Holiday
Survival
Guide
from AAA Living

Advice to help you
stay safe—and sane!—
this holiday season,
plus fun things to do,
eat and drink.

Holiday Fun

Design Your Own
Ugly Holiday Sweater
(crayons not included)

Holiday Tips

Finding Time for Self-Care
We asked AAA Members how they find “me time” during the holidays and used their
responses to compile this advice you can use throughout the busy season:
Practice gratitude.
Simply asking yourself what you’re
grateful for activates the part of
your brain that releases dopamine
and serotonin.

Know you can say “no.”
The holidays come with a lot of obligations, which can leave you feeling
spread a bit thin. If it’s too much,
just say, “Thanks for the invite, but
maybe next year.”

Stay active.
Carving out time for exercise during
the holidays not only helps you stay
healthy but also relieves stress.
Consider a jog or walk around the
neighborhood or simple indoor
cardio exercises.

Wake up before everyone else.
Early mornings are great for
a lot of reasons, but during the
holidays these are the top two:
peace and quiet.

Write down more ideas here.

Eat well.
While we fully support indulging
once in a while, it’s important to
not overdo it. Here are a few ways
to maintain healthy eating habits
throughout the holidays:
• Only eat when you’re hungry.
• Listen to your body—when you feel
full, stop eating.
• Take your time—enjoy your meal
and the company of those dining
with you.
• Going out to eat? Pick a restaurant
with healthy menu options.

Maintain your sleep schedule.
Poor sleep can lead to stress and
irritability—two things that don’t
mix with the holidays—so make
extra time by skipping out on
certain tasks such as, say, making
Christmas-tree-shaped cookies
for your cousin’s motherin-law.

Try meditation.
The practice of focused breathing
and awareness is a great tool for
managing stress. Get started by
adding a highly rated meditation
app to your phone.

Allow yourself alone time.
We mean really being by yourself
with no chores, no obligations, no
plans—not simply going holiday
shopping alone. If you find yourself
unable to get away for even a day,
try scoping out the quietest room
in the house.

Recipe Time

Sugar Cookies
from AAA Approved
Dozen Bakery
in Nashville, Tennessee

INGREDIENTS
16 ounces unsalted butter, softened
15 ounces sugar
2 teaspoons lemon zest
2 eggs
2 teaspoons vanilla
1 teaspoon kosher salt
28 ounces all-purpose flour

DIRECTIONS
1.	Heat oven to 350 F.
2.	In a mixing bowl, cream butter, sugar and zest together until light
in color. Scrape down bowl as needed.
3.	With mixer going, add eggs and then vanilla, scraping bowl down
as needed. Mix until combined.
4.	In a separate bowl, sift salt into flour. With mixer turned off, add flour
to butter mixture. Mix until combined, scraping down bowl as needed.
5.	Roll out dough until 1/4 inch thick. Refrigerate at least an hour.
6.	Cut dough into desired shape(s). Refrigerate until cold, at least
20 minutes.
7.	Bake cookies for 12–15 minutes, rotating cookie sheet halfway through
baking time, until cookie edges are golden brown.
8.	Decorate as desired.
Yields 12–24 cookies, depending on the size and shape of your cookie
cutters.
Note: Dough scraps can be combined and rolled out a second time to
maximize usage using steps 5–7.

Recipe Time

The
All-Nighter
from AAA Three Diamond
Ameristar Casino Hotel
in Council Bluffs, Iowa

INGREDIENTS
2 shots espresso
10 ounces hot chocolate
1 shot vanilla coffee flavoring
1 shot mint coffee flavoring
Whipped cream
Ground cinnamon
Mint leaf

DIRECTIONS
Mix the first four ingredients in a large mug. Top with whipped
cream. Garnish with ground cinnamon and a mint leaf.

Holiday
Punch
from AAA Four Diamond
The Immigrant Restaurant
& Winery
in Kohler, Wisconsin

Scan the code
to take our find-yourfavorite-mocktail quiz.

INGREDIENTS
1/2 cup sugar
1 1/2 cups water
1/4 teaspoon cloves
1/4 teaspoon cinnamon
1/8 teaspoon nutmeg
1/8 teaspoon salt
4 cups cranberry juice or sweet cider
2 cups pineapple juice

DIRECTIONS
Combine all ingredients except the fruit juices in a 3-quart
saucepan and bring to a boil. Add the fruit juices and serve hot.
Makes 2 quarts.

Recipe Time

Latkes
from AAA Approved Steve’s Deli
in Bloomfield Hills, Michigan

INGREDIENTS
Fresh grated potatoes
Fresh grated onions
Matzo meal
Salt and pepper to, taste
Spices of your choice, to taste

DIRECTIONS
Use proportions of potatoes, onions
and matzo meal to your taste, although
potatoes will be the dominant ingredient.
Combine ingredients and mix by hand.
Make patties (usually 4 to 6 ounces each)
and fry in grapeseed oil until browned to
your preference.
Serve with ketchup, sour cream,
applesauce or other toppings.

“Latkes can be served at most Jewish holidays
but are especially appropriate for Hanukkah,”
says the chef at Steve’s Deli. “We sell about a
thousand of these at Hanukkah.”

Recipe Time

Pistachio
Ladoos
from AAA Three Diamond
Chaatable in Nashville, Tennessee

INGREDIENTS
1/2 cup butter
2 1/4 cups coconut powder, divided
1 (14-ounce) can sweetened condensed milk
2 1/2 tablespoons pistachio powder

DIRECTIONS
In a medium saucepan, melt the butter on medium heat.
Once the butter is melted, add 2 cups of the coconut powder,
the sweetened condensed milk and the pistachio powder.
Stir the mixture until it begins to come together and form a ball.
Allow to cool.
Using a tablespoon, dish everything out on a sheet of parchment
and divide into portions.
Spray a parchment-lined sheet pan (to set your ladoos on) to
prevent sticking.
Form the portions into balls and then roll the balls in the
remaining coconut powder.
Wrap the sheet pan and refrigerate until ready to serve.
Yields about 24.

“Ladoos are a sweet
Indian treat similar
to a truffle and
are enjoyed as a
token of good luck
during Diwali and
other auspicious
occasions,”
says Chaatable
Executive Chef
Maneet Chauhan.
“They make a great
thank-you gift for
holidays.”

Holiday Tips

Stay Stress-Free on the Road
’Tis the season for crowds and traffic. Keep these three driving-related holiday safety tips in mind.
WHEN YOU’RE RUSHED
The lack of time and energy during
the holidays can lead to stress,
which can lead to aggressive and
distracted driving.
Tip
Build plenty of time into your
schedule, check traffic and weather
in advance, input your destination
to your GPS before you start
driving, and once you hit the
road stay focused on driving.
Need to check your phone or
take a call? Pull over.

AAA.com/Mobile

WHEN PARKING LOTS ARE PACKED
Busy parking lots lead to more
fender-benders and collisions,
including cars hitting pedestrians.
Tip
Head to stores during off-peak
hours, choose faraway parking
spots to avoid congestion,
and use all your mirrors and
your backup camera.

WHEN YOUR NORMAL ROUTINE
IS OUT THE WINDOW
The season takes us out of our
typical schedules, leaving us more
vulnerable to flubs like locking the
keys in the car.
Tip
Go through a short mental list after
every drive: Double check that your
car is off and there are no warning
sounds. Keep your keys on you—in
a pants pocket, say—and check for
them before closing car doors. And
have the AAA Mobile app handy:
Lockout help from AAA Roadside
Assistance is just a tap away.

Recipe Time

A Doggone
Delightful Biscuit
from AAA Four Diamond
Topnotch Resort
in Stowe, Vermont

INGREDIENTS
1 1/3 cups pumpkin puree
1/2 cup smooth peanut butter
4 large eggs
3 cups whole-wheat flour

DIRECTIONS
1.	Heat oven to 350 F.
2. Mix all wet ingredients until smooth.
3. Slowly add flour until dough is no longer sticky.
4. Roll out dough to 1/4-inch thickness.
5. Cut out desired shapes (e.g., bones).
6. Place on greased sheet pan.
7. Bake 20–25 minutes until edges of biscuits are golden.
8. Let cool completely.

