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 Midwinter Revels Program 
December 20, 2020 @ 7pm 

 

Welcome Yule 

 Calling the Quarters: Air, Fire, Water, Earth   

 Song:  “Gower Wassail” traditional, adapted by A. Kingstrom  

 Poem: “The Shortest Day” Susan Cooper 

 

Reader’s Theater  – The Solstice Soliloquies 

 Father Winter (Scott Cramer) 

 Krampus (Kendrick Winthrop-Davies) 

 Bear (Karl Winthrop-Davies) 

 Owl (Jane Graves) 

 Santa Lucia (Amanda Harrington) 

 Father Winter: Reprise “A Glee for Winter” (Scott Cramer) 

 

Into the Dark 

 Santa Lucia: Midwinter’s Muse (Amanda Harrington) 

 Song:  “The Light Within” (sing-along at home)  

 Candlelight Procession and Photo Montage 

 Solstice Intentions: Call and response with David Breeden  

 

The Light Returns 

 Song:  “A Winter Solstice Carol” Diane Benjamin 

 Quarter Dismissals:  Earth, Water, Fire, Air  

 Closing Song:  “One More Circle Round the Sun”  Peter Mayer    

 

 

Quarter Readers: Phil Duran, Karen Rowehl, Leina Hunt, and Lisa Greene 

 

Singers: Heather Martens, Julia Morse, Dave Morse, Beth Gohdes, Bill Karns, Scott Sandberg, 

Audrey Kingstrom, and Bob Aderhold 

 

“The Solstice Soliloquies” was written by Phil Duran and Audrey Kingstrom.  Santa Lucia’s 

words include excerpts from the BBC hit series “Call the Midwife,” “Approaching Solstice” by 

Patricia Monaghan, and “Anthem” by Leonard Cohen. Father Winter’s “A Glee for Winter” was 

adapted from nineteenth century poet, Alfred Domett.   
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 Lyrics & Poem Links  

Tune in @ 6:45 pm on December 20th for pre-program caroling!  

 

Pre-Program Carols 

 

Sleigh Ride 

Music by Leroy Anderson; Lyrics by Mitchell Parish 

 

Just hear those sleigh bells jingling, ring-ting-tingling, too 

Come on, it's lovely weather for a sleigh ride together with you 

Outside, the snow is falling, and friends are calling, "yoo-hoo!" 

Come on, it's lovely weather for a sleigh ride together with you. 

 

Giddy-yap, giddy-yap, giddy-yap, let's go 

Let's look at the show 

We're riding in a wonderland of snow 

Giddy-yap, giddy-yap, giddy-yap 

It's grand -- just holding your hand 

We're gliding along with a song of a wintery fairyland. 

 

Our cheeks are nice and rosy, and comfy-cozy are we 

We're snuggled up together like two birds of a feather would be 

Let's take that road before us and sing a chorus or two 

Come on, it's lovely weather for a sleigh ride together with you. 
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Solar Carol 

(tune: “Angels We Have Heard on High”) 

by Adam Austill, Court Dorsey, Charlie King, and Marcia Taylor 

 

See the sun how bright it shines 

on the nations of the earth. 

All who share this thing called life 

celebrate each day’s rebirth. 

 

So-o-o--lar power, re--newable energy (2x) 

 

Brother river, so you hear 

how the valley calls you down. 

Send your rushing waters near, 

let the joyful hills resound.  (chorus) 

 

Sister wind we’ve heard on high 

sweetly singing o’er the plain. 

And the windmills in reply 

echoing their glad refrain.  (chorus) 

 

How we love complexity 

when the answer’s rather plain. 

Join the sun in jubilee, 

sing with us this joyous strain.  (chorus)  
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The Twelve Joys of Solstice 

by Martha Hardesty and Audrey Kingstrom 

 

On this dark night of solstice we want to be right here—to 

 

1. (all) Celebrate the longest winter night 

2. Welcome in the season 

3. Light up all our candles 

4. Sing out for peace 

5. Cheer the rising sun 

6. Count our many blessings 

7. Toast your good health 

8. Kindle a new friendship 

9. Dance with the children 

10. Carol with our neighbors 

11. Laugh with the mummers 

12. Bid the year farewell  
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Mid-Program Singalong 

 

The Light Within 

(tune:  “Greensleeves”) 

Anonymous, adapted by Audrey Kingstrom 

 

Verse 1 - Now darkness lies upon the land; 

The sun swings low across the sky. 

The night is long, the year winds down; 

With each short day, we watch it die. 

 

Chorus: 

Seek, seek, the light within, 

The warmth of love and friendship dear; 

Loving hearts and sharing hands 

Will light the dark with laughter’s cheer. 

 

Verse 2 - Mid branches bare and grasses 

brown, 

mid shining white of whirling snow; 

The land lies dormant—yet below 

The earth holds seeds that soon will grow. 

(chorus) 

 

Verse 3 - Take joy in winter’s quiet nights, 

The moonlit scenes and stars so bright. 

Now pause with nature to await 

New growth that springs from our spent 

days.   

(chorus)

 

Poem Links 

 Susan Cooper’s poem, “The Shortest Day,” can be found in the children’s book of the 

same name (see Suggested Reading) and on this web page. 

 

 Original poems excerpted in the Santa Lucia soliloquy can be found using the following 

links:  “Approaching Solstice,” by Patricia Monaghan, and “Anthem,” by Leonard Cohen. 

 

 You can find the original poem, “A Glee for Winter,” by Alfred Domett, here. 

 

 Character Coloring Pages follow  

https://strongsenseofplace.com/2019/12/21/the-shortest-day-by-susan-cooper/
https://wiccanwrites.blogspot.com/2010/12/preparing-for-yule.html
http://www.famouspoetsandpoems.com/poets/leonard_cohen/poems/7054#:~:text=with%20that%20lawless%20crowd.%20while%20the%20killers%20in,ring%20...%20You%20can%20add%20up%20the%20parts.
https://www.bartleby.com/246/269.html
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 Winter Solstice Ambiance  

Lighting 

Candles - To help create an 

atmosphere appropriate to the 

season, you may want to enjoy the 

Winter Solstice program with your 

lights dimmed and with a lighted 

chalice or candle nearby. 

             Photo by D A V I D S O N L U N A on Unsplash 

Luminaria – Make your own Luminaria using patterned bags or 

white paper bags decorated by you and your family!  You can use 

these indoors or outdoors.  Just add a water-filled candle holder, 

pebbles, or sand for weight and a tea light candle. For safety, 

please only use real candles for OUTDOOR Luminaria! 

Target offers a 12-pack of Flame Resistant White 

Paper Luminaria Bags  and a 12-pack of White LED 

Tea Lights.  If, by the time you read this, 

availability has changed, try Kohl’s, Walmart, Etsy, 

or craft stores (although they sometimes only 

have larger quantities). 

              Photo credit:  Paper Bag Luminaries (makezine.com) 

Crafts 

Peppermint Slime – Here is a fun activity for kids! 

https://www.naturalbeachliving.com/peppermint-slime-recipe/ 

 

https://unsplash.com/@davidsonluna?utm_source=unsplash&utm_medium=referral&utm_content=creditCopyText
https://unsplash.com/s/photos/candle-flame?utm_source=unsplash&utm_medium=referral&utm_content=creditCopyText
https://www.target.com/p/12ct-flame-resistant-paper-luminaria-bags-white-lumabase/-/A-54189295#lnk=sametab
https://www.target.com/p/12ct-flame-resistant-paper-luminaria-bags-white-lumabase/-/A-54189295#lnk=sametab
https://www.target.com/p/12ct-twist-flame-led-tealight-candles-white-room-essentials-8482/-/A-79474740#lnk=sametab
https://www.target.com/p/12ct-twist-flame-led-tealight-candles-white-room-essentials-8482/-/A-79474740#lnk=sametab
https://makezine.com/2009/10/21/paper_bag_luminaries/
https://www.naturalbeachliving.com/peppermint-slime-recipe/
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Clove Orange – Create some 

aromatherapy in your home 

environment AND keep the kids 

busy with this craft. 

How to Make an Orange Studded With Cloves (ehow.com) 

(Photo from mamalikesthis.com)                      Festive Clove Studded Oranges Craft | Mama Likes This 

 

Seasonal Aromas 

The smells of holiday food, 

clove oranges, and natural 

evergreen décor will 

brighten your home on this 

darkest of days.  In 

addition, if you have an 

essential oil collection, 

diffusing one of these 

blends might bring 

additional enjoyment.  

 

Blend recipes and photo credit to 

Rachal Raga from the blog: 

Essential Oils for the Winter Solstice 

(and the Entire Season) 

(holisticallyhealthyhome.com) 

 

 

 

https://www.ehow.com/how_8723201_make-orange-studded-cloves.html
https://mamalikesthis.com/clove-studded-oranges/
https://www.holisticallyhealthyhome.com/blog/2018/12/21/essential-oils-for-the-winter-solstice-and-the-entire-season/
https://www.holisticallyhealthyhome.com/blog/2018/12/21/essential-oils-for-the-winter-solstice-and-the-entire-season/
https://www.holisticallyhealthyhome.com/blog/2018/12/21/essential-oils-for-the-winter-solstice-and-the-entire-season/
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 Suggested Reading/Listening  

For Adults 

Charles Dickens – The link below takes you to a lovely short article 

about Charles Dickens and how his work, A Christmas Carol, 

displayed his Unitarian ideas.  Ebenezer Scrooge’s conversion | UU World Magazine 

If you would like to read A Christmas Carol, this is an 

inexpensive illustrated version might be a good 

choice for family reading of this beloved holiday 

story.  

 

Dickens’ Holiday Classic – Guthrie Theater has brought A 

Christmas Carol to the stage each holiday season for the last 45 

years!   This year, they are offering a virtual program in which 

veteran actors of past productions will bring the story to life in a 

recorded film that can be streamed December 19 – 31.  Those 

interested can purchase tickets here.  Access only costs $10 and is a 

great way to support local theater in their time of need! 

 

A Spooky Take on the Season of Darkness – None 

of the Seasonal Celebrations Team has read this, but 

The Old Magic of Christmas: Yuletide Traditions for 

the Darkest Days of the Year, by Linda Raedisch, sure 

looks like a fun read!  In addition to spooky stories, it 

includes recipes for food and beverages as well as 

crafts for celebrating Yule. 

https://www.uuworld.org/articles/scrooges-conversion
https://www.amazon.com/dp/1948132303/?coliid=I3TM9P2GTBHQ80&colid=1Y0YTSH3A0B7E&psc=1&ref_=lv_ov_lig_dp_it
https://www.guthrietheater.org/shows-and-tickets/2020-2021-season/dickens-holiday-classic/?promo=37025#:~:text=The%20Guthrie%20presents%20DICKENS%E2%80%99%20HOLIDAY%20CLASSIC%2C%20a%20virtual,virtually%20and%20streamed%20on%20demand%20December%2019%E2%80%9331%2C%202020.
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Seasonal Children’s Books 

 

 

           The Little Fir Tree         Goodbye Autumn, Hello Winter        The Solstice Badger 

         By Christopher Corr                   By Kenneth Pak                     By Robin McFadden 

 

 

 

        The Shortest Day                     The Return of the Light:                         Sun Bread 

         By Susan Cooper            Twelve Tales from Around the World         By Elisa Kleven 

                                                           For the Winter Solstice 

            By Carolyn McVickar Edwards 
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                                The Shortest Day                              The Winter Solstice 

                     By Wendy Pfeffer, Jesse Reisch           By Ellen Jackson, Jan Davey Ellis 

 

 

Of Local Interest 

 

FUS Member, Mindy Rhiger, MLS, who is a 

children’s librarian, recently discovered this 

2020 children’s book written by a Minnesota 

author. 

Mindy has also posted a list of her favorite 

Christmas and winter books for children on the 

Hennepin County Library Website. 

       On the Shortest Day 

By Laura Sulentich Fredrickson 

 

 

  

https://hclib.bibliocommons.com/list/share/662765717_mindy_reads/1781264299
https://hclib.bibliocommons.com/list/share/662765717_mindy_reads/1781264299
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 Recipes  

Wassail 

from the kitchen of Audrey Kingstrom 

---for years, Audrey has kindly prepared two batches 

of this holiday beverage – one for adults and one for 

kids – for the Winter Solstice dress rehearsal 

 

Spice packet 

Peel of 1 lemon (use a peeler)  

3 thick slices of peeled fresh ginger root 

about an inch long 

1 tsp. whole allspice 

1 tsp. whole cloves 
            Image by Kevin Sanderson from Pixabay  

 

Combine in Crock Pot (or heavy-duty large saucepan) 

6 cups plain cranberry juice (OR - 6 cups of dry red wine)  

6 cups apple cider 

2 cinnamon sticks 

 

Make the spice packet by wrapping in cheese cloth—tying up with cooking 

string.  Cut off excess string and cloth.  Or use a large tea infuser (if you can find 

one).  Add to crock pot and cook on low for 3-4 hours.  Or simmer on the stove 

in a large covered pot for 45-60 min. 

 

Additional options— 

• Serve with a slice of orange in each cup 

• When using wine, you could reduce amount of cider and add a cup of 

brandy for extra “punch” 

 

 

 

 

 

 

 

https://pixabay.com/users/pinwhalestock-13691058/?utm_source=link-attribution&utm_medium=referral&utm_campaign=image&utm_content=4623554
https://pixabay.com/?utm_source=link-attribution&utm_medium=referral&utm_campaign=image&utm_content=4623554
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Jan’s Solstice Salad 

--Jan Robbin was the lead cook for many Winter Solstice celebrations 

1 Romaine head 

1 Spring mix container, small 

1-2 ripe pears 

½ cup gorgonzola cheese crumbles 

½ cup toasted walnuts (or pecans) 

 

Dressing 

1/3 cup olive oil 

3 tbls apple cider vinegar 

1 ½ tbls sugar 

¼ tsp of celery seed 

Pinch of salt 

Heat vinegar with sugar to dissolve, add celery seed and salt. Chill. 

 

 

 

Desserts 

 

--the following recipes were selected and prepared by Karl Winthrop-Davies 

for the FUS Winter Solstice Celebrations the last couple years.  He doesn’t 

remember where each recipe came from, but, hey, you don’t have to cite 

sources to prepare and serve someone’s recipe!  Who knew a pandemic 

would come along to make us want to share these in print?  Many thanks go 

out to the unknown recipe developers…we would have credited them if we 

were able! 
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VEGAN PUMPKIN PIE BARS 

 

Crust: 

7oz ‘Nilla Wafers 

3 tbsp refined coconut oil 

 

Filling: 

1 (15oz) can pumpkin puree 

⅔ cup brown sugar 

8 oz extra firm silken tofu 

2 tbsp cornstarch 

1½ tsp cinnamon 

½ tsp ground ginger 

½ tsp allspice 

¼ tsp nutmeg 

¼ tsp cloves 

¼ tsp sea salt 

1 tsp vanilla extract 

Crust 

1. Preheat oven to 350F and grease a 9” x 9” square baking pan. 

2. Line pan with parchment paper. 

3. Place cookies in a food processor and pulse until it forms fine crumbs. 

4. Add coconut oil (do not melt) and process again for a minute or until wet looking. 

5. Press mixture evenly and firmly into the pan (this may take a few minutes). 

6. Bake crust for 8 minutes. Leave the oven on and set the crust aside to cool. 

Filling 

1. In a food processor, add the filling ingredients. 

2. Blend until smooth and creamy. 

3. Pour on top of baked crust and smooth out with spatula. 

4. Bake for 45 minutes or until filling is no longer jiggly. 

5. Cool on a wire rack for an hour before placing in a refrigerator to set (overnight). 

6. Slice into squares and serve with whipped cream of choice (optional) 
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VEGAN CARDAMOM COOKIES 

1/3 cup smooth peanut butter or cashew butter 

1/4 cup oil 

1/3 cup maple syrup 

1 tbsp applesauce 

3/4 cup all purpose flour 

1/3 cup almond flour 

1/4 tsp baking soda 

1/4 tsp cream of tartar (optional) 

1/2 tsp baking powder 

1/4 tsp salt                                                                                      Photo by Mousum De on Unsplash 

(Optional) seeds of two green cardamom pods, coarsely crushed 

1/4 - 1/2 tsp ground cardamom powder (use ½ tsp if omitting cardamom seeds) 

3 tbsp coarse sugar 

1/4 tsp ground cardamom 

 

1. In a bowl, mix peanut butter, oil, maple syrup, applesauce until smooth. 

2. In another bowl combine the flours, baking powder, baking soda, cream of tartar, 

salt and cardamom. 

3. Mix wet & dry bowls and combine to form a sticky dough. 

4. Add a tablespoon or more flour if the dough is too sticky. 

5. Chill the dough for 20 mins 

6. Mix the sugar and cardamom in a shallow bowl. 

7. Take the dough out of the fridge. Divide it into equal sized balls of inch or larger. 

8. Roll the balls into coating mixture and place them on a parchment lined baking 

sheet and flatten them. 

9. Bake at 350 F (176 C) for 11 to 12 minutes. 

https://unsplash.com/@mousumde?utm_source=unsplash&utm_medium=referral&utm_content=creditCopyText
https://unsplash.com/s/photos/cardamom-pods?utm_source=unsplash&utm_medium=referral&utm_content=creditCopyText
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THUMBPRINT JAM COOKIES 

1 cup unsalted butter softened 

1/3 cup sugar 

1/3 cup light brown sugar 

1 large egg yolk 

3/4 tsp vanilla extract 

2 1/4 cup all purpose flour 

Image by RitaE from Pixabay                                                                                                     2 tsps cornstarch 

1. Beat butter until creamy.                                                                                            1/2 tsp salt 

2. Add sugars, and beat, gradually increasing                                          1/2 cup sugar for rolling 

mixer speed to medium-high until                                                      1/3 cup jam or preserves 

     ingredients are well-combined (about 30-60 seconds). 

3. Add egg yolk and vanilla extract and beat well. 

4. In a separate bowl, whisk together flour, cornstarch, and salt. 

5. Add flour mixture gradually to wet ingredients until combined. 

6. Scoop cookie dough into 1 Tablespoon-sized balls 

7. Roll in granulated sugar (if using) and place on a wax-paper 

8. Place cookies at least 2" apart on a parchment 

9. Gently press an indent into the center of each cookie 

10. Chill (in the freezer) for 30 minutes. 

11. Preheat oven to 375F (190C) 

12. Place your jam in a small microwave-safe bowl. Heat briefly (about 5-10 

seconds) or until the jam is not hot but is no longer firm and is easy to stir. 

13. Spoon jam into each thumbprint, filling each indent to the brim. 

14. Bake for 11 minutes, until the edges are just beginning to turn brown. 

15. Allow cookies to cool completely on the baking sheet before enjoying. 

https://pixabay.com/users/ritae-19628/?utm_source=link-attribution&utm_medium=referral&utm_campaign=image&utm_content=212229
https://pixabay.com/?utm_source=link-attribution&utm_medium=referral&utm_campaign=image&utm_content=212229

