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Thanks also to Steve Gibson and Creature/Feature Designs for the production photos

Upcoming Productions
You're A Good Man, Charlie Brown
March 21-24, 2024
Our first musical!

TEN MINUTE PLAYS FESTIVAL
May 31-June 2, 2024
ABOUT THE THEATER
Micro Theatre on Broadway was born out of an idea to use a small space creatively as a theatre venue. The original space was dubbed the Micro Theatre at the Broadway Tavern and rehearsals for the first production began in February 2020. That unfortunate timing led to exploring virtual readers' theatre and the production of three virtual shows – The Adventures of Mouse Deer, A Christmas Carol, and Peter Pan. The purchase of 65 Broadway St. in February 2021 provided another potential performance space and Micro Theatre on Broadway came to life with two locations – Micro Theatre at the Broadway Tavern and Broadway at the Tarry Shop.

Follow Micro Theatre on Broadway on Facebook and Instagram. Our website is www.microtheatreonbroadway.com. Our virtual productions can be found on our YouTube page. Thank you for joining us today!
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Presents
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Mimi Mincemeat Pies .

Pilisbury Pie Crust

%
Nonesuch Classic Original Mincemeat %
*  spray mini muffin tin with PAM %

%  cut pie crust with 2 % in. round cutter "
*: * press into muffin tin *

* add 1 tablespoon Nonesuch filling
* ifdesired, place a piece of dough, any shape, on top of filling
* Bake at 375 degrees for 25 — 27 minutes
can be stored in refrigerator for a few days to a week,

/ an be stored in freezer for 3 months
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A Christmas Carol Experience 2023

was adapted from Charles Dickens' book

by

Elaine Pfeil
Directed by
Elaine Pfeil
Assistant Director
Rebecca Warfel
Lighting Design by
Stefan Eisenhower
Lighting and Sound run by
John Pfeil
Costumes by
Elaine Pfeil

with Gratitude to Cynthia Shaffer

 for her help!

Violin Music 

provided by Broderick Lesher
A Christmas Carol Experience
Cast
Scrooge - Steve Anderson
Bob Cratchit – Nick Buckman

Mrs. Cratchit – Lindsey Sauer
Marley's Ghost/Belle's Husband/Party Guest - Paul Withrow
Christmas Past – Rebecca Warfel
Young Scrooge/Christmas Future – Matthew Zimmerman
Winifred/Belle - Ashli Starks
Christmas Present/Fezziwig/Old Joe – Remy Shaffer
Mrs. Fezziwig/Charwoman?Gentlewoman 

- Autumn Wehry
Martha/Belle's Daughter – Jetta Clough
Narrator – Elaine Pfeil

Slow Cooker Christmas Pudding
3 cups mixed dried fruit

1/3 cup glace fruit, chopped

1/3 cup dried figs, chopped

1/3 cup fruit medley

¾ cup brown sugar

4 eggs, beaten

1 Tbsp coffee emulsion (available on Amazon)

1 tsp vanilla extract

1 Tbsp molasses

1 Tbsp marmalade

½ cup sweet sherry

¼ cup orange juice

1 1/8 cups unsalted butter, melted

1 tsp cloves, ground

1 tsp nutmeg, ground

1 tsp cinnamon, ground

1 tsp mixed spice

1/3 cup ground almonds

1 cup plain flour

1/3 cup self-rising flour

1. Grease a pudding steamer with a tiny bit of melted butter and line with baking paper.

2. In a large bowl, add the fruit and mix.
3.  Next, add the brown sugar, eggs, coffee essence, vanilla essence, molasses, marmalade, sherry, orange juice. Stir until combined. 
4. Now, gently stir in the butter, cloves, nutmeg, cinnamon, mixed spice, ground almonds, plain flour, and the self-rising flour. Mix until well combined, try not to over beat the mixture. 
5. Spoon the mixture into the pudding steamer and seal with the lid.

6. Place the pudding steamer into the slow cooker and fill slightly with water. Roughly 5cm (2 in).

7. Cook on low for 8-10 hours or until a skewer comes out clean.

8. Serve & Enjoy.

You should allow the pudding to cool before wrapping it in plastic wrap and placing it in an airtight container. You can refrigerate the pudding for up to six weeks.

Don’t be afraid to check on the pudding if you’re worried about it being overcooked.

All slow cookers are different, so the cooking time may vary massively. If you need the pudding cooked faster, then place the slow cooker on high and reduce the cooking time by half.
Christmas Pudding, continued
To make this recipe gluten-free, use gluten-free plain flour and self-raising flour. Both of these should be available at your local supermarket.

Ground almonds are also known as almond meal or almond flour. Any of these will work fine in this recipe.
Note: I use a 6 Quart slow cooker. If you have a smaller or larger slow cooker, then you might need to adjust the ingredients. 
Mulled Cider
1 gallon apple cider

1 seedless orange, sliced

whole cloves

cinnamon sticks

Place cider, 5 or six cinnamon sticks, small handful cloves, orange slices, and squeezed juice of left over pieces of orange in large pot. Heat to simmering. Simmer for an hour or two, stirring occasionally. Serve! 
Here We Come A-Wassailing
Here we come a-wassailing
Among the leaves so green;
Here we come a-wand’ring
So fair to be seen.
Love and joy come to you,
And to you your wassail too;
And God bless you and send you a Happy New Year
And God send you a Happy New Year.

We are not daily beggars
That beg from door to door;
But we are neighbours’ children,
Whom you have seen before.
Love and joy come to you,
And to you your wassail too;
And God bless you and send you a Happy New Year
And God send you a Happy New Year.
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God bless us,

every one!
Merry Christmas from the

Micro Theatre on Broadway
www.microtheatreonbroadway.com

microtheatreonbroadway@gmail.com

Follow us on Facebook, Instagram and YouTube
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God Rest Ye Merry Gentlemen

God rest ye merry, gentlemen
Let nothing you dismay
Remember, Christ, our Saviour
Was born on Christmas day
To save us all from Satan's power
When we were gone astray
O tidings of comfort and joy
Comfort and joy
O tidings of comfort and joy
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