
ENJOY!

How to Decorate Your 
Home for the Holidays
‘Tis the season to make your home sparkle with lights and other festive 
decorations. Here are some tips to make a happy home and impress 
your entire neighborhood.

Decorate with Class and Style. Getting ready for the holidays isn’t just 
about putting your decorations up. It’s also about where to put them 
and the overall feeling you’re seeking. Be tasteful and specific about 
the decorating mood you want to set, whether it’s an original holiday 
theme or a sleek modern design that incorporates lights and color to 
create an icy postmodern feeling.

Don’t Hurt Yourself. Because we generally only put up decorations 
during the holiday season, it’s a good time for the unskilled to 
accidentally hurt themselves by doing something silly. Make sure you 
have the proper extension cords because over-worked or frayed 
extension cords can be a fire risk. Fortunately, LED lights don’t get hot 
the way old incandescent tree lights did. Using in-door lights outside 
can present not only a fire hazard but can also shock people who come 
in contact with them. Finally, once you have the right lights and safety 
cords, remember to turn them off before going to bed. It doesn’t take 
long for the heat from a bunch of holiday lights to catch a tree on fire.

Don’t Forget Seasonal Elements. “Festive” can mean a lot of things to 
different people. To switch things up, you can take a more rustic 
approach by bringing in bits of bark, lanterns and pine cones.

Don’t Expect Perfection. You might not be a DIY enthusiast—and that’s 
okay! Don’t accept the popular expectation for your home to look pro-
fessionally decorated. Instead, make it look like you. Plan your holiday 
décor around what you know, how much you can handle, and holiday 
fun will be sure to follow.

Ingredients
• 1/2 cup all-purpose flour
• 1/2 cup whole-wheat pastry flour
• 3/4 cup finely chopped pecans
• 1/2 teaspoon ground cinnamon
• 1/8 teaspoon salt
• 1/4 cup almond butter
• 3 tablespoons unsalted butter,

at room temperature
• 1/2 cup plus 2 tablespoons confectioners’

sugar, plus more for dusting cookies
• 1 egg white
• 1 teaspoon vanilla extract

Instructions
1) Preheat oven to 350 degrees F.
2) Whisk together flours, pecans, cinnamon, 
and salt. Cream butters and sugar. Add the egg 
white and continue beating until light and fluffy. 
Beat in vanilla extract. On low speed, gradually 
add flour mixture and beat until a dough forms.
3) Shape the dough into 3-inch balls, about 1 
heaping tablespoon each. Place dough balls 2 
inches apart on baking sheets lined with parch-
ment paper. Bake until lightly browned on the 
bottom, 10 minutes.
4) While cookies are still hot, sift confectioners’ 
sugar over the tops. Transfer to a wire rack and 
cool completely.
                  Recipe courtesy of foodnetwork.com 
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