
Happy Thanksgiving
from our family to yours.

Wednesday November 27th 7:00 AM – 6:30 PM
Thursday November 28th closed

Friday November 29th 7:00 AM – 6:30 PM
Saturday November 30th 8:00 AM – 4:00 PM
Sunday December 1st 8:00 AM – 4:00 PM

Online scheduling available mahaskahealth.org/walk-in-clinic
or call 641.672.3360.

Our Mahaska Health Hospital campus is open 24/7 for
emergency services, inpatient care, maternity care, labor

and delivery, general surgery, and orthopaedics, with on-call
providers and nurses available to serve our communities.

Mahaska Health Walk-in Clinic and
Same-day care for your family

Happy Thanksgiving

New Sharon Clinic will be closed November 28th & 29th.
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All ad items are while supplies last.
Ad Dates: 11/27/24 - 12/3/24

205 North E St., Oskaloosa, IA (641) 673-3439

Store Hours:
Mon-Fri 8-7

Sat 9-6
Sun 10-5

November 30th
11:00 - 3:00

December 7th
11:00 - 2:00

December 14th
1:00 - 5:00

December 21st
11:00 - 5:00

December 24th
11:00 - 1:00

Shop at
MAHASKA DRUG’S
CHRISTMAS EXTRAVAGANZA
It’s going to be a fun day for everyone in

the family

For kids, there will be a craft project,
letter to Santa, coloring pages, free
picture with Santa, and candy cane.

Stop in each day and see what our
specials are that day! Please join us for:

Refreshments, Register for Door prizes, &
Something special for you each day

November 29th is Plaid Friday
November 30th is Shop Small Business Saturday

Santa will be at the store on
Saturday, November 30th

11:00-3:00pm

20%
OFF
CHRISTMAS

MUDPIE
CLOTHES

CHRISTMAS
SOCKS &
SLIPPERS

YANKEE CANDLES CHRISTMAS
STONEY CREEK
LIGHTED VASES

CHRISTMAS
SWEATERS & T-SHIRTS

CHRISTMAS
GNOMES

Please help support the Giving Tree and sponsor a child in need
this Christmas season.

Choose a stocking for a child and purchase the items listed on
the back.

The unwrapped gifts and the stockings can be turned in to the
Oskaloosa Police Department, Walmart, or at Mahaska Drug no

later than December 9th, 2024.

This program is sponsored by the Oskaloosa Police Association,
Mahaska County Sheriff’s Posse, Oskaloosa Fire Department

and Reserves, HyVee, Fareway, The Shoe Department, Walmart,
C.E.R.T. Team, Brown’s Shoe Fit Co, andMahaska Drug.

Stocking locations: Mahaska Drug, HyVee, Brown’s Shoe Fit Co,
Fareway, The Shoe Department, andWalmart.

Thank you for supporting this program to help those in need this
holiday season.

Annual Christmas Giving Tree
Reminder: Return Stockingswith the Gifts!

Share the Magic

Mahaska Drugs
Christmas

ScavengerHunt
Extravaganza

If you find the
pickle you will

receive 1 of 3 $100
gift cards.

One winner per
family.

Children must be
accompanied by

an adult.

Lighted Christmas
Parade

7:00pm Downtown
Oskaloosa

December 7th,
2024

Register for Door
Prizes

Enjoy Refreshments
See Santa 11am-2pm
Fun Crafts for the

Kids

Merry Little
Downtown Christmas

Saturday,
November 30th
5:30-7:30pm

Go on a horse-
drawn wagon
ride aroundthe

beautiful
downtown square
with Skunk River

Drafts

Free will donations
will be accepted
with all proceeds
going to Painting

with Lights

Visit downtown
Oskaloosa to

enjoy hot cocoa
and delicious
cookies. See
Santa Claus,

Mrs. Claus, and
their reindeer

SANTA
HOURS

at
Mahaska

Drug

S
H

M

Happy Thanksgiving
From Us To You

714 A Ave. West
Oskaloosa, IA 52577
641-673-5643
mahaskahearing.com

Kristi Foster
BSN, HIS, Owner

Office Hours 9am-2pm
Otherwise call for an appointment

We are Thankful For Your Continued Support
Book an appointment for your diagnostic hearing test and learn more about

today’s nearly invisible and highly effective hearing technology

I waHearing.comwww.Iow

The
Holidays will
soon be here.
This year be
a part of the
conversations!
Hear the fun &

stories.

FREE Hearing
Screening

Call
Concept by IOWA
Hearing - today
641-673-0911

Best Warranties
& Follow-up Care

in Iowa

98% Patient
Satisfaction

Penn Central Mall - 200 High Ave West Ste 2

$500 off per device on the
Best Series, if purchased by

November 30th, 2024
*This offer may not be combined with any other promotion or discount.

Gift card sent when purchase is final.

641-660-2536

SAVE THE DATE

Christmas Walk
Around the World
December 7, 2024 • 9am–4pm

20% off
Painting

With Lights
Candles

A Unique Shopping Experience

Wednesday
Margarita D
$3.50 (Reg.$7)

Mon.-Thurs. 11AM-9PM,
Fri.-Sat. 11AM-10PM,
and Sun. 11AM-8:30PM

110 E. Main • Knoxville, IA
641-842-3800

Lunch Special:
Buy 1 Lunch meal, get one half off
One per customer per visit. Please present coupon when ordering.

Dine-in only. Expires 6/30/24. Ask server for details.

One per customer per visit. Please present coupon when ordering.
Dine-in only. Expires 6/30/24. Ask server for details.

Get $5 off
$25 or more Purchase$

Day

11/30/24.

$3 off your lunch order
Get $3 off between 11AM & 3PM!
Only available for lunch menu. One per customer per visit.

Please present coupon when ordering. Dine-in only.
Expires 11/30/24. Ask server for details.

1102 South 11th • Oskaloosa • 641-673-6323
For persons 62 years of age or older, disabled regardless of age.

This institution is an Equal Opportunity Provider & Employer

The Capri Theater
New Sharon • 641-637-4055

MOANA 2
Rated: PG

Shows: Nov. 29- Dec. 1
Show Times:
7 p.m. - Friday

7 p.m. - Saturday
2 p.m. - Sunday
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TUE, DEC 3
THU, DEC 5

EG6852
‘04 Vermeer HG6000
horizontal grinder

DECEMBER 3

866.608.9283

NO RESERVE!
Straight. Simple. Sold.®

ALL ITEMS SELL

AUCTIONS
EQUIPMENT

YA0071 ‘22 CAT 908M
wheel loader

YA0049 ‘23 CAT 299D3 XE
tracked skid steer

EG6874 ‘13 Vermeer
D20x22 dir boring unit

ER8185 Astec Fold ‘n Go
2516KT screening plant

ER8186 Eagle 33D5170
crushing plant

ER8208 ‘13 Case 821F
wheel loader

DW2372 ‘13 John Deere
6115M MFWD tractor

DW3934 ‘05 John Deere
410G backhoe

DW2409 ‘05 Case IH
MXM130 MFWD tractor

DT7543 ‘16 John Deere
310SL backhoe

YA0069 ‘23 CAT 745
haul truck

YA0051 ‘23 CAT 308CR mini
excavator

purplewave.com

DE
C 3

DE
C 3

DE
C 3

DE
C 5

DE
C 5

DE
C 5

DE
C 5

DE
C 5

DE
C 5

DE
C 5

DE
C 5

DE
C 5

DW2402 ‘10 John Deere
770G motor grader

OH9286 ‘13 Ford F550 SD
SuperCab dump bed pickup

DE
C 3

DE
C 3

All items sell where they sit. 10% buyers premium applies. 866.608.9283

4 SELLING

12 SELLING 3 SELLING

Here are just a few of the

AMAZING
BEST FRIENDS

we have to offer right now
at

1716 Pella Ave., Oskaloosa, IA • 641-673-3991

Stephen Memorial
Animal Shelter

Rocky
8 Years Old

Cairo
2.5 Years Old

Happy
8 Years Old

Rhonda
6 Months Old

Doc
2 Years Old

Zip
3 Years Old

Visit us at www.clowvalve.com

SMOOSH
P E T B A K E R Y & S P A

A C C E P T I N G N EW G R O OM I N G C L I E N T S !

1 1 2 N o r t h 2 n d S t r e e t
K n o x v i l l e , I o w a 5 0 1 3 8

w w w . s m o o s h p e t s . c o m
V I E W P R I C I N G & B O O K O N L I N E @

2348 Highway 92 East
Oskaloosa, Iowa 52577

641-673-0431
www.mvcvet.com

Mahaska Veterinary Clinic

1015 A AvenueWest • Oskaloosa
641-673-5525 • www.OskyVet.com205 North E. St • Oskaloosa, IA 52577 • (641) 673-3439

Monday - Friday
8:00 a.m. - 7:00 p.m.

Saturday
9:00 a.m. - 6:00 p.m.

Sunday
10:00 a.m. - 5:00 p.m.

Making LocalMaking Local  CONNECTIONSCONNECTIONS

SCAN HERE to 
SEE WHAT’S 
HAPPENING

IN OUR 
COMMUNITY

Print • Online • Mobile
641-672-2581 • www.oskaloosa.com
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Mahaska County Outreach Thrift Store
114 N. 1st St. • Oskaloosa • 641-672-2908

Hours: T-F 9-5; Sat. 10-3; Closed Sun. & Mon.
@ The Official Mahaska County Outreach Thrift Store

Did Someone Say
“New Purse??”

All Purses
50% OFF
Effective 11/27/24 - 12/3/24

Now Taking
Applications

-Welcome Home -

Tom’s Tree Service
Serving Oskaloosa and surrounding areas

No Job Too Large or Small!!!
641-856-7140

www.ttsriowa.com • jptree0808@gmail.com

• Insured
• Topping, Trimming

& Tree Removal
• Emergency Service
• Land Clearing
• Free Estimates
• Free Mulch/

Firewood

Iowa Skin Clinic




Specializing in Diseases and Cancers of Skin

Accepting New Patients
Medicare and all Major Insurance Plans Accepted.

312 A Ave. East • Oskaloosa
641-672-0123

JOIN US FOR OUR

December 4th • 9am - 5:30pm

$20 Salon
Credit with

rchase of
00 in Gift
rtificates!!

Drawing
for Prizes!

Refreshments
Served!

1210 B Ave. West - Oskaloosa, Iowa

641-673-5170
hairdesignerssalon.com
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KineticEdgePT.com
866-588-0230

Oskaloosa + Pella

We are so thankful for you!WWee aarree ssoo tthhaannkkfkfuull ffoorr yyoouu!!

Enjoy a pain-free
holiday season

this year!
Contact the
movement

experts at KE!

152.55 Acres m/l
Keokuk County, IA
• Productive Keokuk County Farm
• 138.22 Est. FSA/Eff. Crop Acres with
a 63.20 CSR2

• Located 1 Mile North of Gibson, IA

We offer a program, which is based on hands on learning: we plan
for the needs of each child specific to their different stages of
development. Our goal is to provide parents with the opportunity to
become actively involved in the decision making process of enrolling
their children in a quality learning environment, which is a safe and
accessible program. We feel that communication between the
parents and staff is an essential factor in providing individual care for
the whole child.

Professional
Cleaning Services

Pre-pay for a year of
maid services and

receive a
FREE 16 hour
Deep Clean

with our CertifiedDeep
Clean Specialists!

ProfessionallyTrained.
Licensed.Bonded. Insured.

www.mamamaids.com

(641)651-0350

BAXTER HANDYMAN SERVICES

All things possible
641-670-7807

Ons ight Fabr ica t ion Spec ia l i s t
Customized Pa in t ing and Sta in ing

Rev ive and Restora t ion
Repa i r, Remodel ing , Landscap ing,

Bu i ld ing Maintenance & More
We’ll give you a Better & Brighter Image

Rose Hill Church Annual
CHRISTMAS SOUP LUNCHEON

December 8th • 11 AM
at the Rose Hill Community Center

FREE TO THE PUBLIC
EVERYBODY IS INVITED!

PROMPT PROFESSIONAL SERVICE

Tim DeJong - Owner
Open Mon. -Fri. 8-5

Follow Us On Facebook

1214 A Ave.West. Oskaloosa, IA
641-673-9406 · 641-660-9999

A
9

SNOWSPORT
UTILITY PLOWS

Lightweight, affordable
alternative to heavy,
hydraulic snowplows.

Perfect for smallbusinesses
and homeowners

Call for pricing

Weather Tech
Accessories
Make Great

Christmas Gifts

Print & Digital Newspaper Readers 
An Advertiser’s Best Prospects

*Iowa Market Study; Coda Ventures 2022

90%
of those potential 

patients read print or 
digital newspapers

For more information, contact 
your local newspaper representative.

2 MILLION
Iowa adults are searching for 
specialized medical services

Print & Digital Newspaper Readers 
An Advertiser’s Best Prospects

*Iowa Market Study; Coda Ventures 2022

84%
of Iowa adults depend 

on print or digital 
newspapers for timely 
information about their 

local communities

For more information, contact 
your local newspaper representative.

2.2 MILLION
OR

Christmas
    Is Coming…

 Ask us how to
 wrap up more sales
 with locally focused holiday advertising!
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INGREDIENTS:
Two 8-ounce packages 
cream cheese, room 
temperature
2 eggs
¾ cup sugar
½ teaspoon ground 
ginger
1 ½ teaspoons 
cinnamon
¼ teaspoon nutmeg
¼ teaspoon cloves
1 can pumpkin
½ teaspoon vanilla 
extract
1 package graham 
cracker pie crust 

PUMPKIN PIE CHEESECAKE

T his pumpkin pie cheesecake will be a scrumptious addition to your holiday baking. 
Simple to make, it combines classic pumpkin pie flavors with the silky creaminess of a 
cheesecake. 

DIRECTIONS:
1. Combine cream cheese, 
sugar and scrambled eggs 
in bowl. Mix together 
until cream and sugar are 
smooth.
2. Add cinnamon, ginger, 
nutmeg, cloves and 
vanilla. Then add can of 
pumpkin.
4. Mix very well using 
electric beater. 
5. Pour into premade
graham cracker pie crust. 
6. Bake in oven at 350 degrees for about 40 to 45 minutes.
7. Remove from oven and let cool slightly. Add whipped cream or 
caramel topping as desired.

INGREDIENTS:
5 pounds potatoes
1 stick butter
½ cup whole milk
½ cup sour cream

1 tablespoon garlic salt
1 teaspoon pink 
Himalayan salt
1 teaspoon fresh 
ground pepper 

TRADITIONAL MASHED POTATOES

T here are dozens of ways to make 
mashed potatoes and even more 
opinions on how to do it. If you follow 

this method, you will have perfectly creamy 
mashed potatoes. The trick to this recipe is to 
warm the butter, milk and sour cream. 

DIRECTIONS:
1. Set large pot of water on medium heat. Add 
salt to water.
2. Peel potatoes and rinse. Cut into 1-inch 
cubes. Place into pot and add more water until 
all potatoes are covered.
3. Bring to boil, then lower heat and simmer, 
uncovered, about 15 to 20 minutes or until 
potatoes easily fall apart.
4. In small separate saucepan, set butter, 
milk and sour cream on low heat. Stir and 
turn off heat so as not to boil. 
5. Drain potatoes into colander.

6. Place potatoes in large mixing bowl, and 
begin using potato masher until about half the 
cubes are crushed.

7. Create cavity in the center of potatoes 
and add butter mixture and desired spices. 
Fold potatoes over cavity and work in using 
masher.
8. If smoother texture is desired, use electric 
mixer on low speed to continue blending all 
ingredients. Serve hot. If potatoes cool while 
other food is being prepared, place them in 
baking pan, cover with foil and bake until 
desired temperature.

INGREDIENTS:
1 pound ground hot 
sausage
8-ounce package fresh 
(white) button mushrooms
¾ cup water, as needed

½ cup bread crumbs
¼ cup fresh grated 
Parmesan cheese
1 clove garlic, minced
1 tablespoon olive oil
Salt as needed 

SAUSAGE STUFFED 
MUSHROOMS

T his is a rich and filling stuffed mushroom recipe 
for anyone who enjoys sausage. They’re spicy, 
savory and juicy. We recommend trying to buy 

uniformly sized mushrooms, the larger the better. It 
will make for a nicer presentation.

DIRECTIONS:
1. Remove stems from mushrooms. Some will pop out 
of caps easily. Others may require removal with small 
paring knife.
2. Apply oil to medium baking dish and coat. Place 
caps (stem side up) in the dish, forming series of small 
cups. Don’t worry about gaps in between, just evenly 
distribute. 
3. Mince mushroom stems. 
4. Brown sausage in medium skillet with garlic. Drain 
fat when done.
5. Add bread crumbs, cheese, mushroom stems and 
garlic. 
6. Slowly add water as mixture cooks. Reduce heat 
and cover. You want cheese to melt and concoction to 
have texture of thick paste.
7. Taste and add salt and pepper as needed. 
8. Spoon mixture into open mushroom caps. Take left-
over mixture and fill in gaps.
9. Place in preheated oven at 350 degrees. Bake about 
40 minutes until mushrooms are soft. Serve and enjoy.

INGREDIENTS:
12-pound turkey, giblets removed
3 apples, cored and quartered
12-ounce container apple juice 
concentrate, thawed
1 ¾ cups chicken broth
1 ½ teaspoons dried sage 

EASY TURKEY WITH APPLES AND GLAZE

F ollow these directions and you will have the perfectly tender and juicy holiday turkey. The flavor from the apples in the cavity permeates the 
meat, most noticeably in the dark parts. The apple juice poured on top caramelizes in the baking process and gives the turkey a sweet and 
savory flavor. A fantastic centerpiece for your holiday meal.

DIRECTIONS:
1. Heat oven to 325 degrees. Line large roasting pan 
with foil.
2. Place turkey in pan. Rub inside and outside of tur-
key with salt and pepper. Stuff apples inside turkey. 
3. Pour apple juice over turkey.
4. Pour broth into bottom of pan. 

5. Sprinkle turkey with sage.
6. Loosely cover turkey with foil. Roast 3 hours.
7. Remove foil and roast another 30-60 minutes, 
brushing with liquid until bird is done inside.

Note: We recommend using a meat thermometer while 
cooking. The turkey thigh should read 180 degrees and the 
turkey breast 170 degrees.

There’s so much to think about when prepping Thanksgiving. Between the full spread of sides 
and desserts, it’s all too easy for the turkey recipe to become an afterthought. But the bird 
deserves its top spot as the show-stopping centerpiece of the table, and we’re here to help.

Thanksgiving is a much 
anticipated holiday for 
get togethers. 

Food is indeed a focus, 
and that can be a little 
overwhelming, if not 
intimidating, for those 
tasked with hosting the 
celebration. Guests might 
come to expect certain 
staples, including turkey 
and mashed 
potatoes. Such 
expectations 
can make it 
easier to plan a 
menu, but 
sticking to 
standard bearers is not 
the only way to simplify 
meal planning on this 
beloved holiday.

• Accept help, but 
keep it limited. It’s 
customary for loved ones 
invited to Thanksgiving 
celebrations to offer to 
bring a dish to dinner, 
and that can alleviate 
some of the work hosts 
are tasked with 
managing. However, 
hosts can keep things 
simple by asking only a 
small handful of guests to 
prepare a side dish. Once 
the quota is filled, politely 
decline any additional 
offers to bring food. It 
can be hard to find space 
on the table if too many 
guests bring dishes from 
home, and that can lead 
to hurt feelings if certain 
sides are ignored or left 
on the kitchen counter 
due to a lack of real 
estate.

• Explain your desire 
to reduce food waste. 
Another way to simplify 
the meal is to avoid 
succumbing to the 
temptation to cook too 
much food. The Calorie 
Control Council notes 
that Americans consume 
between 3,000 and 4,500 
calories during 
Thanksgiving 
celebrations. 
Such 
consumption is 
unhealthy not only for 
people, but for the planet 
as well. The U.S.-based 
nonprofit ReFED, which 
is devoted to stopping 
food waste, estimated 
that Americans wasted 
312 million pounds of 
food during Thanksgiving 
2023. Hosts who want to 
avoid excessive amounts 
of food can simplify meal 
prep by cooking less and 
explaining to guests that 
they aspire to reduce 
food waste.

• Keep table 
settings simple. Unless 
you’re planning to post 
photos of the family meal 
on Instagram this 
Thanksgiving, you can 
skip the more elaborate 
formal table settings in 
favor of a simple setup 
you might use on most 
nights when dining at 
home. Polishing the silver 
and folding cloth napkins 
to impress is a time-
consuming task that can 
complicate meal 
preparation. Keep it 
simple with less formal 
settings, which will allow 
guests to focus on eating 
a delicious, homecooked 
holiday meal.

• Purchase a 
premade dessert. It 
might be tempting to try 
your hand at a 
homemade 
dessert, but it’s 
far easier to 
purchase pies 
and ice cream from a 
local farmer’s market in 
the days leading up to 
Thanksgiving. This 
approach ensures hosts 
have it a little easier once 
the main course has 
been served and 
consumed.

centerpiece
of your meal

The

TIPS TO 
SIMPLIFY 

YOUR DINNER 

Recipes and photos courtesy and copyright of Just A Pinch Recipes.® All rights reserved. Find these and other recipes at www.JustAPinch.com - Real Recipes From Real Home Cooks. 
Just A Pinch Recipes,® an American Hometown Media company, is an online network of home cooks with the largest repository of user-posted, timeless and proven recipes. 

Because every great gathering starts with food
LET’S GET COOKING

RECIPES FOR THANKSGIVING

ng turkey
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Sources: Life’s “America’s Parade: A Celebration of Macy’s Thanksgiving Day Parade” by Stephen Madden, “Macy’s Thanksgiving Day 
Parade” by Robert M. Grippo and Christopher Hoskins, Macy’s, the New York Times, New York Public Library, CNN, Good Housekeeping, 
Women’s Wear Daily, Vox media, Scholastic Parents, Nickelodeon Parents, Ephemeral New York, Mental Floss, History.com

ALL PHOTOS 
FROM MACY’S 

THE FIRST MACY’S PARADE IN 1924

THOSE WONDERFUL BALLOONS

THE 2024 PARADE BY THE NUMBERS

33
Floats
to be 

included
this year.

49
Balloons to be
included this
year. Six are

new for 2024.

200
Pounds of

confetti used
in each

year’s parade.

90
Minutes
to inflate

each balloon
with helium.

90
Handlers for
each balloon
during the

parade route.

15
Minutes to

deflate each
balloon after
the parade.

300
Pounds of

glitter used
in each

year’s parade.

11
Marching

bands
to be included

this year.

8,000
Volunteers — some are 

Macy’s employees —
who participate
in the parade.

24
Featured

performers
to be included

this year.

It was only two blocks long, with four floats, a mounted 
police unit, a collection of animals from the Central Park 
Zoo and a number of costumed characters on foot. There 
were none of the parade’s soon-to-be famous oversized 
balloons. Those wouldn’t come along until 1927.

The first one was held on Thanksgiving 
Day, but it wasn’t advertised as a 
Thanksgiving Day Parade. Promotional 
materials called it a “Christmas 
Parade” and a “Marathon of Mirth.”

But the first 
Macy’s parade 
was held 
Nov. 26, 1924 — 
100 years ago.

By Charles Apple  |  THE SPOKESMAN-REVIEW

The first thing you should know 
about the Macy’s Thanksgiving Day 
Parade is that it wasn’t the nation’s 
first department store-sponsored 
Thanksgiving parade. That honor 
belongs to Philadelphia, where 
Gimbel's launched a parade in 1920. 

And it wasn’t even New York’s first 
Thanksgiving Day tradition. In 1870, 
children began dressing up — usually 
as street urchins — and going door-
to-door begging for candy. This 
“Ragamu�n Day” tradition would 
gradually move to Halloween, 

squeezed out of New York by the 
Macy’s event.

The Macy’s parade began in 1924, 
when store employees, many of them 
immigrants, wanted a way of express-
ing their new American heritage. They 
asked their boss, Rowland Hussey 
Macy, for permission to hold a festival 
on Thanksgiving Day that would 
herald the coming of Christmas.

Macy immediately saw the promo-
tional value of such an event and set 
up a parade — more of a moving 

street festival, really, like a holiday 
season Mardi Gras — that would start 
in Harlem and end at the front door 
of the store on Herald Square.

The parade included four floats, a 
New York Police mounted patrol unit 
and a collection of animals from the 
Central Park Zoo. The gira�e report-
edly had trouble ducking his head to 
get under an elevated train line.

Also, there were clowns, tumblers, 
dancers and other street performers 
and four bands, including a jazz band 

of Macy’s employees, a 75-piece 
military band and a drum and bugle 
corps.

A thousand Macy’s employees 
participated in that first parade, while 
an estimated quarter-million 
watched. Spectators were encour-
aged to fall in behind Santa, who 
brought up the end of the parade.

At the end, Santa was crowned “King 
of the Kiddies” and climbed aboard a 
throne on the store’s new entrance 
marquee.    

In 1927, the Macy’s Christmas Parade 
was o�cially renamed the Macy’s 
Thanksgiving Day Parade.

By that time, it had become clear 
that live animals just weren’t cut out 
for a Thanksgiving Day Parade. 
Macy’s o�cials noted the popularity 
of a float the previous year that 
carried dozens of helium filled 
balloons and decided to replace the 
live animals with giant hot-air-filled 
balloons in the shape of animals and 

cartoon characters.

The 1927 parade featured “a human 
behemoth” 21-feet tall, a 60-foot 
dinosaur, a 25-foot-long dachshund 
and the first cartoon character 
balloon, Felix the Cat.

While inflating the balloons was 
tough work, deflating and packing 
them away was an even bigger chore. 
In 1928, parade o�cials hit on the 
idea of simply releasing balloons 
after the parade and then o�ering a 

$100 reward for their return. Some 
were returned in tatters. This 
tradition ended in 1932.

In 1934, Macy’s in-house balloon 
design department collaborated with 
Walt Disney to create the first Mickey 
Mouse balloon. The completed 
balloon was 40 feet tall and 23 feet 
wide and required 25 attendants to 
hold it down and guide it through the 
parade route.

The parade was suspended for three 

years during World War II. It resumed 
in 1945 and, two years later, was 
featured in the movie “Miracle on 
34th Street.”

The Macy’s Thanksgiving Day Parade 
was first broadcast on TV in 1948. 
The balloons have been grounded 
when winds are high — most recently 
in 1971. In 1997, however, a Cat in the 
Hat balloon was blown into a 
lightpost that fell on a spectator and 
left her in a coma for 24 days.

‘I LOVE A PARADE’

Santa’s float at the rear of the first Macy’s parade.

The Mickey Mouse balloon in 1934.The Felix the Cat balloon in 1927.The Balloonatics float from the 1926 parade.

Elephants from the Central Park Zoo march in the parade.


