
7 P.M. til the nog runs dry, 
        and perhaps longer.

It’s that 
time 

of year 
again…

HOW TO GET TO 
OUR VENUE:

1. Beltline 
(Hwy. 12-18) to 
Stoughton Rd. 
(Hwy. 51) head 
north.

2. Turn right on 
Pflaum, go about 
one mile.

3. Turn Left 
on Vondron to 
2306! 

The nearest hotel: 
(shown on map)

The Days Inn Of Madison. 
4402 E. Broadway 

608-223-1800

DIRECTIONS TO

To:

US POSTAGE
(No cents at all)

Disclaimer: The Lums are not responsible.
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From the Kitchen of Kay Lum

(A.K.A. how to cook up a great Nog•fest experience)

Shopping List:

- At least one nonperishable food item

- a small item with a $6 (perceived) value

-  Ingredients to make a dish to pass, or a bag 

of potato chips, corn chips, cookies, fruit-

cake, mixed nuts, etc.

-  While at store, notice all Christmas and  

holiday related items and think of them in 

  terms of potential costume ideas

      After returning from store:

Step 1:  Unload groceries. Place nonperishable 

food items to the side until later.

Step 2:  Sift through costume ideas in head and 

simmer over low heat while proceeding 

with next few steps.

Step 3:  Find $6 (perceived value) gift, carefully 

wrap it in pastry dough or wrapping  

paper and place to side with  

nonperishable food items.

Step 4:  Make dish to pass, or place bag  

of junk food in pile with canned goods 

and cheap gift.

Step 5:  Check on simmering ideas. When they 

come to a full boil, choose the one that 

rises to the top.

Step 6:  Create this “noggy” costume with home-

made, purchased, or found items.  

Step 7:  Make sure you own a camera.

Step 8:  Practice some new dance moves, 

     they may come in handy during  

      the dance portion of Nog•fest.

Step 9:  Age patiently until December 9th. You 

can use this time to catch up on sleep, 

volunteer as a bell-ringer, or do final 

tweaking on your costume. (FYI: there 

will be a parade of costumes as well as 

a costume contest including valuable 

prizes!).

WHEN DECEMBER 9TH FINALLY ARRIVES:

Gather your dish to pass (bag of chips), your 

thoughtful $6 (perceived value) gift for the gift 

exchange, your nonperishable food item(s) 

(A.K.A. admission to the party) and don your 

award-winning Christmas related “noggy” cos-

tume (it IS a costume party after all), charge 

up your camera battery, and get on over to the 

Nog•fest headquarters (see map on other side). 

Be prepared for a long night of fun and frivolity!

Nutrition information per serving:

If followed properly, this recipe provides 300% 

of the daily requirements for laughter, hugs, 

guffaws, nog, chuckles, dancing, frivolity, warm 

fuzzy holiday feelings, hugs, grins, silliness, beer, 

music… (basically, it’s really GOOD for you!)

This recipe goes well with:

Blackened Christmas Capon, Beer-Battered 

Deep-Fried Capon, Poached Capon with nutmeg 

and eggnog glaze, and basically any other recipe 

that involves a dead Capon. 

 Prep. Time: varies Serves: as many as needed Temperature: not above 32° F.

P.S. “It is art that makes LIfe. Makes interest. Makes importance, and I know of no substitute for the force and beauty of its process.” —Henry James                                         He is right you know.   (Klumdesign.com)
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