed
almost exclusively during the holiday season. Fruitcake is sometimes an object of ridicule, but
homemade fruitcake, such as the following recipe from Jeanne Sauvage’s “Gluten-Free Baking
For the Holidays” (Chronicle Books), is sure to please those guests devoted to this holiday
staple.

Fruitcake

Serves 10 to 15
Macerated Fruit
21⁄2 pounds raisins, pitted prunes, pitted dates, and
dried figs, finely chopped
1⁄2 cup candied orange and/or lemon peel, finely chopped
1⁄3 cup candied or dried cherries, finely chopped
2⁄3 cup candied or preserved ginger, finely chopped
Grated zest and juice of 1 large lemon
Grated zest and juice of 1 large orange
1 tablespoon orange or tangerine marmalade
1 tablespoon apricot jam
1 cup applesauce
2 tablespoons brandy, sweet sherry or apple juice
1 cup unsalted butter, at room temperature, plus
more for greasing
3 cups Jeanne’s Gluten-Free All-Purpose Flour (see below)
1 teaspoon ground cinnamon
1 teaspoon ground ginger
1 teaspoon freshly grated nutmeg
1 teaspoon ground allspice
1 tablespoon baking powder
1 cup packed dark brown sugar
1 teaspoon pure vanilla extract
4 extra-large eggs, at room temperature
2 tablespoons brandy, rum, whiskey, sweet sherry, or apple juice, or as needed
The day before you bake the cake, prepare the macerated fruit. Place the raisins, prunes,
dates, and figs in a large bowl. Add the citrus peel, cherries, ginger, lemon zest and juice, and
orange zest and juice. Add the marmalade, jam, applesauce, and brandy and stir to combine.
Cover the bowl and let stand overnight at room temperature so that the fruits soak up the
liquid and the flavors meld. The mixture can macerate in the refrigerator for up to 1 week.
Preheat the oven to 325 F. If the fruit has been in the refrigerator, bring it to room
temperature. Grease the bottom and sides of a 91⁄2- or 10-inch springform pan with butter.
Line the bottom with three layers of parchment paper and the sides with one layer of
parchment. The batter will be very sticky.
In a medium bowl, mix together the flour, cinnamon, ginger, nutmeg, allspice, and baking
powder.
In the bowl of a stand mixer fitted with the paddle attachment, beat the butter on mediumhigh speed until light and fluffy, about 3 minutes. Add the brown sugar and beat for 1 minute.
Reduce the speed to low, add the vanilla, and beat until combined. Add the eggs, one at a time,

beating after each addition. Then beat for 1 minute longer. Add the flour mixture and beat until
just combined. Add the macerated fruit and, with a large wooden spoon, combine with the
batter. This requires a bit of strength. Scrape the batter into the prepared pan.
Bake for 2 hours, then reduce the oven temperature to 300 F and bake until a toothpick
inserted into the middle of the cake comes out clean, about 2 hours. If the cake browns too
quickly, you might want to tent it with aluminum foil for the last 2 hours so it doesn’t burn.
Remove the cake from the oven and, while it is still hot, pierce it all over with a skewer. Pour
the brandy over the top. Place the pan on a wire rack and let the cake cool completely.
Remove the sides from the pan and peel the parchment paper from the sides and bottom of
the cake. Wrap the cake in waxed paper and place it in an airtight container or wrap it in a few
layers of plastic wrap. Leave the cake at room temperature for 3 to 5 days to allow the flavors
to meld. If you used alcohol, you may store the cake in the refrigerator for up to 2 weeks.
Once the cake is sliced, store in an airtight container at room temperature for up to 1 week.

Jeanne’s Gluten-Free All-Purpose Flour
Makes 41⁄2 cups
11⁄4 cups brown rice flour
11⁄4 cups white rice flour
1 cup sweet rice flour
1 cup tapioca flour
Scant 2 teaspoons xanthan gum

In a large bowl, whisk together the brown and white rice flours, sweet rice flour, tapioca flour,
and xanthan gum thoroughly. Transfer the mix to an airtight container. Store in a cool, dark
place for up to 6 weeks or in the refrigerator for up to 4 months.

Last-minute ideas for the holidays

Tradition is a hallmark
of the holiday season.
Religious services, family
gatherings and trips to see
Santa Claus are just a few
of the many traditions
people adhere to during
the holiday season.
Many holiday shoppers
also adhere to the timehonored tradition of
last-minute shopping.
The perfect gift can
sometimes prove elusive,
especially as the sand in
the holiday hour glass
keeps dwindling. These
last-minute gift ideas may
be just what shoppers
need to put smiles on the
faces of their loved ones
this holiday season.
• Books: Books are
often overlooked,
especially now that
so many readers use
e-readers. But books

can be an ideal gift and
especially convenient for
last-minute shoppers, who
can even gift e-books. For
example, Amazon, which
has thousands of e-books
in its online library, makes
it easy for shoppers to gift
e-books to Kindle users,
who will simply receive
an email on Christmas
morning informing them
that their books are ready
to be downloaded to their
devices.
• Experiences: A 2017
survey by the global
research firm NPD
Group found that roughly
40 percent of holiday
shoppers planned to
give experiences as gifts
last year. Experience
gifts open up a host of
possibilities for lastminute shoppers stuck on
what to give those loved

ones who seemingly have
it all.
• Food/beverage:
Television channels such
as The Food Network
have changed the way
many people look at
food. When gifting the
family foodie, last-minute
shoppers may not need
to look further than the
latest hotspot restaurant
or specialty grocery store
for the perfect gift. Take
them out for a night on
the town or give a gift
card they can use at their
convenience. The craft
beer boom has created
a host of devoted and
knowledgeable beer
drinkers, so a gift card or
growler from a local craft
brewery is sure to please
people who love hoisting
frosty pints.
• Streaming service

See Letters
Be sure to read Letters to
Santa publishing Sunday,
December 23 in The
Baytown Sun.
You won’t want to miss
the local students’ letters,
complete the way they have
handwritten them, just in
time for Santa Claus.

subscriptions: Many
people are cutting
the cord with their
cable companies in
favor of streaming
services such as
Netflix and Hulu.
Subscriptions to such
services can make
ideal and affordable
holiday gifts. A sixmonth or yearlong
subscription likely
won’t break shoppers’
budgets and will
provide months of
entertainment to
loved ones.
Last-minute holiday
shopping is easier
than ever, especially
for shoppers willing
to think outside the
box.

to Santa December 23
Kristi Tucker’s class at Stephen
F. Austin Elementary of Goose
Creek CISD wrote their Santa
Letters and each made an
iMovie for their list.
Tucker says “These are second
graders who have been using
technology since Kindergarten.”
Go to:
http://baytownsun.com/multimedia/
to see all 22 videos.
Great work!

Hotspots
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Going to Going’s for lunch
If meat is your treat, then going to Going’s Barbeque Company on North Main might be on
your list of favorite restaurants
in Baytown.
For over 20 years, the folks at
Going’s have
chopped, diced,
sliced and catered for customers, serving
up some quality steak and
barbeque dish- MATT HOLLIS
es that would
make any Texan proud.
One popular offering is the
meat combo dinners. Get two,
three or four different kinds of
meat along with two side orders
and some bread, and you will
not be leaving hungry. For lunch
on a very windy day, I went with
the two-meat dinner. Brisket
and sausage were the choices
with green beans, a salad, a roll
and some chocolate pie to boot.
The slices of brisket had the
perfect pink smoke ring along
with that smoky flavor Texans
love. Some places have brisket
that is more like roast beef, but
not here at Going’s. The sausage
was flavorful and had an authentic smoked taste. It was hard to
finish because my appetite was
satisfied before the final bite.
Of course, no meat market
would be complete without

H I B A C H I
GRILL & BUFFET

Adult Lunch - Mon-Fri - $8.99 Adult Dinner - Sun-Sat - $11.89
Senior Lunch - Mon-Fri - $7.89 Senior Dinner - Sun-Sat - $9.89

Kids (3-8) - $5.49

Kids (9-12) - $7.49

HAPPY HOUR!- $7.45
Mon-Thurs • 2-5 pm

3703 Garth Road, Baytown • 281-838-8168

Wings,
Chicken Fried Steak,
Beer, Margaritas
& Much More!

Baytown Sun photo by Matt Hollis
Two-meat dinner, Brisket and sausage with green beans, salad, a roll and
chocolate pie.

steaks. And Going’s has plenty was excellent, and the cobbler
of those. Ribeyes, filet mignon, isn’t bad, either.
If you are into meats, and Gohamburger steak and more. No
ing’s has plenty of them, give
shortage of choices here.
If you are into the meat mar- them a try next time you are hunket side of Going’s, you can get gry. Just call Stilita, Rigoberto
it by the pound. Choose bris- and Linda Ruiz at 281-422-4600
ket, barbeque ham, pork ribs, or come by and visit at 1007 N.
chopped beef, barbeque chick- Main St. You can also get them
en, (or a chicken whole), tur- to cater for you. Happy eating!
key or links…
all guaranteed
to leave you
more stuffed
than a ChristEnchilada Plate
mas turkey.
There
are
Breakfast
Lunch
sandwiches
Special
Special
Monday-Friday 5am-7pm
$
as well. And M
Free Drink
Saturday- 5am-2:30
desserts. The Sunday-Closed
11am-2pm
5am-9am
chocolate pie 3507 Market St. | Baytown, TX | 281-422-9372

2.99

$

4

Breakfast
Br
Plate

Starting At

99

200 N. Alexander Dr. Baytown, TX • 281-422-9111
Mon-Wed: 5 a.m.-8 p.m. Thurs: 5a.m. - 6p.m.
Fri-Sat: 5 a.m. - 8 p.m. Sun: Closed

HAMBURGER
STEAK

Mashed Potatoes, Grilled Onions, Green Beans, TX Toast

ROOSTER’S
Restaurant & BBQ

1000

$

281.422.5327

6 W. Texas Ave, Baytown
RoostersInc.com
Mon-Thurs 10:30am - 8:00pm
Friday 10:30am- 9:00pm
Closed Sat & Sun

Cuban
Sandwich
Home of legendary

Express Tenders
and Chicken E
Sweet Tea!

®

FREE

Cafe Con Leche
with Ad

Full Bar

®

Hand Cut USDA Prime
Steaks
Live Dining Music
Thurs-Sat from 6pm - Close
T
Fresh Seafood & More

We Love to Cater!
Let us cater your
next office, church,
school or refinery meal

7300 GARTH RD. BAYTOWN, TX 77521
Open Daily 10:30am - 10:00 pm

Happy Holidays
from Our Family to Yours!
4232 Decker Dr.
281.424.2233

101 East Main St. La Porte, TX 77571
281-470-8484 | main101@sbcglobal.net
Mon-Thurs 10:30am - 9pm • Fri & Sat 10:30am - 10pm
Closed Sunday | www.main101.com

4am-5pm M-F
5am-3pm Sat.

Closed
Sunday

HOTSPOTS
The Baytown Sun
www.baytownsun.com

Subscribe to home delivery, and we’ll deliver it to your door for less than half the cost.

CHECK OUT OUR
HOLIDAY GIFT
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BUY 2 MONTHS GET 1 MONTH
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