Holiday Memories








By: Betsy Bearden


‘T was the night before Christmas, now what do I do, I have searched the fridge over, but where’s the tofu …


The Holidays: Time for family gatherings, good food, packing on the pounds. Shopping, decorating, shopping, eating, shopping; getting the spare room ready for guests and praying Cousin Eddie doesn’t park his “R.V.” in front of your house again this year. “Yep, that there’s a Rrrrrr V, Clark, and we’ll be taking it with us when we leave here—next month.”


Aside from all the magic of the season, one of my favorite things to look forward to is catching up with family and friends and re-telling favorite stories throughout the years. No matter how many times you have heard them, they’re worth hearing again. Of course, it seems when it comes to yours truly, most of the stories revolve around food.


Before I became famous for my tofu stuff, I was famous for pumpkin pie. Coming from a large family, I usually made between four and six pumpkin pies each Thanksgiving and Christmas, all from scratch, or “scraps” as my son called it when he was around three-years-old. Let me tell you, once you have made the pies, and stand there beaming over them as they sit on the countertop cooling off, it’s never good if a sudden nagging feeling hits you—a feeling like, I think I forgot to put the sugar in the mixture. It’s too late, it’s 1982, and nothing stayed open on any Eve of anything in that day in time. Well, I am sort of resourceful, and came up with the bright idea that I could poke holes in the pies with the tip of a wooden spoon, pour molasses in each hole, and then cover it with whipped cream. If you are thinking that was a pretty good idea—it wasn’t. Mistake: Numero-uno.


Fast forward about ten years. Now we are getting into the time that I decided to start sharing healthier eating alternatives and recipes with my family during the holidays. I had a diabetic aunt, Paula, and I wanted to try a pumpkin pie recipe for her that called for silken tofu and a sugar substitute (no, not molasses). I made two of the tofu pies with the new recipe, and the rest with the usual. Paula made such a fuss over how good the pie was so everyone else wanted to try a piece. It was a big hit until someone said, “This is really good, but what’s in it?” Dum da dum dum … 


“Oh, artificial sweetener, cinnamon, nutmeg…tofu.”  Mistake: Numero-dos.


I am banned from bringing pumpkin pies anymore. But that’s okay, because now I can bring safe stuff. Safe things like Macaroni and Cheese, Sweet Potato Casserole, Pineapple and Cheese Casserole. You know—safe stuff. “Hey, she can’t get tofu in that can she?”


Fast forward another ten years: I finally stopped trying to convince everyone that (Heaven Forbid!) tofu is good for you. So, smooth sailing prevailed but from time to time that illustrious question comes up and someone wants to know, “But what’s in it?” Let’s take a look at last year. You know those cute little noodles you can buy around the holidays, with the red, green, orange and yellow noodles in shapes of Santa and Christmas trees, and bow ties? I wanted to make my safe Macaroni and Cheese a little more festive, so I boiled the noodles and they were so cute, but once I added them to the casserole dish, and baked them in the gooey cheese mixture, they sort of lost their shape. I didn’t think anything more about it but was sort of disappointed that you really couldn’t make out the shapes of the bow ties, the Santas, or Christmas trees anymore. 


Once everyone arrived, we all served our plates and found a place to sit and enjoy our meals. All of a sudden I noticed things got uncomfortably quiet. Lots of whispering was going on, I heard someone say,” I don’t know what’s in it. Why don’t you ask her?” I saw probing forks, poking fingers, raised eyebrows, flared nostrils, and lots of whispering going on.  Mistake: Numero-tres!


Anyway, so much for the cute little noodles. Even though they lost their shape, the colors weren’t really so bad, except for the green ones. Why is it the green ones stood out the most, and seemed to glob out more than the other colors? It’s a mystery. 


But there is no mystery to what my husband and I like to do on New Year’s Eve. It has become a tradition for us to shop at Life Grocery during the holidays for something über special —Tofurkey! Yes, Tofurkey with all the trimmings. I highly recommend that if you have not yet tried it, you will thank me for pointing you in the right direction. 


I am sure you won’t procrastinate as I sometimes do and you won’t find yourself on the night before Christmas without all those holiday staples. Just remember that Life Grocery has everything you need to prevent that happening to you and you won’t want to miss out on all the specials they have in store throughout the holidays, and every day. So dash away, dash away, dash away all, to Life Grocery. Happy Christmas and peace on earth to each and every one of you.
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