
 
We made it!!!  Another 12 months down! 
Where did the time go! As we look for-
ward to 2023, let us pause to recognize 
that December is a month full of cele-
brations all around the world. There 
are so many different festivals and cel-
ebrations that occur and so much 
learning that can be done through 
them! In preparation for writing this ar-
ticle, I Google searched, “Holiday’s in 
December around the World,” and 
aside from the very well known holi-
days, each page reveled different infor-
mation.  I fell down the rabbit hole of 
learning as I searched through the dif-
ferent pages and looked up different 
celebrations I had never heard of!  
Here are some of them:  
 
On December 7th, Unduvap Full Moon 
Poya Day  is celebrated.  It is an important 
holiday in the history of Sri Lanka. Do you 
know that Unduvap Full Moon Poya is based 
on the arrival of Sangamitta? Yes, this day 
commemorates the arrival of Sangamitta 
Theri, the daughter of Ashoka, in Sri Lanka 
with a Bo sapling from the sacred Jaya Sri 
Maha Bodhi in India during the month of Un-
duwap. It usually falls on the last full moon 
day of the year in December, the ninth 
month in the Sinhalese calendar.  
  
On December 8th Bodhi Day is celebrat-
ed. Bodhi Day is the Buddhist holiday that 
commemorates the day that Gautama Bud-
dha is said to have attained enlightenment, 
also known as bodhi in Sanskrit and Pali. 
 
On December 25th, Quaid-e-Azam Day is 
celebrated.  It is a celebration of Muhammad 
Ali Jinnah's birthday across Pakistan. He is 
believed to be the founder of the country and 
was known as 'Qaid-e-Azam,' which means 
'Great Leader.  
 
On December 26 Zarathosht Diso (Death of 
Prophet Zarathustra) is celebrated.  Zoroas-
trianism is one of the world's oldest mono-

theistic religions, having originated in ancient 
Persia. It contains both monotheistic and 
dualistic elements, and many scholars be-
lieve Zoroastrianism influenced the belief 
systems of Judaism, Christianity, and Islam.  
Zarathosht Diso  is an important day of re-
membrance in the Zoroastrian religion. It is a 
commemoration of the death anniversary of 
the prophet Zoroaster. It is observed on the 
11th day of the 10th month. In the seasonal 
calendar, Zarthost No-Diso falls on Decem-
ber 26.  
 
There is of course the usual celebrations of 
Christmas, Hannukah, Kwanza, Yule and 
New Year’s. 
 
Whatever you celebrate, a happy, merry to 
you.  Enjoy your month and take the time to 
learn about a new holiday celebrated within 
this month!  When we learn more about oth-
ers, we find we aren’t so different after all!  
 
To learn more, check out these resources: 
 
https://www.womansday.com/life/a38346909
/december-holidays-and-observances/ 
 
https://www.eastidahonews.com/2015/12/14-
religious-holidays-believers-celebrate-
decem-
ber/#:~:text=In%20fact%2C%20the%20Interf
aith%20Calendar,for%20the%20month%20o
f%20December. 
 
https://worldstrides.com/blog/2015/12/decem
ber-holidays-around-the-world/ 
 
Sources: 
https://nationaltoday.com/unduvap-full-
moon-poya/ 
 
https://www.britannica.com/topic/Zoroastriani
sm 
 
 
 
 

It’s the most wonderful time of the year! 

Welcome December! 

Special points 

of interest: 

• Come to an Info 

Session in Decem-

ber and earn a 

Grub Hub gift 

card! 

• Interested in help-

ing but don’t know 

how?  Become a 

respite provider 

• We are always ac-

cepting donations 

of smoke detec-

tors, carbon mon-

oxide detectors 

and gift cards for 

our providers 
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Information Sessions 

There is only one Info 

Sessions left for the year! 

Don’t wait, learn more 

about foster care now! 
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Training Opportunities: Strengthening Families  

For more info or to 

register, contact Luci at 

262-945-0291 



Page 4 

 

Training Opportunities: Triple P  

Register online at 

childrenswi.org/triplep  
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Community Information: 
 

Check out Racine Theatre Guild’s 85th 
Season! 

 
Fourth Show of the Season is The Little 

Mermaid! December 9-18! 

For more info: 

https://

racinetheatre.org/ 
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Community Information: 
 

 

For more info contact 

Travis at 262-636-3721  
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Community Information: 
 

For more info contact: 

Lori 
McLaughlin | Executive Assi
stant to Family Services and 
Health |Acelero Learning 
Wisconsin |  Walton Center 
7833 W. Capitol Drive, 
Milwaukee  WI  
53222 |  C: (262) 
221.6621| E: lfritz@acelero.n
et | Website: www.acelero.net 

mailto:kbromberek@acelero.net
mailto:fritz@acelero.net
mailto:fritz@acelero.net
https://urldefense.com/v3/__http:/www.acelero.net/__;!!P0By7ASypJ5s!5NFn5xQ3x6lMJsOkCG-SM5b6_56ZNFfAgZ5Kl1o-Wt5fUJVt9KNxUGIIzJMz0i92Lw7GUILGNkvKKvOdJEUGGhiU$
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Community Information: 
 

For more information 

contact: 

Becky St. Martin 
Administrative Assistant 
Cops ‘N Kids Reading 
Center, Inc. 
800 Villa Street 
Racine, WI  53403 
262-939-0107 - Cell 
bstmartin@cops-n-kids.org 

mailto:bstmartin@cops-n-kids.org


Page 9 

Community Information: 
 

For more info: 

Lori A Radtke, SSW 
~Cooper, Waller, Winkler, Dyer, 
Lyons Center 
248 Kendall Street, Burlington, 
WI 53105 
(Cooper) 262-763-0180 Ext 2224 
(Waller) 262-763-0185 
(Dyer) 262-763-0220 ext 2226 
(Winkler) 262-539-2726 
(Lyons) 262-763-5380 
Google Voice: (262) 955-8955 
Email: LRadtke@basd.k12.wi.us 

mailto:LRadtke@basd.k12.wi.us
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Community Information: 
 

For more information contact: 
Ashley Hess 

Youth Specialist/ Safe Start 

Coordinator  
PO Box 1764, Racine WI 
53401  
Business Phone: 
262.633.3274 ext. 107 
Cell: 262.865.4791 
Text line: 262-221-0058 
Fax: 262.633.5523  
Crisis Line: 262.633.3233 
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Community Information: 
 

 

Contact Katie Meader for 

more  info! 262-945-8205 
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Community Information: 

Contact Katie Meader for 

more  info! 262-945-8205 
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Community Information: 
 

Contact Katie Meader for 

more  info! 262-945-8205 

 



Page 14 

 

Foster Care Hero December 2022:  Community 

Partners 

Never doubt that a small 

group of thoughtful, 

concerned citizens can 

change world. Indeed it is 

the only thing that ever 

has. —Margaret Mead  

Yum Yum for Your Tum Tum: 
Hoppin' John 
 
Ingredients: 
1/3 pound bacon, or 1 ham 
hock plus 2 tablespoons oil 
1 rib celery, diced 
1 small yellow onion, diced 
1 small green 
bell pepper, diced 
2 cloves garlic, minced 
8 ounces dried black-eyed 
peas (about 1 1/4 cups) 
1 bay leaf 
2 teaspoons dried thyme 
1 heaping teaspoon Cajun 
seasoning 
Salt 
2 cups long-grain rice 
Scallions or green on-
ions, chopped, for garnish 
Cooked collard greens, kale, 
beet tops, or turnip greens, for 
serving 
 
 
 
 
 
 
 
 

Method: 
Cook the bacon, celery, onion, 
green pepper and garlic: If you 
are using bacon, cut it into 
small pieces and cook it slow-
ly in a medium pot over medi-
um-low heat. If you are using 
a ham hock, heat the oil in the 
pot. Once the bacon is crispy 
(or the oil is hot if you are us-
ing a ham hock and not ba-
con), increase the heat to me-
dium-high and add the celery, 
onion, and green pepper and 
sauté until they begin to 
brown, about 4 to 5 minutes. 
Add the garlic, stir well, and 
cook for another 1 to 2 
minutes.  
 
Add the black-eyed peas and 
seasonings: Add the black-
eyed peas, bay leaf, thyme, 
and Cajun seasoning and cover 
with 4 cups of water. If you are 
using the ham hock, add it to 
the pot and bring to a simmer. 
Cook for an hour to an hour 
and a half, (less time or more 
depending on the freshness of 
the black-eyed peas) until the 
peas are tender (not mushy).  

Cook the rice: While the black-
eyed peas are cooking, cook 
the rice separately according to 
package instructions.  
 
Strain the peas and adjust the 
seasoning: When the black-
eyed peas are tender, strain 
out the remaining cooking wa-
ter. Remove and discard the 
bay leaf. Taste the black-eyed 
peas for salt and add if needed. 
If using a ham hock, remove it 
from the pot, pull off the meat, 
and return the meat to the pot.  
 
Serve with the rice: Serve the 
dish either by placing a ladle-
full of black-eyed peas over 
steamed rice, or by mixing the 
two together in a large bowl. 
Garnish with chopped green 
onions. Serve with collard 
greens, kale, beet tops, or tur-
nip greens.  

https://www.simplyrecipes.com/recipes/southern_style_collard_greens/
https://www.simplyrecipes.com/recipes/collard_greens/
https://www.simplyrecipes.com/recipes/collard_greens/
https://www.simplyrecipes.com/recipes/beet_greens/


 

 Racine County Foster Care Unit is a team comprised of dedicated 

staff ensuring the safety and stability of children placed in out of 

home care. As well as, educating the community on the need for 

foster providers and what the foster care program is, our staff is 

also responsible for screening, interviewing and licensing all our 

prospective foster home.  Additionally, the Racine County Foster 

Care unit is responsible for maintaining exceptional customer ser-

vice with our families, to ensure all needs are being met, by 

providing support to our homes to ensure they succeed. The Unit 

is also responsible for placement of all children who enter out of 

home care. We are the family connection. 

RACINE COUNTY 
FOSTER CARE 

1717 Taylor Ave Racine, 

WI 53403 

 

262-638-6595 

 

jessica.scheeler@racine

county.com  

 

https://

racinecounty.com/

residents/bring-them-

home-3113 

 

https://

www.facebook.com/

racinecountyfostercare/ 

https://
racinecounty.com
/government/

human-services/
youth-and-family/

foster-care 

We Need You!!!!!   
 
Be a shining star guiding the way in the dark. 
 
Become a child’s bright light! 
 
Help cultivate ho ho hope! 
 
This holiday season, give the gift of love, 
change and community support, become a foster 
parent! 
 
 
Attend the last info session of the year,     
December 21st at 5:30pm! 
 
 


