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A Moment with Donna…Holiday Traditions 

 The Holidays…a time when so much of humanity goes somewhat bonkers. Hustle and bustle are the two 

commanding, unspoken code words that are pounded into our psyche’s big time. Traffic is bumper to bumper, 

malls are packed solid in their parking lots, and you better plan on standing in line, like a friend of mine did, for 

maybe an hour or more to pay for you purchases. Black Friday is no longer a one-day event, it goes on for days 

and this year, for some businesses, it even started before Thanksgiving. Incredible. 

 Thanksgiving weekend in the Seebo household joins millions of others in decorating and creating the 

environment of the holiday we love best…Christmas. I have to admit after hauling out of the garage and various 

closets into my living room, dusty boxes, some which are big, chunky, plastic tubs filled with all kinds of items 

like gaudy, sparkly ribbons, stuffed animals, garlands of various sizes and oodles more…Am I Nuts or What?! 

 As I gazed upon the chaos of total disorder in my entry hall and living room, thoughts ran helter-skelter, 

through my head, Why am I doing this? Yes…a touch of that loveable Christmas character, the Grinch, invaded 

my thoughts. 

 Unlike Sleeping Beauty’s fairy godmothers, there is no magic wand to instantly bring disorder into order. 

No, it takes patience and focus to realize all I have to do is one box, one plastic bag at a time, during which I am 

scolding myself for not remembering where I put what. 

 One of my biggest frustrations is stringing lights on the tree. Once that is done and lights tested, then the 

magic begins. Yes, the magic. As decorations are, one by one, put on the tree memories of past Christmas’s flow 

gently into my mind. Visits with friends, meals and recipes shared, plays and festivals attended, laughter, visiting 

the fantastically decorated malls with their amazing displays, music and singing choir groups dressed in costumes 

of the past, having hot chocolate at an outside kiosk and at the same time stomping our feet as the bitter cold 

temps and winds whip around us. Memories flow and the Christmas spirit gently fills me and illuminates 

everything I am doing. 

 How can you describe the Spirit of Christmas? I honestly don’t know that anyone can…it is so much 

more than presents, glitz and commotion. It gives a sense of fellowship, trust in the unknown and a connection to 

the invisible magic of the Universe. It fills the chalice of hope, the empowerment of one’s soul essence to the 

awareness that we have a phenomenal place in this experience we call life, no matter who we are or where we are 

on this planet. 

 Yes, I finally got everything up and in place, and somehow it all came together quite nicely. For all of my 

frustrated fussing, I am so glad that I have taken the time to do what I have done for it fills me with joy that not 

only do I get to enjoy the displays for the season but so will the friends that visit my home. 

 If you, like me, feel frustrations, above all know you can take time to savor and enjoy this magical season. 

The magic truly is already within you…be aware the Christmas Spirit is contagious, so be sure to share it with 

everyone you come in contact with. 

 I wish for you and those you love a most heart-filling, joyous and harmonious holiday season. 

 See you in 2023! 

 Donna Seebo 
  

 



Power Quote for December 
“First, always seek to excel yourself. Put yourself in competition with yourself each day. Each morning, 

look back upon your work of yesterday and then try to beat it. Second, I ask you to look upon the whole of life as 

a vast university-the ideal university of the future whose students will spend a part of the time in learning what to 

do and how to do it and then, a larger part in actually doing the things they learn to do.  ~ Charles M. Sheldon 

 

December’s Chuckle 
 The word vintage means different things to different people.  

To me, at 71, vintage means early 20
th
 century. To my 43-year-old daughter, it’s the 1950’s. So, when my 

13-year-old granddaughter wanted something vintage for Christmas, I had to ask what she considered vintage. 

“Oh, you know,” she said, “back when they used to communicate using paper.” ~S.R., California 

 
 

The Donna Seebo Show” & “Warriors for Peace” 

 
Heard worldwide 

 “Delphi Vision Broadcasting” is celebrating its 21
st
 
year

 of positive and informative programming with 

‘The Donna Seebo Show’ and its 8
th
 year with ‘Warriors for Peace’. Currently people in over 128 countries, 

including the United States, have listened to the shows.   

I invite you to join me weekdays for insightful and uplifting programming. The theme of the program is 

‘Personal Empowerment’.  Guests are featured from all over the world giving their knowledge and expertise to 

you - the listening audience  

Go to ‘The Donna Seebo Show’ page…https://delphiinternational.com/donna-seebo-show/ 

There you will find a player that enables you to connect to the ‘live’ show 8:00 pm to 9:00 pm, Monday 

through Friday, Pacific Time. The latest 13-15 hours of programming is available 24/7. Callers are welcome 

during the second half of the program – Call in number - 253.582.5597. 

“Warriors for Peace” is aired on Wednesdays, 7:00 pm to 8:00 pm, Pacific Time. No calls are taken 

during this interview program. 

To listen to any of the broadcasts at any time - click on the tower icon in the past show archives box- then 

choose the program you are interested in. Shows are available 24/7. 

As of 2022, we are featuring The Author’s Showcase. You are invited to visit our new addition to The 

Donna Seebo Show & Warriors for Peace show page. 

 I look forward to having you join me and my guests at my global broadcasting table. Informative and 

fun, you are invited to join me weekdays where you can “Light Up Your Life with A Little Bit of Insight”.  Be 

sure to tell your friends and family about this positive, informative programming available 24/7. 

Special Note: Programming can be heard via these additional connections: IHeart Radio, ITunes, Alexa, 

TuneIn, Spotify and Nobex. 

 

 
 

https://delphiinternational.com/donna-seebo-show/


Featured Radio Guests on the 

Donna Seebo Show   

And Warriors for Peace – December 2022 

1…Dreaming on the Page – Tzivia Gover 
2…The Planet of Alzheimer’s – Mary Crescenzo 
5…The Happy Clam – Rosemary Schmidt 
6… From Potato to Star Trek – Chester Richard 
7…Where Eagles Never Fly – Helena Shroder (Greece) 
8…Choosing Survival – Lynn Forney 
9…Mother Mary, Mother of Grace & Mercy – Dan Willis 
12…Are You Reliving Someone Else’s Life – Geoffrey Loveday (England) 
13…The Flowering Wand – Sophie Strand 
14…Discover Your Soul Mission – Kathyrn Hudson  (France) 
15…Unstoppable Teams – Steve Alden 
16…Love Letters from Janey – Richard Cheu 
19…Psychology of the Soul and The Paranormal – Rev. Karen Herrick 
20…Zoom Doom – Sheila-Mie Legaspi 
21…Mary Ellen – Christmas Miracles 
22…Archangel Alchemy Healing – Alexandra Wenmen  (England) 
23…Christmas Special – Donna Seebo 

 
26…Momentum – Marnie Stewart 
27…The Druid’s Primer – Luke Eastwood 
28…Shadow Animals – Dawn Brunke  
29…Filthy Rich Lawyers – David Tabatsky 
30…The Glass Angel – Christina Foxwell (Australia) 

Warriors for Peace 
7…The Rescue Effect – Michael Webster 
14…The Potentialist – Ben Lytle 
21…The Quiet House – Jeff Moore 
28…The Cost of Loyalty – Tim Bakken 
 

Upcoming Events & Broadcasts- December  
December 7th…The Psychic Spectrum, Banquet Room at the Poodle Dog Restaurant, Fife, 

Washington. I will be the keynote speaker for the evening and the meeting starts at 5pm.  I will be arriving before 

then, being available for mini-sessions before and after the meeting. Demonstrations of mind skills will also be a 

part of my ‘blindfold’ presentation.  I will also be bringing a number of books, including my children’s 

publications which make great gifts for the holidays upcoming.  Go to www.ThePsychicSpectrum.com for more 

details. This is my last public appearance for 2022. New schedule for 2023 will be posted as soon as it becomes 

available. 

http://www.thepsychicspectrum.com/


 

Author’s Alert 
 Check out this new page on my radio network. Any author can participate in a new opportunity, The 

Author’s Showcase. This new format enables an author/PR agencies/publishing houses to have visibility for their 

publication(s) that I have been unable to offer previously.  If you are interested in participating, please call my 

office for more details, 253.582.5604.  Thank you. 

What’s Your Story?  
I am in the process of putting together a publication “Stories People Tell Me”.  I have had a number of 

submissions and I am looking for an additional 25 stories about paranormal experiences. UFO’s, aura’s,  the 

unique and unusual, not logical happenings, that make us aware that life is anything but boring. Please send 

submissions to donnaseebo@comcast.net. Do send your contact information as well (phone number, etc.) Thank 

you. 
 

The Recipe Box…Baked Acorn Squash 

with Apples 

If you are going to be preparing for a special holiday dinner, why not fix something different that just 

about everyone will enjoy. This dish goes with any meat you may be serving, and vegetarians love it. A win-win 

all the way around. Not only that…if you are the cook, you can prepare this dish a day ahead and then just heat it 

up when you are ready to bring everything to your holiday table. Try it, I think you’ll like it just about any time of 

the year. 

Ingredients: 4 medium acorn squash (about 3 ½ lbs total), salt, 1 can (1lb, 4oz) sliced apples-packed in 

water, ¾ cup light-brown sugar-packed to measure, and a dash of freshly grated nutmeg. 

Directions: Pre-heat over to 350 degrees. Lightly grease an oblong baking pan (15x10x1”), wash squash-

cut in half lengthwise. Scoop out seeds and stringy pulp-discarding it. Place squash cut side down in prepared 

baking pan. Add ½ cup water to pan; cover with foil. Bake 45 minutes, or until tender. Squash should be easy to 

puncture with a fork. Remove pan from oven when done. Increase heat in oven to 425 degrees. Remove squash 

from pan, discarding accumulated liquid. Return squash to pan, cut sides up. Lightly sprinkle salt over open 

cavity. Drain apples and place in a medium-sized bowl. Sprinkle with ½ cup of the brown sugar and toss until 

apples are well coated and sugar is moistened. Spoon apple mixture into squash cavities. Sprinkle with remaining 

brown sugar and nutmeg. Return stuffed squash to over and bake until apples are hot and glazed –about 10-15 

minutes. If brown sugar glaze has dripped into pan, spoon over apples again before serving. 

Special note: If desired, prepare stuffed squash the day before serving. Just reheat in microwave oven or 

in a conventional oven. Makes 8 servings. 

 

 

 

 

mailto:donnaseebo@comcast.net


Golden Nuggets – True Stories about Real 

People 

 
 On December 7

th
, we will be honoring those who served at Pearl Harbor. This commentary is to remind us of a 

bit of history that brought a music tradition that is used today -"TAPS". 

                                                                                       ******* 

     We have all heard the haunting song, "Taps."  It's the song that gives us that lump in our throats and usually 

brings tears to our eyes. But, do you know the story behind the song?  If not, I think you will be pleased to find 

out about its humble beginnings.  

     Reportedly, it all began in 1862 during the Civil War, when Union Army Captain Robert Ellicombe was with 

his men near Harrison's Landing in Virginia.  The Confederate Army was on the other side of the narrow strip of 

land.  

     During the night, Captain Ellicombe heard the moans of a soldier who lay severely wounded on the field. Not 

knowing if it was a Union or Confederate soldier, the Captain decided to risk his life and bring the stricken man 

back for medical attention.  Crawling on his stomach through the gunfire, the Captain reached the stricken soldier 

and began pulling him toward his encampment. When the Captain finally reached his own lines, he discovered it 

was actually a Confederate soldier, but the soldier was dead. The Captain lit a lantern and suddenly caught his 

breath and went numb with shock. In the dim light, he saw the face of the soldier. It was his own son. The boy 

had been studying music in the South when the war broke out. Without telling his father, the boy had enlisted in 

the Confederate Army.  

     The following morning, heartbroken, the father asked permission of his superiors to give his son a full military 

burial despite his enemy status. His request was only partially granted.  The Captain had asked if he could have a 

group of Army band members play a funeral dirge for his son at the funeral.  The request was turned down since 

the soldier was a Confederate.  But, out of respect for the father, they did say they could give him only one 

musician.  

     The Captain chose a bugler. He asked the bugler to play a series of musical notes he had found on a piece of 

paper in the pocket of the dead youth's uniform.  This wish was granted. The haunting melody we now know as 

"Taps," used at military funerals, was born:  

 

                       Day is done, Gone the sun, From the lakes, From the hills, From the sky.  

                                                            All is well, Safely rest, God is nigh.  

                       Fading light, Dims the sight, And a star, Gems the sky, Gleaming bright. 

                                                            From afar, Drawing nigh, Falls the night.  

                       Thanks and praise, For our days, Neath the sun, Neath the stars, Neath the sky.  

                                                            As we go, This we know, God is nigh.  
 

I have never seen all the words to the song until now. I didn't even know there was more than one verse. I also 

never knew the story behind the song. I didn't know if you had either, so I thought I'd pass it along.  ~ Author 

Unknown 

 

 

 

 

 

 



 

Special Comments 

 
A special’ thank you’ to the many people who join me weekdays to hear ‘The Donna Seebo Show’ and 

‘Warriors for Peace’ from around the country and the world.  Your emails, calls and wonderful letters make my 

day.  It is always a joy to share the talents and information from people and other sources that can make our lives 

better.  Should you have recipes, ideas and/or information you think my listeners might be interested in, please 

email the information to me.  Do put The Donna Seebo Show in the subject line. Due to the tremendous amount of 

material received, I cannot promise that I will use it on my show but I do review everything that is sent. 

For authors who are interested in being interviewed on my program, please send a copy of your 

book/CD/DVD publication along with your contact information and press kit to the address noted below.  All 

materials are reviewed for content and if accepted, you will be called to schedule a date for an interview.  

Currently my interviews are booked two to three months in advance.  It is always advisable to follow up with a 

phone call to be sure that your materials are received by my office. 

You are always welcome to share this newsletter and if you have someone who would like to be added to 

the subscriber list, just send his/her name and email address to  donnaseebo@comcast.net .  Past newsletters are 

archived on my website, and you are welcome to review them at any time. If you desire to be deleted from the 

mailing just type unsubscribe in subject line. 

For scheduling of private appointments (by telephone or in-person), information on gift certificates, 

speaking engagements, private parties, classes, etc., please contact my office at the telephone number listed at the 

bottom of this newsletter. 

Do you know of children between the ages of 3 to 12 who love to read?  Then you’ll want to order God’s 

Kiss, The Magic Hat, and The Woodcutter & The Tree, my three award-winning illustrated books and audio 

books.  Go to my website, fill out the information and I will be delighted to personalize the books for that special 

child. We are celebrating our 22nd anniversary of ‘Classics’ publications and now have a website showing all of 

my children’s publications and other products. Both e-books and audio e-books are now available as well. 

You can listen to a ‘free’ preview of the audio book and view some of the art as well on 

www.mrsseebosclassics.com.  Ed Gedrose is the illustrator for God’s Kiss and Carol Ann Johnson is the 

illustrator for The Magic Hat and The Woodcutter & The Tree. 

You can go to my website to order directly on Amazon, Create Space, and Kindle. To order, contact me 

via my website, www.mrsseebosclassics.com or call my office directly to find out more information. Be sure to 

like us on Facebook, LinkedIn, and Twitter. 

Have a magnificent day and remember…. 

“You are the Master of your Fate, the Captain of your Soul”. 

 

Donna Seebo - International Mental Practitioner/Psychic, Counselor, Award Winning Author, Speaker, 

Teacher, Radio/Television Personality, Minister and  

Host of the International ‘Donna Seebo Show’ and ‘Warriors for Peace’ 

 

P.O. Box 97272, Lakewood, WA 98497-0272   ----   (253) 582-5604 

donna@delphiinternational.com or donnaseebo@comcast.net 
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