
Did you know that November is Child 

Safety & Protection Month? 
It was created to raise awareness about the potential 

dangers that children face each & every day. Statistics from 

the Centers for Disease Control & Prevention Child Injury 

Report are a sobering reminder of the importance of this 

issue. It found that an estimated 9.2 million children annually 

had an initial emergency department visit for an unintentional 

injury. Furthermore, on average, 12,175 children 0 to 19 

years of age die each year in the United States from an 

unintentional & often preventable injury. 
 

Safety Starts At Home! To take a look at the different ways 

to promote national child safety protection month within our 

homes & communities, visit the children’sbureau website 

at www.all4kids.org. 



 
 
 
   Here’s a fun puzzle to 
commemorate the founding 
  of the National Hockey 
 League on November 26, 
  1917. Hope you score a 
     hat-trick, but for sure, don’t be a hoser! 

BOARDS 

BODY CHECK 

BREAKAWAY 

BUTT ENDING 

CENTER 

CREASE 

DEKE 

DELAY OF GAME 

FACE OFF 

GOALKEEPER 

HAT TRICK 

HOOKING 

ICING 

LINE 

NEUTRAL ZONE 

ODD MAN RUSH 

OFFSIDES 

PASS OUT 

PENALTY SHOT 

POWER PLAY 

PUCK 

RED LIGHT 

RINK 

ROUGHING 

SAVE 

SHIFT 

SPEARING 

STICK HANDLING 

WING 

ZAMBONI 

November Days & Dates… 
11/3 ● Daylight Savings Time Ends 

11/5 ● Election Day 
11/11 ● Veterans Day 
11/28 ● Thanksgiving 
11/29 ● Black Friday 

 

November Is… 
● Good Nutrition Month 

● American Diabetes Awareness 
Month 

● National Stamp Collecting Month 
● Child Safety & Protection Month 
● National Model Railroad Month 

● Aviation Month 





The earliest evidence of the phrase “Black Friday” 
applied to the day after Thanksgiving in a shopping 

context suggests that the term originated in Philadelphia, 
where it was used to describe the heavy & disruptive 

pedestrian & vehicle traffic that would occur on the day 
after Thanksgiving. This usage dates to at least 1961. 

More than twenty years later, as the phrase became more 
widespread, a popular explanation became that this day 
represented the point in the year when retailers begin to 

turn a profit, thus going from being "in the red" to 
being "in the black". 



   On November 19, 1863, 

President Abraham Lincoln 

delivered remarks, which 

later became known as the 

Gettysburg Address, at the 

official dedication ceremony 

for the National Cemetery of 

Gettysburg in Pennsylvania, on 

       the site of one of the bloodiest & 

most decisive battles of the Civil War. In it, he invoked the 

principles of human equality contained in the Declaration 

of Independence and connected the sacrifices of the Civil 

War with the desire for “a new birth of freedom,” as well as 

the all-important preservation of the Union created in 1776 

and its ideal of self-government.  

Though he was not the featured speaker that day, the 

Gettysburg Address would endure as arguably the most 

quoted, most memorized piece of oratory in American 

history. After Lincolns’ assassination in April 1865, 

Senator Charles Sumner of Massachusetts wrote of the 

address, “That speech, uttered at the field of Gettysburg, 

and now sanctified by the martyrdom of its author, is a 

monumental act. In the modesty of his nature he said, ‘the 

world will little note, nor long remember what we say here; 

but it can never forget what they did here.’ He was 

mistaken. The world at once noted what he said & will 

never cease to remember it.” 

Level: Easy  • Time: 35 
min • Yield: 4 servings 

 

INGREDIENTS 
• 6 eggs 

• 1/4 cup mayonnaise 
• 1 teaspoon white vinegar 

• 1 teaspoon yellow mustard 
• 1/8 teaspoon salt 

• ground black pepper 
• paprika, for garnish 

 

DIRECTIONS 
• Place eggs in a single layer in a saucepan & cover 
with enough water that there's 1-1/2 inches of water 

above the eggs. Heat on high until water begins to boil, 
then cover, turn the heat to low, & cook for 1 minute. 
Remove from heat & leave covered for 14 minutes, 

then rinse under cold water continuously for 1 minute. 
• Crack egg shells & carefully peel under cool running 
water. Gently dry with paper towels. Slice the eggs in 
half lengthwise, removing yolks to a medium bowl, & 

placing the whites on a serving platter. Mash the yolks 
into a fine crumble using a fork. Add mayonnaise, 

vinegar, mustard, salt & pepper. Mix well. 
• Evenly disperse heaping teaspoons of the yolk 

mixture into the egg whites. Sprinkle with 
paprika & serve. www.foodnetwork.com 








