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Thank you for your interest in CHRISTMAS FAIRIES FOR OUMA!  

It’s a story about kindness, love between a grandchild & grandparent and 
Christmas magic!  

Did you know that a single act of kindness can set off a wave of kindness?! 

Perhaps one reaching across the world—like in my picture book. (Which is based on a true story 
of magical kindness helping a homemade card reach my grandmother in South Africa.) 

I believe that together we can start something special! 

Please join me in harnessing THE POWER OF POSTCARDS!!! 

Let’s send kind, joyful personal postcards to people who could use a little kindness! Read on for 
details, AND several small gifts from me to you. 
Merry Christmas!!  
Lindsey 
 
P.S. I don’t know anyone who doesn’t get a lift, a spark of happiness, from receiving real mail in 
their mailbox. ☺ (Plus we’re supporting the Postal Service. I’m thinking your mail carrier would 
love a postcard…) 

 

 
• You can make your own postcards on heavy cardstock paper. (Postcards must be 

rectangular; At least 3-1/2 inches high x 5 inches long x 0.007 inch thick; No more than 4-1/4 
inches high x 6 inches long x 0.016 inches thick.) 

• Decorate one side with your delightful drawings! 
• On the other side—add a real stamp ☺ in the top right corner 
• Just below the stamp—write the real person’s name & real address! 
• On the left side—next to the person’s name—write a kind message! 
• Pop it into a mailbox to spread a little kindness! 
• Do it again. And again!  

 

Maybe the person receiving your kind postcard will be motivated to do something kind 
themselves! (Of course writing & sending a real letter has the same kind of power too.)  

 

Kindness makes Christmas MAGIC!!! 
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South Africa has a wonderful mix of African people from many 
tribes and people who came from all over the world. The country 
has 11 official languages! isiZulu, English, Afrikaans, isiNdebele, 
isiXhosa, Sesotha sa Leboa, Sesotha, Setswana, siSwati, 
Tshivenda, Xitsonga. 

Some of my family include pretty British “crackers” on the Christmas table. Two of us grab ends 
and pull. With a snap!—out falls a tiny prize, a riddle and a paper crown! (I have many silly 
pictures of us in our paper crowns!) 

***Find easy instructions to make Christmas crackers using paper tubes & tissue paper! 
You can add candy, tiny toys or puzzles, riddles, glitter, paper crowns & “snaps.” (They’re 
available online.) You can use the crackers for birthdays or New Year’s celebrations too. 

Search YouTube for “EASY DIY Christmas Crackers!! Craft for Kids!” 

OR   https://tiny.one/XmasCraft 

Another treat for you--An easy recipe for Apricot Chutney  

NO cooking involved! Like koeksisters, apricot chutney originated from South Africa’s Muslim 
people of Asian heritage. This chutney is very tasty with cold turkey leftovers from Christmas 
dinner. Put chutney on sandwiches and spicy curries too. And jars of chutney make great gifts for 
friends & neighbors at Christmastime. More kindness! 

You will need: 

3 large jars of apricot jam (1 lb. 2 oz. jars. Trader Joe’s low sugar jam is great) 

One pound of chopped dates (find lower sugar if you can & don’t try to chop sticky dates!) 

One large bag of frozen chopped onions (about 12 oz.) 

1 small can of chopped green chiles (4 oz.) 

About half a bottle of salad vinegar (or rice vinegar) 

Jars to bottle the finished chutney—best to use jars with coated lids 

Mix all the ingredients in a bowl (but not a metal bowl). Add 1 teaspoon of salt if you’d like—
not required. Cover the bowl. Let chutney sit overnight on the counter—Not in the refrigerator. 
Stir it once in a while. You want it to be just barely “drippy,” not as thick as jam. You can add up 
to another ¼ bottle of the salad vinegar if needed. 

In the morning, pour your chutney into very clean jars. Use jars with coated lids or place plastic 
wrap between the chutney and the jar lids. (The vinegar in chutney corrodes metal!) 

Store finished apricot chutney in the refrigerator. It keeps for about 3 months. 


