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Zone™ Magazine and the Swagger Zone™ Magazine as well as our well
attended annual events. Our mission for 100 DIVAs in Business™ is
crystal clear and consistent in everything that we do...”Creating Powerful
Relationships and Business Networks for Women.” The unique and
wonderful concept behind 100 DIV As in Business™ is true to form of
our parent company...to inspire, uplift and educate our sisters. In dealing
with women entrepreneurs over the past few years, we discovered that
the challenges for sisters doing business currently and looking to start
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Holiday Sides from the of Shel

_______________________________________________________

Stuffing Done DIVAliciousl

1/2 cup butter
1/2 cup chopped green bell
pepper
1/2 cup chopped onion
1/2 cup chopped celery
1 pound flaked crabmeat, drained
1/2 pound medium peeled
shrimp, deveined
1/2 cup dry bread crumbs
1 (6 ounce) package chicken stuffing mix
2 tablespoons sugar, divided
1 (10.75 ounce) can condensed cream of mushroom soup
1 % cup water
Preheat oven to 350 degrees. Melt the butter in a large skillet
over medium heat. Add the bell pepper, onion, celery, crabmeat
and shrimp; cook and stir for about 5 minutes. Set aside. In a
large bowl, mix the stuffing, bread crumbs and 1 tablespoon of
sugar together. Mix in the vegetables and seafood. Stir in the
cream of mushroom soup and water. (This amount of water
makes a very moist stuffing. Reduce the amount of water if you
prefer dried stuffing.) Spoon into a 9x13 inch greased baking
dish. Bake for 30 minutes or until lightly toasted on top.

_______________________________________________________

6 oranges

3 cups cooked, mashed sweet potatoes
1 cup granulated sugar

1/4 cup orange juice

2 eggs, lightly beaten

1 teaspoon vanilla extract

1 cup butter, softened, divided

1 tablespoon grated orange peel

1 cup brown sugar

1 cup chopped pecans

Preheat oven to 350 degrees F (175 degrees C). Prepare oranges by
cutting tops off, 1/4 to 1/2 inch down. Spoon out the flesh, leaving the
shell. In a large bowl combine sweet potatoes, sugar, orange juice,
eggs, vanilla extract, 1/2 cup butter and grated orange peel. Spoon
mixture into orange shells. Place in a deep casserole dish.

In a small saucepan over medium heat, combine remaining 1/2 cup
butter, brown sugar, flour and pecans. Cook until sugar dissolves in
melted butter. Spoon over oranges. Fill casserole dish with water to
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E reach 1/2 inch in depth. Bake in preheated oven for 30 minutes.

By Nichelle Nelson

uick and Easy Strawberry Pie

1 cup sugar

3 tbsp. corn starch

2 cups frozen strawberries,
thawed

1 12 oz. can of Sprite

Red food coloring
Whipped cream
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Graham cracker crust !
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In a medium sized sauce pan E
combine sugar, cornstarch, and Sprite until creamy. Cook over E
a medium to medium high heat until the mixture becomes thick. 1

1
When this mixture becomes thick, cool to room temperature, and |

1
add a couple of drops of red food coloring. Spoon strawberries |
into the bottom of the crust. Pour the cooled 7 UP mixture E
over the strawberries. Allow this to sit for a few minutes in the i
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refrigerator. Serve with plenty of whipped cream.

Even Faster Cheesecake

1 package cream cheese
(8 0z.) softened

1 can sweetened
condensed milk (14 oz.)
1/3 cup lemon juice

Graham cracker crust

Combine first four
ingredients in a bowl. Mix
well. Pour into crust. Refrigerate for at least 4 hours. Top
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E it off with your favorite fruit or enjoy plain. :
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Tips on the perfect DIVA Tablescape to compliment your DIVAlicious meal

Thanksgiving:  Go for earth tone colors (burnt orange, brown
and gold) for your table cloth, and plates. If you have children,
have them draw and cut out leaves from construction paper
(brown, orange and gold), to be used as place cards for the
dinner table. This will help them feel as though they have
assisted in making meal time a success.

Christmas: For this festive occasion, cover your table with a
dark blue table cloth. Go to Michael’s, Ben Franklin, or even
the Dollar Tree to look for snow flake stencils. Get all sizes,
large enough to sit a plate on; and small enough to set a glass
on. Purchase several sheets of white poster board (depending
on the amount of people you are serving, 4 people, per poster
board). Using the stencils, cut out the different size snowflakes,
making sure each person has one large snowflake for their
plate placemat; and a small one for their glass coaster. Even
though it may not be a white Christmas outside, your table can
reflect your white Christmas dream.






