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Just A Note...

Amy , Dave, Rachel and Grace

This is an exciting time of year as we finish 2016 with many fun family filled 
holidays and begin 2017! This issue of The Alabama Register is your source 
to help make the holidays easier: 
gift giving ideas, project sugges-
tions, easier on your soul through 
the tips our writers share, etc. We 
also included lots of recipes for this 
holiday season.  

Enjoy checking out the adver-
tisers within this issue. Have fun 
exploring the special events that are 
summarized in our Shows & Events 
Listing — mark your calendar now 
for all these great events! 

This gift giving season in par-
ticular, please shop at the businesses and shows advertising in this paper. They 
are your neighbors  – locally owned businesses that have worked hard to find 
gifts, decorating needs and projects that you won’t find elsewhere so that your 
purchases can be unique, quality items and keeping within your budget. Addi-
tionally, nothing is more unique than a gift made by your hands! Visit the quilt, 
sewing, needlework and other shops in the paper for ideas of gifts you can make 
yourself! 

We hope you are enjoying the new logo on our cover. We incorporated a 
slight change from The Country Register to The Alabama Register. We want 
to personalize the publication to focus on the area it covers for unique shop-
ping and events - of all types; not just country. We will continue to feature 
country businesses but also want to have a more inclusive publication for 
all shopping and events throughout the state of Alabama. 

You can find our page on Facebook now at www.facebook.com/TheAlabama-
Register or search by The Alabama Register. Please be sure to like our page 
to stay up to date on new posts. Visit our website where you can find links to 
our advertisers’ web sites, register to win a $25 gift certificate to your favorite 
advertising shop, subscribe to the paper, etc. While on our website, don’t forget 
to subscribe to our e-newsletter so you are notified as each new issue becomes 
available! 

Would your group or guild like to receive FREE COPIES of each issue 
of The Alabama Register? Just send an email to staff@theregisterweb.com 
or call 1-866-825-9217. Let us know how many copies (25 minimum) and 
a street shipping address.

We do ask that you please let the shop owners know that you saw their ad in 
The Alabama Register  — it is extremely important! Advertisers want to know 
that their ad in our paper is worthwhile and they like it when you mention you 
saw their ad. Without the advertisers, there can’t be an Alabama Register so they 
need to know the paper is working for them. Also, feel free to pick up extra cop-
ies of the paper for your friends … we’d love for you to share it with them. 

If you know a shop that should be advertising in the paper, please let us know 
(via email, phone, or mail). We are always looking for new shops to add to our 
list of great advertisers. 

Rachel is back in the pool for winter swim team! She has a challenging course 
load and she has started to plan her college search (not busy at all)! Grace loves 
middle school – she’s said for several weeks that she wished there was school 
on Saturday! 

The February/March issue will be dedicated to needle arts (sewing, quilting, rug 
hooking, cross stitch, knitting, etc.) and will be available in early February. Our 
family and our staff wish you a Merry Christmas and a very Happy New Year!
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Salvage Style     by Marla Wilson

This is a very simple project, as there is
no carpentry work involved and old metal
ironing boards are easy to find at yard
sales or flea markets.

After removing the
legs, I used a wire brush
to clean the rust off  this
ironing board. Next I
sprayed it with primer
and then white spray
paint. I had purchased
drawer pulls and a set of  hooks at a local
hobby shop. Vintage hardware would be
great, if  you have it. Attach the drawer
pulls through the openings in the ironing
board top and tighten the screws down.

Old Ironing Board Accessories Organizer
Do the same with the set of  hooks. At-
tach it to the wall with screws. You are
ready to get organized!!! This works well

for jewelry, scarves,
purses, belts, and hats.

Very easy to do and so
useful!!!!

–Marla Wilson is the owner
of  The Rusty Wheel, a gift

boutique in Scandia, KS. The
shop features her floral designs

and repurposed "junk," as well as kitchen and
baby gifts, home decor and fashion accessories.

Follow The Rusty Wheel on Facebook, or
www.therustywheel.vpweb.com or contact her at

stumpy1954@hotmail.com

My last QTR article was about the 2016
Tornado Quilt Effort taking place in the
Abilene/Chapman area. Quilts are still
being made, collected and being given.
I’ve seen so many heart-felt things
amongst those affected and those giving
through generous hearts and hands. One
of  the most touching, I just have to share.

A quilter came into my studio one day
early-on in this “effort.” This
particular lady had responded –
above and beyond the call – by
giving five BEAUTIFUL quilts.
She said they had no particular
destination, and they might as
well be helping others. (!) A few
days later, she returned and
told me a story about her
cousin’s grandson, Zeke.

Her cousin lives in
another state and her six-
year-old grandson, Zeke,
was visiting her. She told
him about the tornado touching down
and destroying people’s homes, upsetting
their lives and costing them a whole lot
of  money to fix and rebuild their homes.
She said Zeke disappeared for a little bit.
When he came back, he had one dollar
and twenty-five cents in his hand. It was
his piggy bank money, and he held it out
to her and asked if  it could help the
people.

When I was told this story, it stayed in
my heart and mind – always will. I thought
long and hard about the thank you note
back to Zeke. This was a life event he
would no doubt remember for the rest
of  his life. Oh my goodness - the honor
and blessing to receive Zeke’s gift and
then to pass it on. In such an important
note, I wanted to say what God would
have me say to him for his great gift.

Oh!  To see the tenderness of  a child’s
heart created after God’s own.

Editor’s Note: Since Sherry submitted
this article, she has sent some updates on
the efforts to provide quilts to Kansas
tornado victims, including from Country
Register readers in other states, who saw
the column in their own state’s Country
Register editions.

Quilts That Redeem, by Sherry Osland

A Child’s Heart
She has been blessed with the concern

and response from these Country
Register readers including:
• A reader from Michigan who belongs
to a group called the Sew Crazy quilt
ladies. The reader had two quilts on hand
and the group had several others that they
are sending.
• A Country Register reader from

Tennessee who stopped at
Sherry’s shop in Abilene while

on a month-long, 50th-
anniversary trip that went as

far as White Horse, Yukon,
Canada, had read the

article and volunteered
to take quilt tops home
with her to quilt. She
will be shipping them
back when they are
finished.
• Another Country
Register reader from

Massachusetts called after reading about
the effort in the Massachusetts Country
Register and donated several quilts and
will also be sharing the story with her 125-
member quilt guild to see if  anyone else
has quilts that could be donated.

“People ask me how many quilts we
need,” Sherry said. “I have a general idea,
but no definite number. One night,
thinking about this when trying to quiet
my mind and go to sleep, it came to me
that I shouldn’t set a specific number and
tell God how many we need. God is the
one who knows, and He will move in the
hearts of  those He wants to have given.
My/our job is to make sure they are given.
Let this blessing give you
encouragement!”

To see pictures of  families and
individuals receiving their quilts, check out
Praise Work Quilting’s Facebook page.
Pictures and stories about the recipients
are posted as the quilts are given.

-Sherry Osland, 1216 NW 3rd St. Abilene, Ks.
In ministry and business since Sept. 4, 2000.

Contact information:  sherryo51@hotmail.com  or
785-263-4600. For exs of  work:  facebook.com/

PraiseWorksQuilting

Gather – A Vintage Market By Simone Gers

Souvenirs:  Markers of Our Lives
Last spring at the market, we had

several customers who were visiting
Tucson and were buying awesome
collectibles to take home in their suitcases.
One lady was buying a large jar of  liquid
wax. I triple wrapped it and advised her
to slip the whole thing into a zip lock bag
before she put it in her suitcase. I love
seeing what other people love so much
they are
prepared to
pack them in
their suitcases or
carry onto planes.
How cool is it to
bring home some
awesome antique instead of another
t-shirt or ball cap?

I have a catalogue of  stories around
antique souvenirs. After 35 years of
marriage to a collector, I can tell you most
of  my luggage and carryon bags are
stuffed to the gills with whatever my
husband Tray thinks he can get home.
One year, he had three crystal chandeliers
in our carry-on pieces. Another time, it
was an antique gumball machine—the
kind with the big glass dome. It weighed
a ton. Our clothes become wrap and
cushion for all his finds.

One year, when we were leaving Paris,
Tray stuffed a bunch of  art in one of  the
duffle bags. One of  the pieces was big. I
remember looking at it on the street as
he was deciding whether or not he could
get it home.

I kept say, “It’s kinda big.”
And he kept saying, “I think I can make

it work.”
And he did. He had to wrangle with

the French gate agent who kept saying,
“But sir, it has to fit through the door of
the conveyor belt.”

And Tray kept saying, “Let me redo it,”
until he was able to reorganize so the
whole thing slowly pushed through the
plastic flaps. He beamed at her when it
finally made it. I’m sure she was thinking
the baggage guys are going to love this.
To Tray’s delight, all of  the art made it
home in one piece.

Antique souvenirs are legendary in our
home. When our boys were little and Tray
would return from a business trip, he’d
sit us all down on the sofa and make a
big deal of  pulling each precious gift from
his suitcase. Old rusty skates for you, an
antique bug sprayer for you, and an
antique croquet set for you. Other times,
he’d hit a little closer to something that
could almost pass for acceptable to the
boys with antique sports and game-
related gifts—an old catcher’s mitt,
collectible cards or a wooden, hand-
painted game board.

I love antique souvenirs. Of  course,
there are the standard teaspoons, teacups,
thimbles, dishtowels, tablecloths and
other items that memorialized states,
towns, fairs—especially the World’s fair—

and other big events. Some people love
old state license plates. Antique postcards
and other cards are also favorites. I really
love some of  the really old cards that look
hand painted or photos that are processed
in a special way. One of  our vendors
picked up a collection of  retableaus that
were stunning. I kept picking them up,

turning them over in
my hands, imagining

packing them in a trunk for
the journey home and thankful

they’re still around.
Of  course, if  we’re driving on vacation,

I’m really kidding myself  thinking that we
are going on vacation. Vacation has
become a euphemism for buying trip. Last
year, our Christmas trip to see the
grandkids on the east coast was so fruitful
for Tray that I ended up flying home—
there was no more room in the van, so
he dropped me off  at my folks’ home in
Louisiana. And poor Dottie West, our six-
pound Pomeranian, was snuggled up on
her bed that was strapped on top of  finds
stacked almost to the ceiling of  the front
passenger seat. She had to duck her head
to see out the window.

As he pulled away, I told Tray, “Dottie
West better make it home.”

He winked as he drove off, and I knew
that on his journey home, he’d find more
along the way, figure out some way to pack
it in.

And that’s okay because some of  my
favorite antiques are pieces we found
through our travels, commemorating not
only an awesome trip but also the journey
of  looking for wonderful things, stories
about finding our way through winding
streets to local shops and all of the people
along the way.

Would I remember the day in old town
Puerto Rico if  the crazed ironstone piece
wasn’t right behind my desk or that
friendly old man in Malta if  I didn’t see
that piece of  lace sitting under it?  Would
I think about St. John’s island, all of  the
birds or the beautiful water as often if  I
didn’t see the antique hand-painted
botanical cards on the table at the end of
the hall? I don’t know.

All of  our travel treasures mean so
much to me that when Tray says, “I
wonder if  there’s an antique place here,”
I’m quick to pull out my phone and
Google it. And we’re off, collecting
memories along the way.

–Simone Gers began her antiquing journey 35
years ago when she married Tray, an avid collector.

They still have the first piece they bought together—
a pegged farm table that was so decrepit it was
behind the antique store—and they have been

upcycling vintage finds ever since. The Gers own
Gather A Vintage Market in Tucson, AZ, a

monthly market (www.gatheravintagemarket.com).
Simone has taught writing and literature at the

college level for many years.
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Florence • Hartselle • Huntsville

December 2016
1 ..............................................................Wool Club Meets at Quilted Creations in Headland (pg. 9)
1-15 ...........................Visit Quilted Creations in Headland during the Wooly Block Adventure (pg. 9)
2-3 .......................................... Christmas Open House at Front Porch Quilt Shoppe in Ozark (pg. 9)
3 ...............Christmas Open House at Eastbrook Flea Market & Antique Mall in Montgomery (pg. 7)
3 ........................................................Accuquilt Club Meets at Quilted Creations in Headland (pg. 9)
17 ..........................................................Block of the Month at Quilted Creations in Headland (pg. 9)
27-31 ....................End of Year Clearance Sale at Margie’s Sew Much Fun in Crestview, FL (pg. 10)

January 2017
5 ..............................................................Wool Club Meets at Quilted Creations in Headland (pg. 9)
7 ........................................................Accuquilt Club Meets at Quilted Creations in Headland (pg. 9)
19 ..........................................................Block of the Month at Quilted Creations in Headland (pg. 9)

February 2017
2 ..............................................................Wool Club Meets at Quilted Creations in Headland (pg. 9)
2-4 .....Visit Buy the Inch Fabrics at the Robertsdale United Methodist Church Show in Robertsdale (pg. 12)
4 ........................................................Accuquilt Club Meets at Quilted Creations in Headland (pg. 9)
5 ...........................................Super Bowl Sunday Sale at Front Porch Quilt Shoppe in Ozark (pg. 9)
18 ..........................................................Block of the Month at Quilted Creations in Headland (pg. 9)
25 ................................Visit Buy the Inch Fabrics at Quilter’s Day Out in Shepherdsville, KY (pg. 12)

March 2017
3-5 .....Visit Buy the Inch Fabrics at A Journey in Quilts at Oconee County Civic Ctr. in Watkinsville, GA (pg. 12)
16-19 ....................... Visit Buy the Inch Fabrics at A Mountain Quiltfest in Pigeon Forge, TN (pg. 12)

248 Seville Street, Florence, AL
256-767-8088

Tuesday - Saturday 9:30 - 5:30

Your Décor®

Fabrics & Home Furnishings

79
17

11
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Firehouse Antiques & Collectibles 
10095 South Memorial Parkway

Huntsville, AL 35803
“The Tennessee Valley’s Largest Antique Store”

Visit our vintage fire trucks and our 40,000+ sq. ft. of 
timeless treasures. We have unique, one of a kind items for 
everyone and every budget.  Our inventory changes daily, 

and we welcome new vendors.

Hours:
Sun 12:00 - 5:00
Mon 10:00 - 6:00
Tuesday - Closed
Wed-Sat 10:00 - 6:00 (256) 880-9111

firehouseantiques@knology.net • firehouseantiquesmall.com
©TCR 2013

This pattern may be used for embroidery,
wool appliqué, punch needle or rug hooking,

painted projects or whatever your
imagination can dream up!

Reduce or enlarge pattern as desired.
Commercial use prohibited.

Find more free patterns at
www.TheNobleWife.com

We love to see the projects that you have made from our patterns. If you decide to
post a project that you have made based on one of our patterns on a blog or website,
please give design credit to Jacquelynne Steves of The Noble Wife. Thank you!!!

Free Pattern

The Dropped Stitch
by Sharon Greve

What Does Your Handbag
Say About You?

Some psychologists believe the style of handbag
a woman carries, and the way she carries it, says
volumes about her. It is, after all, a woman’s
favorite and most important accessory for her daily busy activities. Today’s handbags
have to fit the role of practical accessory and a fashion statement—adapting to
changing needs and lifestyles from purses (the American name) to totes. Fiber
women have the advantage of designing and creating their very own bag which
expresses their personality and individual interests. Today just about anything goes
as far as handbag designs—a great accessory to show your needlework skills. If a
woman’s handbag project is intimidating to you, create a bag for a little girl. Either
way, the following guidelines will help. 

Consider the age and lifestyle of recipient. What is the intended use—everyday
shopping, at work, the beach, gym, or a wedding? 

Consider the intended contents. Handbags can wear out with the weight and
nature of the objects placed inside. A sharp pen can wear a hole, coins can rub
stitching that can come undone at points of intense wear or friction such as on the
bottom panel where the bag rests on a variety of surfaces. Personally, I recommend
lining any bag, even if felted. Select a favorite color or a “surprise splash” of a print
which expresses your personality or interest. The bag shell is protected from sagging
and stretching because the content weight is on the lining.

A handbag should complement the recipient’s body size and shape. If the bag is
too small, the woman appears to be carrying a child’s bag; if too large, the woman
appears overpowered by the accessory. A handbag’s shape can add bulk to a woman’s
body before adding the contents. And, no woman wants that! Common bag shapes
are square (bucket), rectangular (envelope), and circular (hobo and drawstring).
The size of the intended contents and their placement (vertical or horizontal) in the
bag should be considered. Pockets in the lining provide content organization. 

A durable fiber is important. You do want the bag to last a long time after your
needlework. A swatch is handy to determine if the pattern stitches, which add to
the bag’s strength, are pleasantly visible or if they are lost in the color and dense
texture. Color can be an instant reflection of your personality so select a favorite
color, keeping in mind there are summer colors and winter colors. A colorful lining,
of course, reveals a splash of personal expression when the bag is open.

Wooden handles are available in yarn stores for a hand-carried handbag if you
don’t want to create your own of fiber. If a shoulder strap is desired, be sure the
fiber and stitch pattern is strong, not stretchy; however, a strong fiber may be
carried with the primary fiber for strength to withstand the pull of the filled handbag
weight. An across-the body- strap should match your body measurement.

Closure options are only limited by your imagination. Some are button, shell, bead
and loop, magnetic device, zipper, Velcro, drawstring or combination; i.e., Velcro or
zipper for inside closure with fold over flap closing with loop and button, etc. 

Personalize your bag with embellishments of embroidery, applique, beads, shells,
decorative pins, buttons, ribbons, flowers (knitted, crocheted, or felted), zipper pull
fobs, and the list goes on. The options are endless. Use your creativity to express you.

Since a handbag goes everywhere with you and rests on many surfaces, care is
important. To avoid unwanted felting, follow the fiber care instructions provided by
the manufacturer. Hand washing and shaping is generally recommended. 

Make your handbag speak for you!
©2013 Sharon Greve She may be reached at castonshar@yahoo.com No reprint without permission

Random Acts
by Maranda K. Jones

Garden Design

Maranda Jones’ new book Random Acts
is now available at amazon.com.

The book includes her reader-acclaimed articles from the last decade.

Gardening well is one of my strongest convic-
tions. To break the soil, to nourish the land, and to
release the imprisoned buds from the damp earth
floor is a reward unlike any other. The results are
visible, tangible, and delightful. While Father Time
and Jack Frost have held the green shoots captive
during the solitary winter months, the blooms have
served their sentence and are out on parole. Picks
of flowers and blades of grass overwhelm yards
inside the confined areas carefully guarded by rocks, bricks, and stone walls. Tall
trees tower over the ground, proudly presiding over their courts, tapping their
gavels in the breeze. Each branch full of jury members is ready to testify that
summer has reached its verdict. 

The Garden of Eden holds evidence of being the most influential of our landscape
designs. This first garden was not only beautiful, but practical. Its image has caught
our attention from the very beginning. Trees, rivers, beasts, birds, and gold
enhanced the original garden plan, and most of us try to replicate this paradise in
our own backyards.

In the Garden of Eden, there were two distinct trees. Gardeners today also
acknowledge two distinct trees. Disciplined trees, always divided into evergreens or
deciduous, are loyal to their respective gangs. The deciduous trees carry canopies of
shade and colors galore in certain seasons. Some will even share fruit, nuts, and acorns
in exchange for ample space and full sunlight. The evergreens also enjoy full sunlight
as they protect from winter winds and offer year-round color and texture. Native
trees from either group make gardens visually distinct to their region of the world. 

The Garden of Eden was home to a single river that split into four separate
rivers downstream. Most gardeners would find that creation impossible to imitate
and find other ways to introduce water into their landscapes. Waterfalls, fountains,
bird baths and ponds verify that water is a common, essential element. It relieves
plants of thirst, flowing freely from faucets. It welcomes winged creatures to wash
and drink, holds fish in custody, and invites other beasts to partake. 

Beasts and birds appear alone, two by two, or in great abundance. My garden
hosts an owl, who is a loner, who arrives in the dark, who hides in the shadows. A
pair of squirrels engages in a high-speed chase winding around the pine trees,
jumping onto the roof, and scaling the rain gutters. Butterflies and ladybugs, too many
to count, conquer the colorful blossoms and leaves. Many have witnessed fictional
frogs and flamingoes among the less than genuine geese and turtles strategically
placed to attract an audience. Garden gnomes tend to be evasive around here, and
some have to see to believe.

Last and certainly not least, a garden needs gold. The gold in our gardens is the
almighty force. The golden sun is the key to our existence, for it is the light and the
life. We search for its presence and worship its fundamental nature. We take comfort
in its warmth and hope that we will be rescued from darkness. We bask in the
strength, the omnipotence, and the glory. 

We rely on sustenance from the soil, appreciating its prettiness and its purpose.
We cleanse our bodies and souls with water. We come across creatures from all
walks and flights of life. Some seek trees of life and some seek trees of knowledge.
Our roots run deep and inevitably intertwine, subconsciously reminding us of our
origin. And so it grows.

Author Maranda K. Jones shares her stories of faith and family through her personal experiences of growing,
teaching, and parenting in a small town. She lives with her husband and their son and daughters in rural Colorado.

She is an elementary school teacher as well as a prolific freelance writer. Reach Maranda at MzMc@aol.com

Meet Our Cover Artist...

Laurie Korsgaden’s watercolors are best loved for their 
beauty and detail. Her love for flowers and animals is 
shown with every brush stroke. Laurie’s country, folk, 

Americana and gardening images are found in retail outlets throughout the world.
Laurie was born in Redlands, California, enjoying art as a hobby throughout her 

childhood. She studied art and science with a bachelor of science degree. Laurie worked 
as a pen and ink illustrator at CSULB and created scratch board illustrations for the 
Cabrillo Museum in San Pedro, California. She also worked as  a freelance medical 
illustrator using pastels.

Laurie is the self-published artist behind her company, Laurie Korsgaden Watercolors, 
LLC. She produces open edition watercolor images for the wholesale framing industry, 
and the company licenses images to various manufacturers in the 
retail, gift, textile and apparel industries. 

Watercolors began in 1993 in Stockton, Calif., when 
Laurie began using watercolor as her primary medium. The 
company has grown from a commission-only business to 
one that now has over 70 licensees who reproduce her 
artwork in a variety of formats. Laurie’s designs can 
be found on fine soaps, gift bags, stationery products, 
magnets, calendars, ribbon, photo albums, kitchen 
textiles, tins, resin figurines, decorative plates, Christmas 
ornaments, cookie jars, stitch kits, coasters, heat 
transfers, outdoor flags, note cards, wallpaper, floor mats 
and return address labels.

The future holds exciting prospects for the artist. “I’m 
looking forward to the new partnerships and the continuation 
of our existing partnerships. Some of our Licensing partners 
have become good friends over the past several years, reaching beyond just the business 
relationships,” she said.

In addition to painting and running her art business, Laurie enjoys caring for her son 
and two daughters. None of this would possible without her supportive husband.

Laurie’s watercolors can be found at many shops advertised here in The Country 
Register. Information about purchasing Laurie’s images can be found at
www.lauriekorsgaden.com. For licensing info, contact Linda McDonald Inc 704-370-0057.

Laurie Korsgaden
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jimnormanantiques.com
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 Specializing in large antique pieces and 
unique, one-of-a-kind accessories. 

 Check out our backroom fi lled with glass.
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items and will search for those pieces for you.

HOURS: 
Tues. – Sat. 10am to 5pm 

or by appointment

Come check out our 
newly expanded space!

Mail a check for $20 with your event info to the address at the top of page 2.
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Life on the Farm by Donna Jo Copeland

On Being Thankful
Late fall, almost winter brings the

season of  thankfulness, centering down,
family memories. And while enticing
aromas wander out of  the kitchen and to
do lists cover the fridge, we do all need
to pause and count our thankfulness’s.

My life is a simple one, my income
meager; my 19th
century farmhouse
has none of the
modern conveniences
such as furnace, air
conditioning, hot
water, TV nor
internet. Nonetheless
I am thankful for my
blessings, happy and
content with my farm life. Oh don't get
me wrong, I do have my moments of
"woe is me" but that is when my blessings
shine the brightest--bunny snuggles and
sheep kisses.

You see I am a lover of  history, keeper
of  family stories, oldest grandchild. As a
child I was surrounded by great and great-
great grandparents, aunts and uncles.
Some of  these wonderful people were the
children and grandchildren of  the Civil
War. I listened to their stories of  farm
life, doing without, fear of  Morgan's Raid
and being proud and thankful for what
they had and could produce. My grandpa
was so proud of  his goat cart, which he
could drive all over Brooklyn which only
had 4 streets then. I enjoyed my great
grandmother's silly songs, needlework
and cooking she shared with me. She also
related the story of  moving to California
as a small child only to be shuttled back
when her mother died soon after arriving,
then being given away to an older couple
who raised her. A great-great
grandmother homesteaded in Oklahoma
only to lose the land after her husband
died. She walked back to Indiana with two

small children reading palms and healing
folks along the way, took her two years.
Another great-great grandmother's
husband left her a grass widow, took off
south, married again and was killed in
Mississippi near the end of  the Civil War.
She took in boarders and milked cows

for a living and
quilted, raising her
children on their
small farm.

My grandfathers
had lots of stories
too, good ones. But
it is the stories from
my female ancestors
which strike a chord

in my soul. The very fact that they kept
going, kept living, kept being thankful for
whatever blessings they could fashion. In
no small way I cherish their blood which
runs in my veins.

And I am very thankful for my wee
farm, my farm life, livestock, and my
"fiber life". And oh so thankful for my
friends--they are the sparkle in my life.
As I am the last one in my family to farm,
they are thankful they are not me.

I mentioned kitchen aromas. One of
our fall treats always brought us in from
chores lickety-split...Apple Crisp.

Brezzy Manor Farm Apple Crisp
Cut together 3/4 cup butter, 1 cup

brown sugar, 1 cup flour, 1/2 cup
Quaker Oats, 1/4 cup cinnamon. Core
and chop 8-10 apples and put in the
bottom of  a 9x13 inch pan. Sprinkle
cinnamon mixture over the top. Bake at
350 for 45-60 minutes. Best served with
homemade ice cream.

–Donna Jo Copeland is a 15th generation
farmeress/fiber artist who owns and operates

Brezzy Manor Farm in Mooresville, IN. See more
information at Breezy Manor Farm on Facebook.

When friend, Angela McInnis (who
crafted the quilt for my book cover),
posted a pictorial record of her new
Fiesta collection on Facebook, I rushed
to check my own kitchen collectables,
including vintage Fiesta, partying behind
my cupboard doors. Goodness, but her
new Fiesta was charming! Did I like it
better than the old? I read that it’s now
(and has been) the
most popular line
of  everyday dishes
for Macy’s. Unlike
the old, the new
stuff has added
wonderful pastel
colors, is
microwaveable, and
dishwasher safe. Nice.
My daughter uses hers
daily & her kids love to
pick out their own plate
colors. (Me, too.)

But my Fiesta is all
from the 1930s and ‘40s
and must be hand-
washed. No microwave
use. Yet, has a charm of
its own. Unlike some of
my collections acquired
over many years, picking
through antique stores, yard sales, and
online, the Fiesta came to me in an
unusual way. A friend of  mine was getting
rid of  boxes of  old things off  loaded by
someone. “Do what you want with these,”
she’d been advised. Knowing I was a
collector, she  invited me over to check
them out and help her decide what to toss
and what to keep.

Deep in the first box, I found treasure.
And became over-the-moon-excited
about some Vaseline glass pieces, hoping
to absorb one or two into my small
collection. I oo-ed & ah-ed so much, she
decided to keep them all. Rats.

But one box housed quite a lot of  old
Fiesta ware ready to use. The colors were
mainly cobalt, yellow, light green, and
ivory. Plus a couple broken bits, some
chipped plates, and a cup with no handle.
Of  little interest to my friend, she offered
the entire box to me for $75.00. Of
course, I’d hoped for my favorite price.
Free. But her price seemed fair.

A few special pieces beckoned from the

Fiesta Dinnerware
What’s in Your Wall–…er…Cupboard?

by Cathy Elliott

bottom. A carafe with its rare top and a
mint, covered casserole. Later, shopping
for missing pieces out in the antique
world, I realized that three dinner plates
alone might cost $75.00. I had almost an
entire set of dishes!

Along with the Fiesta in my cupboard,
reside my everyday dishes – a monax
American Sweetheart set from the

Depression era.
They are lovely in
form, opalescent,
with a raised design
decorating scalloped
edges. Unlike the
Fiesta, it took me
ages to collect the
A m e r i c a n

Sweetheart.
The top shelf  is

populated with early
Franciscan ware
(Gladding McBean) in a
creamy, swirl pattern. A
service for twelve, they
have appeared in many
Thanksgivings at my
home, doing utilitarian
duty in a most elegant
way.

I look into my
cupboards and see great value there. Not
how much they are worth. But the years
of  pleasure I’ve had, treasure hunting
with like-minded dear ones. I see places
I’ve been and conversations and laughter.
They are more than colorful dishes. They
represent shared experiences.

A very special lady once said to me,
“Things do not satisfy. Only Jesus
satisfies.” I so agree. These dishes are just
things that will break and chip. They won’t
last.

But He knows what delights my
collector heart. So I’ll enjoy them in the
here & now, until the day when I’m
walking on the streets of  gold.

– Now retired from the day job as a Library
Information Technician, Cathy Elliott is a full-time

writer in northern California, creating cozy
mysteries and more on her trusty laptop. She has

authored three cozy mysteries with the newest – A
Stitch in Crime released in 2015, in tandem with
the RErelease of  a companion book, A Vase of

Mistaken Identity. Find out more at:
www.cathyelliottbooks.wordpress.com

 The idyllic world of  nine-year-old
Abby McAndrews is transformed when
a tragedy tears her family apart. Before
the accident, her dad, Reverend John
McAndrews, had all the answers, but now
his questions and guilt threaten to destroy
his family. Abby’s fifteen-year-old brother,
Matt, begins an angry
descent as he acts out in
dangerous ways. Her
mother tries to hold her
grieving family together,
but when Abby’s dad
refuses to move on, the
family is at a crossroads. Set
in a small Midwestern town
in 1970, Abby’s heart
breaking remembrances are
balanced by humor and
nostalgia as her family
struggles with—and
ultimately celebrates—an
authentic story of  faith and
life after loss.

The first-person narrative in Abby’s
voice is simply elegant as she looks back
in childlike remembrances on her family’s
life.

“The summer before I turned ten was
idyllic—until August 3, 1970.  It perfectly
describes a time when I thought the world
was safe and good things lasted forever.
What I couldn’t know then, but try to
remember now, is how fragile and delicate

Book Give-Away

by Ann Stewart
Stars in the Grass: A Gift for the Season

are the moments we most treasure, and
if  they break into pieces, repairing means
seeing anew.”

Readers who enjoyed The Deep End
of  the Ocean, A Girl Named Zippy, or
To Kill a Mockingbird will also enjoy Stars
in the Grass. This debut novel is a

wonderful book club
selection because it's new
(Feb. 1, 2017) and prompts
great discussion. In fact, the
author welcomes phone
interviews with book clubs
and will come speak to your
group if  you live close
enough to her Virginia farm.

Author Ann Marie
Stewart is the Country
Register’s own “Ann’s Lovin’
Ewe” columnist. She raises
two daughters and a whole
flock of  woolly sheep on a
farm in Virginia. She is the

originator and author of three books in
the Preparing My Heart series and writes
for Mentoring Moment. Ann's love of
teaching, musical theater, and film and
television production adds depth to her
storytelling. That’s why THIS story of
love, loss, and healing is the perfect
Valentine gift for yourself  or a fellow
reader. (Listed on Amazon for Pre-Order)

www.AnnMarieStewart.com Facebook:
AnnMarieStewart @ StarsintheGrass

REGISTER TO WIN BOOKS!REGISTER TO WIN BOOKS!REGISTER TO WIN BOOKS!REGISTER TO WIN BOOKS!REGISTER TO WIN BOOKS!
Register to win your very own copies of this wonderful book courtesy of the publishers.

Just complete and mail this form.
Winners will be announced in the paper & sent their prize by mail.

PLEASE PRINT CLEARLY - THIS WILL BE YOUR MAILING LABEL.

Name

Street Address

City State Zip

The Register
P O Box 365
New Market, MD 21774

MOVE TO BOTTOM OF BOOK REVVIEW
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Pieces From My Heart
by Jan Keller

“It woks, but it’s bwok!”
Farm auctions are a big deal in rural communities—especially back when my

husband John used to clerk for an area auctioneer. It was a time when a steady
stream of lifelong farmers were retiring and their homes, barns and outbuildings
were laden with a lifetime of accumulations needing to be sold.

There was always plenty of ‘good’ stuff like tractors, old tools and household
items. And then there was the ‘other’ stuff—the junk the sellers simply hoped
somebody would buy so they wouldn’t have to haul it off to the dump themselves.

The savvy sellers took time to fill boxes of their junk full enough so folks couldn’t
see all of the contents—and then add one or two ‘sort of good’ things to help
assure someone would bid on and buy the box.

Auctions tend to have followers—folks who always seem
to be in attendance and who also find time to inspect
everything being sold prior to the actual bidding. Danny
was one of those followers. One day when John got
home, he shared that when a bidder wanted to know if a
specific item actually worked, Danny piped up and
announced, “It woks, but it’s bwok!”

All these years later, with great affection, whenever something is on the fritz but
could certainly be fixed, John and I still laugh together as we simultaneously repeat,
“It woks, but it’s bwok!” as closely as possible to recapture Danny’s unique lisp.

For the last couple of years I could have said the same thing about my right
wrist. It still worked, but it was broke in a way I couldn’t explain or understand. In
an attempt to help it heal, I had purchased a multitude of wrist supports and braces,
all the while trying to convince myself it would soon get better on its own. It didn’t.

For the same last couple of years I’ve also had ongoing foot issues and was told I
needed to have surgery to fuse the big joint of left big toe. The joint had collapsed,
was arthritic, and the doctor said fusion would eliminate my pain. After several joint
injections for temporary relief, my surgery was scheduled just prior to this past
Christmas—when I could best manage the six week recovery. Because I wasn’t to
walk or put weight on that foot, I got around with the help of a scooter-like leg cart.

Funny how one thing leads to another. Because I had to rely on the scooter’s
handlebars to navigate while my foot healed, my wrist rebelled. That’s when, during a
follow-up appointment with my foot doctor, I asked if he would please x-ray my wrist.
When he entered the room, he simply announced, “You need to see a hand specialist.”

Looking back, I can see how much I had been compensating to avoid stressing
my wrist. I never put the palm of my right hand on the table or seat to help get up
from a booth in a restaurant. I couldn’t lift my electric mixer onto the counter without
feeling like I was going to drop it. I always poured a glass of milk from a gallon jug
with my other hand. And, last fall when we were immunizing our calves, I was
shocked when, no matter how hard I tried, I simply could not squeeze the syringe.

When we visited the hand doctor, he entered the room, reviewed the x-rays and
said, “You have an ‘unstable’ wrist.” After a protracted pause, I replied, “I don’t know if
I ever would have come up with that word, but yes, that’s a perfect description!” He
then explained that at some point in the past, the ligament connecting two of the
seven small wrist bones had ruptured and, with time, all of the bones had shifted
position. He then added that the arthritis would inevitably worsen. My best option,
he said, was “wrist salvage” surgery to remove three wrist bones; with a projected
outcome of achieving 50% of movement and 75% of strength through physical therapy.

I was stunned. I couldn’t comprehend an orthopedic surgeon advising the removal
rather than the repair of bones. I couldn’t focus enough to ask any of the questions
racing through my mind. I had a hard time with the term ‘wrist salvage.’ Was I really
synonymous with some old wrecked car being ‘toed’ to rust away in some junk yard?

Less than two weeks after the foot doctor cleared me to begin walking again, I
had the wrist surgery. Now, the cast is off, therapy has begun, and I can almost hear
Danny proclaiming, “It woks, but it’s bwok!” Chuckling to myself I realize, with my
doctor’s help, my wrist is fixed and continues to work, and I am exceedingly grateful!

© 2014 Jan Keller. No reprint of this article without permission.
Jan shares other pieces of her life in her books, Pieces From My Crazy Quilt, 

and The Tie That Binds. These books can be ordered by calling 719-749-9797,
or writing: Black Sheep Books, 16755 Oak Brush Loop, Peyton, CO 80831

©TCR 2013

A Wet Commodity
Water is one of  those things we take for granted.  It comes

out of  the faucet, it’s almost free, and it even falls from the
sky on occasion!  Until the situation arises, we seldom stop to
think what would happen if  there was not enough water. Water

is used all day everyday – for drinking, cooking, washing, and
growing much needed vegetation. Unfortunately, many communities suffer
from diminishing supplies of  fresh water.  If  you are in a drought-prone
area, consider using a rain barrel. Rain barrels connect to your downspouts
and collect rainwater from your roof.  Water collected in this way can be
used for outside watering needs, it helps conserve drinking water, and it will
decrease run-off  in your yard.  Best of  all, it can cut down on your water bill
or extend the life of your well. Who knew water could be such a hot
commodity?! © Susan Tipsord 2014

The Cupcake Queen
Tip of  the month from the self-proclaimed cupcake queen! I love buttercream

as much if  not more than your average cupcake lover, but it can be a little rich and
heavy at times.  Try this lighter-than-air marshmallow frosting on your favorite
chocolate cupcakes.  It is light, not too sweet, and allows the rich chocolate flavor
of  your cupcakes to shine through.  It is super easy and looks much more difficult
than it really is.  My husband loves it because it reminds him of  divinity, one of
his favorite childhood memories.

2 egg whites, at room temperature
1/4 t. salt
1/4 c. granulated sugar
3/4 c. light corn syrup
1 t. pure vanilla extract

Using a stand mixer (with an impeccably clean bowl – egg whites abhor grease),
beat the egg whites and salt on high speed until foamy. While the mixer is running,
slowly add the sugar. Beat mixture until soft peaks form - when you pull the
beater out of  the white mixture you should get a little point that bends over.

Bring the corn syrup to a boil over medium heat in a small saucepan. When the
corn syrup comes to a boil, remove from heat. Slowly pour the hot corn syrup
into the egg mixture while your mixer is mixing on high. I promise this is not as
scary as it sounds.  Just be careful! Beat the mixture until stiff  peaks form, about
5 minutes. Add the vanilla and mix to combine. Immediately spread or pipe
(recommended) onto your completely cooled cupcakes.  This frosting will set
fairly quickly.  Discard any leftover frosting – it does not keep well.

© Susan Tipsord 2014
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© Susan Tipsord 2014

Surprise Attack!
It’s hot and the kids are bored. . .time for a water fight!! Here is a quick, easy

craft that will keep them busy all afternoon.  All you need is a pack of  sponges, a
pair of  scissors, and some zip ties.  I get the
sponges from the dollar store so this is a
pretty cheap craft as well!  Cut each sponge,
lengthwise, into 4 strips.  Stack 6 strips
together and wrap with a zip tie. When you
pull the zip tie, the sponges automatically
expand into a ball. Trim the zip tie as closely
as possible, and Voila!!  Soak sponge balls with water, preferably outside, and
attack the nearest unsuspecting hot child.  Mayhem will ensue, and your job is
done.  Let the games begin!

© Susan Tipsord 2014

Garden Centers Help Outdoor Living
Looking for some new ways to spruce up your yard? Your local garden center

is in full bloom right now.  Colorful flowers and beautiful green plants are just the
beginning for many of  these full-service centers.  Many have designers to help
you put together just the look you want for your outdoor space.  Perhaps you
want to add a hardscape this year. With a little elbow grease and the right
equipment, fire pits are fairly easy to put in and provide for
wonderful family time. Or you can always purchase a standing
fire pit and put your effort into making s’mores! Whatever
your outdoor living needs may be, your local garden center is

a great resource.  Visit them today!

Girl’s Road Trip aka Shop Hop

© Susan Tipsord 2014

Ready for some fun? It’s time to plan a girls’ road trip! The guys are welcome,
but it’s always fun to get away with your girlfriends, mom, or daughter(s), too! If
your group likes quilting, a shop hop is a fun way to spend a weekend or even just
a day, if  that’s what your schedule permits.  Many shops work together to plan
quilting shop-hops for their customers. It’s a great way for quilters to get new
ideas from different places, perhaps find a new shop they didn’t know existed,
and, of  course, have fun!  Check your Country Register for these events.
Participating shops will usually have “passports” available for shop hoppers. When
passports are stamped at each participating shop, the shopper is often entered in
a drawing for gift cards, merchandise or even classes.  Often, each participating
shop will offer a kit for a specific piece of  a finished “shop hop” project.  This
can be a fun reminder of  a great girls’ weekend.  So, call your girlfriends, read your
Country Register, map your route, and go shopping!

Father’s Day Rock & Roll
Father’s Day is always a good time for a barbecue or picnic.  One thing my

husband loves to do while manning the grill is enjoying a cold brew with some
spicy snacks.  Chips and salsa are always winners, but these little doozies are high
on his list, too.  You can make these ahead of  time if  you like, and they are easily
packed up and taken to a party as well.  These give you the buffalo wing taste
everyone loves with the convenience of finger food, but without the mess!

8 ounces cream cheese, softened
1/2 c. hot wing sauce
1/4 cup blue cheese crumbles
1 c. Colby-jack cheese, shredded
1/4 c. green onions, finely chopped
1 lb. cooked and shredded chicken
5 large flour tortillas (do not use low-fat or fat-free – tortillas will crack)

Combine first 6 ingredients and mix well.  Bring tortillas to room temperature
if  they have been refrigerated.  Spread chicken mixture on tortillas and roll up
tightly. They can be sliced and eaten immediately or the rolls can be tightly wrapped
in plastic wrap and refrigerated until ready to cut and serve.  You can serve ranch
or blue cheese dressing on the side, but it is not necessary.  They’re just right the
way they are!

© Susan Tipsord 2014
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The Country Register Recipe Exchange

Good Plain Navy Beans
2 cans Bush navy beans
1 sweet onion
1 chicken bouillon cube, dissolved
salt and pepper to taste

Take the onion and cut down sides to open like a bloomin’ onion; sprinkle a
little olive oil on onion and microvave 6 minutes – check after 3 minutes to turn
and open up a little more. Add the onion, bouillon, salt and pepper to the
beans. Simmer a while, stirring and watch that they don’t stick. Serves 8. Keeps
several days and tastes just as good as day one.

Submitted online by: Vernita Heckel, Evanston, IN
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Mothers are...

The Country Register Recipe Exchange

Pasta Fagioli Soup
1 Jar Ragu Chunky Garden Style Pasta Sauce
1 Can Cannellini Beans (rinse & drained)
1 Box (10 oz) frozen spinach (thawed & drained)
8 oz. ditalini pasta (cooked & drained
Reserve 2 cups pasta water

Combine all ingredients in 6 quarts dutch oven. Season with salt and pepper
and simmer until flavors are combined well. Serve with Parmesan cheese for
sprinkling for those who like it and french bread.

Submitted online by: Jane Boucher, Brazil, IN
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Free Pattern

Use this pattern for embroidery, wool applique, punch needle or rug hooking, painted projects or
whatever your imagination can dream up! Reduce or enlarge pattern as desired.

CommerCommerCommerCommerCommercial use is strictlcial use is strictlcial use is strictlcial use is strictlcial use is strictly pry pry pry pry prohibited.ohibited.ohibited.ohibited.ohibited.

We love to see the projects that you have made from our patterns. If
you decide to post projects based on one of our patterns on a blog or
website, please give design credit to Jacquelynne Steves. Thank you!

Find more free patterns at:
JacquelynneSteves.com

Nothing triggers the desire to knit quite
like a cold snap. The hustle and flow of
summer projects, vacations and family
activities have demanded our attention.
Then, out of  nowhere, there’s a subtle
shift of  light and temperature, and we
yearn again for our needles and big piles
of  yarn. Ready to create a new season of
projects, we stock our
stash, gathering what
we’ll need to get us
through, and start casting
on stitches.

But where do we go
when our creative bucket
is empty? I’ve asked
myself  that question
several times in recent
months.

2016 has been a season
of  change for us – from
new jobs and added
responsibilities, to the loss of  my dear
father-in-law. Our LYS closed earlier in
the year, so my regular knitting groups
were meeting at new times and places that
didn’t fit my schedule – more change!
Even personal knitting time, the creative
outlet that’s grounded me for years, has
been at a premium because of this season
of  change. I wouldn’t have missed a
moment of  this year for the world, but I
realized I needed an intervention recently
when I stood looking at all the yarn in
my stash closet and couldn’t come up
with one project I wanted to make. My
creative energies had been directed in
other areas for months, and I was running
on fumes.

Thank heavens for fellow knitters! Two
friends who took sweater classes from
me in recent years called to ask if  I’d help
them finish projects they didn’t get done
during class time, and it was the nudge I
needed. Together, we looked at why

The Knitting Savant
Our Knitting Muses

By Andrea Springer

they’d stopped working on the sweaters,
ripped out what wasn’t right, and they
both finished their projects beautifully.
They inspired me to go back to my own
WIP’s (works in progress) and finish a
sweater I’d put away three years ago.
Slowly but surely, they’re helping me
prime my creative pump with their

inspired knitting and
supportive friendship.

Knitting is a solitary
activity by definition, but
the energy and connection
that’s generated when a
group of  knitters get
together can multiply
creativity exponentially, not
just around the table but for
weeks after. A good knitting
group is part class time, part
show and tell, part pep rally,
part recipe swap, part group

therapy session; with a generous dose of
belly laughs and a few “Double Dog” dare
projects for good measure. Wine and
food are a nice touch, but not as
important as being able to add another
chair around the table for a new knitter.
It’s “community” in the best sense of  the
term.

If  you’re lucky in your knitting journey,
you’ll spend time with “muses” who
inspire you to jump off  of  creative cliffs
with the things you make and who’ll carry
you along when you’ve failed to grow
wings on the way down. If  you can’t find
a group in your area, be someone else’s
“muse” and start one. You’ll be glad you
did!

–Andrea Springer blogs at www.knittingsavant.com
where she helps folks remember that they have

everything they need to be successful in knitting and
in life. You can share comments or ideas with her at

andrea@knittingsavant.com or follow Knitting
Savant on Facebook and Twitter.

Town and Country Cooking
No-risk bisque

by Janette Hess

Cool days call for hot, hearty soups.
This fall, let bisque take you out of  your
chili-and-chicken-noodle-soup comfort
zone. The term “bisque” once was
reserved for soups with a seafood base,
but current usage applies it to most any
smooth-textured soup.

Rich Mushroom Bisque is for
mushroom lovers only. Risk it, and you’ll
never again be satisfied with canned
cream of  mushroom soup. This bisque
also can double as a sauce for grilled
steaks or as a base for beef  stroganoff.
Don’t be timid about experimenting with
the leftovers, if  you have any.

Butternut Squash Bisque is a perennial
favorite. Despite its sophisticated taste
and look, it is surprisingly simple to make.
Soups featuring roasted red peppers also
are popular, especially in fine restaurants.
This month’s Smokey Pepper Bisque
recipe allows you to bring the elegance
home!

.

Butternut Squash Bisque
1 medium butternut squash
(2 to 2½ pounds)
2 tablespoons butter
2 tablespoons olive oil
1 medium onion
2½ cups chicken stock
¼ teaspoon black pepper
¼ teaspoon dried thyme
3-4 drops hot pepper sauce
½ cup light cream (“half  and half ”)
Salt to taste

Prepare squash by carefully slicing
lengthwise and removing seeds. Wrap
each half  in aluminum foil and place
on baking sheet. Roast at 375 degrees
for approximately 1 hour, or until
squash is very soft.  Remove from
oven. When cool enough to handle,
scoop out flesh and set aside.

In large pot, heat butter and oil over
medium heat. Add onion. Slowly cook
and stir until onion is very soft, 15 to
20 minutes. Add squash, stock, pep-
per and thyme. Cover and simmer for
10 minutes.  Remove from heat and
cool slightly. Using food processor or
blender, process mixture until very
smooth.  Return to pot. Add cream and
heat through, taking care not to boil.
Add salt, if  necessary. Makes approxi-
mately 6 cups soup.

–A trained journalist, Janette Hess focuses her
writing on interesting foods. She is a Master Food

Volunteer with her local Extension service and
enjoys collecting, testing and sharing recipes.

Rich Mushroom Bisque
2 tablespoons butter
2 tablespoons olive oil
1 medium onion, diced
1 pound fresh white mushrooms,
cleaned and sliced
1 medium carrot, peeled and diced
¼ cup sherry (optional)
½ ounce dried porcini mushrooms
1 clove garlic, minced
1 teaspoon sweet paprika
1 teaspoon dried marjoram
2 cups beef broth
1½ cups water
¾ cup light cream (“half  and half ”)
1 to 2 ounces blue cheese (¼ to ½
cup crumbles)
Freshly ground black pepper

In large pot, heat butter and oil over
medium heat. Add onion and sauté
until onion is softened, approximately
10 minutes. Stir in fresh mushrooms
and chopped carrot. Cook an additional
10 minutes, or until mushrooms release
their liquid. Add sherry, dried mush-
rooms, garlic, paprika, marjoram, broth
and water. Cover and slowly simmer
until carrots and dried mushrooms are
soft, about an hour.  Remove from heat
and cool slightly. Using food proces-
sor or blender, process mixture until
very smooth. Return to pot. Add cream
and heat through, taking care not to
boil. Whisk in crumbled blue cheese 1
tablespoon at a time. Taste after each
addition, stopping when desired salti-
ness is achieved. Season with freshly
ground pepper. Makes approximately
6 cups soup. If  desired, garnish with
fresh chives and a swirl of  cream.

Serving suggestion:  If  a chunky
mushroom soup is desired, sauté an
additional ½ pound of  fresh mush-
rooms in 1 tablespoon butter. Add to
soup before serving.

Smokey Pepper Bisque
3 large, red bell peppers OR jarred
equivalent of  roasted red peppers,
cleaned, rinsed and drained
¼ cup diced shallot
1 medium carrot, finely grated
1 teaspoon minced garlic
2 teaspoons smoked paprika
1 tablespoon flour
3 cups chicken stock
2 ounces smoked Gouda cheese,
finely grated
2 ounces cream cheese
1½ teaspoons dried basil
Salt to taste

If  using fresh peppers, cut, seed and
quarter peppers. Lay skin side up on
rimmed baking sheet. Broil until skins
are blistered and blackened. Quickly
remove from oven and wrap in alumi-
num foil. When cool, peel away loos-
ened skins and discard. Refrigerate un-
til needed, up to three days in advance.

In large pot, heat butter and olive oil
over medium heat. Add shallots and
sauté until soft and fragrant. Add
roughly chopped peppers, garlic and
grated carrots. Simmer until vegetables
are completely softened. Add paprika
and flour. Stir to combine. Add stock
and simmer for 20 minutes. Remove
from heat and cool slightly. Using food
processor or blender, process mixture
until very smooth. Return to pot. Add
cheese, cream cheese and basil; whisk
to combine. Heat through but do not
boil. Add salt, if  necessary. Makes ap-
proximately 4 cups soup.

Rachel belaying her Grandpa while he rock climbs at her school! 
Rachel’s junior year school photo.

The Country Register
RECIPE EXCHANGE

Spiced Apple Cookies
From the Kitchen of Arleen Dreher, Arvada, CO

3 cups flour ½ teaspoon cloves
2 tablespoons baking soda 1½ teaspoon cinnamon
1 teaspoon allspice 1 cup chopped apples
1 cup raisins ½ cup butter
1½ cup brown sugar 2 eggs
1 can tomato soup

With an electric mixer, beat butter, sugar, eggs and soup. Mix together flour,
baking soda, cinnamon, allspice and cloves and then gradually add this mixture
to ingredients in the mixer blending as you go. Add raisins and apples. You may
frost with cream cheese icing when cool.

The Country Register
RECIPE EXCHANGE
Hummel Flutter
(German Wedding Cake)

From the Kitchen of Jo Ann Wiese, Breckenridge,CO

2 eggs 1 cup sugar
2 heaping tablespoons flour 1 teaspoon baking powder
½ lb. chopped dates ½ lb. chopped English walnuts

1 can mandarin oranges 1-2 bananas
whipped cream

Preheat oven to 400°. Mix cake-crust ingredients together. Grease and cover
bottom of 8 x 8 x 2 inch pan with brown paper. Pour in batter. Bake ½ hour.
Watch closely! Cake-crust can be prepared ahead (a day or two), covered with foil
or frozen. Cake-crust will be thin.

Before serving, cover with mandarin oranges, drained with just enough juice
to moisten, and sliced bananas. Top with whipped cream.

The Country Register
RECIPE EXCHANGE
Five Week Salad

From the Kitchen of Dixie Boyer, Rush, CO

1 cup sugar 1/2 cup vegetable oil
3/4 cup vinegar

1 16 ounce can shoepeg corn 1 15 ounce can le sueur peas
1 16 ounce can green beans 1 small jar chopped pimentos
1 cup each: chopped celery, thinly sliced carrots, chopped green or red 

peppers, chopped onions.
Garlic salt and vegetable seasoning to taste.

Add sugar mixture and allow to marinade at least 24 hours before serving.
Will keep in refrigerator up to five weeks.

The Country Register
RECIPE EXCHANGE

Chicken Enchilada Dip
From the Kitchen of Kadie Cranston, CO

4 8 ounce blocks of cream cheese 1 7 ounce can diced green chilies
1 family size can cream of chicken soup
1 regular size can cream of chicken soup
1 4 ounce can diced jalapenos 1 8 ounce can chunky chicken
Put all in crock pot to melt and serve with tortilla chips.

The Country Register
RECIPE EXCHANGE

Cranberry Ice
An old Family Recipe

From the Kitchen of Nancy Bradbury, Greeley, CO

4 cups raw cranberries 2 cups water

2 cups sugar ¼ cup lemon juice
1 teaspoon grated orange rind 2 cups cold water

Stir in and mix well. Make in ice cream freezer. Serve with turkey on holidays.

Cook until all skins are broken-popping stops-10 minutes or so.
Rub through sieve.

The Country Register
RECIPE EXCHANGE

Easy Peach Cobbler
Submitted by a Natalie Stecklein of Peyton, CO

1 stick butter 2 teaspoons baking powder
¾ cup flour 3 cups sliced peaches
½ cup sugar ½ cup sugar
½ cup milk cinnamon (optional)

Melt butter in casserole dish. Mix flour, ½ cup sugar, milk and baking powder.
Pour on top of butter. Do not stir!

Mix sliced peaches with ½ cup sugar. Pour on top of batter.
Sprinkle cinnamon on top of mixture, and bake at 350° for 45 minutes to one hour.

The Country Register
RECIPE EXCHANGE

Good Breakfast Dish
From the Kitchen of Carolyn Cordova, Colorado Springs, CO

4 cups thawed Ore Ida hash browns
1 cup (total) chopped green pepper, onions, and red pepper
black olives, chopped diced cooked ham
Cheese (I use grated five cheeses) fresh spinach
4 eggs, beaten and mixed with 2/3 cup milk

The Country Register
RECIPE EXCHANGE
Granola Pancakes

From the Kitchen of Eileen Alexander, Fort Collins, CO
1 cup of granola ½ cup of additional milk or soymilk
Add to pancake batter.

This is a nice, light dessert and oh, so good!

Cake-Crust:

Topping:

Mix potatoes with diced vegetables. Spread one half of mixture in the bottom
of an 8 x 8” baking dish. Cover evenly with one third of the olives, spinach, ham
and cheese.  Repeat two more layers. Pour egg/milk mixture over the top, and
bake, uncovered at 375° for 40 to 45 minutes. 

Boil together to dissolve sugar. Set aside.
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Over The Tea Cup By Janet Young

As I write this, Louisiana has just
experienced the worst, or at least
comparable, flooding equal to what they
experienced when Katrina hit few years
ago.  Florida has just weathered a
hurricane dumping rain and damaging
winds throughout before raging up the
coastline.  California continues to battle
wild fires where scores of  people have
had their homes burnt to the ground.
These accounts are only a few of  the
disasters that have reached our shorelines
recently.  Nationally, there continues to
be devastation after devastation reported
almost daily.

As we approach
Thanksgiving it brings to
mind how, we who have
escaped such loss have so
much for which to be
thankful, while for those who
have suffered such tragedy,
may be feeling down and discouraged.
When put in the proper perspective they
have much for which they can still be
thankful.  Granted, some have had the
added sorrow of  losing a loved one(s)
or even their pets.  That is not easy to
accept, yet they go on.  In this difficult
time we, the American people, have
showered them with an outpouring of
love through donations of  time, food,
money, household items, and even
helping them to rebuild their homes.

In this worst hour of  need that is when
neighbors helping neighbors sprang into
action as boat owners in Louisiana went
with police to help rescue people from
their rain-swollen homes.  These acts are

Let Us Give Thanks
an out-pouring of  love we have for our
fellow-man.  After the storm strangers
were there to help in any way they could.

Suffering the losses these people have
endured may impact them forever, yet
they will go on because they are a people
who through their faith, hope, and love
will not give up; but continue to fight their
fears as they rebuild their homes and lives
once more.

As we sit down at our Thanksgiving
table this year, be thankful for except for
the grace of  God’s many blessings, there
go I you. We could be without a home,

eating our turkey dinner in a
shelter wearing donated
clothing.

This Thanksgiving and
Christmas season reach out in
love to those in need.  An
invitation to dinner, even a
cup of  tea served in a dainty

teacup can reach the hearts of  those less
fortunate.

This Thanksgiving may we especially
be thankful for all God has provided for
us.  And may His Light shine through us,
as we reach out to others in need.  For in
that one moment, we provide these dear
people the opportunity to forget their
hardship and experience the love and
courage to go on.

–Janet Young, Certified Tea and Etiquette
Consultant from the Protocol School of

Washington, is a Founding member of  Mid-
Atlantic Tea Business Association, freelance

writer/national tea presenter, and owner of  Over
The Teacup Inc. You can email her at

janet@overtheteacup.com.

From Lydia’s Idea File
Three-Ingredient Chocolate Cherry Clusters
During the holidays, we need simple, delicious recipes.
These cookies remind me of chocolate covered cherries

Ingredients:
• 3 cups cornflakes, slightly crushed
• 1/2 cup dried cherries.
• 12 ounces semi-sweet chocolate chips (about 2 cups)
• Red and green candied cherries for garnish (or maraschino cherries, well drained)

Directions:
1. Cut each dried cherry in half. Combine the corn flakes and dried cherries in a large
bowl.
2. Microwave the chocolate chips in a microwave-safe bowl, 30 seconds at a time,
stirring after each time interval, until melted.
3.  Pour melted chocolate over cornflake mixture. Gently mix with a rubber spatula until
cereal and cherries are completely coated.
4. Drop by heaping tablespoonfuls onto parchment-lined baking sheets. (A cookie scoop
works well.) Decorate with candied cherries or another colorful garnish.
5.  Let cookies sit in a cool, dry place for about one hour. Store in an airtight container.
If  desired, serve each cluster in a paper cupcake liner.
Makes about 2 dozen cookies.

several to sample. Serve your favorite
chocolate treat or shortbread with the tea.

Just desserts—chocolate of  course
Although chocolate tea is satisfying and

makes a nearly calorie-free sweet treat, the
disclaimer on Myrtle’s menu says: “If  you
really need a chocolate fix, these teas will
not do. But they are lovely with a dessert
course.”

In my travels to tearooms, I’ve enjoyed
chocolate fondue, chocolate satin pie, and
chocolate lava cake. So what decadent
desserts can you serve?

How about hosting a
dessert smorgasbord
and asking guests to
bring their favorite
chocolate goodie? My
recipe box includes
recipes for chocolate
candies, cakes, pies,

cookies, and puddings. You could assign
a food category to each guest so you don’t
get all cookies and can sample a wide array
of  gourmet chocolate delights. As the
hostess, prepare one extra-special dessert,
such as chocolate fondue. For a large
group, you could even rent a chocolate
fountain. Recently, someone gave me one,
and Anna, now six, is licking her lips in
anticipation.

Of  course, you can include other foods
in the menu. But I’ve heard a balanced
diet includes chocolate in each hand. With
that in mind, I purchased raspberries-and-
chocolate jam, which I served with
scones. It also tasted yummy spread on
crackers and served with sliced cheese on
the side. Adding fruit is nice, especially
chocolate-dipped strawberries. You can
never have too much chocolate!

More chocolate fun and inspiration
When I shared a simple chocolate

teatime with a friend, I included a sweet
game: Name the Candy Bar. I bought
Baby Ruth, Snickers, Kit Kat, Almond
Joy, and other candy and placed chunks
of  unwrapped candy bars on a plate.
Then I asked my friend to guess the name
of  each kind. She couldn’t identify them
all by looks, but she got to eat them all.

For a larger party, number each chunk
of candy with a small piece of paper
attached to a toothpick poked into the
candy. Provide guests with paper to write
down the names of  candy bars. Offer a
prize to the winner.

With these ideas plus your own, I’m
sure you can create a teatime that evokes
sweet memories. I’m ready for a festive
chocolate tea party. Will you join me?

–Lydia E. Harris, who holds a master’s degree in
home economics, wrote the book, Preparing My
Heart for Grandparenting (AMG Publishers).

Her grandchildren call her “Grandma Tea.”

When our granddaughter Anna was
learning to walk, we enticed her to take a
few hesitant steps by holding chocolate
candy in front of  her. She looked so cute
that we took a photo of  her at 18 months
holding the sign “Will walk for
chocolate.”

Anna isn’t the only person who loves
chocolate. Both young and old think life
is sweeter and more bearable with this
confection. In fact, John Tullius said,
“Nine out of  10 people like chocolate.
The tenth person always lies.”

Since chocolate is popular and pairs
well with tea, enjoy
these ideas to host a
chocolate-TEA event.

Prepare the setting
It’s easy to decorate

for a chocolate tea
party during the
holidays. Simply add a few chocolate
touches to your usual decorations. On the
table, scatter candy kisses on a festive
tablecloth. For a centerpiece, arrange
flowers or holly in teapots or tea tins and
add a few small Hershey’s bars fastened
on picks. Or make a candy bouquet with
full-size chocolate bars.

If  you like, add candles with a chocolate
fragrance. I found some at the Dollar
Store and at the Chocolate Man, a local
store that sells all things chocolate (also
online). I even found packets of  flower
seeds that are supposed to smell like
chocolate when they bloom. Candles,
seed packets, or truffles would make nice
party favors at each place setting.

Have your chocolate and drink it too
Guests will expect chocolate foods at

the party, but surprise them with
chocolate tea too.

I sipped my first cup of  chocolate tea
at Myrtle’s Tea House in Ridgefield,
Washington, near Portland, Oregon. For
the dessert course, the menu included
four chocolate teas to choose from:
Valentine’s Blend with chocolate and
rosebuds; Chocolate Mint with chocolate
flavoring and peppermint leaves;
Florence with chocolate and hazelnuts;
Soho with chocolate and coconut
(imagine a Mounds candy bar).

But you won’t need to travel to Myrtle’s
for chocolate tea. You can buy it in
markets and on the Internet. Republic of
Tea lists five luscious flavors, including
Red Velvet Chocolate and Strawberry
Chocolate, which tastes like fresh
strawberries, dipped in chocolate.

Dove makes three delectable blends:
Chocolate Truffle, Chocolate Coconut
Macaroon, and Chocolate Mint Cookie.

With all the chocolate tea choices, you
could plan a tea-tasting party and offer

A Cup of Tea with Lydia By Lydia E. Harris

A Holiday Chocolate TeaToday I received an early Christmas
present.

Some time ago I was affirmed when I
saw my grandmother in a dream.  I was
in her home and everything was where it
had always been. She came around the
corner into the den wearing a nightgown,
the blue one with pink flowers.

“You’re here.” I murmured in wonder
from where I sat in the rust chair Uncle
Henry bought for Aunt Wilma. I went to
her and wrapped my arms around her,
enfolding her as a treasure one never
expected to hold again. She
was solid and real.

“Of  course,” she answered,
embracing me but glancing a
bit askance. “Where else
would I be?”

Last night I dreamt of her
again. We were in her home,
she again wearing the same
nightgown.

Today I was in a storage area off  our
garage looking for some supplies. Moving
things around, fabric fell from a nearly
empty box.

Before me waited the blue nightgown
with pink flowers, neatly folded.

With that I was infused with the true
spirit of the season.

This is the eleventh holiday season for
Mom and I since our mother and
grandmother passed away. Huba, as I
called her, was the last of  our family here,
with the rest living in different parts of
the country. So for Thanksgiving and
Christmas it is just the two of  us. We share
a home, and we treasure the precious
rhythm of  daily life all year through.

For those who have faced loss or
traumatic change during the past year, the
holidays present a unique challenge.
Often we see ourselves in strangers and
they see themselves in us. Then, perhaps,
we are no longer unknown to one
another. In our common humanity we are
connected by our joys and our sorrows,

Holiday Musings Upon A New Decade
By Kerri Habben

our resilience and our hopes. We may wear
a range of  skin colors, emerge from
diverse backgrounds, and worship in
different ways. Together we are all
navigating this precious journey called life.

Back to celebrating holidays. We mail
our packages by the first week in
December. We write our season’s
greetings, most of  which are sent in due
time for their destination. We decorate
with special items from over the years.
Aunt Wilma’s velvet-suited Santa Claus
is set out, and Huba’s ceramic church

graces the front table.
I write my letter to Santa

Claus. I never actually mail it.
I merely write it to take stock
of where I am at the tail end
of one year and at the cusp
of  the next. These last few
years I find myself  compiling
a list of what I treasure rather

than what I want.  I ask Mr. Claus, who is
an example in giving, not to give up on
us. That even with all of  the strife and
sadness in this world, we may yet discover
and offer the best of  ourselves to each
other.

On Christmas we usually go out to eat
at a chain restaurant that is open that day.
We carry a handmade gift for our server.
We call our relatives and friends or they
call us. We open our gifts.

Always the moment arrives when we
realize the room around us isn’t full of
people and yet it is. For our loved ones
are always with us, even as they are safe
and whole in the palm of  God’s hand.

Thus in our prayerful hearts and houses
of  memory the past, present, and future
breathe a grateful, joyful sigh.

–Kerri Habben is a writer, photographer and
crochet instructor living in Raleigh, NC. An avid
crocheter and knitter, she learned these skills from
her grandmother and mother. Kerri has gathered a
decade of  essays she is working to publish. She can

be reached at 913jeeves@gmail.com

Over The Tea Cup By Janet Young

As I write this, Louisiana has just
experienced the worst, or at least
comparable, flooding equal to what they
experienced when Katrina hit few years
ago.  Florida has just weathered a
hurricane dumping rain and damaging
winds throughout before raging up the
coastline.  California continues to battle
wild fires where scores of  people have
had their homes burnt to the ground.
These accounts are only a few of  the
disasters that have reached our shorelines
recently.  Nationally, there continues to
be devastation after devastation reported
almost daily.

As we approach
Thanksgiving it brings to
mind how, we who have
escaped such loss have so
much for which to be
thankful, while for those who
have suffered such tragedy,
may be feeling down and discouraged.
When put in the proper perspective they
have much for which they can still be
thankful.  Granted, some have had the
added sorrow of  losing a loved one(s)
or even their pets.  That is not easy to
accept, yet they go on.  In this difficult
time we, the American people, have
showered them with an outpouring of
love through donations of  time, food,
money, household items, and even
helping them to rebuild their homes.

In this worst hour of  need that is when
neighbors helping neighbors sprang into
action as boat owners in Louisiana went
with police to help rescue people from
their rain-swollen homes.  These acts are

Let Us Give Thanks
an out-pouring of  love we have for our
fellow-man.  After the storm strangers
were there to help in any way they could.

Suffering the losses these people have
endured may impact them forever, yet
they will go on because they are a people
who through their faith, hope, and love
will not give up; but continue to fight their
fears as they rebuild their homes and lives
once more.

As we sit down at our Thanksgiving
table this year, be thankful for except for
the grace of  God’s many blessings, there
go I you. We could be without a home,

eating our turkey dinner in a
shelter wearing donated
clothing.

This Thanksgiving and
Christmas season reach out in
love to those in need.  An
invitation to dinner, even a
cup of  tea served in a dainty

teacup can reach the hearts of  those less
fortunate.

This Thanksgiving may we especially
be thankful for all God has provided for
us. And may His Light shine through us,
as we reach out to others in need.  For in
that one moment, we provide these dear
people the opportunity to forget their
hardship and experience the love and
courage to go on.

–Janet Young, Certified Tea and Etiquette
Consultant from the Protocol School of

Washington, is a Founding member of  Mid-
Atlantic Tea Business Association, freelance

writer/national tea presenter, and owner of  Over
The Teacup Inc. You can email her at

janet@overtheteacup.com.

From Lydia’s Idea File
Three-Ingredient Chocolate Cherry Clusters
During the holidays, we need simple, delicious recipes.
These cookies remind me of chocolate covered cherries

Ingredients:
• 3 cups cornflakes, slightly crushed
• 1/2 cup dried cherries.
• 12 ounces semi-sweet chocolate chips (about 2 cups)
• Red and green candied cherries for garnish (or maraschino cherries, well drained)

Directions:
1. Cut each dried cherry in half. Combine the corn flakes and dried cherries in a large
bowl.
2. Microwave the chocolate chips in a microwave-safe bowl, 30 seconds at a time,
stirring after each time interval, until melted
3. Pour melted chocolate over cornflake mixture. Gently mix with a rubber spatula until
cereal and cherries are completely coated.
4. Drop by heaping tablespoonfuls onto parchment-lined baking sheets. (A cookie scoop
works well.) Decorate with candied cherries or another colorful garnish.
5. Let cookies sit in a cool, dry place for about one hour. Store in an airtight container.
If  desired, serve each cluster in a paper cupcake liner.
Makes about 2 dozen cookies.

several to sample. Serve your favorite
chocolate treat or shortbread with the tea.

Just desserts—chocolate of  course
Although chocolate tea is satisfying and

makes a nearly calorie-free sweet treat, the
disclaimer on Myrtle’s menu says: “If  you
really need a chocolate fix, these teas will
not do. But they are lovely with a dessert
course.”

In my travels to tearooms, I’ve enjoyed
chocolate fondue, chocolate satin pie, and
chocolate lava cake. So what decadent
desserts can you serve?

How about hosting a
dessert smorgasbord
and asking guests to
bring their favorite
chocolate goodie? My
recipe box includes
recipes for chocolate
candies, cakes, pies,

cookies, and puddings. You could assign
a food category to each guest so you don’t
get all cookies and can sample a wide array
of  gourmet chocolate delights. As the
hostess, prepare one extra-special dessert,
such as chocolate fondue. For a large
group, you could even rent a chocolate
fountain. Recently, someone gave me one,
and Anna, now six, is licking her lips in
anticipation.

Of  course, you can include other foods
in the menu. But I’ve heard a balanced
diet includes chocolate in each hand. With
that in mind, I purchased raspberries-and-
chocolate jam, which I served with
scones. It also tasted yummy spread on
crackers and served with sliced cheese on
the side. Adding fruit is nice, especially
chocolate-dipped strawberries. You can
never have too much chocolate!

More chocolate fun and inspiration
When I shared a simple chocolate

teatime with a friend, I included a sweet
game: Name the Candy Bar. I bought
Baby Ruth, Snickers, Kit Kat, Almond
Joy, and other candy and placed chunks
of  unwrapped candy bars on a plate.
Then I asked my friend to guess the name
of  each kind. She couldn’t identify them
all by looks, but she got to eat them all.

For a larger party, number each chunk
of candy with a small piece of paper
attached to a toothpick poked into the
candy. Provide guests with paper to write
down the names of  candy bars. Offer a
prize to the winner.

With these ideas plus your own, I’m
sure you can create a teatime that evokes
sweet memories. I’m ready for a festive
chocolate tea party. Will you join me?

–Lydia E. Harris, who holds a master’s degree in
home economics, wrote the book, Preparing My
Heart for Grandparenting (AMG Publishers).

Her grandchildren call her “Grandma Tea.”

When our granddaughter Anna was
learning to walk, we enticed her to take a
few hesitant steps by holding chocolate
candy in front of  her. She looked so cute
that we took a photo of  her at 18 months
holding the sign “Will walk for
chocolate.”

Anna isn’t the only person who loves
chocolate. Both young and old think life
is sweeter and more bearable with this
confection. In fact, John Tullius said,
“Nine out of  10 people like chocolate.
The tenth person always lies.”

Since chocolate is popular and pairs
well with tea, enjoy
these ideas to host a
chocolate-TEA event.

Prepare the setting
It’s easy to decorate

for a chocolate tea
party during the
holidays. Simply add a few chocolate
touches to your usual decorations. On the
table, scatter candy kisses on a festive
tablecloth. For a centerpiece, arrange
flowers or holly in teapots or tea tins and
add a few small Hershey’s bars fastened
on picks. Or make a candy bouquet with
full-size chocolate bars.

If  you like, add candles with a chocolate
fragrance. I found some at the Dollar
Store and at the Chocolate Man, a local
store that sells all things chocolate (also
online). I even found packets of  flower
seeds that are supposed to smell like
chocolate when they bloom. Candles,
seed packets, or truffles would make nice
party favors at each place setting.

Have your chocolate and drink it too
Guests will expect chocolate foods at

the party, but surprise them with
chocolate tea too.

I sipped my first cup of  chocolate tea
at Myrtle’s Tea House in Ridgefield,
Washington, near Portland, Oregon. For
the dessert course, the menu included
four chocolate teas to choose from:
Valentine’s Blend with chocolate and
rosebuds; Chocolate Mint with chocolate
flavoring and peppermint leaves;
Florence with chocolate and hazelnuts;
Soho with chocolate and coconut
(imagine a Mounds candy bar).

But you won’t need to travel to Myrtle’s
for chocolate tea. You can buy it in
markets and on the Internet. Republic of
Tea lists five luscious flavors, including
Red Velvet Chocolate and Strawberry
Chocolate, which tastes like fresh
strawberries, dipped in chocolate.

Dove makes three delectable blends:
Chocolate Truffle, Chocolate Coconut
Macaroon, and Chocolate Mint Cookie.

With all the chocolate tea choices, you
could plan a tea-tasting party and offer

A Cup of Tea with Lydia By Lydia E. Harris

A Holiday Chocolate TeaToday I received an early Christmas
present.

Some time ago I was affirmed when I
saw my grandmother in a dream.  I was
in her home and everything was where it
had always been. She came around the
corner into the den wearing a nightgown,
the blue one with pink flowers.

“You’re here.” I murmured in wonder
from where I sat in the rust chair Uncle
Henry bought for Aunt Wilma. I went to
her and wrapped my arms around her,
enfolding her as a treasure one never
expected to hold again. She
was solid and real.

“Of  course,” she answered,
embracing me but glancing a
bit askance. “Where else
would I be?”

Last night I dreamt of her
again. We were in her home,
she again wearing the same
nightgown.

Today I was in a storage area off  our
garage looking for some supplies. Moving
things around, fabric fell from a nearly
empty box.

Before me waited the blue nightgown
with pink flowers, neatly folded.

With that I was infused with the true
spirit of the season.

This is the eleventh holiday season for
Mom and I since our mother and
grandmother passed away. Huba, as I
called her, was the last of  our family here,
with the rest living in different parts of
the country. So for Thanksgiving and
Christmas it is just the two of  us. We share
a home, and we treasure the precious
rhythm of  daily life all year through.

For those who have faced loss or
traumatic change during the past year, the
holidays present a unique challenge.
Often we see ourselves in strangers and
they see themselves in us. Then, perhaps,
we are no longer unknown to one
another. In our common humanity we are
connected by our joys and our sorrows,

Holiday Musings Upon A New Decade
By Kerri Habben

our resilience and our hopes. We may wear
a range of  skin colors, emerge from
diverse backgrounds, and worship in
different ways. Together we are all
navigating this precious journey called life.

Back to celebrating holidays. We mail
our packages by the first week in
December. We write our season’s
greetings, most of  which are sent in due
time for their destination. We decorate
with special items from over the years.
Aunt Wilma’s velvet-suited Santa Claus
is set out, and Huba’s ceramic church

graces the front table.
I write my letter to Santa

Claus. I never actually mail it.
I merely write it to take stock
of where I am at the tail end
of one year and at the cusp
of  the next. These last few
years I find myself  compiling
a list of what I treasure rather

than what I want.  I ask Mr. Claus, who is
an example in giving, not to give up on
us. That even with all of  the strife and
sadness in this world, we may yet discover
and offer the best of  ourselves to each
other.

On Christmas we usually go out to eat
at a chain restaurant that is open that day.
We carry a handmade gift for our server.
We call our relatives and friends or they
call us. We open our gifts.

Always the moment arrives when we
realize the room around us isn’t full of
people and yet it is. For our loved ones
are always with us, even as they are safe
and whole in the palm of  God’s hand.

Thus in our prayerful hearts and houses
of  memory the past, present, and future
breathe a grateful, joyful sigh.

–Kerri Habben is a writer, photographer and
crochet instructor living in Raleigh, NC. An avid
crocheter and knitter, she learned these skills from
her grandmother and mother. Kerri has gathered a
decade of  essays she is working to publish. She can

be reached at 913jeeves@gmail.com

Free Pattern

Use this pattern for embroidery, wool applique, punch needle or rug hooking, painted projects or
whatever your imagination can dream up! Reduce or enlarge pattern as desired.

CommerCommerCommerCommerCommercial use is strictlcial use is strictlcial use is strictlcial use is strictlcial use is strictly pry pry pry pry prohibited.ohibited.ohibited.ohibited.ohibited.

We love to see the projects that you have made from our patterns. If
you decide to post projects based on one of our patterns on a blog or
website, please give design credit to Jacquelynne Steves. Thank you!

Find more free patterns at:
JacquelynneSteves.com

Simply 
primitive

11922 Highway 67 South H Joppa, AL 35087
256-595-5002 H simplyprimitive11922@yahoo.com 

www.facebook.com/SimplyPrimitiveAntiques
hours: Tuesday–Saturday H 10am to 5pm
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Birmingham • Vincent 

Open Saturdays 10am to 4pm
Or by Appointment

Spring Creek Antiques 
& Vintage Signs

42339 Hwy 25  Vincent, AL 35178  205-542-5118

Specializing in Advertisement Signs

42339 Hwy 25  Vincent, AL 35178 

30% OFF STICKER PRICE

Specializing in Advertisement Signs
Hurry 

In!

Attic Antiques
American Antiques X Quilts X Vintage Pieces

hours: 
Tues–Sat X 10am–4:30pm

5620 Cahaba Valley Road X Birmingham, AL 35242
205-991-6887 X www.atticantiquesal.com

www.facebook.com/AtticAntiquesBirmingham Send to the address 
at the top of page 2, 

via mail or email.

 The February/March issue  
of The Alabama Register 

will feature...

Quilts, Sewing  
and 

Needle Arts

Deadline for the 
Feb/March issue is January 1

Toll free 1-866-825-9217

Get
your 
ad in
now
for 

your
Quilt
Shop,
Show

or 
Guild

Tell us about your
Winter Excursions or

Quilting Project
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Montgomery

Eastbrook Flea Market 
& Antique Mall

A wonderful place full of treasures, 
antiques & collectibles for a great value.

425 Coliseum Blvd • Montgomery, Alabama 36109
334-277-4027 • Visit us on Facebook

HOURS: Mon.–Fri. 10am to 6pm 
Sat. 9am to 6pm • Sun. 12:30pm to 4:30 pm

Ms. Dot 
says, 

“Come see 
us soon!”

CLOSED Christmas Day & New Year’s Day

Christmas 
Open House

December 3rd

• Celebrating nearly 23 
years in business in the 
same location!

• Over 200 friendly & 
knowledgeable vendors

• 60,000 sq. ft. of air 
conditioned space
• Three fl oors accessible 

by elevator
  • Free coffee and cookies

Name ____________________________________________________

Street Address ____________________________________________

City______________________ State________ Zip _______________

REGISTER TO WIN A BOOK!
Register to win your very own copy of this wonderful book, 

Stars in the Grass - courtesy of the author.  
The winner will be sent their prize by mail. 

PLEASE PRINT CLEARLY - THIS WILL BE YOUR MAILING LABEL. 
Complete & mail this entry to: 

The Alabama Register, P O Box 365, New Market, MD 21774

Life on the Farm by Donna Jo Copeland

On Being Thankful
Late fall, almost winter brings the

season of  thankfulness, centering down,
family memories. And while enticing
aromas wander out of  the kitchen and to
do lists cover the fridge, we do all need
to pause and count our thankfulness’s.

My life is a simple one, my income
meager; my 19th
century farmhouse
has none of the
modern conveniences
such as furnace, air
conditioning, hot
water, TV nor
internet. Nonetheless
I am thankful for my
blessings, happy and
content with my farm life. Oh don't get
me wrong, I do have my moments of
"woe is me" but that is when my blessings
shine the brightest--bunny snuggles and
sheep kisses.

You see I am a lover of  history, keeper
of  family stories, oldest grandchild. As a
child I was surrounded by great and great-
great grandparents, aunts and uncles.
Some of  these wonderful people were the
children and grandchildren of  the Civil
War. I listened to their stories of  farm
life, doing without, fear of  Morgan's Raid
and being proud and thankful for what
they had and could produce. My grandpa
was so proud of  his goat cart, which he
could drive all over Brooklyn which only
had 4 streets then. I enjoyed my great
grandmother's silly songs, needlework
and cooking she shared with me. She also
related the story of  moving to California
as a small child only to be shuttled back
when her mother died soon after arriving,
then being given away to an older couple
who raised her. A great-great
grandmother homesteaded in Oklahoma
only to lose the land after her husband
died. She walked back to Indiana with two

small children reading palms and healing
folks along the way, took her two years.
Another great-great grandmother's
husband left her a grass widow, took off
south, married again and was killed in
Mississippi near the end of  the Civil War.
She took in boarders and milked cows

for a living and
quilted, raising her
children on their
small farm.

My grandfathers
had lots of stories
too, good ones. But
it is the stories from
my female ancestors
which strike a chord

in my soul. The very fact that they kept
going, kept living, kept being thankful for
whatever blessings they could fashion. In
no small way I cherish their blood which
runs in my veins.

And I am very thankful for my wee
farm, my farm life, livestock, and my
"fiber life". And oh so thankful for my
friends--they are the sparkle in my life.
As I am the last one in my family to farm,
they are thankful they are not me.

I mentioned kitchen aromas. One of
our fall treats always brought us in from
chores lickety-split...Apple Crisp.

Brezzy Manor Farm Apple Crisp
Cut together 3/4 cup butter, 1 cup

brown sugar, 1 cup flour, 1/2 cup
Quaker Oats, 1/4 cup cinnamon. Core
and chop 8-10 apples and put in the
bottom of  a 9x13 inch pan. Sprinkle
cinnamon mixture over the top. Bake at
350 for 45-60 minutes. Best served with
homemade ice cream.

–Donna Jo Copeland is a 15th generation
farmeress/fiber artist who owns and operates

Brezzy Manor Farm in Mooresville, IN. See more
information at Breezy Manor Farm on Facebook.

When friend, Angela McInnis (who
crafted the quilt for my book cover),
posted a pictorial record of her new
Fiesta collection on Facebook, I rushed
to check my own kitchen collectables,
including vintage Fiesta, partying behind
my cupboard doors. Goodness, but her
new Fiesta was charming! Did I like it
better than the old? I read that it’s now
(and has been) the
most popular line
of  everyday dishes
for Macy’s. Unlike
the old, the new
stuff has added
wonderful pastel
colors, is
microwaveable, and
dishwasher safe. Nice.
My daughter uses hers
daily & her kids love to
pick out their own plate
colors. (Me, too.)

But my Fiesta is all
from the 1930s and ‘40s
and must be hand-
washed. No microwave
use. Yet, has a charm of
its own. Unlike some of
my collections acquired
over many years, picking
through antique stores, yard sales, and
online, the Fiesta came to me in an
unusual way. A friend of  mine was getting
rid of  boxes of  old things off  loaded by
someone. “Do what you want with these,”
she’d been advised. Knowing I was a
collector, she  invited me over to check
them out and help her decide what to toss
and what to keep.

Deep in the first box, I found treasure.
And became over-the-moon-excited
about some Vaseline glass pieces, hoping
to absorb one or two into my small
collection. I oo-ed & ah-ed so much, she
decided to keep them all. Rats.

But one box housed quite a lot of  old
Fiesta ware ready to use. The colors were
mainly cobalt, yellow, light green, and
ivory. Plus a couple broken bits, some
chipped plates, and a cup with no handle.
Of  little interest to my friend, she offered
the entire box to me for $75.00. Of
course, I’d hoped for my favorite price.
Free. But her price seemed fair.

A few special pieces beckoned from the

Fiesta Tea Time
What’s in Your Wall–…er…Cupboard?

by Cathy Elliott

bottom. A carafe with its rare top and a
mint, covered casserole. Later, shopping
for missing pieces out in the antique
world, I realized that three dinner plates
alone might cost $75.00. I had almost an
entire set of dishes!

Along with the Fiesta in my cupboard,
reside my everyday dishes – a monax
American Sweetheart set from the

Depression era.
They are lovely in
form, opalescent,
with a raised design
decorating scalloped
edges. Unlike the
Fiesta, it took me
ages to collect the
A m e r i c a n

Sweetheart.
The top shelf  is

populated with early
Franciscan ware
(Gladding McBean) in a
creamy, swirl pattern. A
service for twelve, they
have appeared in many
Thanksgivings at my
home, doing utilitarian
duty in a most elegant
way.

I look into my
cupboards and see great value there. Not
how much they are worth. But the years
of  pleasure I’ve had, treasure hunting
with like-minded dear ones. I see places
I’ve been and conversations and laughter.
They are more than colorful dishes. They
represent shared experiences.

A very special lady once said to me,
“Things do not satisfy. Only Jesus
satisfies.” I so agree. These dishes are just
things that will break and chip. They won’t
last.

But He knows what delights my
collector heart. So I’ll enjoy them in the
here & now, until the day when I’m
walking on the streets of  gold.

– Now retired from the day job as a Library
Information Technician, Cathy Elliott is a full-time

writer in northern California, creating cozy
mysteries and more on her trusty laptop. She has

authored three cozy mysteries with the newest – A
Stitch in Crime released in 2015, in tandem with
the RErelease of  a companion book, A Vase of

Mistaken Identity. Find out more at:
www.cathyelliottbooks.wordpress.com

 The idyllic world of  nine-year-old
Abby McAndrews is transformed when
a tragedy tears her family apart. Before
the accident, her dad, Reverend John
McAndrews, had all the answers, but now
his questions and guilt threaten to destroy
his family. Abby’s fifteen-year-old brother,
Matt, begins an angry
descent as he acts out in
dangerous ways. Her
mother tries to hold her
grieving family together,
but when Abby’s dad
refuses to move on, the
family is at a crossroads. Set
in a small Midwestern town
in 1970, Abby’s heart
breaking remembrances are
balanced by humor and
nostalgia as her family
struggles with—and
ultimately celebrates—an
authentic story of  faith and
life after loss.

The first-person narrative in Abby’s
voice is simply elegant as she looks back
in childlike remembrances on her family’s
life.

“The summer before I turned ten was
idyllic—until August 3, 1970.  It perfectly
describes a time when I thought the world
was safe and good things lasted forever.
What I couldn’t know then, but try to
remember now, is how fragile and delicate

Book Give-Away

by Ann Stewart
Stars in the Grass: A Gift for the Season

are the moments we most treasure, and
if  they break into pieces, repairing means
seeing anew.”

Readers who enjoyed The Deep End
of  the Ocean, A Girl Named Zippy, or
To Kill a Mockingbird will also enjoy Stars
in the Grass. This debut novel is a

wonderful book club
selection because it's new
(Feb. 1, 2017) and prompts
great discussion. In fact, the
author welcomes phone
interviews with book clubs
and will come speak to your
group if  you live close
enough to her Virginia farm.

Author Ann Marie
Stewart is the Country
Register’s own “Ann’s Lovin’
Ewe” columnist. She raises
two daughters and a whole
flock of  woolly sheep on a
farm in Virginia. She is the

originator and author of three books in
the Preparing My Heart series and writes
for Mentoring Moment. Ann's love of
teaching, musical theater, and film and
television production adds depth to her
storytelling. That’s why THIS story of
love, loss, and healing is the perfect
Valentine gift for yourself  or a fellow
reader. (Listed on Amazon for Pre-Order)

www.AnnMarieStewart.com Facebook:
AnnMarieStewart @ StarsintheGrass

REGISTER TO WIN BOOKS!REGISTER TO WIN BOOKS!REGISTER TO WIN BOOKS!REGISTER TO WIN BOOKS!REGISTER TO WIN BOOKS!
Register to win your very own copies of this wonderful book courtesy of the publishers.

Just complete and mail this form.
Winners will be announced in the paper & sent their prize by mail.

PLEASE PRINT CLEARLY - THIS WILL BE YOUR MAILING LABEL.

Name

Street Address

City State Zip

The Register
P O Box 365
New Market, MD 21774

MOVE TO BOTTOM OF BOOK REVVIEW

In my last article I shared a little about 
my then-upcoming move and the process 
of  ‘camouflaging’ my fabric boxes so that 
my husband would not know how much 
fabric we were really moving. (Note: The 
fabric in those boxes seemed to somehow 
multiply during the move so that even I
was surprised at just
how much there
was when I began
to unpack, but that’s
another story.)

In this article, I’d
just like to say that I
learned a lot during
this move and
decided that I might
need to impart
some of  my
newfound ‘wisdom’
to those of  you
thinking about
moving in the near
future—especially
those of  you with
cats.

First, if  you’re on the north side of  50,
moving will not be as easy as you may
have remembered. During the process I
began to wonder what we had been
drinking when we decided this was a good
idea—especially moving from a one level
home to one with three levels. I kept
repeating, “I love the kitchen and the
quilting studio,” over and over to myself.
That vision kept me going. We won’t talk
about what dear hubby kept repeating
while moving a king size mattress to the
third level.

Second, don’t do it in the hottest month
of  the year!!! The mountains of  western
NC are known for their temperate climate
but even here we have about three weeks
of  unbearable heat. As luck would have
it, we closed on our new house and
moved during this stretch. The second
mantra in my head was, “It will all be
worth it in the end.” But, as I huffed and
puffed, even I was having my doubts.

Third, make sure you are prepared to
move the furry children and all the
problems that come with that task alone.

I have moved many cats through the
years but it had been twelve years since
the last major move and I needed a
refresher—especially with these three. I
read everything I could about successfully
moving the fur babies and had a long
discussion with my vet. As advised, we
waited until everything had been moved
into the new house, saving their move for
the last trip over.

My husband thought I was worried for
nothing. After all, we were only moving
14 miles so how hard could this be? Their
beds were in place, litter and food were
ready and a plug in was in the wall of
their new room. (You know, one of  those
sold by the pet store that is supposed to
help everyone be ‘stress free.’)

We put Miss Lacey, our escape artist,
in her carrier first and covered it to try
and keep her calm. (Lacey is the feral I
rescued three years ago who still gets very
nervous about change. And she also
absolutely hates a carrier.) Immediately,
she became enraged and it sounded as
though five cats were trying to break free
but I had reinforced the lock and we were
good to go.

The vet had given us meds for sweet
Lily to try and keep her from getting
carsick and we administered them as
directed—receiving battle scares for our
efforts. A few band-aids later, we were
ready for the third ‘child.’

Gracie was given special treats and
tucked into her carrier with her special

Moving Day Blues – Part  2
by Deb Heatherly

toy. She seemed content. I felt like a very
organized and well-planned “mom” and
I mentally patted myself  on the back. So
far, so good.

The problem was that no one told the
fur kids about these wonderful tricks that
were supposed to help everyone’s anxiety.

Lily got carsick
three miles from the
old house. (So
much for the meds),
Gracie howled the
entire ride and, as
soon as they were
let out, poor Lacey
ran behind the
washer and hid for
the first three days.
Maggie the dog
tried to comfort her
friends but was met
with hissing and
growling. It was a
very long first week.

To make matter
worse, Lily seemed

to be out for revenge. I woke the third
morning to the sound of  water. I listened
intently as I tried to figure out what could
be making the sound. The new house was
full of new and different sounds but this
definitely sounded like water. I imagined
a burst pipe and groaned—just what we
needed!

I checked the master bathroom, the
guest bathroom and the kitchen and
found nothing. Then, as I approached my
studio, the sound grew louder and I knew
I was on the right track. As I entered the
bathroom adjacent to my studio, the
source and the culprit were apparent. Lily
sat on the edge of  the walk in tub/shower
combo happily playing with the handles
that turned on the shower. She was
oblivious to the flooded floor and
watched with glee at what she had done.
(I’ve always said she should have been a
dog because she is definitely the smartest
cat I’ve ever owned.)

I’m sure I muttered something like
“Lily, what have you done?” As I reached
to grab Lily and turn off  the water, my
foot slipped and down I went. Maggie,
the dog, came running and barking to see
what was wrong. Gracie began to howl
and pandemonium ensued as Lacey ran
up the stairs to hide. Let’s just say, it was
not a good morning but at least I can
laugh at it now. Two hours of  clean up
and I was back on task for more
unpacking as we tried completing this
transition.

Each day had its own adventure but
ever so slowly, the fur kids seem to have
forgiven us and we are settling in. The
shower handles have been tied together
so that Lily cannot repeat her trick and
the mountains of  boxes seem to actually
have an end in sight.

Soon, like childbirth, the pain of  this
move will all just be a memory. Yes, it will
all be worth it in the end and I can’t wait
to sit in my new studio, happily stitching
away as I gaze out the windows to the
beautiful mountain just outside. I’m sure
I will have help from the fur kids but this
‘furless’ mom wouldn’t have it any other
way.

–Deb Heatherly is a Creative Grids® Designer
and the designer of  the Creative Grids Cat’s

Cradle Tool, Strippy Stars Tool, and the new
Turbo 4 Patch Trim Tool. Look for Deb’s books

and patterns, and these tools at your local quilt
shop. Deb also travels and does Creative Grids®

lectures and workshops. Contact her at
Debscatsnquilts@aol.com for more info or call her

at 828-524-9578.

My family has expanded a lot in the
past several years.  We joke about having
a female dominated family and now are
being overrun by males.  Our three
daughters married, bringing three sons-
in-law into our family, which of  course
brings my husband much joy (and
someone for him to
talk with about
hunting and
fishing).  In addition
to this, we now have
four grandsons who
also bring us great
joy. The only
problem with this
though is that the
male - female ratio
is now 8 to 4. The males are in the lead!
There is much good hearted bantering
about this when we are together.

Our family has always enjoyed getting
together with family dinners, on holidays
and at reunions with grandparents, aunts,
uncles, and cousins. One of  the things
we enjoy are traditions – special foods
for special times, seasonal trips and
celebrations. Our sons-in-law have
brought in some of  their own traditions
and favorite foods broadening our
cultural tastes. These young couples have
started some traditions of  their own. We
now have game days, chili cook-offs, and
a pig roast!

Traditions are an important part to
creating a sense of  family. They are
especially important for children.
Traditions give them a certain security,
comfort and joy. Bringing children up to
go to church, celebrating holidays in a
meaningful way, and giving them an active
part in these activities, strengthens them

Wit & Wisdom
The Importance of Family

as they grow.  Even doing tasks together
can be tradition – wood cutting and
stacking, gardening, berry picking – all
are things that unify a family. I learned
gardening and berry picking from time
spent with grandparents, parents, aunts,
and uncles. My children followed suit and

now they take their
children on the
annual trip to the
orchard to pick
apples.

Maybe your family
is small or non-
existent. A circle of
friends can become
family to you.  You
can make memories
and traditions with

friends, neighbors or church family.
Family is important to a child.  Family
history helps give a child identity and lets
a child know where he or she came from.
Focus on the good parts – share stories
and focus on positive role models.  We
are living, creating, and writing our own
history.  There is no better time than the
present to start and plan your own family
traditions.

Family is important.  It is the basic unit
of  our society.  We need to make our
families strong and in the big picture we
are helping to strengthen our society also.
One of  the best ways to strengthen our
families is to give them a faith -  a faith in
God, our heavenly Father, the creator of
the world, the master designer of  the
family.

–"Roxanne Ferguson is from Boylston, NY. This
year she will be enjoying the holidays as a retired

school teacher, with more time to devote to her four
grandsons and the rest of  her family."

by Roxanne J. Ferguson

KISSed Quilts by Marlene Oddie

New Opportunities – Just Go for It!
This year, the Island Batik

Ambassadors (IBA) are having monthly
challenges. I’ve tried to get monthly blog
postings up and the blog hops have been
great fun with all the
inspiration and
giveaways! Are you
participating?

As designers using
Island Batik (IB)
fabrics, we are often
given a request for
quilts through other
channels. One was
with McCall’s Quick
Quilts sometime last
year. I proposed
some ideas but, alas,
they were not
selected. But it
showed me a new
channel to share my
quilt designs and
made the process less intimidating.

New fall quilt designs were underway
and I pitched this Zig Zag design with
Island Batik fabrics and it was selected.
But they wanted different fabrics to be
used because another IBA had already
pitched a project that was selected with
IB fabrics for the same issue. At first I
could not understand how these Rustic
Winds – Marcus fabrics would work with
this modern design.

The more I worked with it, the more
comfortable I got. Ultimately, the team
at McCall’s Quick Quilts gave it the name
Mountain Pass and it suddenly all came

together and made sense to me, too. So,
check newsstands for McCall’s Quick
Quilts October/November issue and you,
too, can get this new technique for

making a chevron
design that
minimizes seams. I
originally designed
it for my Mom’s
charity group in
Apache Junction,
AZ. I’m excited to
share it with a
much wider
audience through a
m a g a z i n e
publication. I did a
guest blog post
over at McCall's
and have shared
additional piecing
illustration details
on my own blog.

Sometimes our fears are the stumbling
block to our own progress. In this case,
when I don’t know the process of
something, I tend to be intimidated and
not as driven to push forward. I’m
grateful for those opportunities that
continue to be given to me on this quilting
journey. Thanks for sharing it with me.

–Marlene Oddie is an engineer by education, project
manager by profession and now a quilter by passion

in Grand Coulee, WA. She enjoys long-arm
quilting on her Gammill Optimum Plus, but

especially enjoys designing quilts and assisting in the
creation of  a meaningful treasure for the recipient.

Follow Marlene’s adventures via http://
www.facebook.com/kissedquilts and her blog at

http://kissedquilts.blogspot.com.
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DOVE CHOCOLATE DISCOVERIESTM is a registered trademark of DCD, Inc., and is used under license.

www.mydcdsite.com/amycarter

Amy Carter, Independent Chocolatier #6579 
240-285-7656       chocolatefromamy@gmail.com

www.facebook.com/chocolatefromamy

To learn more about becoming a chocolatier, call Amy:

Business Kit is $115 
(including shipping) 

with enough products and printed 
materials to lead your first 6 in-home 

Chocolate Tasting Parties. 

3 More Ways to 
LOVE Chocolate!

• Fundraising
• Business Gifting
• Start your own business

Earn SWEET Cash for your organization!
A delicious fundraiser everyone will love with free shipping! 

Our exclusive products, giftables and indulgent baking mixes - 
with a percentage of sales donated to your school or group. 

Hassle-Free Business Gifting!
Save up to 25% off, free direct shipping, 

elegant holiday gift box design and free gift message.

Start your own 
Dove Chocolate Discoveries Business! 

Love what you do and it doesn’t feel lik work! 
You’ll have the flexibility to set your own hours and 

choose how much you want to work. 

We carry a 
large line of  

Moda Fabric

600 Highway 52 East • Opp, Alabama 36467
334-208-4508 • Find us on Facebook

Oh Sew Pretty
Embroidery ~ Quilting ~ Fabrics

We offer  
Quilting & Embroidery 

Services

Holiday Soda Bread 
4 c. all-purpose flour    6 T. butter or margarine
½ c. sugar   ½ 12-oz pkg cranberries-cooked
1 T. baking powder  ½ c. golden raisins
1 t. salt    2 eggs
1 t. baking soda   1 ½ c. buttermilk
ABOUT 4 HOURS BEFORE SERVING OR DAY AHEAD:

Preheat oven to 350 degrees. Grease 2-quart round casserole.1. 
In large bowl, mix first 5 ingredients. With pastry blender or two knives 2. 
used scissor-fashion, cut in butter or margarine until mixture resembles 
coarse crumbs; stir in cranberries and raisins. In cup, with fork, 
beat eggs slightly; remove 1 tablespoon beaten egg and reserve. Stir 
buttermilk and remaining beaten egg into flour mixture just until flour is 
moistened (dough will be sticky).
Turn dough onto well-floured surface; with floured hands, knead 8 to 10 3. 
strokes to mix thoroughly. Shape dough into ball; place in casserole. In 
center of ball, cut a 4-inch cross about ¼ inch deep. Brush dough with 
reserved egg.
Bake bread 1 hour and 20 minutes or until toothpick inserted in center 4. 
of loaf comes out clean, covering with foil the last 15 minutes of baking 
time if bread is over browning. Cool in casserole on wire rack 10 minutes; 
remove from casserole and cool on wire rack. 

Makes 12 servings. About 285 calories per serving.
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Headland • Ozark

Front Porch Quilt Shoppe
199 US Hwy 231 North

Ozark, AL  36360
334-445-3521

www.frontporchquiltshoppe.com

Variety of Classes • Quilt Group meetings
Fabrics, Patterns, Notions & DMC Floss • Machine Quilting available

Hours: 

Mon.-Sat. 

10am-5pm

©TCR 2013

20% OFF your Yardage Purchase with this Ad! 
Exp. 8/31/15

Begin your New Year with 
a visit to our shop!

Front Porch Quilt Shoppe
199 US Hwy 231 North

Ozark, AL  36360
334-445-3521

www.frontporchquiltshoppe.com

Variety of Classes • Quilt Group meetings
Fabrics, Patterns, Notions & DMC Floss • Machine Quilting available

Hours: 

Mon.-Sat. 

10am-5pm

©TCR 2013

20% OFF your Yardage Purchase with this Ad! 
Exp. 8/31/15

Begin your New Year with 
a visit to our shop!

Variety of Classes • Quilt Group Meetings
Fabrics • Patterns • Notions • DMC Floss

Machine Quilting Available

20% OFF Your Yardage 
Purchase with this Ad!

Expires 1/31/17

199 US Hwy 231 North • Ozark, AL 36360
334-445-3521

 www.frontporchquiltshoppe.com
NEW Hours: Tue–Fri 10–5 • Sat 10–3

Mon by appointment only

Front Porch Quilt Shoppe
199 US Hwy 231 North

Ozark, AL  36360
334-445-3521

www.frontporchquiltshoppe.com

Variety of Classes • Quilt Group meetings
Fabrics, Patterns, Notions & DMC Floss • Machine Quilting available

Hours: 

Mon.-Sat. 

10am-5pm

©TCR 2013

20% OFF your Yardage Purchase with this Ad! 
Exp. 8/31/15

Begin your New Year with 
a visit to our shop!

Christmas 
Open House

December 2nd & 3rd
Sales & Specials!

SUPER BOWL 

SUNDAY SALE

February 5th

Life on the Farm by Donna Jo Copeland

On Being Thankful
Late fall, almost winter brings the

season of  thankfulness, centering down,
family memories. And while enticing
aromas wander out of  the kitchen and to
do lists cover the fridge, we do all need
to pause and count our thankfulness’s.

My life is a simple one, my income
meager; my 19th
century farmhouse
has none of the
modern conveniences
such as furnace, air
conditioning, hot
water, TV nor
internet. Nonetheless
I am thankful for my
blessings, happy and
content with my farm life. Oh don't get
me wrong, I do have my moments of
"woe is me" but that is when my blessings
shine the brightest--bunny snuggles and
sheep kisses.

You see I am a lover of  history, keeper
of  family stories, oldest grandchild. As a
child I was surrounded by great and great-
great grandparents, aunts and uncles.
Some of  these wonderful people were the
children and grandchildren of  the Civil
War. I listened to their stories of  farm
life, doing without, fear of  Morgan's Raid
and being proud and thankful for what
they had and could produce. My grandpa
was so proud of  his goat cart, which he
could drive all over Brooklyn which only
had 4 streets then. I enjoyed my great
grandmother's silly songs, needlework
and cooking she shared with me. She also
related the story of  moving to California
as a small child only to be shuttled back
when her mother died soon after arriving,
then being given away to an older couple
who raised her. A great-great
grandmother homesteaded in Oklahoma
only to lose the land after her husband
died. She walked back to Indiana with two

small children reading palms and healing
folks along the way, took her two years.
Another great-great grandmother's
husband left her a grass widow, took off
south, married again and was killed in
Mississippi near the end of  the Civil War.
She took in boarders and milked cows

for a living and
quilted, raising her
children on their
small farm.

My grandfathers
had lots of stories
too, good ones. But
it is the stories from
my female ancestors
which strike a chord

in my soul. The very fact that they kept
going, kept living, kept being thankful for
whatever blessings they could fashion. In
no small way I cherish their blood which
runs in my veins.

And I am very thankful for my wee
farm, my farm life, livestock, and my
"fiber life". And oh so thankful for my
friends--they are the sparkle in my life.
As I am the last one in my family to farm,
they are thankful they are not me.

I mentioned kitchen aromas. One of
our fall treats always brought us in from
chores lickety-split...Apple Crisp.

Brezzy Manor Farm Apple Crisp
Cut together 3/4 cup butter, 1 cup

brown sugar, 1 cup flour, 1/2 cup
Quaker Oats, 1/4 cup cinnamon. Core
and chop 8-10 apples and put in the
bottom of  a 9x13 inch pan. Sprinkle
cinnamon mixture over the top. Bake at
350 for 45-60 minutes. Best served with
homemade ice cream.

–Donna Jo Copeland is a 15th generation
farmeress/fiber artist who owns and operates

Brezzy Manor Farm in Mooresville, IN. See more
information at Breezy Manor Farm on Facebook.

When friend, Angela McInnis (who
crafted the quilt for my book cover),
posted a pictorial record of her new
Fiesta collection on Facebook, I rushed
to check my own kitchen collectables,
including vintage Fiesta, partying behind
my cupboard doors. Goodness, but her
new Fiesta was charming! Did I like it
better than the old? I read that it’s now
(and has been) the
most popular line
of  everyday dishes
for Macy’s. Unlike
the old, the new
stuff has added
wonderful pastel
colors, is
microwaveable, and
dishwasher safe. Nice.
My daughter uses hers
daily & her kids love to
pick out their own plate
colors. (Me, too.)

But my Fiesta is all
from the 1930s and ‘40s
and must be hand-
washed. No microwave
use. Yet, has a charm of
its own. Unlike some of
my collections acquired
over many years, picking
through antique stores, yard sales, and
online, the Fiesta came to me in an
unusual way. A friend of  mine was getting
rid of  boxes of  old things off  loaded by
someone. “Do what you want with these,”
she’d been advised. Knowing I was a
collector, she  invited me over to check
them out and help her decide what to toss
and what to keep.

Deep in the first box, I found treasure.
And became over-the-moon-excited
about some Vaseline glass pieces, hoping
to absorb one or two into my small
collection. I oo-ed & ah-ed so much, she
decided to keep them all. Rats.

But one box housed quite a lot of  old
Fiesta ware ready to use. The colors were
mainly cobalt, yellow, light green, and
ivory. Plus a couple broken bits, some
chipped plates, and a cup with no handle.
Of  little interest to my friend, she offered
the entire box to me for $75.00. Of
course, I’d hoped for my favorite price.
Free. But her price seemed fair.

A few special pieces beckoned from the

Fiesta Tea Time
What’s in Your Wall–…er…Cupboard?

by Cathy Elliott

bottom. A carafe with its rare top and a
mint, covered casserole. Later, shopping
for missing pieces out in the antique
world, I realized that three dinner plates
alone might cost $75.00. I had almost an
entire set of dishes!

Along with the Fiesta in my cupboard,
reside my everyday dishes – a monax
American Sweetheart set from the

Depression era.
They are lovely in
form, opalescent,
with a raised design
decorating scalloped
edges. Unlike the
Fiesta, it took me
ages to collect the
A m e r i c a n

Sweetheart.
The top shelf  is

populated with early
Franciscan ware
(Gladding McBean) in a
creamy, swirl pattern. A
service for twelve, they
have appeared in many
Thanksgivings at my
home, doing utilitarian
duty in a most elegant
way.

I look into my
cupboards and see great value there. Not
how much they are worth. But the years
of  pleasure I’ve had, treasure hunting
with like-minded dear ones. I see places
I’ve been and conversations and laughter.
They are more than colorful dishes. They
represent shared experiences.

A very special lady once said to me,
“Things do not satisfy. Only Jesus
satisfies.” I so agree. These dishes are just
things that will break and chip. They won’t
last.

But He knows what delights my
collector heart. So I’ll enjoy them in the
here & now, until the day when I’m
walking on the streets of  gold.

– Now retired from the day job as a Library
Information Technician, Cathy Elliott is a full-time

writer in northern California, creating cozy
mysteries and more on her trusty laptop. She has

authored three cozy mysteries with the newest – A
Stitch in Crime released in 2015, in tandem with
the RErelease of  a companion book, A Vase of

Mistaken Identity. Find out more at:
www.cathyelliottbooks.wordpress.com

 The idyllic world of  nine-year-old
Abby McAndrews is transformed when
a tragedy tears her family apart. Before
the accident, her dad, Reverend John
McAndrews, had all the answers, but now
his questions and guilt threaten to destroy
his family. Abby’s fifteen-year-old brother,
Matt, begins an angry
descent as he acts out in
dangerous ways. Her
mother tries to hold her
grieving family together,
but when Abby’s dad
refuses to move on, the
family is at a crossroads. Set
in a small Midwestern town
in 1970, Abby’s heart
breaking remembrances are
balanced by humor and
nostalgia as her family
struggles with—and
ultimately celebrates—an
authentic story of  faith and
life after loss.

The first-person narrative in Abby’s
voice is simply elegant as she looks back
in childlike remembrances on her family’s
life.

“The summer before I turned ten was
idyllic—until August 3, 1970.  It perfectly
describes a time when I thought the world
was safe and good things lasted forever.
What I couldn’t know then, but try to
remember now, is how fragile and delicate

Book Give-Away

by Ann Stewart
Stars in the Grass: A Gift for the Season

are the moments we most treasure, and
if  they break into pieces, repairing means
seeing anew.”

Readers who enjoyed The Deep End
of  the Ocean, A Girl Named Zippy, or
To Kill a Mockingbird will also enjoy Stars
in the Grass. This debut novel is a

wonderful book club
selection because it's new
(Feb. 1, 2017) and prompts
great discussion. In fact, the
author welcomes phone
interviews with book clubs
and will come speak to your
group if  you live close
enough to her Virginia farm.

Author Ann Marie
Stewart is the Country
Register’s own “Ann’s Lovin’
Ewe” columnist. She raises
two daughters and a whole
flock of  woolly sheep on a
farm in Virginia. She is the

originator and author of three books in
the Preparing My Heart series and writes
for Mentoring Moment. Ann's love of
teaching, musical theater, and film and
television production adds depth to her
storytelling. That’s why THIS story of
love, loss, and healing is the perfect
Valentine gift for yourself  or a fellow
reader. (Listed on Amazon for Pre-Order)

www.AnnMarieStewart.com Facebook:
AnnMarieStewart @ StarsintheGrass

REGISTER TO WIN BOOKS!REGISTER TO WIN BOOKS!REGISTER TO WIN BOOKS!REGISTER TO WIN BOOKS!REGISTER TO WIN BOOKS!
Register to win your very own copies of this wonderful book courtesy of the publishers.

Just complete and mail this form.
Winners will be announced in the paper & sent their prize by mail.

PLEASE PRINT CLEARLY - THIS WILL BE YOUR MAILING LABEL.

Name

Street Address

City State Zip

The Register
P O Box 365
New Market, MD 21774

MOVE TO BOTTOM OF BOOK REVVIEW

Grace being athletic!

Toll Free 1-866-825-9217

Feb/MarchIssueDeadlineis Jan 1

Antiques, B&Bs,

www.TheRegisterWeb.com

The 
      Alabama 
                 Register

FREE 
Fat Quarter 

with Any Purchase

24 Main Street
Headland, AL 36345

334-693-5808
www.quiltedcreations.net

Monday Evening Classes available 4pm to 8pm
Tue–Fri 9:30am to 5pm • Sat 10am to 2pm

Closed Sunday & Major Holidays

• Sewing & Quilting Classes
• Fabrics, Notions & Books
• Quilt Repair & Appraisals
• Lots of Wool Applique & Projects
• Needlepunch Supplies

Come sew 
with us!

Check out our upcoming classes:
 Simple Whatnots Club with Kim Diehl
 Block of the Month–Third Saturday
 Wool Club–Every First Thursday
 Tatting Class
 Hand Appliqué Class
 Supper Club, Round Robin style
 Basic Sewing & Quilting Class
 Embroidery & Embellishment, 
 Sue Spargo style
 Accuquilt Club First Saturday
 Landmark Park Quilting Retreat 
 in February

We are a 
participating shop 
in the Wooly Block 

Winter 
Wonderland 

Oct 15–Dec 15

in the Wooly Block in the Wooly Block 

30%
OFF

Gypsy Quilter 
Cutting Gizmo
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Florida • Mississippi

Don’t pay full price for Embroidery Sewing 
Machines and more! We discount.

The Sewing & Vacuum  
Center

525 22nd Ave., South
Meridian, MS 39301

601-693-1863

iCanHelpSew.com • 800-898-0893
Sewing, Embroidery & Quilting Machines • Fabric • Notions • Service

Brother • Janome • Juki • BabyLock • HandiQuilter • Oreck • Sebo

Sew Select
4400 Hardy St., B-9

Hattiesburg, MS 39402
601-268-0SEW

The Alabama Register

HOURS: Mon–Sat 9am to 6pm 
CLOSED: Dec 24–26, Jan 1

2014 Lacey Lane • Crestview, FL 32536 
850-689-3655 • Toll Free 866-739-6274

www.margiessewmuchfun.com

The Friendliest & Most Diverse 
Fabric Shop in Florida’s Panhandle

Since 1971

Bernina E16 
Dealer

Authorized Sales & Service for

and Bernina Longarm Machines

Holiday Pricing for

Bernina & Janome

 Sewing  Machines 

will fl ow over into the 

New Year to help you 

kick-start your new 

projects!

End of Year 
Clearance Sale
Dec 27th–Dec 31st

We have exceptional
training & service!

New Janome 
Skyline S9i 

machines are in!

Stop in for a demo of our 
Bernina & Janome machines 
with new models & features!

In my last article I shared a little about
my then-upcoming move and the process
of  ‘camouflaging’ my fabric boxes so that
my husband would not know how much
fabric we were really moving. (Note: The
fabric in those boxes seemed to somehow
multiple during the move so that even I
was surprised at just
how much there
was when I began
to unpack, but that’s
another story.)

In this article, I’d
just like to say that I
learned a lot during
this move and
decided that I might
need to impart
some of  my
newfound ‘wisdom’
to those of  you
thinking about
moving in the near
future—especially
those of  you with
cats.

First, if  you’re on the north side of  50,
moving will not be as easy as you may
have remembered. During the process I
began to wonder what we had been
drinking when we decided this was a good
idea—especially moving from a one level
home to one with three levels. I kept
repeating, “I love the kitchen and the
quilting studio,” over and over to myself.
That vision kept me going. We won’t talk
about what dear hubby kept repeating
while moving a king size mattress to the
third level.

Second, don’t do it in the hottest month
of  the year!!! The mountains of  western
NC are known for their temperate climate
but even here we have about three weeks
of  unbearable heat. As luck would have
it, we closed on our new house and
moved during this stretch. The second
mantra in my head was, “It will all be
worth it in the end.” But, as I huffed and
puffed, even I was having my doubts.

Third, make sure you are prepared to
move the furry children and all the
problems that come with that task alone.

I have moved many cats through the
years but it had been twelve years since
the last major move and I needed a
refresher—especially with these three. I
read everything I could about successfully
moving the fur babies and had a long
discussion with my vet. As advised, we
waited until everything had been moved
into the new house, saving their move for
the last trip over.

My husband thought I was worried for
nothing. After all, we were only moving
14 miles so how hard could this be? Their
beds were in place, litter and food were
ready and a plug in was in the wall of
their new room. (You know, one of  those
sold by the pet store that is supposed to
help everyone be ‘stress free.’)

We put Miss Lacey, our escape artist,
in her carrier first and covered it to try
and keep her calm. (Lacey is the feral I
rescued three years ago who still gets very
nervous about change. And she also
absolutely hates a carrier.) Immediately,
she became enraged and it sounded as
though five cats were trying to break free
but I had reinforced the lock and we were
good to go.

The vet had given us meds for sweet
Lily to try and keep her from getting
carsick and we administered them as
directed—receiving battle scares for our
efforts. A few band-aids later, we were
ready for the third ‘child.’

Gracie was given special treats and
tucked into her carrier with her special

Moving Day Blues – Part  2
by Deb Heatherly

toy. She seemed content. I felt like a very
organized and well-planned “mom” and
I mentally patted myself  on the back. So
far, so good.

The problem was that no one told the
fur kids about these wonderful tricks that
were supposed to help everyone’s anxiety.

Lily got carsick
three miles from the
old house. (So
much for the meds),
Gracie howled the
entire ride and, as
soon as they were
let out, poor Lacey
ran behind the
washer and hid for
the first three days.
Maggie the dog
tried to comfort her
friends but was met
with hissing and
growling. It was a
very long first week.

To make matter
worse, Lily seemed

to be out for revenge. I woke the third
morning to the sound of  water. I listened
intently as I tried to figure out what could
be making the sound. The new house was
full of new and different sounds but this
definitely sounded like water. I imagined
a burst pipe and groaned—just what we
needed!

I checked the master bathroom, the
guest bathroom and the kitchen and
found nothing. Then, as I approached my
studio, the sound grew louder and I knew
I was on the right track. As I entered the
bathroom adjacent to my studio, the
source and the culprit were apparent. Lily
sat on the edge of  the walk in tub/shower
combo happily playing with the handles
that turned on the shower. She was
oblivious to the flooded floor and
watched with glee at what she had done.
(I’ve always said she should have been a
dog because she is definitely the smartest
cat I’ve ever owned.)

I’m sure I muttered something like
“Lily, what have you done?” As I reached
to grab Lily and turn off  the water, my
foot slipped and down I went. Maggie,
the dog, came running and barking to see
what was wrong. Gracie began to howl
and pandemonium ensued as Lacey ran
up the stairs to hide. Let’s just say, it was
not a good morning but at least I can
laugh at it now. Two hours of  clean up
and I was back on task for more
unpacking as we tried completing this
transition.

Each day had its own adventure but
ever so slowly, the fur kids seem to have
forgiven us and we are settling in. The
shower handles have been tied together
so that Lily cannot repeat her trick and
the mountains of  boxes seem to actually
have an end in sight.

Soon, like childbirth, the pain of  this
move will all just be a memory. Yes, it will
all be worth it in the end and I can’t wait
to sit in my new studio, happily stitching
away as I gaze out the windows to the
beautiful mountain just outside. I’m sure
I will have help from the fur kids but this
‘furless’ mom wouldn’t have it any other
way.

–Deb Heatherly is a Creative Grids® Designer
and the designer of  the Creative Grids Cat’s

Cradle Tool, Strippy Stars Tool, and the new
Turbo 4 Patch Trim Tool. Look for Deb’s books

and patterns, and these tools at your local quilt
shop. Deb also travels and does Creative Grids®

lectures and workshops. Contact her at
Debscatsnquilts@aol.com for more info or call her

at 828-524-9578.

My family has expanded a lot in the
past several years.  We joke about having
a female dominated family and now are
being overrun by males.  Our three
daughters married, bringing three sons-
in-law into our family, which of  course
brings my husband much joy (and
someone for him to
talk with about
hunting and
fishing).  In addition
to this, we now have
four grandsons who
also bring us great
joy. The only
problem with this
though is that the
male - female ratio
is now 8 to 4. The males are in the lead!
There is much good hearted bantering
about this when we are together.

Our family has always enjoyed getting
together with family dinners, on holidays
and at reunions with grandparents, aunts,
uncles, and cousins. One of  the things
we enjoy are traditions – special foods
for special times, seasonal trips and
celebrations. Our sons-in-law have
brought in some of  their own traditions
and favorite foods broadening our
cultural tastes. These young couples have
started some traditions of  their own. We
now have game days, chili cook-offs, and
a pig roast!

Traditions are an important part to
creating a sense of  family. They are
especially important for children.
Traditions give them a certain security,
comfort and joy. Bringing children up to
go to church, celebrating holidays in a
meaningful way, and giving them an active
part in these activities, strengthens them

Wit & Wisdom
The Importance of Family

as they grow.  Even doing tasks together
can be tradition – wood cutting and
stacking, gardening, berry picking – all
are things that unify a family. I learned
gardening and berry picking from time
spent with grandparents, parents, aunts,
and uncles. My children followed suit and

now they take their
children on the
annual trip to the
orchard to pick
apples.

Maybe your family
is small or non-
existent. A circle of
friends can become
family to you.  You
can make memories
and traditions with

friends, neighbors or church family.
Family is important to a child.  Family
history helps give a child identity and lets
a child know where he or she came from.
Focus on the good parts – share stories
and focus on positive role models.  We
are living, creating, and writing our own
history.  There is no better time than the
present to start and plan your own family
traditions.

Family is important.  It is the basic unit
of  our society.  We need to make our
families strong and in the big picture we
are helping to strengthen our society also.
One of  the best ways to strengthen our
families is to give them a faith -  a faith in
God, our heavenly Father, the creator of
the world, the master designer of  the
family.

–"Roxanne Ferguson is from Boylston, NY. This
year she will be enjoying the holidays as a retired

school teacher, with more time to devote to her four
grandsons and the rest of  her family."

by Roxanne J. Ferguson

KISSed Quilts by Marlene Oddie

New Opportunities – Just Go for It!
This year, the Island Batik

Ambassadors (IBA) are having monthly
challenges. I’ve tried to get monthly blog
postings up and the blog hops have been
great fun with all the
inspiration and
giveaways! Are you
participating?

As designers using
Island Batik (IB)
fabrics, we are often
given a request for
quilts through other
channels. One was
with McCall’s Quick
Quilts sometime last
year. I proposed
some ideas but, alas,
they were not
selected. But it
showed me a new
channel to share my
quilt designs and
made the process less intimidating.

New fall quilt designs were underway
and I pitched this Zig Zag design with
Island Batik fabrics and it was selected.
But they wanted different fabrics to be
used because another IBA had already
pitched a project that was selected with
IB fabrics for the same issue. At first I
could not understand how these Rustic
Winds – Marcus fabrics would work with
this modern design.

The more I worked with it, the more
comfortable I got. Ultimately, the team
at McCall’s Quick Quilts gave it the name
Mountain Pass and it suddenly all came

together and made sense to me, too. So,
check newsstands for McCall’s Quick
Quilts October/November issue and you,
too, can get this new technique for

making a chevron
design that
minimizes seams. I
originally designed
it for my Mom’s
charity group in
Apache Junction,
AZ. I’m excited to
share it with a
much wider
audience through a
m a g a z i n e
publication. I did a
guest blog post
over at McCall's
and have shared
additional piecing
illustration details
on my own blog.

Sometimes our fears are the stumbling
block to our own progress. In this case,
when I don’t know the process of
something, I tend to be intimidated and
not as driven to push forward. I’m
grateful for those opportunities that
continue to be given to me on this quilting
journey. Thanks for sharing it with me.

–Marlene Oddie is an engineer by education, project
manager by profession and now a quilter by passion

in Grand Coulee, WA. She enjoys long-arm
quilting on her Gammill Optimum Plus, but

especially enjoys designing quilts and assisting in the
creation of  a meaningful treasure for the recipient.

Follow Marlene’s adventures via http://
www.facebook.com/kissedquilts and her blog at

http://kissedquilts.blogspot.com.

We give away one $25.00 Gift Certifi cate each issue! 
Please take the time to register for the $25.00 Gift 
Certifi cate to use at your favorite business advertised in 
this paper. 

NO NEED TO CUT UP YOUR PAPER  — You can register to 
win online at www.theregisterweb.com and you’ll fi nd the link 
“Register to Win.” Or, send your entry in on an index card, note paper 
or photocopy the entry form below and mail to: P.O. Box 365, New 
Market, MD 21774. Please also include a favorite recipe, quote, tip or a 
craft project you want to share with other readers.

� e drawing will be made prior to the next issue and the winner will 
be notifi ed and also announced in the next issue. Limit one entry per 
household per issue, please.  Remember to thank the advertisers you 
patronize for their support in bringing you this publication. Note: 
We do not place your information on any mailing list.

Win A $25 Gift Certificate

The Alabama Register 
Gift Certificate Entry Form

ALL ITEMS MUST BE COMPLETED TO BE ELIGIBLE FOR THE PRIZE DRAWING

Name ______________________________ Phone ____________________________

Street _______________________ City ________________ State ___ Zip _________

My favorite advertiser in this issue is: ________________________________________

I enjoy visiting this shop because: __________________________________________

I picked up this issue of The Alabama Register at: ______________________________

Is this the fi rst time you’ve seen The Alabama Register    Or are you a regular reader?

Will you vist the same shop to get the next issue?  Yes        No

Do you take advantage of the of free gifts or discounts in the ads?  Yes   No

How many new shops have you discovered through The Alabama Register?  _________

Once you are at the shops, do you tell them you saw their ad in The Alabama Register? 
(Check one)      Always       Sometimes       Never      Will now

What kind of shops are your favorite? (Check all that apply)
Antiques      Crafts      Home Accessory      Tea Rooms      Quilt & Sewing

Other ________________________________________________________________

Other Comments: _______________________________________________________

_____________________________________________________________________

Our winner from last issue is Magon Whitley. Magon will receive a 
gift certifi cate to spend at Quilted Creations. Magon enjoys this shop, 
“Because the owner, Sherry, is very friendly and the prices are great.”  
Congratulations Magon enjoy spending your gift certifi cate at your 
favorite shop!

And the Winner is...
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Are you organizing a local 
arts, crafts, quilt or antique show?

Need exhibitors and crafters?

Advertise right here with 
The Alabama Register classifieds.
$40 for 2 months of advertising!
Call by January 1st to be in our 

February/March 2017 issue 
Call Toll Free 1-866-825-9217

Need to tell shoppers about the event?

Classified Ads

Just mail your ad & check to: P O Box 365 • New Market, MD 21774 • Deadline for February/March is January 1

Use Patchwork Classifieds to Advertise: Business For Sale • Craft Show • Quilting Bees • Shop Space Available • Web Site • Craft-Related Service.  
Not for shops unless used with a display ad.
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Primitive House
Designs

affordable web design for the country at heart

Custom design with the look that you want
Web Shops include secure store admin. Easily add
products and content to update your site or we can 
do it for you!  Informational sites also welcome.
Paypal Ready, secure shopping cart
Affordable Hosting with FREE Updates
OOver 10 years of experience!
Exceptional Customer Service

Visit us online or call us toll free (844) 693-1274

www.primhousedesigns.com

(813) 444-8876
www.UniquelyJESS.com

Handmade artisan, re-purposed, up-cycled, vintage and new jewelry.
One of a kind pieces that have special meaning 

and are made with love and care.
I also purchase old buttons, broken or tired jewelry

for use in my new creations.

Uniquely JESS

About The  
Cover Artist
Lainey 
Daniels

Lainey  Danie l s  came 
into licensing after years of 
working as VP of design for 
a textile company. With the 

background in textiles, Lainey 
is ideal for licensing. She definitely 

brings a sense of humor to her designs 
– you have only to see her designs to 
appreciate her unique approach to every 
theme and each design will bring a smile 
to your face. Lainey definitely enjoys 
the flexibility that licensing brings to 
her art board.

Living in southern California with 
a husband of many years and raising 
teenagers keeps Lainey’s hands full.  She 
says her art brings her “sanity.”
Many shops advertising within The Alabama 
Register offer Lainey’s artwork and images 
bearing her artwork for sale. For more infor-
mation, contact Lainey’s Licensing Agency:  
LINDA McDONALD, INC. at (704) 370-
0057  email: lindam@lindamcdonald.com. 
Mail 5200 Park Rd., Suite 104, Charlotte, NC 
28209.

Traveling out of state? Pick up other editions in the states 
you travel to for the best shopping and events guides.  

A list of all statewide editions can be found at:

www.CountryRegister.com

Huntsville

Birmingham

Hammondville

Fort Payne

Rainbow City

Ozark

Montgomery

Florence

Headland

Hartselle Mentone

Joppa

Magnolia Springs

Fairhope
Theodore

Mobile

Vincent

Lillian

Bay Minette

Andalusia

Opp

Oxford

Attalla

Robertsdale

The PA/WV Register is in search  
of articles to publish in future 

issues. Articles on topics related to 
usual content of our publication, 

seasonal subjects and/or the types 
of products sold by our advertis-
ers are of interest. Articles about 
your shopping experiences also 

welcome. Email article(s) to  
Amy@TheRegisterWeb.com.

Wanted: Budding Writer 
Interested in Seeing 

Your Articles Published!

(Typically no reimbursement provided for use of articles.)

The New York Register is in search  
of articles to publish in future 

issues. Articles on topics related to 
usual content of our publication, 

seasonal subjects and/or the types 
of products sold by our advertis-
ers are of interest. Articles about 
your shopping experiences also 

welcome. Email article(s) to  
Amy@TheRegisterWeb.com.

Wanted: Budding Writer 
Interested in Seeing 

Your Articles Published!

(Typically no reimbursement provided for use of articles.)

The Virginia Register is in search  
of articles to publish in future 

issues. Articles on topics related to 
usual content of our publication, 

seasonal subjects and/or the types 
of products sold by our advertis-
ers are of interest. Articles about 
your shopping experiences also 

welcome. Email article(s) to  
Amy@TheRegisterWeb.com.

Wanted: Budding Writer 
Interested in Seeing 

Your Articles Published!

(Typically no reimbursement provided for use of articles.)

The Maryland/Delaware Register is 
in search of articles to publish in 

future issues. Articles on topics re-
lated to usual content of our pub-
lication, seasonal subjects and/or 
the types of products sold by our 
advertisers are of interest. Articles 
about your shopping experiences 
also welcome. Email article(s) to  

Amy@TheRegisterWeb.com.

Wanted: Budding Writer 
Interested in Seeing 

Your Articles Published!

(Typically no reimbursement provided for use of articles.)

The Alabama Register is in search  
of articles to publish in future 

issues. Articles on topics related to 
usual content of our publication, 

seasonal subjects and/or the types 
of products sold by our advertis-
ers are of interest. Articles about 
your shopping experiences also 

welcome. Email article(s) to  
Amy@TheRegisterWeb.com.

Wanted: Budding Writer 
Interested in Seeing 

Your Articles Published!

(Typically no reimbursement provided for use of articles.)

The Florida Register is in search  
of articles to publish in future 

issues. Articles on topics related to 
usual content of our publication, 

seasonal subjects and/or the types 
of products sold by our advertis-
ers are of interest. Articles about 
your shopping experiences also 

welcome. Email article(s) to  
Amy@TheRegisterWeb.com.

Wanted: Budding Writer 
Interested in Seeing 

Your Articles Published!

(Typically no reimbursement provided for use of articles.)

How do you let people 
know about it?

Do You 
Have A Website???

Let the 10,000 readers of  
The Alabama Register know 
your web address when you 
advertise it in the next issue!

Deadline for Feb/March issue is Jan 1
www.TheRegisterWeb.com
Call Toll Free: 1-866-825-9217
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Bay Minette • Fairhope • Lillian • Magnolia Springs 
Mobile • Robertsdale • Theodore and Florida

Fabrics s Notions s Teach Quilting s Classes s Gifts

QuilT CompaNy
251-422-9437

mcarnlaw@hotmail.com
Hours: By appointment only

QuilQuilT Compa Compa CompaNy

InterIors • AntIques • GIfts

We carry antiques, unique hand-crafted  
furniture and beautiful art by local artisans,  

such as handcrafted tapestry handbags,  
glass art, woven rugs and more!

Black-Eyed Susie’s

251-961-1690
www.blackeyedsusiesantiques.com

32021 U.S. Hwy. 98 • Lillian, AL

9 S Joachim St • Mobile, AL 36602 • 251-370-3900 • Tue-Sat: 11am–6pm  Sun: 12pm–6pm9 S Joachim St • Mobile, AL 36602 • 251-370-3900 • Tue-Sat: 11am–6pm  Sun: 12pm–6pm

IMPECCABLE, FRIENDLY SERVICE.
ECLECTIC, INTRIGUING FINDS. 

Lenny Kravitz photo 
by Matthieu Bitton

HOURS

Mon–Sat: 10am–6pm
Sun: 1pm–5pm

Explore independent dealer spaces in our two locations offering real 
Southern antiques, collectibles, china, crystal, re-purposed furniture, 

handmade furniture, pottery, signs, vintage toys and more!

254 South Greeno Rd.
Fairhope, AL 

251-517-7047

Southern Antiques 
and Accents

Southern Antiques 
and Accents 
Downtown

southernantiquesandaccents.com

HOURS 
Mon–Sat: 10am–5pm

Sun: 1pm–5pm

100 N. Section St.
Fairhope, AL 

251-990-7997

Southern Antiques Southern Antiques 
Southern Antiques 

Now
Two 

Locations

Robertsdale UMC Quilt Show • February 2–4 • Robertsdale, AL

Quilter’s Day Out • February 25 • Shepherdsville, KY

A Journey in Quilts • March 3–5 • Watkinsville, GA

A Mountain Quiltfest • March 16–19 • Pigeon Forge, TN

www.buytheinchfabrics.com

Buy the Inch Fabrics

Visit us at:

We Buy: UFOs, Books, Patterns, Unused Fabrics, Tools/Notions/Accessories
We Sell: Quality cotton fabrics, organized by color and sold by the  

square inch. You only pay for what you get.

Crenshaw Farms 
ANTIQUES & DAYLILY GARDEN

9880 Scarborough Lane • Bay Minette, Alabama • 251-577-1235
We are located right off of I-65 at exit 31, Hwy 225/Stockton exit. 

Find us on 
Facebook at 
Crenshaw Farms 
Antiques and 
Crenshaw Farms 
Daylily Garden.

 Open Thursday–Saturday • 9am to 4pm • Or by appointment

Bring in this ad
to receive 20% off

total purchase

Merry Christmas and Happy 2017 New Year!

COUNTRY REGISTER RECIPE EXCHANGE
Easy Cucumber SaladEasy Cucumber Salad

Bobbie Gulick, Las Cruces, NM
2 Cucumbers, cut up Ripe Olives
Lettuce, chopped or shredded Tomatoes, cut
Celery, chopped Grated Cheese, to top salad
Toss vegetables with Olive or French Dressing. Enjoy!

COUNTRY REGISTER RECIPE EXCHANGE
Zucchini BreadZucchini Bread

Irene Thompson, La Junta, CO
Beat 3 eggs until foamy, add 1 cup oil, 2 cups sugar and 3 teaspoons 
vanilla. Mix well. Add 2 cups flour, 3 teaspoons cinnamon, 1 teaspoon soda, 
1/4 teaspoon baking powder, 2 cups grated zucchini, 3 teaspoons cinnamon,
1 teaspoon soda and 1/2 teaspoon salt and nuts (optional). Mix and pour into 
greased and floured loaf pans. Bake at 350º for 1 hour. Yield: 2 loaves.

COUNTRY REGISTER RECIPE EXCHANGE
Cheese BallCheese Ball

Morgan Bristow, Artesia, NM
2 (8 oz.) cream cheese 2 tablespoons Worcestershire sauce
2 cups sharp cheddar cheese, shredded 1/2 teaspoon red pepper
2 tablespoons pimentos 1/2 teaspoon black pepper
2 tablespoons green pepper, chopped 1/2 teaspoon salt
2 tablespoons onion, chopped 2 tablespoons lemon juice
chopped pecans and parsley for topping
Soften the cream cheese until very soft and workable. Mix all of the other 
ingredients with the cream cheese except for nuts and parsley. Shape into 
ball(s); roll in the pecan and parsley mix. Refrigerate overnight. (Can add 
more ingredients to make spicier, according to your taste.)

COUNTRY REGISTER RECIPE EXCHANGE
Supermoist BrowniesSupermoist Brownies

Pat Chase, Broomfield, CO
1 cup sugar 4 eggs
1 stick butter, melted 2 teaspoons vanilla
1 can Hershey’s syrup 1 cup flour
Combine the first five ingredients in a large bowl with a wire wisk until well 
blended. Add the flour last. Pour into a greased and floured 9x13 pan. Bake 
at 350º for 30-35 minutes until center bounces back when touched or an 
inserted toothpick comes out clean. Cool and frost with your favorite icing.

COUNTRY REGISTER RECIPE EXCHANGE
Banana BreadBanana Bread

Beverly Green, Longmont, CO/Madison, WI
1 cup sugar 1/2 cup butter
2 eggs 1 teaspoon baking powder
1 teaspoon salt 3 bananas
2 cups flour 1 cup chopped nuts

Blend sugar and butter. Add eggs and mix well. Add baking soda and salt. 
Add 3 mashed bananas and mix well. Add flour, blend; and mix in nuts. Pour
into bread pans greased and floured. (I use 2 smaller ones.) Bake at 350º 
until done. This recipe never fails and I frequently serve it with a cup of tea.

COUNTRY REGISTER RECIPE EXCHANGE
Christmas Pecan TartsChristmas Pecan Tarts

Carmen Thomas, Brandon, OR
CRUST:
1 package cream cheese (3 ounce) 1 cube margarine
1 cup flour
Mix together cream cheese, margarine and flour with a fork. Pat into 
small tart tins.
FILLING:
3/4 cup brown sugar 1 egg
1/2 cup chopped pecans 1 tablespoon melted margarine
Combine brown sugar, egg, chopped pecans and melted margarine. Fill 
tarts 3/4 full and bake at 350º for about 20 minutes.

COUNTRY REGISTER RECIPE EXCHANGE
Carmen Peppermint BarkCarmen Peppermint Bark

Carmen Thomas, Brandon, OR
1 1/2 lb. white almond bark 1 cup crushed peppermint candy
red food coloring (optional)
On low heat, melt almond bark. When all melted, add crushed peppermint 
candy and red food coloring. Pour onto waxed paper or foil. Spread thin. 
When cool and firm, break into pieces.

COUNTRY REGISTER RECIPE EXCHANGE
Basic Oatmeal MuffinsBasic Oatmeal Muffins

“EASY ‘NO SIFT’ WAY”
Nancy Beiswanger, Sidney, MT

1 1/2 cups unbleached all purpose flour 1 teaspoon soda
2 1/2 teaspoons baking powder 3/4 teaspoon salt
1 1/4 quick or old fashioned oats (uncooked) 1/4 cup butter or margarine
1 egg, slightly beaten 1 1/4 cups buttermilk
1/4 cup honey 1/2 cup diced dried fruit, optional
In a large mixing bowl, blend or mix together flour, baking powder, soda 
and salt. Cut in butter with a pastry blender until mixture looks like course 
meal. Stir in oats. Beat egg slightly. Add buttermilk and honey. Stir into dry 
ingredients. Mix only until blended or just enough to moisten. Fill 12 large 
well-greased muffin pan cups 2/3 full. Heat oven to 400º (hot). Bake 18-20 
minutes or until done. Serve hot or split and toasted.

COUNTRY REGISTER RECIPE EXCHANGE
Fruit CobblerFruit Cobbler

Darlene Mc Clure, Cheyenne, WY
TOSS TOGETHER:
6 cups blackberries or peaches 1 cup sugar
1/4 cup instant tapioca juice of 1/2 lime or lemon
pinch of salt
Toss berries with sugar, tapioca, juice and salt in a bowl. Pour into 9x13” 
baking pan. Preheat oven to 375º.
COMBINE AND KNEAD IN:
1 cup flour 1 cup coconut
3/4 cup sugar 1/2 cup chopped nuts
1/2 teaspoon baking powder 1/4 teaspoon salt
1/2 cup cold margarine 1 egg
Combine flour, sugar, baking powder and salt in a bowl. Cut in cold 
margarine. Add coconut and nuts, combine. Blend in egg. Arrange topping 
over fruit, covering it evenly. Bake cobbler 45-50 minutes, or until tipping 
is golden and crisp and filling is thick and bubbly.

2601 Emogene Street
Mobile, AL 36606

251-622-0220
Open:

Mon.–Sat. 10am–5pm
Sun. 12pm–5pm

Antique emporium At mAH

Over  
10,000 

square feet 
of vendor 

space!

251-653-7784
6851 Old Pascagoula Rd. 

Theodore, AL 36582
HOURS: 

9:30am to 6pm Monday – Friday
9:30am to 2:00pm Saturday

251-653-7784

Sus��’� H���lo�� & 
Q��l��� ’� F���ic�

Sus��’� 
S�� ‘� Va�

850-477-6093
8084 N. Davis Hwy, Ste C1

Pensacola, FL 32514
HOURS:

9:30am to 5pm Monday – Friday
9:30am to 1:00pm Saturday

Pensacola
January 20th
10am to 2pm

Theodore
January 21st
10am to 2pm

J��� u� f�� ��i� 

��� D��� E��n�! 

C��� ea�� st��� 

f�� m��� �et��l�!

Long Arm 
Quilting Classes
January 5th–7th

Taught by 
Handi Quilter


