
This Month...
Kids Paint Party Friday,
December 12 at 5:00PM
Candy Cane Hunt Saturday,
December 13 at 11:00AM 
December Luncheon Monday,
December 15 at 12:00PM
Slimetopia Tuesday, December
23 at 8:30AM
CHRISTMAS FACILITY
CLOSINGS:

Wednesday, December 24
Thursday, December 25

Versiti Blood Drive Tuesday,
December 30 *www.versiti.org
Chair Massages Tuesday,
December 30 at 10:00AM
NEW YEARS FACILITY
CLOSINGS:

Wednesday, December 31
Thursday, January 1

Please call or visit the front desk for
preregistration & additional

information.

www.byrontownshiprec.org
616.878.1998

 Instructions:
1.  Preheat the oven to 400°F.
2.  Line a 10×15-inch pan with aluminum foil and lightly grease.
3.  Place the saltine crackers on the cookie sheet to cover the

entire pan in 1 layer of crackers. 
4.  Melt the butter and sugar in a medium saucepan over medium

heat.
5.  Once the butter is melted, bring it to a boil for 3 minutes while

stirring constantly. The brown sugar mixture must boil for
exactly 3 minutes. If it doesn't boil long enough the mixture
won’t set and will make the crackers soggy.

6.  While stirring the mixture, consistently scrape the sides
otherwise the sugar will crystallize on the sides of the pan.

7.  Carefully pour the mixture over the crackers. Spread it overtop
so that all of the crackers are covered.

8.  Bake in the oven for 5 minutes. Remove from the oven and cool
for 5 minutes.

9.  Add the chocolate to a medium heatproof bowl. Microwave on
medium power for 1-minute bursts, stirring between each.
When the chocolate is almost melted, stir until smooth. 

10.  Spoon the chocolate over the crackers, and spread it smooth
completely coverving the pan. Decorate with sprinkles. 

11.  Let the toffee harden until the chocolate is set at room
temperature or in the fridge.

12.  Once completely hardened, remove from the pan and peel the
aluminum foil off. Break/"crack" it into pieces.

B Y R O N  T O W N S H I P  C O M M U N I T Y  C E N T E R  

C H R I S T M A S  B A R K
Ingredients:

1 sleeve saltine crackers, about
35-40 crackers
1 cup unsalted butter, 2 sticks
1 cup brown sugar
2 cups semi-sweet chocolate
chips
sprinkles
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