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Nashville Events The city’s original and longest running cultural festival will again enter-

tain, regale, and delight thousands from around the region with its unique 

brand of traditional German revelry. This colorful, family friendly, au-

tumn festival attracts over 30,000 guests, and in 2012, was named the 

Nation’s 12th largest single-day Oktoberfest type of event. 

When: October 11th from 5-9 pm , October 12th 9am– 7pm  

Where: 7th Ave & Monroe Street  

The Nashville Heart Walk is set to take place at Vanderbilt University on Saturday, Oc-
tober 12, 2013 @ 7am 

The annual event is the largest single fundraiser for the American Heart Association, and 
funds go to vital research, public health programs and community education about the 
no. 1 killer of Americans, cardiovascular disease. The Nashville edition of the Heart Walk 
is one of the largest in the country in terms of participants and funds raised. Last year’s 
walk drew more than 12,000 participants and raised $1.75 million. This year’s fundrais-
ing goal is $2 million. 

 

Greater Nashville Race for the Cure 
October 26, 2013 

Maryland Farms, Brentwood TN 

Race village opens at 6:30am, Race begins 
at 9:00am 

Second Harvest Food Bank Food Drive  

As a community we raised over 192 pounds of food! 

This is an amazing amount of food that will go to the 

families in need throughout middle Tennessee. We 

were so happy to see such a good cause bring every-

one together to help others.   



Creamy Baked 

Pumpkin Risotto  

Ingredients:  

 5 cups low-sodium chicken or vege-

table broth 

 2 cups arborio rice 

 2 cups pumpkin or butternut 

squash, small dice 

 1 1/2 cups canned pumpkin pu-

ree (not pumpkin pie fill
ing) 

 1/2 medium yellow onion, 

minced 

 1/2 cup fin
ely chopped fresh 

basil 

 1/4 cup fin
ely grated parmesan 

cheese 

 2 tablespoons mascarpone 

cheese 

 2 tablespoons olive oil 

 Instructions:  Heat oven to 400 degrees F and ar-
range a rack in the middle. 

 Combine broth, rice, squash, puree, and 
onion in a 3-quart baking dish, season 
with salt and freshly ground black pep-
per, and stir to evenly combine. Cover 
tightly with aluminum foil and bake, stir-
ring occasionally, until most the water 
has been absorbed and rice granules are 

puffed, about 35 to 30 minutes. 

Hot Dog Mummies 

How to make it: 
1. For each mummy, separate one bread-
stick from the roll and use kitchen shears or a 
knife to slice it in half lengthwise to create 
two thinner strips. 
2. Wrap one strip at a time snugly around 
the hot dog. Depending on the size of the hot 
dog, you may not need all of both strips. 
Leave about 1/2 inch of hot dog exposed for 
the face area and continue wrapping the top 
of the hot dog. 
3. Bake the mummies on a cookie sheet at 
350º for 15 to 18 minutes or until the bread-
stick wrapping is golden brown. 
4. Remove the mummies from the oven and 
cool them for 5 minutes. Add yellow mustard 
eyes just before serving. Makes 12 mummies. 

Forked Eyeballs 

What you'll need: 
 2 (11-ounce) bags white choco-

late chips 

 12 doughnut holes 

 Semisweet chocolate chips 

 Tube of red decorator frosting 

 2 tablespoons vegetable oil 

How to make it: 
1. To coat a dozen doughnut holes, 
melt the white chocolate chips with the oil over 
low heat (and keep the chocolate warm while you 
work). With a fork, spear each doughnut hole and 
submerge it in the melted chocolate to coat it, 
then gently tap off any excess. 
2. Stick a semisweet chocolate chip with its point 
cut off onto each doughnut hole, cut end first. 
Place the forks (handle side down) in a mug and 
allow the chocolate coating to harden. 
Use a tube of red decorator frosting to add squig-
gly veins radiating out from the pupils.  


