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February
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)
24-25 .............................Landmark Park Quilting Retreat with Quilted Creations in Headland (pg. 9)
24-25 ... Janome Quiltaway Event with Sam Fung at Margie’s Sew Much Fun in Crestview, FL (pg. 10)
25 ................................Visit Buy the Inch Fabrics at Quilter’s Day Out in Shepherdsville, KY (pg. 12)

March
2 ..............................................................Wool Club Meets at Quilted Creations in Headland (pg. 9)
3-5 .....Visit Buy the Inch Fabrics at A Journey in Quilts at Oconee County Civic Ctr. in Watkinsville, GA (pg. 12)
4 ........................................................Accuquilt Club Meets at Quilted Creations in Headland (pg. 9)
16-19 ........................Visit Buy the Inch Fabrics at A Mountain Quiltfest in Pigeon Forge, TN (pg. 12)
16-20 ................................ Bernina Spring Sale at Margie’s Sew Much Fun in Crestview, FL (pg. 10)
18 ..........................................................Block of the Month at Quilted Creations in Headland (pg. 9)
24-25 .....Geraldine Homemakers Annual Quilt Show at Geraldine Homemakers Building in Geraldine (pg. 4)
24-25 ........................Cut Time, Quilt More Educator Event at Quilted Creations in Headland (pg. 9)

April
1 ....................................................... Accuquilt Club Meets at Quilted Creations in Headland (pg. 9)
6 ..............................................................Wool Club Meets at Quilted Creations in Headland (pg. 9)
15 ......................................................... Block of the Month at Quilted Creations in Headland (pg. 9)

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

Tuesday - Saturday 9:30 - 5:30
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Just A Note...

Amy , Dave, Rachel and Grace

Thank you for picking up our An-
nual Quilting, Sewing and Needle 
Arts issue! What a perfect time 
of year to explore the needle arts 
whether you are new to the craft 
or want to expand your skills. The 
shop owners and their staff, here in 
The Alabama Register, can certainly 
help you find the supplies you need 
to fit your skill level. Join a class to 
expand your knowledge (or even to 
gain the basic skills of a new craft)! 
We’ve included lots of shops that offer quilting, needlework, sewing, fabric, 
cross stitch, rug hooking, etc., etc. You’ll find projects in this issue and as many 
articles on the theme as we could squeeze in. The needle arts are rewarding, 
enjoyable and relaxing too! Get a project started today!

Are you ready for a redecorating project? Then head out to our advertising 
shops and events to get redecorating ideas and new home décor. Within these 
pages, you’ll find furniture, curtains, linens, wallpaper, collectibles, and every-
thing else you need for any redecorating project.

If the weather outside is frightful, what a perfect day to grab your copy of our 
publication, a hot cup of tea and shop online from our website with direct links 
to our advertisers and also plan your shopping trip for the next sunny day. With 
the New Year sales, now is a great time to visit the shops! Be sure to check their 
ads for correct hours or call ahead to verify.

Grace turns 12 in February! Can it be possible?! Both girls are doing well in 
school and staying busy with extra activities. 

Can we ask that you add a resolution to your list to help us this year? PLEASE 
let the shop owners know that you saw their ad in our publication as often as 
possible. I know that seems obvious but it is so important that the advertisers 
know that you read the paper and visit their shops because of their ad in our 
paper. Otherwise, they don’t feel like their ad is worthwhile and they stop ad-
vertising. 

Enjoy using our publication as your road map and visit some shops you’ve 
never been to before.
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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

Shows & Events
April/May events due by March 1

Mail a check for $20 with your event info to the address at the top of page 2.

Salvage Style     by Marla Wilson

I came across this piece at the local
antique mall. It was a facing board off
the front of  a chest of  drawers. At the
time, I did not have any idea what I would
do with it, but I could
see there were lots of
possibilities. I finally de-
cided on a message
board.

I cleaned up the piece
and removed the loose
paint leaving as much of
the original as I could to
keep the character. I
then painted it. I cut a
piece of  ¼-inch backer
board to fit one of the
openings that would
have originally held a
drawer. I painted the
backer board with two
coats of  standard black
chalk board paint. This
now comes in a variety
colors, if  you prefer something less tra-
ditional. I cut a piece of  hardware cloth
to fit the other two openings. Hardware
cloth is a wire screen and can be pur-
chased by the roll at hardware stores. This
works well as a magnet board.

I chose to hang this with the legs on
top.

Hanging Message Board
To assemble, I stapled the hardware

cloth to the back of  the bottom two
openings, and screwed the chalk board
to the back of  top opening. I put small

cup hooks across the top
of the bottom opening
to hang keys, dog
leashes, etc. and strung
a piece of  jute between
the legs to display small
pictures or notes with
clothespins. Finally, I at-
tached a couple of  hang-
ers to the back. The bur-
lap flower in the picture
is a magnet.

I now have a hanging
message center. I love it
to display the grandkids
photos and artwork, ap-
pointment cards, etc. and
keep my keys and leashes
from being lost.

–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

By the time this is in print another
summer adventure, Row by Row 2016,
Home Sweet Home, will be history.  In
this part of  the world more shops
participated than last year, and shoppers
took full advantage.  As a
travelling shopper in just two
provinces in July, I made the
following observations.  Was this
your experience too?

All stores had their completed
row and kits prominently on
display, and most of  them also
had the winning quilt for their store – the
one that someone had burned the
midnight oil to complete first to win the
25-fat quarter prize for that store.  These
were welcome sights which helped later
shoppers decide immediately if they
wished to include that store’s row in their
project.  The patterns-only packages were
generally behind the counter and available
on request and with a signature, a wise
precaution on the part of  the store.  What
was interesting was the reaction of  store
personnel when a pattern-only request
was made.  Usually the pattern was
provided promptly and cheerfully, but in
a few cases, after trying vigorously but
unsuccessfully to sell the complete kit, the
handover was more subdued.

However, at one store we visited the
patterns were piled on a cutting table with
no clerks in sight.  After a lonely wait of
10 minutes or so I picked up a pattern,
signed the visitor list and departed
without speaking to a soul.  No hard sell
there!

The completed quilts, as mentioned,
were proudly hung with the maker’s name
(and often the participating stores’
names).  They were inspiring eye-candy
which made shoppers want to rush home
to begin theirs (Oh wait, we’re on holiday!)

For the rows requiring embellishment,
acquisition of  these add-ons was treated
differently by different shops.  Some
included embellishments in their kits;
some made them available for a small
additional charge.  One provided them
in their kits but wouldn’t sell them to
people not buying the kit, possibly losing
a bit of  profit as well as a little good will,

Quilting with Barbara by Barbara Conquest

in my opinion
As expected, patterns differed widely

from store to store. The vast majority
were colourfully illustrated and well
designed, some by professional designers.

Obviously a lot of  thought went
into these.  But a few were merely
single photo-copied sheets with
scant black and white directions
and illustrations.  To me that
indicated a lack of  pride and
interest in their product, and
some customers likely won’t

return.
At my speed I’ll never be an eight-row

winner, but having completed a few rows
here are a few considerations for those
who still have to finish their projects,
whether rows or quilts:

1. If  buying a kit, check before you
leave the store that it is complete (one of
mine was missing one fabric);

2. Buy lots of  fusible.  It is rarely
included in a kit;

3.Check on availability of
embellishments.  I bought one kit on the
strength of  its attractive embellishments
only to find they weren’t included and not
available at the shop either;

4. Remember that a silicon sheet will
be your iron’s best friend;

5. Use a small (25-30 mm) rotary cutter
if  you have one.  It can get into small
areas and cut neat straight lines on
appliques;

6. When cutting curves with scissors
remember to move the fabric, not the
scissors;

7. Label the fused applique pieces
before cutting.  After cutting, they are so
easy to mix up (guess how I know this);

8. Thank the shop owners, most of
whom have voluntarily spent time,
resources and money preparing these
projects for our enjoyment.  Remember
the good ones when you next need to
purchase supplies;

9. Most importantly: have fun, and try
to finish the 2016 rows before the 2017
theme is announced (my goal)!

–Barbara Conquest writes her column from Blue Sky
Quilting in Tofield, AB. © Barbara Conquest.

Row by Row Wrap-Up? Retrospective?If  anyone had told me a year ago that
I’d be moving next week, I would have
laughed and probably even have said
‘never’ as in, “I could never move, my
husband would see how much fabric I
have.”

And, all joking aside, I would have
added that it would take several things
for me to move. I would have to have a
hundred-year-old house that had already
been restored (I restored an 1889 many
years ago and loved it but was a lot
younger at the time)
or a wonderful log
cabin. It would also
have to have the
kitchen of  my
dreams and a huge
quilting studio.

But that would
have been then and
this is now—and I
am indeed moving. No, I did not get my
historic beauty nor did I get my log cabin.
In fact, I am getting a three-level
contemporary that is totally not my style
and am moving into a house with stairs
after having lived on one level all my life.
Am I nuts? I have wondered about that
since signing on the dotted line.

What I am getting is the quilting and
design studio with the space I have always
dreamed about and a kitchen that might
actually make me want to cook. Hubby is
getting a sunny yard with enough space
to plant a garden and we are doubling our
square footage, which gives the ‘fur
children’ more space to run, play and
shed. All of  this combined was enough
to make us ‘bite the bullet.’

And so, as we approach moving day,
we are both very excited, but I am faced
with a dilemma. My husband knows that
I have a lot of  fabric since I am a Creative
Grids designer. He is fully aware of  the
double closet, four cupboards and the pie
safe filled to the brim in my sewing room.
What he does not realize is that many of
the boxes in other parts of  the house hold
fabric as well. They are in ‘disguise’ and
are part of  the reason we are feeling a
little crunched for space.

For instance, the box in the guest room
closet that says ‘fall clothes’ with the ‘f ’
circled is actually fabric in fall colors. One
fall sweatshirt rests on top of  the fabric
so it really does contain ‘fall clothes.’
There are other boxes with a letter circled
as well. Example: The box marked ‘winter
clothes’ and a circle around the ‘w’ holds
a white sweater on top with gorgeous
tone on tone whites in the bottom. A box
in another closet labeled ‘plastic tubs’ has
a circle around the ‘p’ that stands for
pieces and parts of  quilts in progress.
(The pieces and parts are in plastic
containers within the box so the labeling

Moving Day Blues by Deb Heatherly

is somewhat correct.) I know the ‘code’
so I know exactly where everything is
when I need it.

With this move, however, I worried that
my secret would be discovered. What will
he think when he realizes? Will he call
‘Hoarders’ to have them do an
intervention on his wife? I was getting a
bit apprehensive until we were discussing
the move last evening. Our discussion
went a little like this.

“I’ve reserved two trucks,” Dear hubby
said with a smile.

“Two trucks,” I
asked, “Whatever for?
I am sure we can get
everything in one if
we get a large one.”

“Well,” he said, “I
figure we’ll need one
for the household
things and one just to

move your fabrics and keep it all
together.”

“I still think we can get everything out
of  the sewing room into one truck,” I
said.

Not missing a beat, Dear hubby
responds, “Well since you are finally going
to have the design studio and space that
you need, I thought your ‘fall clothes’ and
‘plastic containers’ might want to join the
other fabrics from the sewing room.
Keeping it all together in one truck might
make it easier on the other end.”

I tried not to crack a smile but before
long we were both laughing and I asked
him how long he had known.

“For about a year,” he said, “I was
looking for a plastic container to put a
few nuts and bolts in. Once I realized that
‘plastic containers’ did not mean what I
thought they did, I realized other things
might have a different meaning as well.
The clincher was when I was looking for
wrapping paper to wrap your birthday
present and found a whole box of  red
fabric underneath. I realized then that the
circled ‘r’ was code for red fabric and
began to notice all of  the boxes in this
house with a circled letter.”

“What you don’t realize,” he added, “is
that I’m a fast learner. Those boxes of
mine that say old clothes and have an ‘x’
marked in the corner are actually things
for hunting and fishing.”

With that, we were both laughing again.
When we finally stopped laughing, all I
could say was “If  anyone helps us unpack,
they are going to think we’ve both lost
our minds.”

–Deb Heatherly is the Creative Grids® designer
who created both the Creative Grids® Cat’s Cradle
Tool and the Creative Grids® Strippy Stars Tool.

Deb lives in the mountains of  western NC and
travels doing lectures, trunk shows and workshops.

Contact her at Debscatsnquilts@aol.com.

Town and Country Cooking
From Dried to Delicious

by Janette Hess

With January and February come short,
cold days and long, even colder nights.
Why not warm up your kitchen with a
slow-cooking soup featuring dried beans
or legumes, and then warm up your
insides by slowly savoring each and every
spoonful

This month take time to peruse the
dried beans at your favorite market. Pick
up some black beans, lentils or split peas.
Try some new recipes, and see if  you
agree with those who say dried is the way
to go for nutritious, flavorful soups. Note
that in the hierarchy of  dried beans, black
beans are near the top in terms of  prep
time, requiring pre-soaking and two or
more hours of  cooking time. Lentils are
near the bottom, requiring an easy 30
minutes or less of  cooking time.

The added bonus of  slowly cooked,
homemade bean soup is that flavors have
a chance to build and blend, and you have
complete control of  all ingredients. Feel
free to adjust seasonings to suit your
personal taste.

.

Easy Lentil Chili
1 pound ground beef
1 large onion, diced
1 bell pepper, seeded and diced
1 26-ounce jar spaghetti sauce
1 16-ounce jar mild salsa
1½ teaspoons chili powder
1½ teaspoons cumin
6 cups water plus more as needed
¾ cup dry lentils

In large pot, brown ground beef. Drain
if  necessary. Combine all ingredients
except lentils and bring to a boil. Rinse
and drain lentils according to package
instructions; add to pot. Cover and
simmer for approximately 30 minutes,
or until lentils are tender, stirring
occasionally. Add additional water as
needed to adjust thickness of  chili.
Makes at least 12 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.

Black Bean Soup
 1 pound (approximately 2 cups)
dried black beans, cleaned and soaked
overnight according to package
instructions
Water
1 teaspoon ground cumin
1 teaspoon onion powder
½ teaspoon garlic powder
4 strips lean bacon, diced
1 onion, diced
½ cup celery, diced
1 clove garlic, minced
1 cup mild salsa
1 box (32 fluid ounces) beef  cooking
stock (regular or reduced sodium)
Hot pepper sauce, if  desired
In large cooking pot, soak beans
overnight in 6 cups cold water. Drain
and rinse beans. Add 6 cups hot water,
cumin, onion powder and garlic
powder. Bring to boil. Reduce heat,
cover loosely and simmer for 2 to 3
hours, or until beans are soft. Stir
occasionally. When beans are soft, fry
diced bacon in non-stick skillet until
crisp. Drain on paper towel. Discard all
but 1 tablespoon bacon drippings.
Sauté onion and celery in drippings
until soft, approximately 6 to 8 minutes.
Add garlic and continue cooking 1
minute longer. To create soup, add
onion mixture to beans, along with salsa
and stock. Transfer at least 1 cup of
beans and broth to small blender or
food processor to puree. Return
mixture to pot. Add bacon. Slowly
simmer uncovered for up to one hour,
or until soup is desired consistency and
flavors have blended.  Add hot pepper
sauce to taste. Makes approximately 10
cups soup.
Serving suggestion:  For a nutritional
boost, add desired amount of fresh,
chopped spinach during the last few
minutes of  cooking. Serve as soon as
the spinach has wilted in the soup.

Split Pea Soup
1 16-ounce package green split peas
4 cups chicken broth or vegetable
broth (regular or reduced sodium)
4 cups water
½ onion, chopped
½ cup diced celery (include tops, if
desired)
1 clove garlic, diced
2 whole carrots, trimmed and peeled
1½ cups diced smoked ham
(approximately 6 ounces)
½ teaspoon salt
1/8 teaspoon cayenne pepper
Freshly ground black pepper
Rinse and drain peas according to
package instructions. Place peas in slow
cooker and add broth, water, onion,
celery, garlic and whole carrots. Cook
at high setting for 2 to 3 hours, or until
peas are very soft and carrots are tender.
Remove carrots to cutting board. Cut
lengthwise and then slice into small
pieces.  Set aside. Using immersion
blender, completely blend peas and
liquid. (If immersion blender is not
available, use standard blender, but
allow mixture to cool before processing
in small batches; return to slow cooker.)
Add sliced carrots and all remaining
ingredients. Cook at low setting for 1
hour. Makes approximately 12 cups
soup.
Note:  If  vegetarian soup is desired, use
vegetable broth and omit ham. If
meaty-flavored soup is desired, add a
ham bone or ham “heel” to split peas
while they are cooking. Remove before
blending.

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

My mom will be 80 in a few weeks.
She’s worn many hats in her life, loves
her family, friends and my Dad with a
quiet fierceness.  Mom believes in God,
gardening, and that a kind word, a home
cooked meal, or a jar of  her homemade
jam will cure a lot of  what ails us. She is
a voracious reader and lifelong learner of
new things. She
once told us, “When
I stop learning, plant
me.” I think of
these words almost
daily.

As we move into
a new year, it’s good
to consider setting a
few knitting goals.
In general, goals are
about acquiring new
skills or behaviors
and should inspire, challenge and possibly
scare you a little. They change your "inner
dialogue" because you work to achieve
something desired, building your self-
image in addition to building skills.

Maybe you’ve got a pattern in your files
for something you love – a cabled coat
or Fair Isle sweater or a project with
steeks. It’s beautiful and inspiring but
feels too overwhelming to think about
starting. How do you eat an elephant?
One bite at a time! Here’s a road map to
consider for trying something new:

Step One:  Goals start big. They’re the
“elephant” -- a vision of  something
desired or dreamed. List the projects,
activities you dream about, or skills you
want to learn.

Step Two:  Sometimes we have so many
goals, we become overwhelmed and don’t
start any of  them.  Look at the list above
and choose where you want to focus your
efforts during 2017. (Limit your choices
to three).

The Knitting Savant
Eating the (Knitting) Elephant –
Setting Goals for 2017

By Andrea Springer

Step Three:  What resources are you
going to need to accomplish this goal?
Supplies? Classes? Instruction?

Step Four:  (this is where the “bites”
come in) First, decide when you’d like to
have this goal accomplished.  Write down
a short outline of  your plan to achieve
the goal, remembering to put “first things

first.”  Once your
list is finished, put
completion dates
beside each step.

Step Five:  Share
this goal with
someone!  Talk
about it, work on it
with others – give it
light and space to
breathe.  Goals are
dynamic, living
things and are much

more fun to accomplish when we’ve got
our team cheering us on.

Step Six:  Work on challenges or your
new skills a little each day.  We don't have
to do everything all at once.

I’m taking my mom’s motto to heart in
2017 and have set a goal to learn to spin.
I’ve started by purchasing a used spinning
wheel. It’s sitting in my front room, and
I’ve started playing with fiber. I’m
extremely awkward, and my first attempts
have me shaking my head, but that’s not
a bad thing. My first “bite” is to schedule
instruction time with friends who are
already accomplished spinners. It’s good
to be outside of  my comfort zone again,
stretching and learning.

So, what about you? What goals are you
setting for 2017? Give yourself  a boost
and consider a new challenge. You’ll be
glad you did!
–Andrea Springer blogs at www.knittingsavant.com

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

Dave’s Antiques

National Guard Armory Building
37669 US Hwy 11• Just off I-59, Exit 231

Hammondville, AL 35989
256-418-4207 • www.daves-antiques.com

15,000 square feet of  
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Geraldine Homemakers Annual Quilt Show
Friday, March 24 X 9am to 5pm & Saturday, March 25 X 9am to 4pm

Quilt Registration March 23 X 8am to Noon X All quilts welcome!

Vendors X Country Store X Door Prizes X Quilt Raffle 
Admission $5 X Raffle Quilt Drawing tickets $1 each or 6 for $5

Geraldine Homemakers Building X 152 Old Mill Road X Geraldine, AL 35976
Contact Quaylene Allen, President at 256-659-2452  

or email Donna at donnarilla2002@yahoo.com

It’s that time of  year—time to sort and
organize. For some reason, I feel the need
to do this once every year in my sewing
room.

First, I neatly fold all of  the yardage
that has been haphazardly tossed back
into the closet during frenzied moments
of  creations during the past year.

Next, I take out all of  the
scraps that have been piling
up in my scrap basket and
sort and press each piece. I
then cut these pieces into
‘usable’ pieces, such as 2 ½”
strips, and 5” and 10”
squares. My now ‘usable’
scraps are then placed into
labeled boxes and ready to be stitched at
a moment's notice.

Finally, I cut a box full of  light and dark
2 ½” x 4 ½” rectangles. These will go
into my annual “Twist n Shout

Clean Out Your Scraps And ...
by Deb Heatherly

Rectangles” quilt. The blocks in this quilt
are a great way to use up scraps and are
super easy. By themselves, they look pretty
boring but, once they are sewn together,
they form a secondary pattern that will
have you shouting and doing the happy
dance.

This simple pattern makes a fast gift
and is fun to do with
friends. You could even
organize a scrap exchange
to give your quilt more
variety.

Make sure to email me
pictures at Debscatsnquilts
@aol.com. I would love to
see your creations.

–Deb Heatherly is a Creative Grids® designer and
author of  the books Cat’itude and Strippy Stars.

Ask for her Creative Grids® CGRDH1 Cat’s
Cradle Tool and CGRDH2 Strippy Stars tools,

and these companion books at your local quilt shop.

Make a Great Quilt!
YiaYia, my Greek grandmother,

enjoyed crocheting.
Her handiwork, while not legendary,

was certainly impressive to me as a 10-
year old. Big bright spools of  crochet
thread were found near each of  her
resting chairs. When she finished
crocheting each day, she slipped her slim,
shiny crochet hook under the threads and
tucked the unfinished length of  lace
inside the hollow
cardboard spool.

When YiaYia took up
her crochet hook and
cotton thread, the fingers
of  her dry, wrinkled
hands flew as she made
inch after inch of  lace.
These colorful strips –
gold, red, aqua -- would
soon decorate a pair of  pillowcases.
While she worked, she told me about life
in Greece and about immigrating to
America as a 16-year-old.

As YiaYia grew older, she made more
pillow trim than anything else. In younger
days, she had made doilies to cover the
arms of  her over-stuffed chairs, lace to
trim curtains, and square tops for throw
pillows.  Most familiar, though, was the
rainbow of  pillow case trims resting
against crisp white bed sheets in each of
her rooms, and in the beds of  her
children’s and grandchildren’s homes.

When YiaYia finished a yard of  lace,
she joined the ends and stitched the loop
to the edge of  a new white pillowcase.
For this project, she unearthed from the
bedroom closet what seemed to me an
ancient Singer hand-cranked sewing
machine, shiny black with a painted
design that looked like gold filigree. It was
one of the first things she had bought
when she earned enough money as a

Life Threaded in Stitchings
by Ann St. Martin Stout

young worker in a Lowell, Massachusetts
cotton mill.  For a half-century that
machine stitched lace to pillowcases, and
created and patched clothing of  three
generations.

This model required more coordination
to operate than other machines because
it was run by a hand crank. With the left
hand, lace and fabric were fed to the
needle while the right hand kept a steady

rhythm in a clockwise
motion making the
needle march in place.

When the sewing
machine sat at the end
of  the dinner table, the
tablecloth pushed back,
I was eager to see what
YiaYia was making.  In
the ‘60s and ‘70s, the era

I recall most vividly, she was often
patching dungarees for my older cousins.
Long before I was born though, she had
stitched bleached cotton sugar bags into
underwear for her own children, and
made other practical things like aprons
and skirts for her family to wear.

I’ve been married now for 35 years.  We
still sleep on the pillowcases YiaYia made
for me.  We store them in the linen closet
beside the stack of  flowered pillow cases
from many sets of  sheets.  When a piece
of  YiaYia’s lace begins to unravel, I thread
a needle and repair it.  I fear that if  the
lace unwinds, little by little, some
memories of  YiaYia may also unwind,
and I would lose a bit of  the thread that
holds the years of  my life together.

–Ann St. Martin Stout writes from Newport NH
where she lives with her family and is always on the
lookout for free heartwarming experiences to share.
Her blog is www.leavesarefree.tumblr.com © Ann

St. Martin Stout

Cutting:
• Lights- (I used a variety of  light scraps

because I want to use up my scraps, but
you can also use the same light
throughout if desired.)

Cut a total of (144) 2 ½” x 4 ½”
rectangles for lap and a total of (324)  2
½” x 4 ½” rectangles for Queen

•Darks- Use lots of  dark scraps. Cut a
total of (144) 2 ½” x 4 ½” rectangles for
lap and a total of (324) 2 ½” x 4 ½”
rectangles for Queen

• Inner border- ½ yd. lap/ 2/3 queen
Cut (6) 2 ½” strips WOF for lap (Queen
(9) 2 ½”strips WOF)

• Outer border-1 yd. lap/ 1 ¼ yd queen
Cut (6-7)depending on usable width of
fabric 4 ½” strips WOF for lap (Queen
(9) 4 ½” strips WOF)

• Binding- ½ yd.  Cut (7) 2 ½” strips
WOF for lap  (Queen (9) 2 ½” strips
WOF)

by Deb Heatherly
Directions:
1-Sew ½ of  your

lights side by side as
shown.  Make 36 units
for Lap and 81 units
for Queen. (Unit A)

2-Add
a dark
rectangle on the top and
bottom of  the unit A’s
created in step one.
(Unit B)

3-Sew a dark and
light end to end.
(Unit C) Make (72)

for lap and (162) for Queen.
4- Next add the Unit C’s created

in step 3 to both sides of  the Unit
B’s created in step 3.  **When
doing this final step to create the
blocks, you must make sure that place the
darks and lights on each side of  the center
unit in the same position on every block.
Example:  In this graphic the outside dark
rectangles are on the top left and bottom
right.  All of  your blocks must have this
placement for the pattern to work.    (You
could also place them top right and
bottom left but ALL of  the blocks MUST
have that same placement.)

Make 36 blocks for lap/ 81 for Queen.
Now its time

to put the quilt
top together.
(See image on the
left.)

For the lap
size you’ll
stitch 6 rows
of  6 blocks
each.

Notice how the lights are horizontal in
block 1, and vertical in block 2 shown on
the left. (Named:  Quilt Top Together)

ROW 1,3,5 (all odd numbered rows)
ROW 2,4,6 (all even numbered rows)
(See Row images on left. Row 1 top & Row

2 bottom)
When the odd numbered rows and

even numbered rows come together,
that’s when the pattern magically appears!

For Queen you’ll stitch 9 rows of  9
blocks each. (See image on left.)

Add a 2 ½” inner border, and a 4 ½”
outer border for either size.

- This project makes a 60” x 60” Lap
Quilt or 85” x 85” Queen Quilt

“Twist n Shout Rectangles” Quilt

Quilt Top Together
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The Alabama Register

As usual Skye Moor Farm will soon
have lambs of  many colors frolicking
through the pasture. I'm privileged to
write about that journey in Ann's Lovin'
Ewe. But not only will we have new twins,
triplets, and even quadruplets, we'll also
have a single.

This February I will give birth to my
first novel. The debut of
Stars in the Grass has been
a long process. Over twenty
years as a graduate student
at the University of
Michigan, I wrote a short
story about my greatest
fear: losing a child. I wasn't
married and didn't have any
children at the time, but
subconsciously I thought if
I wrote about my fear, it
wouldn't happen.

Over the years, I married,
taught high school, had
children, wrote church
Christmas pageants, revues, articles, other
books, and this regular column for The
Country Register. I also directed musicals,
substituted, taught voice, and raised
sheep. But along the way, I returned to
my favorite short story "Seeing from the
Balcony," knowing that the children in the
tale had a story to tell and my additional
experiences provided greater depth for
the characters.

"Seeing from the Balcony" grew to 302
pages and is now named Stars in the
Grass. The "pregnancy" was much longer
than nine months. After conception of
an idea, there was a lot of  writing,
rewriting, revising and editing. Other

Ann’s Lovin’ Ewe by Ann Stewart

A letter of thanks to my readers:
writers offered opinions, and I even a paid
book doctor to make critical edits. It took
time to find an agent and then more time
for the agent to find a publishing house.
After signing with Barbour, it would take
another year before publication.

During this time, there were plenty of
ultrasounds where the manuscript went

back and forth between the
publisher and me. When the
galley arrived this past
November, it started to look
like something. And then
after delivery of  the box of
ARCs (Advanced Review
Copies) when I held my
"baby" in my hands, I
started to feel like a real
author. Now there is a
pregnant pause as I await the
book to come out February
1, 2017 for all the world to
see.

I look forward to sending
out a copy of  my book to the winners of
drawings from each of  the participating
Country Register states and hope that it
provides interaction with my readers.

Thank you for celebrating with me and
for your support throughout the years of
reading Ann's Lovin' Ewe. I hope you also
find the voice of  narrator Abby
McAndrews entertaining as she tells the
story of  her family-a tale of  grief, anger,
guilt, and joy.

I would love to hear your thoughts.

– www.AnnMarieStewart.com or join me on my
Facebook page at:

AnnMarieStewart@StarsintheGrass.

Next to writing, quilting is my favorite
pastime. I love plotting out the design,
gathering the perfect fabric, and the actual
seat-in-chair experience of  sewing up a
masterpiece. When it’s done, a quilt offers
c o m f o r t ,
w a r m t h ,
beauty, and
even tells a
story. Like
writing, I find
time spent
quilting to be
time that
results in
healing.

Recently, a
friend of
mine showed
me a quilt
she’d hand-
quilted over
m a n y
months. She
called the
project her
“Quilt Therapy.”
Before she started
the quilt, she
struggled with a
family member over
something on which
they could not agree.
She believed she was
in the right, but
knew her attitude
was wrong. So, she
decided to pray
about it and actively
seek healing for their
r e l a t i o n s h i p .
Through quilting.

My friend took time to pray about the
fabrics and the pattern for the quilt she
would make. After cutting it out, she
pieced the blocks together on her sewing
machine, praying as she went. And not
just any type of  prayer, but prayers for
the one with whom she disagreed. Soon,
she started hand-quilting the top to the
quilt back, praying all the while. As she
worked the needle back and forth through
the soft batting, the prayers soothed her
spirit.

By the time she finished her quilt, God
had changed her heart and stitched the

Quilt Therapy
Short Stories by a Mystery Book Author

by Cathy Elliott

torn relationship back together into
something beautiful. More lovely than the
quilt!

So many times I have experienced
healing through the craft of  writing. I

know it works. Now, after
seeing my friend’s stunning
quilt, hand-stitched with
prayer, I know that works,
too. I wonder how many
problems could be solved
with only a bit of quilting
therapy?

Quilter/writer Cathy
Elliott has loved quilts since
she visited her grandmother
and found herself  covered
by so many heavy coverlets

she couldn’t turn
over in bed. If  one
quilt was cozy, why
not three?

According to
Cathy, quilts are in
a special class of
their own: artistic
endeavors, things
of  beauty,
utilitarian, legacy-
worthy, and so
diverse one can
never see all the
patterns. They
keep hands busy
and as the blog
post says, hearts
healed. Quilters
are the most
wonderful people,
too. They’ll share
their last fat

quarter if  there is a need.
But when she’s not quilting, Cathy

writes sweet, cozy mysteries. The newest
release, A Stitch in Crime, features a
special heirloom quilt known to carry the
secret to great riches. Find out more
about Cathy & her books at:
www.cathyelliottbooks.com

–Photo is of  Anne McKinley, Cathy’s friend,
who made the quilt.

Credit is also given to the Writer's Block -
Quilts & More Blog.See more at:

www.catherinecastle1.wordpress.com/2015/08/
31/the-writers-block-quilts-and-more

Sharon Speigle
1430 4th St. SW • Cullman, AL 35055

256-339-0980 • quiltedtreasures616@gmail.com
www.facebook.com/quiltedtreasures
Fabric • Notions • Patterns • Quilting

Embroidery • Classes & Supplies

COUNTRY REGISTER RECIPE EXCHANGE

Fast Fixin’ Fruit ’n Cake
Submitted by Sherry Harper-Woolf, Carlsbad, NM

1 package cake mix 1/2 cup water
1/4 cup oil 2 eggs
1 can pie filling (20-23 ounce)

Pour oil in 13”x9.5”x2” pan. Cover bottom. Put cake mix, eggs and water in 
pan. Blend with fork for 2 minutes. Spread evenly. Spoon pie filling over the 
batter. Stir enough to make marbled effect. Back at 350° for 35-40 minutes. 
Test with a toothpick.
NOTE: Can use cherry, apple, blueberry, lemon, pineapple, pumpkin, peach, 
blackberry, or strawberry pie filling; white or yellow cake mix.
For Black Forest version, use chocolate cake mix with cherry pie filling.

COUNTRY REGISTER RECIPE EXCHANGE

Bacon Corn Chowder
Submitted by Linda Waugh, Colorado Springs, CO

4 strips bacon 1 cup chopped onion
2 cups water 1 1/2 cups diced peeled potatoes
1 teaspoon chicken bouillon granules 1/4 cup flour
1/2 cup milk 1 1/2 cups milk
1 cup half and half 2 cups frozen corn
8 ounces Velveeta

Cut bacon in small pieces and fry until crisp. Remove bacon and set aside. In 
the drippings, sauté onion until tender. Add water, potatoes, corn and bouillon. 
Cover and simmer until potatoes are tender. In a small bowl, combine flour 
and 1/2 cup milk until smooth. Add flour mixture, cream and remaining milk 
to soup. Bring to a boil. Cook and stir for 2-3 minutes or until thickened. 
Reduce heat. Cook and stir until cheese melts. Add bacon.

COUNTRY REGISTER RECIPE EXCHANGE

Bran Muffins
Submitted by Judy Huntley, Meade, CO

3 cups sugar 1 quart buttermilk
1 cup shortening 4 beaten eggs
3 1/2 cups All Bran Cereal 5 cups flour
2 cups 100% Bran Cereal 1 teaspoon salt
2 cups boiling water 5 teaspoons baking soda

Pour boiling water over the 2 kinds of bran cereal and let set.
Cream shortening and sugar. Add beaten eggs. Add bran mixture and dry 
ingredients alternately with buttermilk. Mix well. Will keep (covered) for 4-6 
weeks in refrigerator. Pour into well-greased or cup lined muffin tin. Bake 
10-12 minutes at 450°.
Nuts, dates, raisins may be added to mixture before baking.
This recipe makes a large amount — enough to share with a friend.

COUNTRY REGISTER RECIPE EXCHANGE

Fruit Cocktail Pudding
Submitted by Carol McCoy, Silver City, NM

1 cup sugar 1 egg
1 can fruit cocktail 1 teaspoon vanilla extract
1 cup plus 2 tablespoons flour 1/2 teaspoon baking soda
1/2 teaspoon baking powder 1/4 teaspoon salt
Mix together sugar and eggs. Add fruit cocktail and vanilla. Combine dry 
ingredients and add to the creamed mixture. Mix well and pour into a 
greased 8”x8” pan.
Top with:
1 cup brown sugar 1/2 cup walnuts
Bake for 45 minutes at 300°.
This was one of my mother’s favorites and a very easy dessert.

COUNTRY REGISTER RECIPE EXCHANGE

Ono Dressing
Submitted by Norma Zarlow, Arvada, CO

1 cup canola oil 1/2 cup cider or white vinegar
1/2 cup sugar 2 teaspoons salt
1/4 teaspoon pepper 2 cloves garlic
1/4 onion, chopped 2 bay leaves
1/2 teaspoon mustard 1/4 teaspoon Worcestershire sauce
Blend all ingredients in blender and enjoy on your favorite salad.

COUNTRY REGISTER RECIPE EXCHANGE

Pumpkin Pie á la Easy
Submitted by Julie Lewis, Pueblo, CO

1 1/2 cup all-purpose flour 3/4 cup quick or old fashioned oats
1/2 cup packed brown sugar 1/2 cup chopped pecans
2/3 cup melted butter OR margarine 2 teaspoons ground cinnamon
2 cans solid pack pumpkin, 15 oz. each 2 teaspoons ground nutmeg
2 cans sweetened condensed milk 1 teaspoon ground ginger
1 teaspoon salt
Optional: whipped topping and pecan halves

Preheat oven to 350°, Mix dry ingredients in a large bowl (flour, oats, and 
brown sugar). Melt butter in microwave and add to dry ingredients. Press 
mixture onto a large bar pan about 10”x15”. Bake 15 minutes. Meanwhile, 
lightly beat eggs with a whisk. Add pumpkin, sweetened condensed milk, 
spices, and salt. Whisk until smooth. Pour over crust and bake 30-35 minutes 
longer or until knife inserted in center comes out clean. 
Cool to room temperature. Cut into squares and top with whipped topping
and pecan halves if desired. Refrigerate leftovers. Yum!

COUNTRY REGISTER RECIPE EXCHANGE

Italian Plum Cake
Submitted by Terry Cook, Weldona, CO

1 cup sifted flour 1 1/2 teaspoons baking powder
9 or more Italian prune plums, halved, pitted
2 tablespoons granulated sugar 3/4 cup packed brown sugar
1/2 teaspoon ground cinnamon 1/4 cup vegetable shortening
1/4 teaspoon freshly grated nutmeg 1 egg
1/4 cup milk 1/4 cup water
Heat oven to 350°. Sift flour, baking powder and granulated sugar into mixing 
bowl. Add shortening, egg, milk and water. Beat 150 strokes until smooth. 
Spread batter over bottom of 8”x8” or 9”x9” baking pan. Arrange plum halves, 
cut side up, close together in rows over the batter. Mix brown sugar, cinnamon
and nutmeg in small bowl. Sprinkle sugar mixture over plums. Bake at 350° 
for 35 to 45 minutes, until wooden pick inserted into batter is withdrawn clean 
and the top of the cake is golden. Cool on wire rack. Serve warm with spiced 
cream if you wish.
Note: To make spiced cream, mix 1 cup half-and-half, 1 tablespoon sugar and 
1/4 teaspoon grated nutmeg or cinnamon in a small bowl. Or, fold the sugar 
and spice into 1 cup of whipped cream.
Plums, apples, peaches or pears can also be used in this recipe.

COUNTRY REGISTER RECIPE EXCHANGE

Peas with Ease
Submitted by Sherry Harper-Woolf, Carlsbad, NM

1 can sweet peas (regular or baby) 2-3 tablespoons margarine
2-3 heaping tablespoons brown sugar
2-3 generous tablespoons minced onion (dried or fresh)
Drain and rinse peas. Put them in a small saucepan with a small amount of

water. Add remaining ingredients. Heat to boiling, stirring frequently. (If desired,
taste-test and adjust added ingredients according to personal taste.) Reduce heat,
cover and simmer to keep warm until serving time. Enjoy!
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MontgomeryBirmingham • 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

Eastbrook Flea Market 
& Antique Mall

• Celebrating 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 & cookies

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 4:30pm

 Free coffee & cookies

Ms. Dot says, 

“Come see us soon!”

Town and Country Cooking
From Dried to Delicious

by Janette Hess

With January and February come short,
cold days and long, even colder nights.
Why not warm up your kitchen with a
slow-cooking soup featuring dried beans
or legumes, and then warm up your
insides by slowly savoring each and every
spoonful

This month take time to peruse the
dried beans at your favorite market. Pick
up some black beans, lentils or split peas.
Try some new recipes, and see if  you
agree with those who say dried is the way
to go for nutritious, flavorful soups. Note
that in the hierarchy of  dried beans, black
beans are near the top in terms of  prep
time, requiring pre-soaking and two or
more hours of  cooking time. Lentils are
near the bottom, requiring an easy 30
minutes or less of  cooking time.

The added bonus of  slowly cooked,
homemade bean soup is that flavors have
a chance to build and blend, and you have
complete control of  all ingredients. Feel
free to adjust seasonings to suit your
personal taste.

.

Easy Lentil Chili
1 pound ground beef
1 large onion, diced
1 bell pepper, seeded and diced
1 26-ounce jar spaghetti sauce
1 16-ounce jar mild salsa
1½ teaspoons chili powder
1½ teaspoons cumin
6 cups water plus more as needed
¾ cup dry lentils

In large pot, brown ground beef. Drain
if  necessary. Combine all ingredients
except lentils and bring to a boil. Rinse
and drain lentils according to package
instructions; add to pot. Cover and
simmer for approximately 30 minutes,
or until lentils are tender, stirring
occasionally. Add additional water as
needed to adjust thickness of  chili.
Makes at least 12 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.

Black Bean Soup
 1 pound (approximately 2 cups)
dried black beans, cleaned and soaked
overnight according to package
instructions
Water
1 teaspoon ground cumin
1 teaspoon onion powder
½ teaspoon garlic powder
4 strips lean bacon, diced
1 onion, diced
½ cup celery, diced
1 clove garlic, minced
1 cup mild salsa
1 box (32 fluid ounces) beef  cooking
stock (regular or reduced sodium)
Hot pepper sauce, if  desired
In large cooking pot, soak beans
overnight in 6 cups cold water. Drain
and rinse beans. Add 6 cups hot water,
cumin, onion powder and garlic
powder. Bring to boil. Reduce heat,
cover loosely and simmer for 2 to 3
hours, or until beans are soft. Stir
occasionally. When beans are soft, fry
diced bacon in non-stick skillet until
crisp. Drain on paper towel. Discard all
but 1 tablespoon bacon drippings.
Sauté onion and celery in drippings
until soft, approximately 6 to 8 minutes.
Add garlic and continue cooking 1
minute longer. To create soup, add
onion mixture to beans, along with salsa
and stock. Transfer at least 1 cup of
beans and broth to small blender or
food processor to puree. Return
mixture to pot. Add bacon. Slowly
simmer uncovered for up to one hour,
or until soup is desired consistency and
flavors have blended.  Add hot pepper
sauce to taste. Makes approximately 10
cups soup.
Serving suggestion:  For a nutritional
boost, add desired amount of fresh,
chopped spinach during the last few
minutes of  cooking. Serve as soon as
the spinach has wilted in the soup.

Split Pea Soup
1 16-ounce package green split peas
4 cups chicken broth or vegetable
broth (regular or reduced sodium)
4 cups water
½ onion, chopped
½ cup diced celery (include tops, if
desired)
1 clove garlic, diced
2 whole carrots, trimmed and peeled
1½ cups diced smoked ham
(approximately 6 ounces)
½ teaspoon salt
1/8 teaspoon cayenne pepper
Freshly ground black pepper
Rinse and drain peas according to
package instructions. Place peas in slow
cooker and add broth, water, onion,
celery, garlic and whole carrots. Cook
at high setting for 2 to 3 hours, or until
peas are very soft and carrots are tender.
Remove carrots to cutting board. Cut
lengthwise and then slice into small
pieces.  Set aside. Using immersion
blender, completely blend peas and
liquid. (If immersion blender is not
available, use standard blender, but
allow mixture to cool before processing
in small batches; return to slow cooker.)
Add sliced carrots and all remaining
ingredients. Cook at low setting for 1
hour. Makes approximately 12 cups
soup.
Note:  If  vegetarian soup is desired, use
vegetable broth and omit ham. If
meaty-flavored soup is desired, add a
ham bone or ham “heel” to split peas
while they are cooking. Remove before
blending.

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

My mom will be 80 in a few weeks.
She’s worn many hats in her life, loves
her family, friends and my Dad with a
quiet fierceness.  Mom believes in God,
gardening, and that a kind word, a home
cooked meal, or a jar of  her homemade
jam will cure a lot of  what ails us. She is
a voracious reader and lifelong learner of
new things. She
once told us, “When
I stop learning, plant
me.” I think of
these words almost
daily.

As we move into
a new year, it’s good
to consider setting a
few knitting goals.
In general, goals are
about acquiring new
skills or behaviors
and should inspire, challenge and possibly
scare you a little. They change your "inner
dialogue" because you work to achieve
something desired, building your self-
image in addition to building skills.

Maybe you’ve got a pattern in your files
for something you love – a cabled coat
or Fair Isle sweater or a project with
steeks. It’s beautiful and inspiring but
feels too overwhelming to think about
starting. How do you eat an elephant?
One bite at a time! Here’s a road map to
consider for trying something new:

Step One:  Goals start big. They’re the
“elephant” -- a vision of  something
desired or dreamed. List the projects,
activities you dream about, or skills you
want to learn.

Step Two:  Sometimes we have so many
goals, we become overwhelmed and don’t
start any of  them.  Look at the list above
and choose where you want to focus your
efforts during 2017. (Limit your choices
to three).

The Knitting Savant
Eating the (Knitting) Elephant –
Setting Goals for 2017

By Andrea Springer

Step Three:  What resources are you
going to need to accomplish this goal?
Supplies? Classes? Instruction?

Step Four:  (this is where the “bites”
come in) First, decide when you’d like to
have this goal accomplished.  Write down
a short outline of  your plan to achieve
the goal, remembering to put “first things

first.”  Once your
list is finished, put
completion dates
beside each step.

Step Five:  Share
this goal with
someone!  Talk
about it, work on it
with others – give it
light and space to
breathe.  Goals are
dynamic, living
things and are much

more fun to accomplish when we’ve got
our team cheering us on.

Step Six:  Work on challenges or your
new skills a little each day.  We don't have
to do everything all at once.

I’m taking my mom’s motto to heart in
2017 and have set a goal to learn to spin.
I’ve started by purchasing a used spinning
wheel. It’s sitting in my front room, and
I’ve started playing with fiber. I’m
extremely awkward, and my first attempts
have me shaking my head, but that’s not
a bad thing. My first “bite” is to schedule
instruction time with friends who are
already accomplished spinners. It’s good
to be outside of  my comfort zone again,
stretching and learning.

So, what about you? What goals are you
setting for 2017? Give yourself  a boost
and consider a new challenge. You’ll be
glad you did!
–Andrea Springer blogs at www.knittingsavant.com

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

Random Acts
by Maranda K. Jones

Life Lessons
When my three year old Malena handed me another “moment” for the tree,
I instantly knew just what she meant: each ornament holds memories.
Many of those ornaments were from my students past.
I recalled younger sixth grade faces with the names signed on the backs…
It started several years ago, fifteen to be exact. 
They didn’t call me Mrs. Jones; I was simply called Miss Mac. 
I started in right out of college, an engaged and eager teacher. 
At Christmas break that all changed, now my husband took the bleacher. 
He coached basketball and I kept the book,
My matching hoodie read “Mrs. Coach,” a name I gladly took. 
Each morning I walked down the dirt lot and up the steps to school,
Not much taller than my students, ready to preach the golden rule.
The super always wondered which student parked with staff, 
He shared his observation through his deep and hearty laugh.
Young but ready, I shared lessons and ideas and thoughts,
Little did I know I was the one being taught.
Stories about birthing cows, riding horses, rain and fires and farms,
Be good stewards of God’s land, the lesson they taught with charm.
Travel the states and see His wonder everywhere you look,
Appreciate this country of ours with vacation photos took.
Remember that we are all connected as a part of history:
These characters we read about are members of our families.
They fought the fights and waged the war while dreams were put on hold…
I’ll always remember the true tales that these young children told.
They were mature beyond their years, understanding family pride,
From dawn ‘til dusk, my heart was filled to be the children’s guide.
These students of mine, that, yes, I would still gladly claim,
Fill upstanding citizens’ shoes and uphold their family names.
Serving our country in camouflage and teaching America’s youth,
Serving on missions in foreign lands and sharing God’s word, the truth.
Faithful sisters and brothers, moms and dads, husbands and wives, 
They have followed different paths to lead fulfilling lives.
Those days of book reports and carnivals, part of a past we share. 
May these youngsters always know just how much I care.
Still influencing others and the moments spent with me—
In my heart, on my mind, and on my Christmas Tree.

© 2016 Maranda K. Jones

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

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

The Dropped Stitch
by Sharon Greve

Yarn Color Isn’t Everything
From the moment she entered the shop for the exciting big sale, a particular

colorful skein of yarn caught her eye, drawing her deeply into a yarn display. She
quickly scooped up a few skeins and approached the cashier. But wait—there’s
something missing. She didn’t read the skein label that provides valuable infor-
mation to ensure a successful colorful project. As consumers we are accustomed to
reading product labels, especially on food items. Yarn labels, known as bands, are
no exception.

With fiber available from all over the world now, reading and understanding
band information is crucial for project success. Standardized global symbols for
laundering are listed in knitting books, magazines, and on the internet for easy
reference. It’s beneficial to familiarize yourself with their meanings for better yarn
selection appropriate for your knitting projects. What? You don’t understand a
symbol? The label is in a foreign language? Consult your local yarn store or the
internet for assistance.

Look for the following helpful band content before purchasing that luscious yarn.
Yarn name and manufacturer: important in case more yarn needs to be purchased.
Country origin: dyes and their permanence can vary country to country.
Weight of ball/skein: needed for patterns that don’t list needed yardage or meters.
Length of yarn: yards or meters per ball/skein are needed to purchase total

project yardage.
Fiber content: recipient may be allergic to certain fibers. Some fibers drape well,

if needed, and some stretch with certain patterns.
Gauge: number of stitches and rows in four inches of work is crucial to correct sizing.
Recommended needles: important to acquire proper gauge for correct sizing.

Not everyone can knit to gauge so some knitters may need to go up or down in
needle size, depending upon how tightly or loosely they knit.

Dye lot number: use the same dye lot for all balls/skeins needed for the project.
Mixing dye lots can be disastrous as colors will vary and not blend. Not all blacks
or whites are the same.

Color/shade name/number: use the same for all balls/skeins needed for the
project. Again, avoid a disaster.

Care: wash, dry, or dry clean instructions? Many a knitted item has been shrunk
or felted due to improper care.

Price: probably the biggest decision maker for your purchase.
When gifting your finished project (even to yourself), it is advisable to include a

yarn band from the project. Or, at least include the fiber content and care instruc-
tions so your gift will last a long time. Proudly include your name.

Labels/ball bands—a must read!
©2017 Sharon Greve. Contact castonshar@charter.net No reprint without permission.

It’s Something to Celebrate!

Over The Tea Cup By Janet Young

As we approach 2017, in keeping with
tradition, you will find a large majority
of  the population setting out to make
resolutions for the New Year.  For the
most part these resolutions are generally
centered on the individual, such as
vowing to lose weight, striving to quit
smoking or pledging to exercise more.
Whatever the resolution, it always seems
to focus on improving one’s self.  Now
don’t get me wrong.  There is nothing
wrong with wanting to get rid of  bad
habits while striving to maintain our
good health.  In fact, this year why not
list your goals as you have
always done in the past, but
add one more to the list.  Only
instead of  it being a script like
trying to eat more healthily,
substitute a word, and make
that word, your word of
action for the year that will
impact your life.

To help you get a better understanding
of  what is being suggested, let’s begin.
Let’s say, I select the word – Compassion.
According to Webster’s Dictionary,
compassion is defined as having
sympathetic consciousness of others’
distress together with a desire to alleviate
it.   Can you imagine how practicing that
one word throughout the year might
impact your life?

I would suggest starting out in small
ways.  Perhaps within your own family,
you can seek ways to be helpful to those
who are struggling.  If  you don’t know
their needs, ask them how you can help
them.  Even a little toddler struggling to
zip his coat might appreciate a kind offer
of  assistance. An elderly neighbor might
welcome a nice hot meal delivered to her
door, or perhaps an offer to take her to
the doctor, or even a nice visit over tea,
just to let her know you care about her.

Sometimes we are impacting people in
ways that we don’t even realize that we
are in fact making a difference in their
lives. Rather it be in small ways or even
if  only to encourage or inspire them, we

What Will Be Your Theme for 2017?
are motivating them to be encouraged.

I know at Over The Teacup, it was
always an honor to welcome my
customers and to serve them when they
came to my teahouse.  People would
always say there was something different
about this place.  While I never felt that
way, I always strived to treat each
individual with the respect and dignity
that they deserved.  For example, an
elderly lady in a wheelchair came in with
three other guests.  Each time I served
them, I specifically tried to talk directly
to this elderly lady.  As they were leaving

one of  the ladies that was in
the party came back to me and
thanked me for including her
in the conversation.  She went
on to say that this lady had
been a lawyer in her younger
days, but now few people
bother to talk to her when she

takes her out.  Talking to her was a small
unintentional act, yet it obviously made
an impact on those ladies.  So, you can
see it doesn’t take much to show love and
compassion to someone. As Earlene
Grey says: “When you have found
someone with whom you enjoy taking tea,
then you have found a friend for life.”
Along that same line, I have found that
tea enthusiasts are some of the most
gracious, caring people, who reach out to
others over a cup of  tea while spending a
few hours of  uninterrupted time
together.

These are just a few examples of  how
we can make a difference in the lives of
others, and perhaps even more
importantly, in our own life.  What word
will you select for 2017?  Won’t you join
me and add a word to your New Year’s
resolutions list… it just may be the change
for which you have been seeking.

–Janet Young, Certified Tea and Etiquette
Consultant, is a founding member of Mid-Atlantic

Tea Business Association and freelance writer/
national tea presenter. Visit her website at

www.overtheteacup.com.

Modern Sewing has its many influential
people who have shaped the way you sew,
where you sew, and how you sew. We
know the names of  Eleanor Burns,
Nancy Zieman, Alex Anderson and many
talented women who introduced us to
new ways to design and fabricate
everything from
quilts to home décor.
These women are
held up in modern
times as leaders in
the sewing industry
and their means of
delivery has been in
large part through
television and the
internet along with
many published
books.

Let me introduce
you to the most
influential woman
that literally
t r a n s f o r m e d
thousands of
women from
ordinary clothing
menders, to clothing specialists, capable
of  making a living and improving their
homes with their sewing machines. At a
time when most women were not able to
vote, and less than 10% worked outside
the home, a widowed woman from the
Midwest moved East and began the most
fascinating and influential career in
sewing I believe I have ever witnessed.

Her name is Mary Brooks Picken, and 
if  you stop for a moment, and look 
through your library of sewing books, 
you may find The Singer Sewing Book, 
published by Singer in 1949, and written 
by this remarkable woman. This book is 
the authority on proper sewing technique 
covering everything from dressmaking to 
rugmaking. Although, upon closer 
inspection of  your library, you may find 
several of  her books, since she wrote 91 
during her career. I find writing 91 books 
exceptional. Why? By the time she was 
28 years old in 1914, Mary had already 
written 64 textbooks and two 
dressmaking courses for the popular 
International Correspondence School 
located in Scranton, Pa.

Widowed at the age of  25, she was
recruited by the school and opened the
Women’s Institute under the ICS parent
company. Courses offered at the institute
were in sewing, dressmaking, millinery,
and cooking. At 35 years of  age, Ms.
Picken had earned the role of  Vice
President for the Women’s Institute and
a million dollar structure was built across
the street from the ICS June 3rd, 1920.

The 125,000 women enrolled mainly
from the United States, but also
internationally, earned the praise from
many influential sources including the
U.S. commissioner of  education at the
time, P.P. Claxon. "In America at least,
the home is the most important of  all
institutions" for it is the home that
establishes the "physical, mental, and
moral education" of  children.” During
the same period from 1920 thru 1925
Mary was editor of  her quarterly
publication, Fashion Service, and
enrollment at her institute doubled to
253,000 enrollees.

Women from all over the United States
wrote to Mary praising the school, and
its education courses for improving their
skills all around. In addition to earning
money on the side to help support their
family, women were opening businesses
and supporting themselves. During early
1920s, “Most women were housewives,

Mary Brooks Picken

but by this time, a significant number of
women did work outside the home, or
even within it to earn money. Figures
released when the cornerstone of  the
building was laid show for every 100
women enrolled in courses, 63 were
married, 34 were single and three were

widowed. Sixty-three
percent of students
studied to meet or
enhance the
requirements of
their own home. Out
of  every 100, 17
planned to establish
their own businesses,
nine to prepare for a
position in a
business and 11 for
both home and
professional roles.”
(Kashuba, 2011)

H a v i n g
accomplished the
monumental task of
opening a school
advancing women’s
domestic skills, Mary

moved forward and “begins a career in
advertising with Singer Sewing, Dennison
Crafts, and The Spool Cotton Company”
(Barickman 2010). The Women’s Institute
survived until 1937, due to a downturn
from the Great Depression. In 1939 Mary
opened the Mary Brooks Picken school
on Madison Ave. in New York. She also
released 3 books on fashion that same
year.

During World War II there was a huge
revitalization in sewing and women were
encouraged to repurpose old clothes. The
women who had completed courses from
the Women’s Institute were skilled in
accomplishing this and many were writing
to magazines about what they had altered
and renewed. By 1942 fabric sales were
up by 50 percent over the previous year,
and in 1943 70 million patterns were sold
over the counter.

In 1949, Mary at the age of 63, wrote 
The Singer Sewing Book, which in 2 years 
sold 380,000 copies, and at its completion 
of  printing sold over 8 million copies. At 
the age of  74, she was syndicated, writing 
a weekly column that reached 300 
newspapers. Not much is written about 
her golden years, and she died the 6th of 
March, 1981 at the age of  94.

Mary Brooks Picken led an
extraordinary life, and not only made a
wonderful career from sewing and
writing, but directly influenced women to
take pride in their craftsmanship, and
encouraged other towards
entrepreneurship. I wonder today how
many of  Mary’s techniques are being
replicated as “new” or “modern” in the
sewing industry. Her methods taught
women to abandon the ordinary,
mundane task of  sewing, and instead put
their new skills toward making their
homes and family fashionable and stylish.
Mary Brooks Picken, an exceptional
woman, whose techniques are still utilized
today in everything we sew.

For further reading I encourage you to
pick up a copy of  Vintage Notions by Amy
Barickman. The book is a compilation of
patterns, techniques, recipes, and other
things taught by Mary Brooks Picken at
the Women’s Institute.

–Mrs. Kimberly Chaffee is a homeschooling mother
of  four great kids, living north of  Pittsburgh, Pa

with her husband and herd of  dairy goats. You can
reach her with comments at pittsewing@gmail.com

by Mrs. Kimberly Chaffee

The Sewing Industry’s Most Influential Woman

.

Town and Country Cooking
From Dried to Delicious

by Janette Hess

With January and February come short,
cold days and long, even colder nights.
Why not warm up your kitchen with a
slow-cooking soup featuring dried beans
or legumes, and then warm up your
insides by slowly savoring each and every
spoonful

This month take time to peruse the
dried beans at your favorite market. Pick
up some black beans, lentils or split peas.
Try some new recipes, and see if  you
agree with those who say dried is the way
to go for nutritious, flavorful soups. Note
that in the hierarchy of  dried beans, black
beans are near the top in terms of  prep
time, requiring pre-soaking and two or
more hours of  cooking time. Lentils are
near the bottom, requiring an easy 30
minutes or less of  cooking time.

The added bonus of  slowly cooked,
homemade bean soup is that flavors have
a chance to build and blend, and you have
complete control of  all ingredients. Feel
free to adjust seasonings to suit your
personal taste.

.

Easy Lentil Chili
1 pound ground beef
1 large onion, diced
1 bell pepper, seeded and diced
1 26-ounce jar spaghetti sauce
1 16-ounce jar mild salsa
1½ teaspoons chili powder
1½ teaspoons cumin
6 cups water plus more as needed
¾ cup dry lentils

In large pot, brown ground beef. Drain
if  necessary. Combine all ingredients
except lentils and bring to a boil. Rinse
and drain lentils according to package
instructions; add to pot. Cover and
simmer for approximately 30 minutes,
or until lentils are tender, stirring
occasionally. Add additional water as
needed to adjust thickness of  chili.
Makes at least 12 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.

Black Bean Soup
 1 pound (approximately 2 cups)
dried black beans, cleaned and soaked
overnight according to package
instructions
Water
1 teaspoon ground cumin
1 teaspoon onion powder
½ teaspoon garlic powder
4 strips lean bacon, diced
1 onion, diced
½ cup celery, diced
1 clove garlic, minced
1 cup mild salsa
1 box (32 fluid ounces) beef  cooking
stock (regular or reduced sodium)
Hot pepper sauce, if  desired
In large cooking pot, soak beans
overnight in 6 cups cold water. Drain
and rinse beans. Add 6 cups hot water,
cumin, onion powder and garlic
powder. Bring to boil. Reduce heat,
cover loosely and simmer for 2 to 3
hours, or until beans are soft. Stir
occasionally. When beans are soft, fry
diced bacon in non-stick skillet until
crisp. Drain on paper towel. Discard all
but 1 tablespoon bacon drippings.
Sauté onion and celery in drippings
until soft, approximately 6 to 8 minutes.
Add garlic and continue cooking 1
minute longer. To create soup, add
onion mixture to beans, along with salsa
and stock. Transfer at least 1 cup of
beans and broth to small blender or
food processor to puree. Return
mixture to pot. Add bacon. Slowly
simmer uncovered for up to one hour,
or until soup is desired consistency and
flavors have blended.  Add hot pepper
sauce to taste. Makes approximately 10
cups soup.
Serving suggestion:  For a nutritional
boost, add desired amount of fresh,
chopped spinach during the last few
minutes of  cooking. Serve as soon as
the spinach has wilted in the soup.

Split Pea Soup
1 16-ounce package green split peas
4 cups chicken broth or vegetable
broth (regular or reduced sodium)
4 cups water
½ onion, chopped
½ cup diced celery (include tops, if
desired)
1 clove garlic, diced
2 whole carrots, trimmed and peeled
1½ cups diced smoked ham
(approximately 6 ounces)
½ teaspoon salt
1/8 teaspoon cayenne pepper
Freshly ground black pepper
Rinse and drain peas according to
package instructions. Place peas in slow
cooker and add broth, water, onion,
celery, garlic and whole carrots. Cook
at high setting for 2 to 3 hours, or until
peas are very soft and carrots are tender.
Remove carrots to cutting board. Cut
lengthwise and then slice into small
pieces.  Set aside. Using immersion
blender, completely blend peas and
liquid. (If immersion blender is not
available, use standard blender, but
allow mixture to cool before processing
in small batches; return to slow cooker.)
Add sliced carrots and all remaining
ingredients. Cook at low setting for 1
hour. Makes approximately 12 cups
soup.
Note:  If  vegetarian soup is desired, use
vegetable broth and omit ham. If
meaty-flavored soup is desired, add a
ham bone or ham “heel” to split peas
while they are cooking. Remove before
blending.

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

My mom will be 80 in a few weeks.
She’s worn many hats in her life, loves
her family, friends and my Dad with a
quiet fierceness.  Mom believes in God,
gardening, and that a kind word, a home
cooked meal, or a jar of  her homemade
jam will cure a lot of  what ails us. She is
a voracious reader and lifelong learner of
new things. She
once told us, “When
I stop learning, plant
me.” I think of
these words almost
daily.

As we move into
a new year, it’s good
to consider setting a
few knitting goals.
In general, goals are
about acquiring new
skills or behaviors
and should inspire, challenge and possibly
scare you a little. They change your "inner
dialogue" because you work to achieve
something desired, building your self-
image in addition to building skills.

Maybe you’ve got a pattern in your files
for something you love – a cabled coat
or Fair Isle sweater or a project with
steeks. It’s beautiful and inspiring but
feels too overwhelming to think about
starting. How do you eat an elephant?
One bite at a time! Here’s a road map to
consider for trying something new:

Step One:  Goals start big. They’re the
“elephant” -- a vision of  something
desired or dreamed. List the projects,
activities you dream about, or skills you
want to learn.

Step Two:  Sometimes we have so many
goals, we become overwhelmed and don’t
start any of  them.  Look at the list above
and choose where you want to focus your
efforts during 2017. (Limit your choices
to three).

The Knitting Savant
Eating the (Knitting) Elephant –
Setting Goals for 2017

By Andrea Springer

Step Three:  What resources are you
going to need to accomplish this goal?
Supplies? Classes? Instruction?

Step Four:  (this is where the “bites”
come in) First, decide when you’d like to
have this goal accomplished.  Write down
a short outline of  your plan to achieve
the goal, remembering to put “first things

first.”  Once your
list is finished, put
completion dates
beside each step.

Step Five:  Share
this goal with
someone!  Talk
about it, work on it
with others – give it
light and space to
breathe.  Goals are
dynamic, living
things and are much

more fun to accomplish when we’ve got
our team cheering us on.

Step Six:  Work on challenges or your
new skills a little each day.  We don't have
to do everything all at once.

I’m taking my mom’s motto to heart in
2017 and have set a goal to learn to spin.
I’ve started by purchasing a used spinning
wheel. It’s sitting in my front room, and
I’ve started playing with fiber. I’m
extremely awkward, and my first attempts
have me shaking my head, but that’s not
a bad thing. My first “bite” is to schedule
instruction time with friends who are
already accomplished spinners. It’s good
to be outside of  my comfort zone again,
stretching and learning.

So, what about you? What goals are you
setting for 2017? Give yourself  a boost
and consider a new challenge. You’ll be
glad you did!
–Andrea Springer blogs at www.knittingsavant.com

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

Rachel & Grace with their 
grandparents and their cousins.
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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
• Shopping Unique Products
• Start your own business

Earn SWEET Cash for your organization!
A delicious fundraiser everyone will love with free shipping! Our 
exclusive products, savory, giftables & indulgent baking mixes - 

with a percentage of sales donated to your school or group. 

Start your own Dove Chocolate Discoveries Business! 
Love what you do and it doesn’t feel like work! 
You’ll have the flexibility to set your own hours 

and choose how much you want to work. 

Online Shopping!
Enjoy shopping at your convenience from our extensive variety 

of products: www.myDCDsite.com/amycarter

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!

20% off Your Yardage 
Purchase with this Ad!

Expires 3/31/17

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

 www.frontporchquiltshoppe.com
New Hours: Mon by Appointment

Tues–Fri 10–5 • Sat 10–3

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

SUPER BOWL 

SUNDAY SALE

February 5th

11am to 4pm

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!

24 S. 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

New Classes Starting NOW!!
 Landmark Park Quilting Retreat 
 “Snowball Explosion”  
      February 24-25 
 Block of the Month–Third Saturday       
 “New York Beauty”
 Wool Club–Every First Thursday
 Tatting Class
 Supper Club, Round Robin style
 Basic Sewing & Quilting Class
 Embroidery & Embellishment, 
 Sue Spargo style
 Accuquilt Club First Saturday

Join us for 
CUT TIME, QUILT MORE 

Educator Event with Accuquilt 
March 24 & 25

CUT TIME, QUILT MORECUT TIME, QUILT MORE
Educator Event with Accuquilt Educator Event with Accuquilt 

Hobbs 
Premium 
Batting 

Cream or White

$8 
A Yard

Valid thru 3/31/17

Come sew 
with us!

From Lydia’s Recipe File
Chocolate Fondue
This is a simple recipe for your Fondue Tea Party

Ingredients:
Milk chocolate chips (about 1/4 cup per person)
White chocolate chips, if desired
Favorite fruits, such as strawberries, pineapple, dried apricots, grapes, bananas
Pound cake or angel food cake cut into bite-sized cubes
Pretzel sticks
Marshmallows
Sprinkles, shredded coconut, chopped nuts: optional, to dip chocolate-covered foods into
Directions:
1. Melt chocolate chips in a microwave-safe bowl according to package directions. It works
well to microwave the chips in individual glass custard cups for each person, or use a
fondue pot.
2. Set out assorted fruits, cake, and extras for dipping into chocolate.
3. Use fondue forks, small forks, or fancy toothpicks to spear the foods for dipping.

Many winter mornings as I sip my
coffee, I linger at the kitchen window.
From here, I can see our backyard
stretching to the neighbor’s fence, part of
our garden, and the bench that my
grandfather gave my grandmother many
years ago. In warmer months, I sit there
and sip my coffee.

I can also see trees. The pine trees,
partially enmeshed in wisteria, and the
edge of the sycamore towards the side
of the house. The
sycamore is a story unto
itself for all the precious
shade it provides.

Mostly from my place
by the window I ponder
the silver maple Dad
planted years ago. It is
surrounded by presently
mottled nettle
interspersed with
decaying sycamore leaves. For now, our
maple is unadorned, bare after an autumn
frenzy of  fallen leaves.

Some, I know, find that an empty tree
evokes a sense of  loneliness or loss. As if
something is lacking that is inherently
supposed to be there. A dear friend of
ours offers a refreshing perspective upon
leaves emerging and then descending.
When the seasons are warmer, leaves are
thriving to protect us from the full heat
of the sun. When the seasons are cooler,
those leaves fall so that all the light and
warmth can reach us.

With that thought, winter becomes a
benediction for a year of seasons, a living
prayer of gratitude that our needs were
so kindly and truly fulfilled even as we
may have taken these changes of seasons
for granted.  It is a blessing that these
transformations occur even when we
cease to be fully amazed by them.

I’m quite thankful that Mother Nature
oversees the seasons. If  it were dependent
upon us humans, we’d bring in “experts”
to improve upon her ageless system.
After much discussion, a committee
would be formed, more analysts
consulted, and financial advancement for
some would ensue.  Undoubtedly that

The Intuitive Seasons of Trees
By Kerri Habben

season would be behind schedule, if it
happened at all. However, a brand-new
year is the last good time to bemoan our
limitations. If  a tree did that it would
never have the wisdom and courage to
keep growing.

From my spot at the kitchen window
I can also study the elaborate construction
of the maple tree with the morning light
upon it from the east. The trunk spreads
into different arms, and the branches

extend out to limbs,
which become tendrils
reaching towards the
sky.

These tiny endings-
or are they beginnings-
captivate me. They are
not unlike our hopes,
our dreams, and our
sincerest efforts. We,
too, grow from our

roots and keep extending ourselves,
reaching for what matters most to us,
something more lasting and greater than
ourselves.  Something beyond our hesitant
tendrils’ full understanding, yet knowing
it is there nonetheless.

A tree also is an example of letting go
when it is time to let go. To release
something when it no longer serves us to
our full potential. Then that very tree
somehow knows when it is time to begin
once more and flourish anew. A tree
remains rooted, yet bends with the wind,
and evolves over time, all the while
following and trusting some intuitive
response to the season in which it finds
itself.

On a winter’s morning as I sip my
coffee I raise my eyes upward to the tips
of  the branches.  I savor the season that
it is, yet sense the new leaves just waiting
to emerge.

–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.

Many of  her yarn creations she donates to
those in need.   Kerri has a decade of  essays

which she is currently working to publish.

From Lydia’s Recipe File
Cheese Fondue – Combine this with the Chocolate
Fondue in this issue for a complete meal or serve alone.

Ingredients:
French bread, cut into bite-sized chunks
16 ounces cream cheese, cut into cubes
1 3/4 cups milk
1 teaspoon dry mustard, or to taste
2 to 3 ounces chipped beef or chopped ham
1 green onion, sliced
Directions:
In a double boiler: (Or cook in the microwave.)
1. Heat the cream cheese and milk until the cream cheese is melted.
2. Remove from heat. Stir in dry mustard. Add chipped beef and onion.
3. Serve in bowl with bread chunks arranged around it. Or give each person a small bowl
of cheese fondue and pass the bread.
4. Use forks to spear bread and dip into cheese fondue.
Variation: This fondue also tastes delicious spread on toasted English muffins.

From Lydia’s Idea File
To make your own heart-shaped teabags you’ll need tea
filter bags and loose tea.

1. Purchase disposable tea filter bags made to fill with tea. (Available online and teashops.)
Cut them into hearts 2 to 3 inches wide.
2. Place two hearts together and stitch together by hand or with a sewing machine using
red polyester thread, leaving a one-inch opening to fill with loose tea.
3. Fill with your favorite tea. Add a clean string with a tag and stitch the rest of the way
shut.
4. Enjoy a heart-TEA cup of tea.

From Lydia’s Idea File
Optional ideas for a fun Valentine Day-Themed Party

1. If you have photos of your guests, make placemats to use and give as gifts. Use
cardstock for the background, add photos, and cover with clear contact paper. Or have
them laminated.
2. Make heart-shaped teabags to use or give as party favors. (See directions in Lydia’s idea
file.)
3. During teatime, play a fond-of-you game using sweet words. Each person says
something she likes about the person seated on her right. Then reverse the order and say
something kind about the person on the left.
4. Make heart-shaped cards for people you’re fond of  (someone at the par-TEA or
elsewhere). Plan to deliver or mail the cards for those not at the party. Perhaps include a
poem or Bible verse, such as:
• “I have loved you with an everlasting love” (Jeremiah 31:3). God has always loved us
and always will.
• “Nothing can separate us from God’s love” (Romans 8:38). Nothing that happens to us
can separate us from His love.

When my husband and I took our
granddaughter to a fancy tearoom, Clara
loved all the food. But she was especially
impressed with the last course: chocolate
fondue. Dipping fruits into melted
chocolate was a new, delightful experience.
She licked her fingers and gave us a
chocolate-TEA smile.

Since it’s a new year with Valentine’s Day
around the corner,
we have a great
opportunity to
show love to family,
friends, and
neighbors. So, let’s
use a fondue theme
and plan a fond-of-
you par-TEA. Here
are some ideas to
create sweet
teatimes for adults and children.

Invitations:
Whom could you invite to a fond-of-

you teatime? Friends, neighbors, family?
My three youngest grandkids are always
eager for a tea party—especially if there
is chocolate.

Decide whom to invite, and then send
a simple invitation, such as this one:

You’re invited to a party
that’s all about you.
It’s a fondue par-TEA
because I’m fond of you.
Setting:
Since this tea is about showing love and

appreciation, make your guests feel extra
special by creating an atmosphere that

A Cup of Tea with Lydia By Lydia E. Harris

Fond-of-You Par-TEA
says, “I’m fond of you.” These ideas will
help you say welcome:

• Use cheerful colors for the tablecloth
and napkins.

• Place a short, personal note by each
place setting that tells guests what you
appreciate about them.

• Make heart-shaped menus that list the
foods you’ll serve and tape them to

popsicle sticks or
straws. Tie a ribbon
around the stick or
straw, and place one
by each person’s
plate. This makes a
nice souvenir.

• If you have
photos of your
guests, include their
framed pictures as

part of the table centerpiece.
• Play relaxing background music your

guests will enjoy.
Menu:
For a one-course dessert teatime, 

chocolate fondue is always a big hit. If 
you plan to serve a main dish as well, 
start with cheese fondue. Here’s a recipe 
our family has enjoyed for years.  (See 
both recipes on this page.)

I’m ready to sweeten the lives of others
with a fond-of-you teatime. 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.”

From Lydia’s Recipe File
Chocolate Fondue
This is a simple recipe for your Fondue Tea Party

Ingredients:
Milk chocolate chips (about 1/4 cup per person)
White chocolate chips, if desired
Favorite fruits, such as strawberries, pineapple, dried apricots, grapes, bananas
Pound cake or angel food cake cut into bite-sized cubes
Pretzel sticks
Marshmallows
Sprinkles, shredded coconut, chopped nuts: optional, to dip chocolate-covered foods into
Directions:
1. Melt chocolate chips in a microwave-safe bowl according to package directions. It works
well to microwave the chips in individual glass custard cups for each person, or use a
fondue pot.
2. Set out assorted fruits, cake, and extras for dipping into chocolate.
3. Use fondue forks, small forks, or fancy toothpicks to spear the foods for dipping.

Many winter mornings as I sip my
coffee, I linger at the kitchen window.
From here, I can see our backyard
stretching to the neighbor’s fence, part of
our garden, and the bench that my
grandfather gave my grandmother many
years ago. In warmer months, I sit there
and sip my coffee.

I can also see trees. The pine trees,
partially enmeshed in wisteria, and the
edge of the sycamore towards the side
of the house. The
sycamore is a story unto
itself for all the precious
shade it provides.

Mostly from my place
by the window I ponder
the silver maple Dad
planted years ago. It is
surrounded by presently
mottled nettle
interspersed with
decaying sycamore leaves. For now, our
maple is unadorned, bare after an autumn
frenzy of  fallen leaves.

Some, I know, find that an empty tree
evokes a sense of  loneliness or loss. As if
something is lacking that is inherently
supposed to be there. A dear friend of
ours offers a refreshing perspective upon
leaves emerging and then descending.
When the seasons are warmer, leaves are
thriving to protect us from the full heat
of the sun. When the seasons are cooler,
those leaves fall so that all the light and
warmth can reach us.

With that thought, winter becomes a
benediction for a year of seasons, a living
prayer of gratitude that our needs were
so kindly and truly fulfilled even as we
may have taken these changes of seasons
for granted.  It is a blessing that these
transformations occur even when we
cease to be fully amazed by them.

I’m quite thankful that Mother Nature
oversees the seasons. If  it were dependent
upon us humans, we’d bring in “experts”
to improve upon her ageless system.
After much discussion, a committee
would be formed, more analysts
consulted, and financial advancement for
some would ensue.  Undoubtedly that

The Intuitive Seasons of Trees
By Kerri Habben

season would be behind schedule, if it
happened at all. However, a brand-new
year is the last good time to bemoan our
limitations. If  a tree did that it would
never have the wisdom and courage to
keep growing.

From my spot at the kitchen window
I can also study the elaborate construction
of the maple tree with the morning light
upon it from the east. The trunk spreads
into different arms, and the branches

extend out to limbs,
which become tendrils
reaching towards the
sky.

These tiny endings-
or are they beginnings-
captivate me. They are
not unlike our hopes,
our dreams, and our
sincerest efforts. We,
too, grow from our

roots and keep extending ourselves,
reaching for what matters most to us,
something more lasting and greater than
ourselves.  Something beyond our hesitant
tendrils’ full understanding, yet knowing
it is there nonetheless.

A tree also is an example of letting go
when it is time to let go. To release
something when it no longer serves us to
our full potential. Then that very tree
somehow knows when it is time to begin
once more and flourish anew. A tree
remains rooted, yet bends with the wind,
and evolves over time, all the while
following and trusting some intuitive
response to the season in which it finds
itself.

On a winter’s morning as I sip my
coffee I raise my eyes upward to the tips
of  the branches.  I savor the season that
it is, yet sense the new leaves just waiting
to emerge.

–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.

Many of  her yarn creations she donates to
those in need.   Kerri has a decade of  essays

which she is currently working to publish.

From Lydia’s Recipe File
Cheese Fondue – Combine this with the Chocolate
Fondue in this issue for a complete meal or serve alone.

Ingredients:
French bread, cut into bite-sized chunks
16 ounces cream cheese, cut into cubes
1 3/4 cups milk
1 teaspoon dry mustard, or to taste
2 to 3 ounces chipped beef or chopped ham
1 green onion, sliced
Directions:
In a double boiler: (Or cook in the microwave.)
1. Heat the cream cheese and milk until the cream cheese is melted.
2. Remove from heat. Stir in dry mustard. Add chipped beef and onion.
3. Serve in bowl with bread chunks arranged around it. Or give each person a small bowl
of cheese fondue and pass the bread.
4. Use forks to spear bread and dip into cheese fondue.
Variation: This fondue also tastes delicious spread on toasted English muffins.

From Lydia’s Idea File
To make your own heart-shaped teabags you’ll need tea
filter bags and loose tea.

1. Purchase disposable tea filter bags made to fill with tea. (Available online and teashops.)
Cut them into hearts 2 to 3 inches wide.
2. Place two hearts together and stitch together by hand or with a sewing machine using
red polyester thread, leaving a one-inch opening to fill with loose tea.
3. Fill with your favorite tea. Add a clean string with a tag and stitch the rest of the way
shut.
4. Enjoy a heart-TEA cup of tea.

From Lydia’s Idea File
Optional ideas for a fun Valentine Day-Themed Party

1. If you have photos of your guests, make placemats to use and give as gifts. Use
cardstock for the background, add photos, and cover with clear contact paper. Or have
them laminated.
2. Make heart-shaped teabags to use or give as party favors. (See directions in Lydia’s idea
file.)
3. During teatime, play a fond-of-you game using sweet words. Each person says
something she likes about the person seated on her right. Then reverse the order and say
something kind about the person on the left.
4. Make heart-shaped cards for people you’re fond of  (someone at the par-TEA or
elsewhere). Plan to deliver or mail the cards for those not at the party. Perhaps include a
poem or Bible verse, such as:
• “I have loved you with an everlasting love” (Jeremiah 31:3). God has always loved us
and always will.
• “Nothing can separate us from God’s love” (Romans 8:38). Nothing that happens to us
can separate us from His love.

When my husband and I took our
granddaughter to a fancy tearoom, Clara
loved all the food. But she was especially
impressed with the last course: chocolate
fondue. Dipping fruits into melted
chocolate was a new, delightful experience.
She licked her fingers and gave us a
chocolate-TEA smile.

Since it’s a new year with Valentine’s Day
around the corner,
we have a great
opportunity to
show love to family,
friends, and
neighbors. So, let’s
use a fondue theme
and plan a fond-of-
you par-TEA. Here
are some ideas to
create sweet
teatimes for adults and children.

Invitations:
Whom could you invite to a fond-of-

you teatime? Friends, neighbors, family?
My three youngest grandkids are always
eager for a tea party—especially if there
is chocolate.

Decide whom to invite, and then send
a simple invitation, such as this one:

You’re invited to a party
that’s all about you.
It’s a fondue par-TEA
because I’m fond of you.
Setting:
Since this tea is about showing love and

appreciation, make your guests feel extra
special by creating an atmosphere that

A Cup of Tea with Lydia By Lydia E. Harris

Fond-of-You Par-TEA
says, “I’m fond of you.” These ideas will
help you say welcome:

• Use cheerful colors for the tablecloth
and napkins.

• Place a short, personal note by each
place setting that tells guests what you
appreciate about them.

• Make heart-shaped menus that list the
foods you’ll serve and tape them to

popsicle sticks or
straws. Tie a ribbon
around the stick or
straw, and place one
by each person’s
plate. This makes a
nice souvenir.

• If you have
photos of your
guests, include their
framed pictures as

part of the table centerpiece.
• Play relaxing background music your

guests will enjoy.
Menu:
For a one-course dessert teatime, 

chocolate fondue is always a big hit. If 
you plan to serve a main dish as well, 
start with cheese fondue. Here’s a recipe 
our family has enjoyed for years.  (See 
both recipes on this page.)

I’m ready to sweeten the lives of others
with a fond-of-you teatime. 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.”

From Lydia’s Recipe File
Chocolate Fondue
This is a simple recipe for your Fondue Tea Party

Ingredients:
Milk chocolate chips (about 1/4 cup per person)
White chocolate chips, if  desired
Favorite fruits, such as strawberries, pineapple, dried apricots, grapes, bananas
Pound cake or angel food cake cut into bite-sized cubes
Pretzel sticks
Marshmallows
Sprinkles, shredded coconut, chopped nuts: optional, to dip chocolate-covered foods
into
Directions:
1. Melt chocolate chips in a microwave-safe bowl according to package directions. It
works well to microwave the chips in individual glass custard cups for each person, or
use a fondue pot.
2. Set out assorted fruits, cake, and extras for dipping into chocolate.
3. Use fondue forks, small forks, or fancy toothpicks to spear the foods for dipping.

Many winter mornings as I sip my
coffee, I linger at the kitchen window.
From here, I can see our backyard
stretching to the neighbor’s fence, part
of  our garden, and the bench that my
grandfather gave my grandmother many
years ago. In warmer months, I sit there
and sip my coffee.

I can also see trees. The pine trees,
partially enmeshed in wisteria, and the
edge of  the sycamore towards the side
of  the house. The
sycamore is a story unto
itself for all the precious
shade it provides.

Mostly from my place
by the window I ponder
the silver maple Dad
planted years ago. It is
surrounded by presently
mottled nettle
interspersed with
decaying sycamore leaves. For now, our
maple is unadorned, bare after an autumn
frenzy of  fallen leaves.

Some, I know, find that an empty tree
evokes a sense of  loneliness or loss. As
if  something is lacking that is inherently
supposed to be there. A dear friend of
ours offers a refreshing perspective upon
leaves emerging and then descending.
When the seasons are warmer, leaves are
thriving to protect us from the full heat
of  the sun. When the seasons are cooler,
those leaves fall so that all the light and
warmth can reach us.

With that thought, winter becomes a
benediction for a year of  seasons, a living
prayer of  gratitude that our needs were
so kindly and truly fulfilled even as we
may have taken these changes of  seasons
for granted.  It is a blessing that these
transformations occur even when we
cease to be fully amazed by them.

I’m quite thankful that Mother Nature
oversees the seasons. If  it were dependent
upon us humans, we’d bring in “experts”
to improve upon her ageless system. After
much discussion, a committee would be
formed, more analysts consulted, and
financial advancement for some would
ensue.  Undoubtedly that season would

The Intuitive Seasons of Trees
By Kerri Habben

be behind schedule, if  it happened at all.
However, a brand-new year is the last
good time to bemoan our limitations. If
a tree did that it would never have the
wisdom and courage to keep growing.

From my spot at the kitchen window I
can also study the elaborate construction
of  the maple tree with the morning light
upon it from the east. The trunk spreads
into different arms, and the branches
extend out to limbs, which become

tendrils reaching
towards the sky.

These tiny endings-
or are they beginnings-
captivate me. They are
not unlike our hopes,
our dreams, and our
sincerest efforts. We,
too, grow from our
roots and keep
extending ourselves,

reaching for what matters most to us,
something more lasting and greater than
ourselves.  Something beyond our
hesitant tendrils’ full understanding, yet
knowing it is there nonetheless.

A tree also is an example of  letting go
when it is time to let go. To release
something when it no longer serves us
to our full potential. Then that very tree
somehow knows when it is time to begin
once more and flourish anew. A tree
remains rooted, yet bends with the wind,
and evolves over time, all the while
following and trusting some intuitive
response to the season in which it finds
itself.

On a winter’s morning as I sip my
coffee I raise my eyes upward to the tips
of  the branches.  I savor the season that
it is, yet sense the new leaves just waiting
to emerge.

–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.

Many of  her yarn creations she donates to
those in need.   Kerri has a decade of  essays

which she is currently working to publish.

From Lydia’s Recipe File
Cheese Fondue – Combine this with the Chocolate
Fondue in this issue for a complete meal or serve alone.

Ingredients:
French bread, cut into bite-sized chunks
16 ounces cream cheese, cut into cubes
1 3/4 cups milk
1 teaspoon dry mustard, or to taste
2 to 3 ounces chipped beef  or chopped ham
1 green onion, sliced
Directions:
In a double boiler: (Or cook in the microwave.)
1. Heat the cream cheese and milk until the cream cheese is melted.
2. Remove from heat. Stir in dry mustard. Add chipped beef  and onion.
3. Serve in bowl with bread chunks arranged around it. Or give each person a small bowl
of  cheese fondue and pass the bread.
4. Use forks to spear bread and dip into cheese fondue.
Variation: This fondue also tastes delicious spread on toasted English muffins.

From Lydia’s Idea File
To make your own heart-shaped teabags you’ll need tea
filter bags and loose tea.

1. Purchase disposable tea filter bags made to fill with tea. (Available online and
teashops.) Cut them into hearts 2 to 3 inches wide.
2. Place two hearts together and stitch together by hand or with a sewing machine using
red polyester thread, leaving a one-inch opening to fill with loose tea.
3. Fill with your favorite tea. Add a clean string with a tag and stitch the rest of  the way
shut.
4. Enjoy a heart-TEA cup of  tea.

From Lydia’s Idea File
Optional ideas for a fun Valentine Day-Themed Party

1. If  you have photos of  your guests, make placemats to use and give as gifts. Use
cardstock for the background, add photos, and cover with clear contact paper. Or have
them laminated.
2. Make heart-shaped teabags to use or give as party favors. (See directions in Lydia’s
idea file.)
3. During teatime, play a fond-of-you game using sweet words. Each person says
something she likes about the person seated on her right. Then reverse the order and say
something kind about the person on the left.
4. Make heart-shaped cards for people you’re fond of  (someone at the par-TEA or
elsewhere). Plan to deliver or mail the cards for those not at the party. Perhaps include a
poem or Bible verse, such as:
• “I have loved you with an everlasting love” (Jeremiah 31:3). God has always loved us
and always will.
• “Nothing can separate us from God’s love” (Romans 8:38). Nothing that happens to
us can separate us from His love.

When my husband and I took our
granddaughter to a fancy tearoom, Clara
loved all the food. But she was especially
impressed with the last course: chocolate
fondue. Dipping fruits into melted
chocolate was a new, delightful
experience. She licked her fingers and
gave us a chocolate-TEA smile.

Since it’s a new year with Valentine’s
Day around the
corner, we have a
great opportunity to
show love to family,
friends, and
neighbors. So, let’s
use a fondue theme
and plan a fond-of-
you par-TEA. Here
are some ideas to
create sweet
teatimes for adults and children.

Invitations:
Whom could you invite to a fond-of-

you teatime? Friends, neighbors, family?
My three youngest grandkids are always
eager for a tea party—especially if  there
is chocolate.

Decide whom to invite, and then send
a simple invitation, such as this one:

You’re invited to a party
that’s all about you.
It’s a fondue par-TEA
because I’m fond of  you.
Setting:
Since this tea is about showing love and

appreciation, make your guests feel extra
special by creating an atmosphere that

A Cup of Tea with Lydia By Lydia E. Harris

Fond-of-You Par-TEA
says, “I’m fond of  you.” These ideas will
help you say welcome:

• Use cheerful colors for the tablecloth
and napkins.

• Place a short, personal note by each
place setting that tells guests what you
appreciate about them.

• Make heart-shaped menus that list the
foods you’ll serve and tape them to

popsicle sticks or
straws. Tie a ribbon
around the stick or
straw, and place one
by each person’s
plate. This makes a
nice souvenir.

• If  you have
photos of  your
guests, include their
framed pictures as

part of  the table centerpiece.
• Play relaxing background music your

guests will enjoy.
Menu:
For a one-course dessert teatime,

chocolate fondue is always a big hit. If
you plan to serve a main dish as well, start
with cheese fondue. Here’s a recipe our
family has enjoyed for years.  (See both
recipes below.)

I’m ready to sweeten the lives of  others
with a fond-of-you teatime. 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.”

It’s that time of  year—time to sort and
organize. For some reason, I feel the need
to do this once every year in my sewing
room.

First, I neatly fold all of  the yardage
that has been haphazardly tossed back
into the closet during frenzied moments
of  creations during the past year.

Next, I take out all of  the
scraps that have been piling
up in my scrap basket and
sort and press each piece. I
then cut these pieces into
‘usable’ pieces, such as 2 ½”
strips, and 5” and 10”
squares. My now ‘usable’
scraps are then placed into
labeled boxes and ready to be stitched at
a moment's notice.

Finally, I cut a box full of  light and dark
2 ½” x 4 ½” rectangles. These will go
into my annual “Twist n Shout

Clean Out Your Scraps And ...
by Deb Heatherly

Rectangles” quilt. The blocks in this quilt
are a great way to use up scraps and are
super easy. By themselves, they look pretty
boring but, once they are sewn together,
they form a secondary pattern that will
have you shouting and doing the happy
dance.

This simple pattern makes a fast gift
and is fun to do with
friends. You could even
organize a scrap exchange
to give your quilt more
variety.

Make sure to email me
pictures at Debscatsnquilts
@aol.com. I would love to
see your creations.

–Deb Heatherly is a Creative Grids® designer and
author of  the books Cat’itude and Strippy Stars.

Ask for her Creative Grids® CGRDH1 Cat’s
Cradle Tool and CGRDH2 Strippy Stars tools,

and these companion books at your local quilt shop.

Make a Great Quilt!
YiaYia, my Greek grandmother,

enjoyed crocheting.
Her handiwork, while not legendary,

was certainly impressive to me as a 10-
year old. Big bright spools of  crochet
thread were found near each of  her
resting chairs. When she finished
crocheting each day, she slipped her slim,
shiny crochet hook under the threads and
tucked the unfinished length of  lace
inside the hollow
cardboard spool.

When YiaYia took up
her crochet hook and
cotton thread, the fingers
of  her dry, wrinkled
hands flew as she made
inch after inch of  lace.
These colorful strips –
gold, red, aqua -- would
soon decorate a pair of  pillowcases.
While she worked, she told me about life
in Greece and about immigrating to
America as a 16-year-old.

As YiaYia grew older, she made more
pillow trim than anything else. In younger
days, she had made doilies to cover the
arms of  her over-stuffed chairs, lace to
trim curtains, and square tops for throw
pillows.  Most familiar, though, was the
rainbow of  pillow case trims resting
against crisp white bed sheets in each of
her rooms, and in the beds of  her
children’s and grandchildren’s homes.

When YiaYia finished a yard of  lace,
she joined the ends and stitched the loop
to the edge of  a new white pillowcase.
For this project, she unearthed from the
bedroom closet what seemed to me an
ancient Singer hand-cranked sewing
machine, shiny black with a painted
design that looked like gold filigree. It was
one of the first things she had bought
when she earned enough money as a

Life Threaded in Stitchings
by Ann St. Martin Stout

young worker in a Lowell, Massachusetts
cotton mill.  For a half-century that
machine stitched lace to pillowcases, and
created and patched clothing of  three
generations.

This model required more coordination
to operate than other machines because
it was run by a hand crank. With the left
hand, lace and fabric were fed to the
needle while the right hand kept a steady

rhythm in a clockwise
motion making the
needle march in place.

When the sewing
machine sat at the end
of  the dinner table, the
tablecloth pushed back,
I was eager to see what
YiaYia was making.  In
the ‘60s and ‘70s, the era

I recall most vividly, she was often
patching dungarees for my older cousins.
Long before I was born though, she had
stitched bleached cotton sugar bags into
underwear for her own children, and
made other practical things like aprons
and skirts for her family to wear.

I’ve been married now for 35 years.  We
still sleep on the pillowcases YiaYia made
for me.  We store them in the linen closet
beside the stack of  flowered pillow cases
from many sets of  sheets.  When a piece
of  YiaYia’s lace begins to unravel, I thread
a needle and repair it.  I fear that if  the
lace unwinds, little by little, some
memories of  YiaYia may also unwind,
and I would lose a bit of  the thread that
holds the years of  my life together.

–Ann St. Martin Stout writes from Newport NH
where she lives with her family and is always on the
lookout for free heartwarming experiences to share.
Her blog is www.leavesarefree.tumblr.com © Ann

St. Martin Stout

Cutting:
• Lights- (I used a variety of  light scraps

because I want to use up my scraps, but
you can also use the same light
throughout if desired.)

Cut a total of (144) 2 ½” x 4 ½”
rectangles for lap and a total of (324)  2
½” x 4 ½” rectangles for Queen

•Darks- Use lots of  dark scraps. Cut a
total of (144) 2 ½” x 4 ½” rectangles for
lap and a total of (324) 2 ½” x 4 ½”
rectangles for Queen

• Inner border- ½ yd. lap/ 2/3 queen
Cut (6) 2 ½” strips WOF for lap (Queen
(9) 2 ½”strips WOF)

• Outer border-1 yd. lap/ 1 ¼ yd queen
Cut (6-7)depending on usable width of
fabric 4 ½” strips WOF for lap (Queen
(9) 4 ½” strips WOF)

• Binding- ½ yd.  Cut (7) 2 ½” strips
WOF for lap  (Queen (9) 2 ½” strips
WOF)

by Deb Heatherly
Directions:
1-Sew ½ of  your

lights side by side as
shown.  Make 36 units
for Lap and 81 units
for Queen. (Unit A)

2-Add
a dark
rectangle on the top and
bottom of  the unit A’s
created in step one.
(Unit B)

3-Sew a dark and
light end to end.
(Unit C) Make (72)

for lap and (162) for Queen.
4- Next add the Unit C’s created

in step 3 to both sides of  the Unit
B’s created in step 3.  **When
doing this final step to create the
blocks, you must make sure that place the
darks and lights on each side of  the center
unit in the same position on every block.
Example:  In this graphic the outside dark
rectangles are on the top left and bottom
right.  All of  your blocks must have this
placement for the pattern to work.    (You
could also place them top right and
bottom left but ALL of  the blocks MUST
have that same placement.)

Make 36 blocks for lap/ 81 for Queen.
Now its time

to put the quilt
top together.
(See image on the
left.)

For the lap
size you’ll
stitch 6 rows
of  6 blocks
each.

Notice how the lights are horizontal in
block 1, and vertical in block 2 shown on
the left. (Named:  Quilt Top Together)

ROW 1,3,5 (all odd numbered rows)
ROW 2,4,6 (all even numbered rows)
(See Row images on left. Row 1 top & Row

2 bottom)
When the odd numbered rows and

even numbered rows come together,
that’s when the pattern magically appears!

For Queen you’ll stitch 9 rows of  9
blocks each. (See image on left.)

Add a 2 ½” inner border, and a 4 ½”
outer border for either size.

- This project makes a 60” x 60” Lap
Quilt or 85” x 85” Queen Quilt

“Twist n Shout Rectangles” Quilt

Quilt Top Together

Hoosier cabinets, so named because
most were made in Indiana, first came
out of  New Castle, Indiana in 1898 and
were made by Sell-
ers Furniture Com-
pany. As the cabi-
nets gained in
popularity, about 40
different compa-
nies began offering
their versions from
1899-1949.

Why was it so
popular? What
made it special? A
Hoosier cabinet
was much more
than just extra
counter or storage
space. It had “work-
able” parts like
flour and sugar sift-
ers, a meat grinder,
and spice carousels.
Some even had fold
down ironing
boards.  One adver-
tising phrase claimed “Hoosier saves
time” because you could do all of  your
food preparation in one spot.

Many of the cabinets came with door
charts. You probably won’t find many of
those today, but they covered such things
as cooking tips, how to get out stains, and
balanced meal plans based on the food
pyramid.

Special glass jars were made to fit in
the cabinets. Known as Hoosier glass-
ware, they often consisted of  coffee and

Hoosier Cabinets by Jo Branham
tea canisters, a salt box and 4 to 8 spice
jars. Some companies included a cracker
jar.

Hoosier cabinets
were made of
wood, mostly oak in
the beginning.
Gradually, as more
companies began
producing them, the
cabinets would be
made of different
kinds of  wood.
Sometimes one
cabinet might be
made of 3 or 4 dif-
ferent types of
wood.  That’s when
they began painting
them.

The worktops
were made of
wood, zinc or por-
celain. Porcelain was
the most popular
and is usually what
we envision when

we think of  Hoosier cabinets today.
As time progressed and kitchens be-

came more modernized, with built in
cabinets and counter tops, the need for
Hoosier cabinets began to fade. What
began as a kitchen piece, built for conve-
nience, has now become a vintage piece
of  kitchen Americana.

You can still find them today; it’s just
not as easy as it once was. Try visiting the
antique shops and collectible malls adver-
tised here in The Country Register.

Today, pie safes are often used for
storage.

Pie safes have a number of  different
names. You may know it as a pie cabinet,
pie chest, pie cupboard, kitchen safe or
meat safe. They became popular very
quickly and were
soon considered a
necessity in many
American homes.

They were most
likely introduced to
America by German
immigrants, often
called the
Pennsylvania Dutch,
during the 1700s.
They were made in
Pennsylvania, Ohio,
Indiana and Illinois,
where many of
these immigrants
settled.

Often the same
size as a large
bureau, pie safes
were made of  wood,
usually soft pine.

They were not only convenient for
storing pies and other perishable foods;
they also prevented food from spoiling
and protected it from mice and insects.
The shelves, doors and (usually) the sides

Pie Safes by Jo Branham

were made of  either a screen material or
perforated tin. The punched tin or screen
offered ventilation to keep the food cool
and fresh while making it next to
impossible for mice or insects to get
inside.

The perforations
in the tin were often
in the form of  a
design, such as an
eagle, stars, tulips,
willow trees, and
much more.

The pie safe
remained popular
until the ice box
came along in the
1800s. With an even
better ability to
keep food fresh, the
ice box soon
became the new
rage.

Today, pie safes
are often used for
storage. They will
hold just about

anything from linens to children’s toys.
No matter if  you want a pie safe to use

as part of  your home decor or just for
storage, you will find many choices at
shops and events advertised here in The
Register.
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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.
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Florida • Mississippi

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 March 1st to be in our 
April/May 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 April/May is March 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.

ALABAMA
Bay Minette ................................ Page 12
Birmingham ................................ Page 6
Cullman .......................................... Page 5
Fairhope ......................................... Page 12
Florence ........................................ Page 3
Fort Payne .................................. Page 4 
Geraldine ...................................... Page 4
Hammondville ........................... Page 4 
Headland ...................................... Page 9
Huntsville ....................................... Page 3 
Joppa ................................................ Page 5
Lillian ................................................. Page 12
Magnolia Springs ................... Page 12
Mentone ........................................ Page 4 
Mobile .............................................. Page 12
Montgomery .............................. Page 7 
Ozark................................................ Page 9 
Rainbow City ............................. Page 5 
Robertsdale ................................ Page 12
Theodore ...................................... Page 12
Vincent ............................................ Page 6

                                                                                                                                                      
Florida ............................................. Pgs 10, 12
Mississippi ..................................... Page 10
Internet ............................................ Page 11

Map & City Index

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

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

About The  
Cover Artist
Rebecca
Barker

 Art has always been a part of 
Rebecca’s life. Her Father was a dairy 
farmer and her Mother was an artist 
since she was a baby, painting Christ-
mas tree ornaments. Consequently, she 

grew up with paint and paper in-hand. 
She attended the Fine Arts program at Ohio 

University (Athens, Ohio) and received her BFA 
degree.

On her family’s dairy farm quilting and collect-
ing old quilts was a pastime for the Barker women. 
Rebecca’s natural appreciation for quilts and the 
country landscapes became the  subject she choose 
to paint. She developed a line of paintings she calls 
“QUILTSCAPES.” The old time quilt pattern is 
depicted in the painting with the quilt. For example, the 
LOG CABIN quilt has a painting of a log cabin in the 
background. Several paintings have the quilt images 
subtly mixed in to the landscapes while others have 
the quilt hanging on a clothesline in the foreground. 
Rebecca paints her quiltscapes in acrylic on masonite 
board. The quilt patterns come from quilt history books 
and quilt shows. “I do not make up the patterns. I love 
the designs of old time quilts.” She creates her own 
colors and materials in the fabrics. “I do not work from 
real quilts because the colors have to match the land-
scapes.” Her style is described as realistic, with clean, 
clear colors and sensitivity to composition and texture.

She shows her work on her web page and has pro-
duced a line of note cards, limited edition prints, two 
books and gift items.

She lives on the west side of Cincinnati in an old 
Victorian style home which also serves as her studio.

“My work is meant to honor the beauty of the old 
time quilts and their makers”

Rebecca Barker’s Quiltscapes - www.barkerqui-
ltscapes.com
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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.)

Since 1971

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

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

www.margiessewmuchfun.com
Monday–Saturday • 9am–6pm

• Classes for all interests (garments to quilting)
• Fabrics include Quilt, Children, Linen, Silk, 

Heirloom, etc.
• Over 3400 bolts of fabric, over 700 books, & 

quilting supplies
• Always special pricing on Horn Cabinets

Authorized Sales & 
Service for

and Bernina 
Longarm Machines

and Bernina 

Bernina E16 
Dealer

25% off All Cuts of Wide Backing
Month of February • One per customer • One time use

BERNINA 
SPRING SALE! 
March 16th–20th

Best Blooming Sale Ever!

Authorized Sales & 

BERNINA 
SPRING SALE!

Janome Quiltaway

Event with Educator 

Sam Fung • Feb 24–25

Limited Space —Call shop for info & RSVP

Memory Craft 9400 & 500E

Go home with fi nished 
projects!

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 April/May issue is March 1

www.TheRegisterWeb.com
Call Toll Free: 1-866-825-9217

Don’t miss our BIG Spring Issue!
Readers, pick up a copy at your favorite advertising shop in early April.

Shop owners...reach over 10,000 readers throughout Alabama in our  
April/May issue by calling toll free 1-866-825-9217 by March 1st!

Spring into your favorite shop & tell them  
you saw their ad in

The Alabama Register

The Country Register Recipe Exchange
Mother’s Banana Nut Bread
From the Kitchen of Rita Higley, Wheatridge, CO

3 medium bananas, mashed 3 tablespoons milk
Stir above two ingredients together. ½ cup Crisco or Canola Oil
1 cup sugar
Beat oil and sugar together.
3 eggs, beaten 1 teaspoon vanilla
Add egg and vanilla mixture to oil and sugar mixture.
2 cups flour ¼ teaspoon salt
1 teaspoon baking powder 1 teaspoon baking soda

The Country Register Recipe Exchange
New Way to Serve Tamales

From Annetta Powell, Artesia, NM

Stir dry ingredients together; add banana, oil & egg mixtures to dry
ingredients. Stir well, then add ½ cup chopped nuts. Place in greased (but
not floured) loaf pan. Bake at 350° approximately 50-55 minutes. 
They are done when toothpick comes out clean.

Unwrap tamales and lay in casserole dish. Cover with green enchilada
sauce and onions. Cover with cheese. Bake at 350° until boiling. Serve with
lettuce and tomato garnish (and sour cream, if desired).

The Country Register Recipe Exchange
Lavender Ice Cream (Festival Recipe

From Sarah Bader, West Linn, OR
2½ cups of milk 1 cup sugar
4 cups light cream ¼ teaspoon salt
1 teaspoon vanilla extract 1 teaspoon culinaryLavender*

Gently heat the milk and fresh Lavender together. Do not boil. Strain out
the Lavender & stir in the salt & sugar while still hot. Stir in vanilla extract &
cream. Chill immediately, minimum 2 hours to allow flavors to blend. Churn
or process as your ice cream maker directs, then, in the last few minutes or
just before you remove from the ice cream maker sprinkle in a few fresh
florets of Lavender! Fresh raspberries an option or Lemon peel zest.
If you don’t have an ice cream maker, freeze by the following alternate
method: Pour mixture into a stainless steel bowl and place in your freezer.
Every 15 minutes, whisk or beat until icy or thickened.

*culinary Lavender available at Lavender at Stonegate in West Linn, OR
503-638-5218 www.lavenderatstonegate.com

The Country Register Recipe Exchange
Lavender Cookies

From Linda Stradley, What’s Cooking America*
1 tablespoon dried culinary lavender flowers
1 cup butter, room temperature 2/3 cup sugar
1 teaspoon vanilla extract 1/4 teaspoon lemon extract
2 cups all-purpose flour 1/8 teaspoon salt
Lavender Frosting (recipe below)

Lavender Frosting
1 cup powdered sugar
2 tablespoons dried culinary lavender flowers*
2 tablespoons milk
2 teaspoons light corn syrup

In a mortar, grind lavender flowers with the pestle. In a medium bowl,
cream together ground lavender flowers, butter, sugar, vanilla extract, and
lemon extract. Add flour and salt; mix until combined (dough should be
soft but not sticky.) Refrigerate 1 to 2 hours or until dough is firm.
Preheat oven to 325°. Remove dough from refrigerator. On a lightly
floured surface, roll dough approximately 1/4-inch thick. Cut into desired
shapes with cookie cutters and place onto ungreased cookie sheets. Bake
12 to 15 minutes or until cookies are lightly browned around the edges.
Remove from oven and cool on wire racks. When cool, frost with Lavender
Frosting. (Makes 2 dozen cookies.)

In a small plastic bag, combine powdered sugar and dried lavender
flowers. Let stand at least 1 day before using. When ready to use, sift the
mixture into a medium-size bowl; discarding lavender flowers. Add milk
and corn syrup, mixing well. NOTE: Additional powdered sugar or milk
may need to be added (enough milk to make frosting easy to spread).
Spread on cooled cookies.

*culinary Lavender available at Lavender at Stonegate in West Linn, OR
503-638-5218 www.lavenderatstonegate.com

We give away one $25.00 Gift Certificate each issue! 
Please take the time to register for the $25.00 Gift 
Certificate 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 find 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.

The drawing will be made prior to the next issue and the winner will 
be notified 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: ______________________________

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

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

Do you take advantage of the of free gifts or discounts in the ads? r  Yes  r  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)     r Always      r Sometimes      r Never      r Will now

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

Other ________________________________________________________________

Other Comments: _______________________________________________________

_____________________________________________________________________

our winner from last issue is Wanda Bowden. Wanda will receive a 
gift certificate to spend at Front Porch Quilt Shoppe. Wanda enjoys 
this shop because, “They have so much to offer and they make you feel 
so much at home.”  Congratulations Wanda enjoy spending your gift 
certificate at your favorite shop!

And the Winner is...

www.JimsVacuumandSewing.com

401 East 23rd Street
Suite F

Panama City, FL

Phone:
 850-265-6584

Hours of Operation:
Monday - Friday  9 a.m. - 6 p.m.

Saturdays   9 a.m. - 2 p.m.

Like us on Facebook at:
jimsvacuumandsewing

Jim’s Vacuum and Sewing
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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

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–6pm

EclEctic,  
intriguing 

finds.

impEccablE, 
friEndly  
sErvicE.

 
vintagE 

clothing

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
Our shop and barn are full of treasures —both new and 
old—ready for you to explore. We continually restock our 
inventory, so check back often for the perfect piece!

During the warmer months, 
we have thousands of beauti-
ful, award-winning daylilies to 
purchase. It is the perfect place 
for a group outing or to stroll our 
lovely gardens.

All remaining Daylilies are $5 a pot, excluding Registered

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 Friday & Saturday • 9am to 4pm in February
Open Tuesday–Saturday • 9am to 4pm starting March 1

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 3:00pm Saturday

Susan’s Heirloom &  
Quilter ’s Fabrics

Susan’s  
Sew ‘n Vac

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

Pensacola, FL 32514
hours:

9:30am to 5pm Monday – Friday
9:30am to 3:00pm Saturday

April/May Spring Issue  
Ad Deadline: March 1st

The Alabama Register
Toll Free Phone: 1-866-825-9217  

ads@TheRegisterWeb.com 

Take advantage of our 3 Issue Special, 
where your third ad is 1/2 price!

www.TheRegisterWeb.com

Shop owners, we can  
bring you new customers!

With Targeted, Effective & 
Affordable Advertising...

The Alabama Register Works!
Why do people love our paper? A few reasons:

– Variety of shopping advertised allows paper to appeal to a large number of 
people with  multiple and varied interests. Allowing you to reach new customers.

– NO NEWS! We print recipes, “feel good” articles, articles about the  
products you sell, and features on advertising shops.

 – Beautiful full color artwork on covers  
 – Organized geographically allowing shops to be found easily  
 – It’s Free at welcome & tourism centers, shows, and advertising shops  

    (results in repeat visits to your shop)


