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CREATE: Last holiday season, 
My Horry News customized and 
expanded on a Themed Special 
Section from Metro to produce 
a successful 71-page Holiday 
Gift Guide packed with festive 
features and local touches. In 
addition to Metro editorial features, 
their section included upcoming 
concerts and community events, 
a variety of engaging contests, 
and plenty of local advertising. 
Contest promotions ran in the print 
and digital section, as well as on 
social media, driving traffic to the 
publication’s website for 
online entry.

SELL: Advertising Director Shari 
Harms says the publication 
packages their printed Holiday 
Gift Guide with holiday contests, 
digital products and social media 
promotions each year to get people 
excited about the holiday season. 
The sales team uses the previous 
year’s gift guide as a selling tool 
for new and returning advertisers, 
and publishing the section the 
week before Thanksgiving gives 
them another selling point: Harms 
says clients appreciate that their 
advertising is not lost among inserts 
from the big box stores that come 
out the week of Thanksgiving! 
My Horry News starts promoting 
and selling the section about 
two months before publishing. In 
addition to running the section as 
an insert and online, the publication 
delivers at least 10 copies of 
the Holiday Gift Guide to every 
advertiser for distribution at their 
business.

PROFIT: Last year’s Holiday Gift 
Guide featured over 100 advertisers, 
plus contest and event sponsors. 
Harms says that readers and 
advertisers alike look forward to 
receiving the guide each year, and 
it typically produces over $80,000 
for the publication, including 
the print, digital and contest 
components. Harms adds, “Metro 
content is a great help for our 
small publication. We don’t have a 
budget for content curators, so your 
templates and content help keep 
our Holiday Gift Guide fresh and 
up to date.”

Holiday Gift Guide 
Wraps Up $80K in 
Advertising Revenue

Winning formula for a successful Holiday Gift Guide puts 
local advertisers and events in the spotlight.

Shari Harms, Advertising Director, My Horry News
myhorrynews.com | 843.457.7351
shari.harms@myhorrynews.com
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SHOP WOMEN-OWNED LOCAL BOUTIQUES
It Really Gurgles

 We have Great Gift Ideas!
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Gifts and Home Decor
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These decorative items add a lot to holiday festivities
Wreaths

Wreaths are one of the simplest 
ways to dress up windows, doors 
or other areas of a home. These 
decorative items can be made from 
various materials. Evergreen boughs 
are one of the more traditional, 
but there’s also colorful garlands, 
flowers or even ribbon that can be 
wrapped to make a wreath.

Lights
Lights are integral parts of both 

Christian and Jewish holiday cel-
ebrations. Lights adorn homes to 
represent Christ being the Light 
of the World. In Judaism, the light-
ing of eight candles for Chanukah 
represents how a small amount of 
Temple oil miraculously burned 
for eight days and nights. Filling a 
home with artificial lights or candles 
adds a festive touch to dark winter 

evenings.

Advent calendar
While it is called an advent calen-

dar and traditionally ties into the 
time preceding Christmas, anyone 
can utilize an advent “countdown” 
calendar as they anticipate the 
arrival of Christmas Day. There are 
different iterations of advent cal-
endars, from chocolate calendars 
to decorative ones featuring doors 
behind which there are whimsical 
figurines. Kids may even want to 
get involved in making homemade 
calendars.

Poinsettias 
Poinsettias come in a variety of 

colors, but red is the hue of choice 
for holiday decorating. Perhaps 
surprisingly. poinsettias are tropical 
plants. The “flowers” you see on the 

plants aren’t flowers at all. They’re 
modified leaves called bracts. If you 
take good care of poinsettias, they 
even can be planted outdoors for 
the summer.
Boughs and branches

One of the easiest ways to add 
a festive touch to a home for the 
holidays is with items that likely 
can be scavenged from outdoors. 
Take a hike and gather some ever-
green boughs, tree branches, pine 
cones, and holly sprigs, which can 
be turned into garlands, wreaths 
or centerpieces. With a little white 
speckle paint, you can give them a 
snow-covered look.

Decorating for the holidays is a 
popular tradition and one that can 
make spaces even more festive to 
enjoy. Various items can enhance 
the ambiance and set the scene for 
the joyous weeks to come.

It’s easy to recognize the holiday season has 
arrived. Holiday-centric sights and sounds 
abound this time of year. In fact, the arrival of 
decorations in stores seemingly comes earlier 
and earlier each year, perhaps to accommodate 
people’s undying enthusiasm for the holiday 
season.

Decorating a home or business for the holi-
days involves some familiar items, but this is a 
time of year when people can truly make the 
holidays their own. With that in mind, here 
are some considerations for decorations and 
other trinkets that can add a lot of cheer to this 
already festive time of year.
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Embrace the color and flavor of tra-
dition this holiday season with new 
twists on red velvet desserts. These 
variations on the classic cake can take 
your celebrations to new heights by 
throwing it back to childhood with a 
little bite of the past.

Take a trip down memory lane with 
“Cookin’ Savvy” and her delicious takes 
on tradition: Red Velvet Bundt Cake, 
Red Velvet Cake Balls and Red Velvet 
Cookie Cutouts, all of which make 
it easy for the entire family to join 
together for some fun (and rich home-
made flavor) in the kitchen.

Find more “Cookin’ Savvy” recipes at 
Culinary.net.

Red Velvet Bundt Cake
Recipe courtesy of “Cookin’ Savvy”
1  red velvet cake mix
1  cup all-purpose flour
1  tablespoon cocoa powder
1  cup sugar
1  cup milk 
3  eggs
1  stick melted butter
Frosting:
1  stick softened butter
8  ounces softened cream cheese
1/4  cup heavy whipping cream
5  cups powdered sugar
      white sanding sugar (optional)

In mixing bowl, mix cake mix, flour, 
cocoa powder and sugar. Blend in milk, 
eggs and butter. 

Grease bundt pan with butter and 
pour in batter. Bake according to pack-
age instructions for bundt cakes then 
add 10-15 minutes. Let cool before 
icing.

To make frosting: In bowl, mix butter, 
cream cheese and whipping cream. 

Slowly blend in powdered sugar.
Ice entire bundt cake or place frosting 

in piping bag and pipe with back and 
forth “drip” motion. Sprinkle sanding 
sugar for sparkly snow appearance, if 
desired.

Red Velvet Cake Balls
Recipe courtesy of “Cookin’ Savvy”
1  red velvet cake mix
1  cup all-purpose flour
1  tablespoon cocoa powder
1  cup sugar
1  cup milk
3  eggs
1  stick melted butter
Frosting:
1/2  stick softened butter
4  ounces softened cream cheese
1/8  cup heavy whipping cream
2 1/2  cups powdered sugar, plus 

additional for rolling, divided

Heat oven to 350 F.
In mixing bowl, mix cake mix, flour, 

cocoa powder and sugar. Blend in milk, 
eggs and butter.

Grease 9-by-13-inch pan and pour in 
batter. Bake 45 minutes.

Remove from oven and use fork to 
crumble cake then place in large bowl.

To make frosting: In bowl, mix butter, 
cream cheese and whipping cream. 
Slowly blend in powdered sugar. Mix 
frosting into bowl with cake.

Form cake mixture into balls then roll 
in powdered sugar.

Red Velvet Cookie Cutouts
Recipe courtesy of “Cookin’ Savvy”
1  red velvet cake mix
1  cup all-purpose flour
1  tablespoon cocoa powder
1  cup sugar
1  cup milk
3  eggs

1  stick melted butter
Frosting:
1  stick softened butter
8  ounces softened cream cheese
1/4  cup heavy whipping cream
      white sanding sugar (optional)

Heat oven to 350 F.
In mixing bowl, mix cake mix, flour, 

cocoa powder and sugar. Blend in milk, 
eggs and butter.

Cover two cookie sheets with parch-
ment paper. Pour half the mixture onto 
each sheet. Bake 25-30 minutes.

Let cookies cool then freeze 1 hour. 
Use cookie cutters to make desired 
shapes.

To make frosting: In bowl, mix butter, 
cream cheese and whipping cream. 
Slowly blend in powdered sugar.

Using knife or piping bag, frost cook-
ies. Sprinkle with sanding sugar for 
sparkly snow appearance, if desired.
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Tasty twists on a traditional holiday treat
3 red velvet variations of seasonal sweets
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Metro’s Holiday
Advertising Service 

Includes FOUR THEMED
HOLIDAY SECTIONS!

To learn more, call 800.223.1600, 
email service@metro-email.com 

or browse Services from 
the Learn More tab at 

MetroCreativeConnection.com. 


