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Just A Note...

Blessings, Wendy and Mike

Elma

USA
Arizona: Barb Stillman & Lolly Konecky, 515 E Carefree Hwy, #1128, Phoenix, AZ 85085, 602-942-8950
Arkansas: Richard and Lenda Brown, P.O. Box 32581, Oklahoma City, OK 73123, 405-470-2597
California: Barb Stillman & Lolly Konecky, 515 E Carefree Hwy, #1128, Phoenix, AZ 85085, 602-942-8950
Colorado: Jan & John Keller, 16755 Oak Brush Loop, Peyton, CO, 80831, 719-749-9797
Connecticut: Dave & Amy Carter, PO Box 365, New Market, MD, 21774, 866-825-9217
Delaware: Merle and Gail Taylor, PO Box 1330, Powell, OH 43065, 888-616-8319
Florida: Dave & Amy Carter, P.O. Box 365, New Market, MD, 21774, 866-825-9217
Georgia: Linda Parish, P.O. Box 389, Lexington, GA, 30648, 706-340-1049
Idaho (N): Kelsey Ruzicka, P,O. Box 2015, Belle Fourche, SD 57717, 605-568-0181
Idaho (S) WA & E. OR: Barb Stillman & Lolly Konecky, 515 E Carefree Hwy, #1128, Phoenix AZ 85085, 602-942-8950
Illinois: Richard and Lenda Brown, P.O. Box 32581, Oklahoma City, OK 73123, 405-470-2597
Indiana: Merle and Gail Taylor, PO Box 1330, Powell, OH 43065, 888-616-8319
Iowa: Linda Glendy, P.O. Box 6, Tama, IA, 52339, 641-751-2619
Kansas: Cindy Baldwin, 988 9th Ave., McPherson, KS 67460, 866-966-9815
Maine: Deborah Daney, 660 Country Club Rd. Sanford, ME 04073, 207-324-7482
Maryland: Stacy Lute, PO Box 115, Taneytown, MD 21787, 443-909-0531
Massachusetts: Dave & Amy Carter, PO Box 365, New Market, MD, 21774, 866-825-9217
Michigan: Bill, Marlene and Leslie Howell, 3790 Manistee, Saginaw, MI, 48603-3143, 989-751-8860
Minnesota: Kim and Mickey Keller, 12835 Kiska St. NE, Blaine, MN, 55449, 763-754-1661
Missouri: Richard and Lenda Brown, P.O. Box 32581, Oklahoma City, OK 73123, 405-470-2597
Montana: Kelsey Ruzicka, P,O. Box 2015, Belle Fourche, SD 57717, 605-568-0181
Nebraska: Barb Stillman & Lolly Konecky, 515 E Carefree Hwy, #1128, Phoenix, AZ 85085, 602-942-8950
Nevada (N): Barb Stillman & Lolly Konecky, 515 E Carefree Hwy, #1128, Phoenix, AZ 85085, 602-942-8950
Nevada (S): Glena Dunn, 4568 Carol Circle, Las Vegas, NV, 89120, 702-523-1803
New Hampshire: Deborah Daney, 660 Country Club Rd. Sanford, ME 04073, 207-324-7482
New Jersey: Merle and Gail Taylor, PO Box 1330, Powell, OH 43065, 888-616-8319
New Mexico: Jan & John Keller, 16755 Oak Brush Loop, Peyton, CO, 80831, 719-749-9797
New York: Mike & Wendy Rothfuss, 322 E. Kenwood Dr., Louisville, KY, 40214, 502-468-3938
N. Carolina: Barb Stillman & Lolly Konecky, 515 E Carefree Hwy, #1128, Phoenix, AZ 85085, 602-942-8950
North Dakota: Kelsey Ruzicka, P,O. Box 2015, Belle Fourche, SD 57717, 605-568-0181
Ohio: Barb Moore, P. O. Box 37, Cable, OH, 43009, 937-652-1157
Oklahoma: Richard and Lenda Brown, P.O. Box 32581, Oklahoma City, OK 73123, 405-470-2597
Oregon: Barb Stillman & Lolly Konecky, 515 E Carefree Hwy, #1128, Phoenix, AZ 85085, 602-942-8950
Pennsylvania: Merle and Gail Taylor, PO Box 1330, Powell, OH 43065, 888-616-8319
Rhode Island: Dave & Amy Carter, PO Box 365, New Market, MD, 21774, 866-825-9217
S. Carolina: Barb Stillman & Lolly Konecky, 515 E Carefree Hwy, #1128, Phoenix, AZ 85085, 602-942-8950
South Dakota: Kelsey Ruzicka, P,O. Box 2015, Belle Fourche, SD 57717, 605-568-0181
Texas: Richard and Lenda Brown, P.O. Box 32581, Oklahoma City, OK 73123, 405-470-2597
Vermont: Deborah Daney, 660 Country Club Rd. Sanford, ME 04073, 207-324-7482
Virginia: Dave & Amy Carter, P.O. Box 365, New Market, MD, 21774, 866-825-9217
Washington & E. OR & S. ID: Barb Stillman & Lolly Konecky, 515 E Carefree Hwy, #1128, Phoenix, AZ 85085, 602-942-8950
West Virginia: Merle and Gail Taylor, PO Box 1330, Powell, OH 43065, 888-616-8319
Wisconsin: Scott & Jennifer Hughes, P. O. Box 276, Altoona, WI, 54720, 715-838-9426
Wyoming: Kelsey Ruzicka, P,O. Box 2015, Belle Fourche, SD 57717, 605-568-0181

CANADA
Alberta: Marcy Horswill, Suite 114, 919 Centre St. NW, Calgary, AB T2E 2P6, 587-585-3545
British Columbia: Jenifer Smith, 8726 Palmer Pl, Summerland, BC, V0H 1Z2, 604-506-4686
Manitoba & Saskatchewan: Scott & Marj Kearns, Box 850, Kipling, SK, S0G 2S0, 306-736-2441
Ontario: Harriet Ramos, 115 - 1803 St. Joseph Blvd., Orleans, ON K1C 6E7, 613-424-6420
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716-668-2655716-668-2655

…That ol’ spring fever has struck The Olde Steeple, where you’ll  
find dozens of new items to brighten your home.  We are proud to  
feature many locally made items such as jams, dips, soaps & lotions,  

and handmade reproduction furniture. 
We’re sure you’ll find just the right decor to give your  

home and garden that springtime pick-me-up!

381 Main Street • Elma, NY 14059381 Main Street • Elma, NY 14059
     (1/4 mile from Clinton & Transit Roads)

Regular Store Hours:Regular Store Hours:
Wed–Sat 10–5 • Sun 12–4Wed–Sat 10–5 • Sun 12–4

“The shop where you’ll never leave empty handed!”

Please note: Due to a fire, our shop is closed for the winter. 
Order from our website and follow Countryberries on our website or on Facebook.

Countryberries LLC

Whimsies and necessaries for your country home and garden
330 North Road  Deerfield, NH 03037

603-463-7615    www.countryberries.com   Like us on Facebook

Countryberries Designs

It’s Spring! 

This pattern is free for you to use. Please give the artist credit. Not for commercial use. 
Enlarge this pattern to your desired size. Paint on wood or canvas. 
You can also applique in wool or cotton and embroider the details. 

You can do punchneedle or rug hooking techniques too. 
 Whatever craft you choose, have fun! 

       
Designed by Kathy Graham

KISSed Quilts
Zen Gardens

by Marlene Oddie

When I first started designing for Island Batik, I did a
quilt called Woven Braid. I revisited that design recently
with slightly different value colorations and using the new
Zen Chic collection from Island Batik. The Zen Garden
quilt emerged!

This quilt is made by two colorations of  the same block.
It starts with the first six logs being exactly the same fabrics.
Then the blocks are split into two groups and each group
gets their own fabrics (similar values but different prints)
for the remaining logs. Each block is sort of  a quarter of  a
log cabin block and the center is not the lightest value. By
alternating the block colorations there is more interest to the eye. There are also lots
of  opportunities for other settings of  the blocks.

The quilting is ‘Jessica’s Ginkgo’ pantograph from Urban Elementz that was inspired
by the gingko print in one of  the fabrics.

The pattern includes yardages and directions for five quilt sizes.
Island Batik has created this beautiful Zen Chic collection. The fabric collection has

beautiful shades of  green and purple and some mixed color prints as well. It is shipping
now.

Ask for this collection and new pattern at your local quilt shop or find the pattern
on my website.

-Marlene Oddie (marlene@kissedquilts.com) is an engineer by education, project manager by
profession and now a quilter by passion in Grand Coulee, WA, at her quilt shop, KISSed

Quilts. She quilts for hire on a Gammill Optimum Plus, but especially enjoys designing quilts
and assisting in the creation of  a meaningful treasure for the recipient. Fabric, patterns, kits and
templates are available at http://www.kissedquilts.com. Follow Marlene’s adventures via http:/

/www.facebook.com/kissedquilts and https://www.instagram.com/marlene.kissedquilts

Building Harmony     by  Jeff  Cappis

Dinner & A Movie
My wife, Cathy, will tell you that I can’t cook. Not

true. I try my cooking out on the dog and he usually
likes what I make. In my bachelor days I used to love
cooking. I made a mean Kraft Dinner and was great
with anything that came out of  a can. I always ordered
the best pizzas for delivery. Can’t cook? Who’s she
kidding?

I do have a special dish though. Chili. I remember
sitting on the kitchen counter when I was about four
years old while my grandmother made chili. I watched
her fry the hamburger, add the tomatoes, beans,
mushrooms, sauces—everything.

When she got it all together, she’d say, “Now you have to let it do its thing. A good
chili takes time. What do you want to do now?” It looked easy. I loved the time with
my grandmother, too.

Not to say I was a real Casanova in my bachelor days, but cooking with a date and a
good VHS movie on the TV was a charming and affordable way to spend an evening.
Officer and a Gentleman usually set a romantic tone—kind of  dinner and a movie
without having to go out.

Now, my wife is an attractive woman so a fun and romantic evening with her sounds
great to me. I’ve heard the No.1 sexiest thing a man can do for a woman is cook.
Really? I decided to show Cathy that I can cook and maybe we would share a few
hours of  quality time while the chili does its thing as well.

It was a cold winter day so I built a fire. I got all the ingredients out on the counter,
poured two short glasses of  wine and put The Notebook DVD on the big screen TV.
Perfect. Then I brought Cathy in and sat her at the kitchen island.

“Enjoy your wine, watch the movie and I will do the rest,” I told her. With that, I put
the wine glass between her fingers and made a toast, “To us.”

We clicked our glasses and I put on my chef ’s hat and went to work starting with
frying the hamburger. Our dog made himself  comfortable nearby just in case any
should fall on the floor.

Cathy didn’t want to interfere, but being the chief  cook of  the household, she felt
compelled to offer up some advice. “You need to drain off  the fat.”

“I know that,” I insisted.
Unfortunately, I had the heat too high. The grease caught fire. Panicking, I put out

the fire with tomato sauce. Cathy looked down at her glass and suppressed a smile but
held her tongue.

“I meant to do that,” I explained. “It cooks in the taste.”
Then I found out that tomato sauce starts to boil and explode at high heats. Thinking

fast, I put it out by smothering it with spices and beans, then I slammed a lid on it.
“Uh, I like my beans crunchy,” I said, trying to make it sound sexy.

I blinked twice and the lid blew off  the pot. The dog ran under the table. Chili was
all over the stove. Cathy took a gulp of  wine.

“That happens sometimes. A good chili has a real pop to it,” I said sexily as I looked
into the pot. Half  of  it was left. “The good stuff  remains in the pot.”

I stirred it and left it to simmer on low while I cleaned up the mess. We both watched
the movie and talked while sipping wine. I even made an appetizer of  cheese and
crackers. The Notebook put Cathy in the right mood and when the movie was done,
I served her chili on the good dishes by candlelight. I even put down a bowl with a
little bit of  chili for the dog.

We sat on each end of  the island and looked into each other’s eyes through the
flickering candlelight. I lifted my wine glass. “Here’s to spending a romantic evening
with the love of  my life. Cathy, you are beautiful and I’m happy to spend my life with
you.”

Her eyes began to sparkle and she said, “I love you, too.”
We sipped some more wine, smiled at each other, then took our first mouthfuls of

delicious chili. Cathy’s eyes started to water. My nose began to run. The dog started to
whine.

I asked, “Uh, what do you think of  my chili?”
Cathy said, “It’s...uh...it’s, um, well it’s...” And, with that, she got up and ran to the

bathroom. I gulped some more wine. The dog started scratching at the door to get
out.

Well, in the end, my night was a disaster. The chili was so awful it could be considered
a biohazard and my best girl was going to be in the bathroom for a while. Hard to get
romantic after that. What a failure this was. I started to clean up.

When Cathy finally came out of  the bathroom, she said, “If  we’re keeping any of
that for leftovers, we’ll need more toilet paper.”

I slumped down in a chair. I guess Cathy sensed my disappointment. She walked
over, sat on my lap, put her arms around my neck, kissed me, then looked me in the
eye and said, “Your chili should be declared a banned substance, but you put together
a great evening. Thank you.” Then she kissed me again.

We wound up having our romantic evening thanks to wine and a hot fire on a cold
evening. So, now, I ask you. Can I cook or can I cook?

-© 2023 Jeff  Cappis jcappis@telus.net

I'm surrounded!!! They're everywhere! I can't seem to escape them!
I'm speaking about acronyms. I despise them!
I have been made aware that the English language is difficult to learn for various

reasons. Case in point: "there, their, they're" or "two, too, to." Having been raised with
English as my only language and having had excellent English teachers in elementary
and high schools, I have learned to navigate the language...somewhat...except for
acronyms and some undecipherable abbreviations! Why make the language more
difficult with forgettable short-cuts, I say.

Acronyms can actually destroy my reading pleasure at times. And, don't mention
having to read anything medical, governmental, or digital (as in the computer)! They're
rife with those abominations! Governmental language is actually known as GovSpeak.
To whom does it speak?

NBC, ABC, MSNBC, CBS, PBS are all clear to me...but it has probably taken my
lifetime by osmosis to discern the differences in those communication acronyms. One
can easily find the TV channels with names like Fox and Newsmax. (Did you notice
my clever use of  the acronym “TV”?) So proud!

Try to read a medical report and have to face the acronyms SSRI, MFI, CPR, BMI,
BP, CXR, RPR, NSAID, RX, TPR, HCSW, MRSA, and UTI. Mostly it's only medical
personnel who can interpret them, but I would be willing to bet that even doctors
scratch their heads at times. Some medical acronyms are obvious because of  normal
frequent usage, but there are always new ones to decipher...like FLCCC, mRNA, FDA,
NIAID, XBB, SARS, and COVID. We've certainly been forced to understand those in
particular and in a very short time, haven't we?

WEF, CCP, FBI, CIA, DOJ, USDA, FISA, FOIA, NASA, EPA, and DOD are now
common to most of  us. But GovSpeak's website has a VERY long list of  other tortured
acronyms. Heaven help us! Shouldn't “we the people” have a say in this?

Feeling pity for those who deal with computer acronyms on a daily basis, I find that
those acronyms are endless. Here are a few: URL, ATM, Bcc, CRT, DVD, ROM,
JPEG, HDTV, GIF, OCR, PCB, and IMAP. Good for you if  these make any sense to
you. That list may be even longer than GovSpeak's.

In some written pieces, the authors are considerate enough to initially explain any
subsequent frequently-used acronyms that will pop up. That bit of  “help” is useless to
me though, because, having already forgotten the authors' assistance, I stumble through
their pieces by mostly ignoring those nasty capital letters, thus making further reading
illogical and frustrating.

I'm sure that, by now, you understand my frustration with acronyms. Perhaps, you
feel the same way...especially if  you are in my ancient age bracket.

You probably already realize, too, that this bothersome avoidable problem is only
going to grow and worsen. Screaming about it doesn't help at all! I know. I think that
we are just doomed to accept the inevitable. Acronyms are here to stay and propagate.

-Gayle Cranford writes from her home in new Florida, having recently relocated from
Pennsylvania with her daughter. She enjoys spending time with her daughter, grand daughter and

new friends in Florida.

Memories & Happenings
Acronyms by Gayle Cranford
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March 2023
1-31......................................................................Sunday Frog Book Sale Vendor 3021 at LW Emporium in Ontario - pg. 5
10-12..............................................................................March Into Spring Open House at LW Emporium in Ontario - pg. 5
25-April 9..............................................................................Annual Easter Egg Hunt at Apple Barrel in Schoharie - pg. 12

April 2023
14-16..................................................................................................Annual Duck Hunt at LW Emporium in Ontario - pg. 5

May 2023
8-13.........................................................................................Quilt Fabric Sale at Golden Lane Fabrics in Penn Yan - pg. 6
20......................................................Kimberbell One Day Event Summer Nights at Pick Your Stitch in E. Syracuse - pg. 8
26-27...............................................................Quilt Show Thousand Island Quilter Guild in Gananoque ON Canada - pg. 10

MAY/JUNE events due by APR 1
Mail a check for $20 with your event info to the address at the top of page 2

Event ListingEvent Listing

The CounTry regisTer Recipe exchange

chicken Broccoli casserole
4-6 Chicken Breasts, cooked and 
chopped into bite-size pieces
1 bunch of broccoli, chopped
1 can Cream of Chicken Soup
1 can Cream of Mushroom Soup

1 cup mayonnaise
1 tsp. lemon juice
shredded cheddar cheese
Pepperidge Farm stuffing
½ stick of butter

Marsha Ogburn • Salem, VA

Directions: Mix all ingredients except cheese, stuffing and butter and 
place in 9”x13” baking dish. Sprinkle shredded cheddar cheese on top. 
Cover with buttered Pepperidge Farm Stuffing. 
Bake at 350° for 45 minutes.

Spring is coming! My favorite time of year, evoking all of your senses. 
Everything comes to life again visually and who doesn’t love waking up to 
the birds singing. I look forward to spring cleaning and getting some fresh 
air. Spring is a great time to begin that home project that has been on your 
mind during the winter months. The shop owners are ready to share with 
you all their new products for spring, whether a gift for someone special or 
something to make your home bright and sunny.

Easter will be here soon.  Such a wonderful time to celebrate with 
friends and family.  Share in a meal, a church gathering, or an egg hunt.  
The shops have wonderful treasures for the Easter holiday.  The shows 
and celebrations are starting this spring, as well so get out and support the 
guilds and shops.  

Please remember to support these locally owned businesses-they are 
your neighbors. Let the shop owners know that you read about their shop in 
The New York Register. This is important because their advertising allows 
us to bring you the paper. They appreciate knowing the ads are effective and 
that keeps them with us which allows us to keep publishing this great paper.

If you know of a great shop that isn’t advertising with us but should be, 
please email us with the shop’s name, phone number and address so we can 
send them a copy of the paper.

If your group or guild would like to receive FREE copies of each issue 
just send us an email to ny@theregisterweb.com or call us at (502)468-
3938. We share upcoming events, recipes, articles and have giveaways in 
each issue. Let us know how many copies you need (25 minimum) and a 
postal service mailing address.

As always we appreciate each and every one of you.  We wish you a 
happy Easter and a healthy spring.  Thank you for always supporting the 
paper and one another.  Many blessings to you all and yours.
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Avon, Brockport Ontario, Webster

Quilt Shop & Primitive Home Accessories

•   Quilting fabric & homespun – over 1500 bolts 
•   Wool appliqué & rug hooking supplies, patterns, books
•   Patterns & books for penny rugs, traditional &  

primitive quilting projects, punch needle

61 Main Street • Brockport, NY • 585-637-5148
www.countrytreasuresquiltshop.com

Hours: Mon-Sat 11 am-5:00 pm • Sun 12 pm-3 pm • Closed Mondays in February & March

•   Over 100 Bolts of 
100% wool  

•   Primitive Decor

It’s Time for a Longarm!! or Add Automation!!

Website: www.delightful-qs.com

Online store: https://delightful-quilting-store.square.site/

Email: delightful.quilting@yahoo.com

Nolting Longarm - NEW and USED

IntelliQuilter Automation for ALL Major 

Longarms

Quiltmagine Automation for Nolting Longarm

Don’t Wait! - Used machines with frame options in stock, 

ready for delivery.  Call Today.

Delightful Quilting & Sewing

5378 Lake Rd, Avon, NY 

585-226-2577 (by appointment ony) 

Schedule a Demo 

TODAY

      Wayne County’s Most Unique Shopping  Wayne County’s Most Unique Shopping  
Experience Experience Featuring...Featuring...

315-524-8841
Just ten minutes 
east of Webster 

off Rt. 104

HOURS
Tuesday–Sunday

10am–5pm

The emporium VillageThe emporium Village

www.lwemporium.com

Annual Duck Hunt Annual Duck Hunt 
Friday, Saturday and Sunday • April 14-15-16 • 10 to 5
Find the rubber duck spin the wheel and claim your discount!

The lW emporium Co-opThe lW emporium Co-op
The Barn is blossoming with fresh gifts, antiques & home décor! 

THE FEATHERED NESTTHE FEATHERED NEST
         Gifts for your family, friends and home!

THE WHISTLE STOP ANTIQUE CENTERTHE WHISTLE STOP ANTIQUE CENTER
60 quality antique dealers under one roof!

Heintzelman’s B-B-Q Pit RestaurantHeintzelman’s B-B-Q Pit Restaurant
Taste the magic!

Join us for our March Into Spring Open HouseJoin us for our March Into Spring Open House
Friday, Saturday and Sunday • March 10-11-12 • 10 to 5

Pop Up Raffle

Sunday Frog Book SaleSunday Frog Book Sale
March 1–31

Vendor 3021 - 50% Off All Books

Hours
Sun-Mon: Closed

Tues 10-4
Wed 10-6

Thurs 10-4
Fri 10-4
Sat 10-3

Location
21 East Main St.

Webster, NY 14580
(585)626-6916

We offer a wide range of quality cotton fabric and wool; quilting, bags, wool
and embroidery patterns; Auriful and Mettler threads, notions 

and other supplies used by quilters; and many classes.

thevillagequilt-shoppe.com

Country Register Recipe Exchange

*Submitted by Pam Anderson, Kersey, PS

Spicy Snack Mix

Mix in small batches; spread on cookie sheet; bake 1 to 1-1/2 hour at 2000.

Cheetos - large bag
1 box Cheez-It’s
1 lg bag goldfish crackers
1 lb stick pretzels
1 lb waffle pretzels

1/3 cup Hidden Valley Ranch Seasoning
1 cup oil
2 1/2 tsp cayenne pepper
1 tsp dill
1 Tbl blackening steak seasoning

Country Register Recipe Exchange
Fruit Cocktail Cake

Cake Ingredients:
2 cups flour
1 cup sugar
2 tsp baking soda
½ tsp salt
2 eggs
1 large can fruit cocktail including juice

Topping Instructions: Bring to a boil and boil 2
minutes. Remove from the heat and add 1 cup
to 1 1/2 cup coconut and pour over hot cake.

–Submitted by Joy from Pitman NJ

Topping:
1 stick margarine
¾ cup sugar
½ cup canned milk

Cake Instructions: Mix all cake ingredients and pour into a greased pan 13x9. Sprinkle ½
cup brown sugar on top. Bake 325 degree for 40 minutes

Country Register Recipe Exchange

*Submitted by Pam H, Lagrange, IN

3 Ingredient Cookies

Mix together, roll into balls, press with fork and bake at 350 degrees for 10
minutes.

1 cup sugar
1 cup peanut butter

1 egg
1 cup of (just kidding...only 3 ingredients)

From Tammy Page’s Recipe Box

*Submitted by Tammy Page. See her article in this edition.

Chocolate Chip Cream Cheese Bars
My husband Bud's, favorite bar cookies.

Mix:
1 box dry cake mix (any flavor but dark chocolate is our favorite)
1 egg and 1/3 c. oil
Pat into an 9x13 greased pan, reserving 1 cup for third layer
Bake for 10-12 min on 350.
Then Mix:
1 pkg cream cheese, 1/3 cup sugar, 1 egg and 1 cup choc. chips
Pour over baked cake mixture. Then add reserved 1 cup dry cake mixture
Scatter over entire cookie and bake for 18 min. longer.
Let set to cool.
(Can be a lower fat version by using low fat cream cheese and canola oil. )

Free Pattern
For more fun and creative inspiration visit:

www.JacquelynneSteves.com
Free Embroidery Pattern –May not be sold or
used for commercial purposes. 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.

Town and Country Cooking
The Kitchen Playground by Janette Hess

From babies chewing on plastic
measuring cups to toddlers rearranging
lower cupboards to teenagers helping
with meal preparation, kitchen activities
are fun for kids of  all ages. Help your
kids get comfortable in any kitchen
“playground” by inviting them to assist
with simple cooking projects.

Who knew that making a batch of
granola could be an amusing alternative
to screen time?

Slow Cooker Cinnamon Granola starts
with simple ingredients combined in a
slow cooker. Under the watchful eye of
adults, kids learn how to level off  dry
ingredients and pack brown sugar. They
observe the various volumes in a stack
of  measuring cups or spoons. They use
their clean fingertips to crunch sliced
almonds. They measure brown sugar
before oil, and then they measure honey
in the oily cup, so that the honey slips
right out. By measuring ingredients in a
planned order, they see that a single
measuring cup can be used three different
times. Score! With this recipe they avoid
hot ovens and stoves, although adults
need to run the food processor and keep
little fingers away from the slow cooker
once it starts heating.

When the granola is completely cooled,
it may be served as a breakfast cereal, a
nutritious snack, or a central ingredient
in a super-simple, kid-friendly recipe such
as Yogurt and Granola Parfait or
Cinnamon Ice Cream Dessert.

¼ cup blueberries, diced strawber-
ries or diced bananas
1 single-serving container of  yogurt,
flavor or style of  choice
¼ cup Slow Cooker Cinnamon
Granola

–A trained journalist, Janette Hess focuses
her writing on interesting foods. She enjoys

collecting, testing and sharing recipes.

Yogurt and Granola Parfait

Using clear cup, layer half  of  fruit,
yogurt and granola, in that order.
Repeat layers. Serve immediately.
Makes one kid-sized parfait.

Cinnamon Ice Cream Dessert
1½ quarts (48 ounces) vanilla ice
cream
1 12-ounce carton whipped topping,
thawed
½ teaspoon cinnamon
3 cups granola, divided
¾ to 1 cup caramel ice cream topping

In large bowl, soften ice cream.
Fold in whipped topping and
cinnamon. Sprinkle bottom of  9- by
13-inch pan with 1½ cups granola.
Carefully spread with ice cream
mixture. Top with remaining 1½ cups
granola. Evenly drizzle with caramel
topping. Freeze until firm. Cut into
squares to serve. Makes 12 to 18
squares, depending on serving size.

Slow Cooker Cinnamon Granola
3½ cups old fashioned oats, divided
1 cup natural sliced almonds
1 teaspoon cinnamon
¼ cup brown sugar
¼ cup canola oil
¼ cup honey
1 tablespoon vanilla extract
1 tablespoon water
Dash salt

In small food processor, pulse ½
cup oats to fine. Place all oats in slow
cooker. Add almonds by hand,
crushing into small pieces with
fingers. Add cinnamon and toss to
combine. In small microwavable
bowl or measuring pitcher, combine
brown sugar, oil, honey, vanilla
extract, water and salt. Heat in
microwave 20 to 30 seconds, or just
long enough to soften honey but not
make liquid dangerously hot. Remove
from microwave; whisk to combine.
Pour mixture over oats and almonds.
Use spatula to toss and combine.
Cover with vented lid and cook on
low for 2 to 3 hours, stirring every ½
hour. (If  vented lid is not available,
leave lid very slightly ajar.) After each
stirring, wipe condensation from lid
with paper towel. When mixture is
golden brown, spread on rimmed
cookie sheet to cool. Store in airtight
container or bag. Makes
approximately 4 cups granola.

-Janette Hess is a trained journalist, who
focuses her writing on interesting people and

interesting foods. She is a Master Food
Volunteer with her local Extension service

and enjoys collecting, testing and sharing
recipes. She hopes that you enjoy!

KISSed Quilts
Zen Gardens

by Marlene Oddie

When I first started designing for Island Batik, I did a
quilt called Woven Braid. I revisited that design recently
with slightly different value colorations and using the new
Zen Chic collection from Island Batik. The Zen Garden
quilt emerged!

This quilt is made by two colorations of  the same block.
It starts with the first six logs being exactly the same fabrics.
Then the blocks are split into two groups and each group
gets their own fabrics (similar values but different prints)
for the remaining logs. Each block is sort of  a quarter of  a
log cabin block and the center is not the lightest value. By
alternating the block colorations there is more interest to the eye. There are also lots
of  opportunities for other settings of  the blocks.

The quilting is ‘Jessica’s Ginkgo’ pantograph from Urban Elementz that was inspired
by the gingko print in one of  the fabrics.

The pattern includes yardages and directions for five quilt sizes.
Island Batik has created this beautiful Zen Chic collection. The fabric collection has

beautiful shades of  green and purple and some mixed color prints as well. It is shipping
now.

Ask for this collection and new pattern at your local quilt shop or find the pattern
on my website.

-Marlene Oddie (marlene@kissedquilts.com) is an engineer by education, project manager by
profession and now a quilter by passion in Grand Coulee, WA, at her quilt shop, KISSed

Quilts. She quilts for hire on a Gammill Optimum Plus, but especially enjoys designing quilts
and assisting in the creation of  a meaningful treasure for the recipient. Fabric, patterns, kits and
templates are available at http://www.kissedquilts.com. Follow Marlene’s adventures via http:/

/www.facebook.com/kissedquilts and https://www.instagram.com/marlene.kissedquilts

Building Harmony     by  Jeff  Cappis

Dinner & A Movie
My wife, Cathy, will tell you that I can’t cook. Not

true. I try my cooking out on the dog and he usually
likes what I make. In my bachelor days I used to love
cooking. I made a mean Kraft Dinner and was great
with anything that came out of  a can. I always ordered
the best pizzas for delivery. Can’t cook? Who’s she
kidding?

I do have a special dish though. Chili. I remember
sitting on the kitchen counter when I was about four
years old while my grandmother made chili. I watched
her fry the hamburger, add the tomatoes, beans,
mushrooms, sauces—everything.

When she got it all together, she’d say, “Now you have to let it do its thing. A good
chili takes time. What do you want to do now?” It looked easy. I loved the time with
my grandmother, too.

Not to say I was a real Casanova in my bachelor days, but cooking with a date and a
good VHS movie on the TV was a charming and affordable way to spend an evening.
Officer and a Gentleman usually set a romantic tone—kind of  dinner and a movie
without having to go out.

Now, my wife is an attractive woman so a fun and romantic evening with her sounds
great to me. I’ve heard the No.1 sexiest thing a man can do for a woman is cook.
Really? I decided to show Cathy that I can cook and maybe we would share a few
hours of  quality time while the chili does its thing as well.

It was a cold winter day so I built a fire. I got all the ingredients out on the counter,
poured two short glasses of  wine and put The Notebook DVD on the big screen TV.
Perfect. Then I brought Cathy in and sat her at the kitchen island.

“Enjoy your wine, watch the movie and I will do the rest,” I told her. With that, I put
the wine glass between her fingers and made a toast, “To us.”

We clicked our glasses and I put on my chef ’s hat and went to work starting with
frying the hamburger. Our dog made himself  comfortable nearby just in case any
should fall on the floor.

Cathy didn’t want to interfere, but being the chief  cook of  the household, she felt
compelled to offer up some advice. “You need to drain off  the fat.”

“I know that,” I insisted.
Unfortunately, I had the heat too high. The grease caught fire. Panicking, I put out

the fire with tomato sauce. Cathy looked down at her glass and suppressed a smile but
held her tongue.

“I meant to do that,” I explained. “It cooks in the taste.”
Then I found out that tomato sauce starts to boil and explode at high heats. Thinking

fast, I put it out by smothering it with spices and beans, then I slammed a lid on it.
“Uh, I like my beans crunchy,” I said, trying to make it sound sexy.

I blinked twice and the lid blew off  the pot. The dog ran under the table. Chili was
all over the stove. Cathy took a gulp of  wine.

“That happens sometimes. A good chili has a real pop to it,” I said sexily as I looked
into the pot. Half  of  it was left. “The good stuff  remains in the pot.”

I stirred it and left it to simmer on low while I cleaned up the mess. We both watched
the movie and talked while sipping wine. I even made an appetizer of  cheese and
crackers. The Notebook put Cathy in the right mood and when the movie was done,
I served her chili on the good dishes by candlelight. I even put down a bowl with a
little bit of  chili for the dog.

We sat on each end of  the island and looked into each other’s eyes through the
flickering candlelight. I lifted my wine glass. “Here’s to spending a romantic evening
with the love of  my life. Cathy, you are beautiful and I’m happy to spend my life with
you.”

Her eyes began to sparkle and she said, “I love you, too.”
We sipped some more wine, smiled at each other, then took our first mouthfuls of

delicious chili. Cathy’s eyes started to water. My nose began to run. The dog started to
whine.

I asked, “Uh, what do you think of  my chili?”
Cathy said, “It’s...uh...it’s, um, well it’s...” And, with that, she got up and ran to the

bathroom. I gulped some more wine. The dog started scratching at the door to get
out.

Well, in the end, my night was a disaster. The chili was so awful it could be considered
a biohazard and my best girl was going to be in the bathroom for a while. Hard to get
romantic after that. What a failure this was. I started to clean up.

When Cathy finally came out of  the bathroom, she said, “If  we’re keeping any of
that for leftovers, we’ll need more toilet paper.”

I slumped down in a chair. I guess Cathy sensed my disappointment. She walked
over, sat on my lap, put her arms around my neck, kissed me, then looked me in the
eye and said, “Your chili should be declared a banned substance, but you put together
a great evening. Thank you.” Then she kissed me again.

We wound up having our romantic evening thanks to wine and a hot fire on a cold
evening. So, now, I ask you. Can I cook or can I cook?

-© 2023 Jeff  Cappis jcappis@telus.net

I'm surrounded!!! They're everywhere! I can't seem to escape them!
I'm speaking about acronyms. I despise them!
I have been made aware that the English language is difficult to learn for various

reasons. Case in point: "there, their, they're" or "two, too, to." Having been raised with
English as my only language and having had excellent English teachers in elementary
and high schools, I have learned to navigate the language...somewhat...except for
acronyms and some undecipherable abbreviations! Why make the language more
difficult with forgettable short-cuts, I say.

Acronyms can actually destroy my reading pleasure at times. And, don't mention
having to read anything medical, governmental, or digital (as in the computer)! They're
rife with those abominations! Governmental language is actually known as GovSpeak.
To whom does it speak?

NBC, ABC, MSNBC, CBS, PBS are all clear to me...but it has probably taken my
lifetime by osmosis to discern the differences in those communication acronyms. One
can easily find the TV channels with names like Fox and Newsmax. (Did you notice
my clever use of  the acronym “TV”?) So proud!

Try to read a medical report and have to face the acronyms SSRI, MFI, CPR, BMI,
BP, CXR, RPR, NSAID, RX, TPR, HCSW, MRSA, and UTI. Mostly it's only medical
personnel who can interpret them, but I would be willing to bet that even doctors
scratch their heads at times. Some medical acronyms are obvious because of  normal
frequent usage, but there are always new ones to decipher...like FLCCC, mRNA, FDA,
NIAID, XBB, SARS, and COVID. We've certainly been forced to understand those in
particular and in a very short time, haven't we?

WEF, CCP, FBI, CIA, DOJ, USDA, FISA, FOIA, NASA, EPA, and DOD are now
common to most of  us. But GovSpeak's website has a VERY long list of  other tortured
acronyms. Heaven help us! Shouldn't “we the people” have a say in this?

Feeling pity for those who deal with computer acronyms on a daily basis, I find that
those acronyms are endless. Here are a few: URL, ATM, Bcc, CRT, DVD, ROM,
JPEG, HDTV, GIF, OCR, PCB, and IMAP. Good for you if  these make any sense to
you. That list may be even longer than GovSpeak's.

In some written pieces, the authors are considerate enough to initially explain any
subsequent frequently-used acronyms that will pop up. That bit of  “help” is useless to
me though, because, having already forgotten the authors' assistance, I stumble through
their pieces by mostly ignoring those nasty capital letters, thus making further reading
illogical and frustrating.

I'm sure that, by now, you understand my frustration with acronyms. Perhaps, you
feel the same way...especially if  you are in my ancient age bracket.

You probably already realize, too, that this bothersome avoidable problem is only
going to grow and worsen. Screaming about it doesn't help at all! I know. I think that
we are just doomed to accept the inevitable. Acronyms are here to stay and propagate.

-Gayle Cranford writes from her home in new Florida, having recently relocated from
Pennsylvania with her daughter. She enjoys spending time with her daughter, grand daughter and

new friends in Florida.

Memories & Happenings
Acronyms by Gayle Cranford

Wit and Wisdom
Hidden Blessing

by Cheryl Potts

Two days before Easter as I was baking banana bread, the oven quit working.  I
thought it strange that after an hour I wasn't smelling a sweet aroma. When I checked
the oven, it was lukewarm. I pulled the three loaf  pans out by hand, placed them in the
refrigerator wondering if  you can re-bake bread.  Then I panicked...Saturday was when
my family was coming for Easter dinner! Now what?

I called my neighbor, who at times feels like my very own employee, to see what I
should do.  He gave me the number of  an appliance repairman in the area.  Thank
goodness he was able to come and look at my stove on Friday.  I breathed a grateful
prayer.

Joe was able to replace the "ignitor" in the oven, a part which he had in his repair
truck.  I breathed a "hallelujah" prayer.  However, he stood up and blew out the flame
to my scented candle and said, "M'am, you've got two gas leaks in the connectors."  He
showed me where the pipes were "bubbling." I gasped a prayer as a headache was
forming.  "I'll turn off  the gas, but you'll have to call a plumber to repair the copper
pipes and fittings." I dialed my employee. My neighbor was able to come that after-
noon to see what parts he needed to purchase, then came back that same evening to
finish the repair on my oven. I breathed a relief  prayer.

 Around that time my children got home. So, we ordered pizza. My neighbor kid-
dingly commented that he could have been repairing a nasty hole in the back half  of
my house had it not been discovered. God had given a "hidden blessing" in the form
of  a burned-out oven ignitor to protect me from a gas explosion.

And by the way, you can re-bake banana bread.
"Now to Him who is able to do immeasurably more than all we ask or

imagine...Ephesians 3:20. Thank you, Jesus.

-Contact the author at witandwisdomwriters@gmail.com

This first weeks of Spring brings feelings of new
beginnings. And, in all honesty, the topic for this
segment's writing was again brought to my attention
through the eyes of my eldest daughter. When she came
home from her first week (more like two days) of school,
my little first grader pulled out a handful of paperwork
she had completed. "Mom, look at all my school stuff."
Acknowledging her, I told her, "we'll look at this later,"
and continued with supper prep.

As we finished supper at the table, we pulled out L's
schoolwork and took a peek. Most were typical school
spelling work, journals, and colouring activities, but one
caught my eye - "My Book of Resolutions." Opening
the four-page hand-crafted book were her super sweet
first-grade resolutions to help mom more, to play games
with her friends more, to help in the classroom. It was
the final page that I asked her about, as it rather confused
me. The fill in the blank resolution was: Here is my
resolution about Mother Earth, to which my six-year-
old wrote, "be kind to animals." I remember looking
right at her and saying, "L, you already do that and are
so wonderful to animals, so that's not really a
resolution." Without haste, my smart and sassy young
lady said, with attitude, "well, mom, you know it's a
new year, and I need to remember to keep doing it."

A couple days later, I started the process of prepping
and planning my upcoming year at Aspen Grove
Quilting. Walking into my cozy shop, I took a look around and saw my project
boxes neatly sitting along the top of my cabinets. Each box contains an individual
project that needs completion, ranging from starting blocks, sewing blocks together,
or just completing binding. I sat down and thought, what projects do I want to start
this year? Again, looking at my fabric for inspiration, those darn project boxes
caught my eye once again! No ... new year, new project, right? Ding, it was like a
reminder went off in my brain. Remember what L just told you?! "Well, mom, you
know it's a new year, and I need to remember to keep doing it." New year, same
project? That sounded peculiar; who's talking to me? This can't be my thoughts.
And it wasn't! It was my little six-year-old's words repeating in my mind, telling
me to finish doing what I started because it was going to feel just as good.

Prepping for 2023 took quite a twist for me and my shop, from planning new
projects to falling back on old ones. That is not how I anticipated my year to start.
A quick attitude shift and I pulled out my step ladder and started to take down
project boxes. As each box came down, I could feel my excitement building. I
forgot about that one, or I remember how excited I was when I found that fabric, or
oh, that pattern is so cute! Today, I look around my workspace, and a dozen clear
boxes are scattered on the worktop. Each one brings a smile to my face and fills my
heart with anticipation as I now have to patiently await each final project - it feels
just as good!

Reflecting back on that moment of reading L's resolution book, I realized that
her resolution meant more to me than it likely did to her. Boy oh boy, that little girl
smacked me in the face with some strong words. A new start, but a continued
action. What a wise take on how to perceive resolutions. Resolutions, perhaps, are
not always about making a change or starting over but rather continuing what we
are already doing, doing it well, and continuing through the experience of finding
ourselves, bettering our lives, or enjoying the moments.

I hope you can continue doing the things that bring you joy. Continue appreciating
life's little moments that warm your heart. And, of course, continue that project
that has been tucked away for weeks, months, or even years. Hopefully, continuing
that project, reaching completion, and admiring your accomplishment will bring
the same overwhelming joy that being nice to animals does for my wise little girl.

by Sam Hilhorst
ASPEN GROVE QUILTIN
Quilting Stories with Sam

© 2023 Sam Hilhorst. I am a wife, mom to a young, growing family, and newly titled
entrepreneur.  My love for fabric and quilting lead me to open Aspen Grove Quilting in 2022.

www.aspengrovequilting.com

Country Register Recipe Exchange

*Submitted by Vernita of  Dale IN

Yogurt Fruit Dip

In a medium bowl combine cream cheese and powdered sugar. Mix well.
Add remaining ingredients and beat until smooth. Chill then serve with your
choice of  fruit, makes 2-3 cups.

8 oz cream cheese
softened
¼ cup powdered sugar

1 cup whipped topping
1 cup strawberry yogurt
2 tsp lemon juice

Life on My Farm - Breezy Manor

by Donna Jo Copeland farmeress, fiber artist
Uncovering Secrets Old Tools Hold

Being a dinosaur, living in a “prehistoric”
farmhouse, pursuing an ancient profession assures
each day is an adventure. Some days are mild, chores,
fiber. Other days are spent chasing old tools, furniture
and secrets.

This past winter I had the honor of  helping a fellow
fiber enthusiast clear out her out of control home
and move in with her daughter. One of  the pieces I
brought home required much, much cleaning but
revealed a treasure. A pre 1860 Hoosier style kitchen
cabinet with wooden sugar and flour bins, flow glass
window panes, poplar counter top and bread board.
I call her Little Princess as she is 1/3 the size of  my
great, great, great Aunt’s 1895 Hoosier Cabinet. Her
finish is rough but with Howard’s Feed and Wax after
a vinegar wash, she has a patina that is awesome. I
won’t refinish her but leave her shine to warm my
kitchen. Mary recalls that she came from an aunt’s
farm in northern Indiana but doesn’t know before
that. I feel another’s hands as I work on her, bringing her back. Currently Princess
holds most of  my dyes, her bins keeping my dried dyestuffs.

And then another friend posted online.  She had an 1840 barn frame loom she had
rescued from a log cabin in Wisconsin that she no longer had room for and was
selling.

Remember me saying a few years ago that I had fallen in love with barn looms and
for 50 years had wanted one for my very own? Well I found Lady Mary, a linen loom
and she came down to me. Friends and I built a loom house for her as she was too big
and heavy to fit in my old farmhouse. We have woven together since then and she is
very happy in the loom house sitting in the sheep pasture.

But, I thought about the loom Peggy had for sale. I gave myself  24 hours to think
and measured the kitchen 3 times. Yes, she would fit. Called my conscience, Kathy,
who said go for it. So, on one cold January day, the very next day, Claire came in pieces
in the bed of  a pickup truck. It took 3 men to get her hauled into the kitchen, a very
snug fit. And now I am wondering if  a table and refrigerator are really necessary!

In cleaning her up, Claire revealed some secrets. She’s had a rough life—incredible
hammer blows, huge nail holes on the breast beam, carved hash marks on posts and
beater, warped harness wood, string heddles with some needing replaced, rotten wood
in places. But she shines, soaks up the Howards Feed and Wax, its great stuff.

As my hands caress her scars, feel her love, I get visions of  other weavers—feel they
were women as she is a small barn loom, smaller by about 18 inches than Lady Mary.
A 4-harness loom she has woven old coverlets, which is just what I intend to do once
refurbishment is finished. Then I hope to have Claire ready to weave, I have chosen
the pattern already, by High Summer. I will spin Maid Marian for the pattern weft and
dye it with natural dyes grown here. Gulp.

As a true dinosaur I sometimes forget my age and abilities. But undaunted, I
preservere.

Like Lady Mary, as I weave on Claire, she will reveal many more secrets to my heart.
I feel so rich to own and use 2 barn frame looms from the 1800s. Such treasures, such
history, such secrets. There is comfort and peace in using these old tools of  my trade.
And I have a few great walking wheels for the spinning.

I feel so sad that the youth of  today will never know the joy and peace in using these
tools of  our ancestors, learn their secrets, feel their love. Today we have lost so very
much.

--Donna Jo Copeland writes from her farm, Breezy Manor, Mooresville, Indiana where she
tends her flock and creates art from the wool. Being the 14th generation of  farm owner/

operator, Donna Jo brings alive the struggles of  farm life.

Apple Pies and Kitchen Windows
    by Kerri Habben Bosman

Always around this time, it somehow surprises
me that another year is almost over. It shouldn’t.
My brain regularly conjures up memories from the
previous ten months that remind me of  both how
busy it was and how lovely it was. 2022 has many
highlights, from family get-togethers to enjoying grandchildren’s music and sports.
January started with beginning a stash of  hats and scarves for a Giving Circle later in
the year. In April, we all gathered together, from the youngest at 5 to the oldest at 101.
At the end of  June my husband, Wayne, retired after 49 years as an auto mechanic. We
traveled both to visit family and for Wayne to repair grown children’s cars. A mechanic
can retire, but a Dad never does. I began to knit and crochet handmade Christmas
gifts in August. With a family of  eighteen, it helps to begin early.

Since I often look ahead to upcoming deadlines, I take time to remind myself  to
fully focus on the present. For it is all too easy to be channeled to the next thing that
needs doing. Or how quickly the last two months of  a year can pass by.

It is in these moments that I turn to autumn and winter activities that comfort and
inspire me at the same time. One of  these things is baking. For nearly three decades I
have loved to bake pies, mostly fruit pies. No one in the family seems to mind. Fifteen-
year-old grandson, Isaac, particularly likes them. Sometimes an apple pie appears at
their house just because he has a baseball game coming up.

I savor the whole process of  making a pie from scratch. Whatever kind of  pie I
make, the most important ingredient I add is love. For preparing food is a way of
giving of  ourselves to the people in our lives. The work of  our hands is one of  the
most tangible ways to show others how deeply they are treasured.

When I peel, core, and slice the apples, I like to look out the kitchen window. It
seems that I can feel beyond the view of  the yard to sense the plethora of  people who
came before me and worked the very same way. I think that for all of  the technology
we have, there is still something inherently amazing about how a piece of  fruit evolves.
I pay attention to the motion of  my hands. I say thank you for being exactly where I
am, right in that very moment.

I try not to add too much sugar, just enough of  a blend of  white and brown, and
then some cinnamon. My nose always awaits the addition of  the lemon juice as its
acidity blends with the sweeter ingredients. If  Wayne is nearby, he helps by tasting the
apple mixture to make sure it is just right. No sacrifice is too great.

I truly enjoy preparing pie crust, and I have three or four recipes. When I spread out
the dough, I use my great-grandmother’s rolling pin. I think of  her, even though I
have never met her. She passed away fifteen years before I was born. I think of  my
mother and grandmother who taught me by example that food is love.

Breezy Manor Farm Recipe

*Submitted by Donna Jo Copeland, Farmeress at Breezy Manor Farm.
  See her article in this edition for what’s happening on her farm.

My Favorite Wheat Bread
In a bowl mix, 1 ¼ cup warm water, 3 cups unbleached flour, 1 ½ T. dark
honey, 1 ½ t. sea salt, 3 T. dry milk, 2 T. canola oil, 2 ½ t. dry yeast.
Mix well. Cover and let rise, turn out and knead several minutes, put in
greased bread pan, let rise til double. Bake in 400 for about 45 minutes. The
heels are wonderful warm with apricot jam!

A Letter to My Mother Five Years Later
    by Kerri Habben Bosman

Dear Mom,
I know that you don’t need this letter contemplating the fifth anniversary of  your

passing. It is more for me, the one who is compelled to recognize you and this
benchmark in some concrete way.  I struggled at first because the words were buried
too deeply.

Yet here I am, because I couldn’t not write to you.
It is March again. You passed away on the 13th.  You and I had 45 full years together,

and I am thankful for every moment. We were given the time to be mother and daughter
and best friends, and to share and grow together in every evolution of  our lives.

I hope that you know how much fulfillment life has brought to me. As your illness
progressed to its end, I know that you worried what the future would bring.

A year and a month after you passed away, I found the right someone to love, the
man I’d been waiting for all of  my adult life.  My husband, Wayne, amazingly has many
of  the traits that I treasured in you. He is steadily, authentically, and unapologetically
himself.  He gives me the same true measure of  honesty you always did. He also
knows exactly what to say to me when my self-depreciative streak rises up. Most
importantly, he loves me and our family with a complete and unrelenting dedication.
And I love him and them the same way.

Looking back I know that I grieved quietly for you.   That was because you were and
are such a part of  me.  I know that in some ways I am very different than I was when
you were alive.  However, that is what time and healing ask of  us, as you and I
experienced together more than once.

I like living in the present. Every moment I am given will never occur exactly that
way again.  And in doing so, I readily treasure every day of  my life and the people I
share it with.

But I can also look into the well of  yesterday and no longer ache.  I can dip a bucket
into it and drink of  the past with a fulfilled and thankful heart. I can feel the joy,
sorrow, hope, renewal, and everything in between.  The past and the present bubble
together in a beautiful symmetry.

You remember how we used to stop at a memorial in Northeast, Pennsylvania every
year on the way to our favorite spot in Ontario.  The stone was for a lady named
Josephine Miller. We never knew her, but the poem for her resonated with us. The line
that I always return to is this: “So when all that is left of  me is love, give me away as
best you can.”

That is how I honor you. Your love is there when I pour coffee for Wayne and I in
the morning. It is in every stitch of  everything I knit or crochet.  It is in every bit of
food that I prepare.  Your love is in the two letters a week I write to Wayne’s mother,
who is 102 years old. She has a youthful spirit with an enduring faith and quiet wisdom.
She, too, loves all of  us with a complete and unrelenting dedication.

Your love is what makes strawberries jump into the grocery cart because the
grandchildren enjoy them.  It is why I bake them cookies just because the sun rose that
day.

It is not for me to yet know what it all means in the great beyond. Yet, I always
imagine you enfolded within an essence of  the purest, the truest, and the most enduring
love.

Hug everyone for me.  I’ll keep on giving your love away one moment at a time.
Love,
Kerri

-Kerri Habben Bosman is a writer in Chapel Hill, NC. She can be reached at
913jeeves@gmail.com.
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� e size has doubled, but not all is � lled.
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WishingWishing everyoneeveryone aa gloriousglorious Spring!Spring!

Country Register Recipe Exchange

*Submitted by Vernita of  Dale IN

Yogurt Fruit Dip

In a medium bowl combine cream cheese and powdered sugar. Mix well.
Add remaining ingredients and beat until smooth. Chill then serve with your
choice of  fruit, makes 2-3 cups.

8 oz cream cheese
softened
¼ cup powdered sugar

1 cup whipped topping
1 cup strawberry yogurt
2 tsp lemon juice

Life on My Farm - Breezy Manor

by Donna Jo Copeland farmeress, fiber artist
Uncovering Secrets Old Tools Hold

Being a dinosaur, living in a “prehistoric”
farmhouse, pursuing an ancient profession assures
each day is an adventure. Some days are mild, chores,
fiber. Other days are spent chasing old tools, furniture
and secrets.

This past winter I had the honor of  helping a fellow
fiber enthusiast clear out her out of control home
and move in with her daughter. One of  the pieces I
brought home required much, much cleaning but
revealed a treasure. A pre 1860 Hoosier style kitchen
cabinet with wooden sugar and flour bins, flow glass
window panes, poplar counter top and bread board.
I call her Little Princess as she is 1/3 the size of  my
great, great, great Aunt’s 1895 Hoosier Cabinet. Her
finish is rough but with Howard’s Feed and Wax after
a vinegar wash, she has a patina that is awesome. I
won’t refinish her but leave her shine to warm my
kitchen. Mary recalls that she came from an aunt’s
farm in northern Indiana but doesn’t know before
that. I feel another’s hands as I work on her, bringing her back. Currently Princess
holds most of  my dyes, her bins keeping my dried dyestuffs.

And then another friend posted online.  She had an 1840 barn frame loom she had
rescued from a log cabin in Wisconsin that she no longer had room for and was
selling.

Remember me saying a few years ago that I had fallen in love with barn looms and
for 50 years had wanted one for my very own? Well I found Lady Mary, a linen loom
and she came down to me. Friends and I built a loom house for her as she was too big
and heavy to fit in my old farmhouse. We have woven together since then and she is
very happy in the loom house sitting in the sheep pasture.

But, I thought about the loom Peggy had for sale. I gave myself  24 hours to think
and measured the kitchen 3 times. Yes, she would fit. Called my conscience, Kathy,
who said go for it. So, on one cold January day, the very next day, Claire came in pieces
in the bed of  a pickup truck. It took 3 men to get her hauled into the kitchen, a very
snug fit. And now I am wondering if  a table and refrigerator are really necessary!

In cleaning her up, Claire revealed some secrets. She’s had a rough life—incredible
hammer blows, huge nail holes on the breast beam, carved hash marks on posts and
beater, warped harness wood, string heddles with some needing replaced, rotten wood
in places. But she shines, soaks up the Howards Feed and Wax, its great stuff.

As my hands caress her scars, feel her love, I get visions of  other weavers—feel they
were women as she is a small barn loom, smaller by about 18 inches than Lady Mary.
A 4-harness loom she has woven old coverlets, which is just what I intend to do once
refurbishment is finished. Then I hope to have Claire ready to weave, I have chosen
the pattern already, by High Summer. I will spin Maid Marian for the pattern weft and
dye it with natural dyes grown here. Gulp.

As a true dinosaur I sometimes forget my age and abilities. But undaunted, I
preservere.

Like Lady Mary, as I weave on Claire, she will reveal many more secrets to my heart.
I feel so rich to own and use 2 barn frame looms from the 1800s. Such treasures, such
history, such secrets. There is comfort and peace in using these old tools of  my trade.
And I have a few great walking wheels for the spinning.

I feel so sad that the youth of  today will never know the joy and peace in using these
tools of  our ancestors, learn their secrets, feel their love. Today we have lost so very
much.

--Donna Jo Copeland writes from her farm, Breezy Manor, Mooresville, Indiana where she
tends her flock and creates art from the wool. Being the 14th generation of  farm owner/

operator, Donna Jo brings alive the struggles of  farm life.

Apple Pies and Kitchen Windows
    by Kerri Habben Bosman

Always around this time, it somehow surprises
me that another year is almost over. It shouldn’t.
My brain regularly conjures up memories from the
previous ten months that remind me of  both how
busy it was and how lovely it was. 2022 has many
highlights, from family get-togethers to enjoying grandchildren’s music and sports.
January started with beginning a stash of  hats and scarves for a Giving Circle later in
the year. In April, we all gathered together, from the youngest at 5 to the oldest at 101.
At the end of  June my husband, Wayne, retired after 49 years as an auto mechanic. We
traveled both to visit family and for Wayne to repair grown children’s cars. A mechanic
can retire, but a Dad never does. I began to knit and crochet handmade Christmas
gifts in August. With a family of  eighteen, it helps to begin early.

Since I often look ahead to upcoming deadlines, I take time to remind myself  to
fully focus on the present. For it is all too easy to be channeled to the next thing that
needs doing. Or how quickly the last two months of  a year can pass by.

It is in these moments that I turn to autumn and winter activities that comfort and
inspire me at the same time. One of  these things is baking. For nearly three decades I
have loved to bake pies, mostly fruit pies. No one in the family seems to mind. Fifteen-
year-old grandson, Isaac, particularly likes them. Sometimes an apple pie appears at
their house just because he has a baseball game coming up.

I savor the whole process of  making a pie from scratch. Whatever kind of  pie I
make, the most important ingredient I add is love. For preparing food is a way of
giving of  ourselves to the people in our lives. The work of  our hands is one of  the
most tangible ways to show others how deeply they are treasured.

When I peel, core, and slice the apples, I like to look out the kitchen window. It
seems that I can feel beyond the view of  the yard to sense the plethora of  people who
came before me and worked the very same way. I think that for all of  the technology
we have, there is still something inherently amazing about how a piece of  fruit evolves.
I pay attention to the motion of  my hands. I say thank you for being exactly where I
am, right in that very moment.

I try not to add too much sugar, just enough of  a blend of  white and brown, and
then some cinnamon. My nose always awaits the addition of  the lemon juice as its
acidity blends with the sweeter ingredients. If  Wayne is nearby, he helps by tasting the
apple mixture to make sure it is just right. No sacrifice is too great.

I truly enjoy preparing pie crust, and I have three or four recipes. When I spread out
the dough, I use my great-grandmother’s rolling pin. I think of  her, even though I
have never met her. She passed away fifteen years before I was born. I think of  my
mother and grandmother who taught me by example that food is love.

Breezy Manor Farm Recipe

*Submitted by Donna Jo Copeland, Farmeress at Breezy Manor Farm.
  See her article in this edition for what’s happening on her farm.

My Favorite Wheat Bread
In a bowl mix, 1 ¼ cup warm water, 3 cups unbleached flour, 1 ½ T. dark
honey, 1 ½ t. sea salt, 3 T. dry milk, 2 T. canola oil, 2 ½ t. dry yeast.
Mix well. Cover and let rise, turn out and knead several minutes, put in
greased bread pan, let rise til double. Bake in 400 for about 45 minutes. The
heels are wonderful warm with apricot jam!

A Letter to My Mother Five Years Later
    by Kerri Habben Bosman

Dear Mom,
I know that you don’t need this letter contemplating the fifth anniversary of  your

passing. It is more for me, the one who is compelled to recognize you and this
benchmark in some concrete way.  I struggled at first because the words were buried
too deeply.

Yet here I am, because I couldn’t not write to you.
It is March again. You passed away on the 13th.  You and I had 45 full years together,

and I am thankful for every moment. We were given the time to be mother and daughter
and best friends, and to share and grow together in every evolution of  our lives.

I hope that you know how much fulfillment life has brought to me. As your illness
progressed to its end, I know that you worried what the future would bring.

A year and a month after you passed away, I found the right someone to love, the
man I’d been waiting for all of  my adult life.  My husband, Wayne, amazingly has many
of  the traits that I treasured in you. He is steadily, authentically, and unapologetically
himself.  He gives me the same true measure of  honesty you always did. He also
knows exactly what to say to me when my self-depreciative streak rises up. Most
importantly, he loves me and our family with a complete and unrelenting dedication.
And I love him and them the same way.

Looking back I know that I grieved quietly for you.   That was because you were and
are such a part of  me.  I know that in some ways I am very different than I was when
you were alive.  However, that is what time and healing ask of  us, as you and I
experienced together more than once.

I like living in the present. Every moment I am given will never occur exactly that
way again.  And in doing so, I readily treasure every day of  my life and the people I
share it with.

But I can also look into the well of  yesterday and no longer ache.  I can dip a bucket
into it and drink of  the past with a fulfilled and thankful heart. I can feel the joy,
sorrow, hope, renewal, and everything in between.  The past and the present bubble
together in a beautiful symmetry.

You remember how we used to stop at a memorial in Northeast, Pennsylvania every
year on the way to our favorite spot in Ontario.  The stone was for a lady named
Josephine Miller. We never knew her, but the poem for her resonated with us. The line
that I always return to is this: “So when all that is left of  me is love, give me away as
best you can.”

That is how I honor you. Your love is there when I pour coffee for Wayne and I in
the morning. It is in every stitch of  everything I knit or crochet.  It is in every bit of
food that I prepare.  Your love is in the two letters a week I write to Wayne’s mother,
who is 102 years old. She has a youthful spirit with an enduring faith and quiet wisdom.
She, too, loves all of  us with a complete and unrelenting dedication.

Your love is what makes strawberries jump into the grocery cart because the
grandchildren enjoy them.  It is why I bake them cookies just because the sun rose that
day.

It is not for me to yet know what it all means in the great beyond. Yet, I always
imagine you enfolded within an essence of  the purest, the truest, and the most enduring
love.

Hug everyone for me.  I’ll keep on giving your love away one moment at a time.
Love,
Kerri

-Kerri Habben Bosman is a writer in Chapel Hill, NC. She can be reached at
913jeeves@gmail.com.

Country Register Recipe Exchange

*Submitted by Vernita of  Dale IN

Yogurt Fruit Dip

In a medium bowl combine cream cheese and powdered sugar. Mix well.
Add remaining ingredients and beat until smooth. Chill then serve with your
choice of  fruit, makes 2-3 cups.

8 oz cream cheese
softened
¼ cup powdered sugar

1 cup whipped topping
1 cup strawberry yogurt
2 tsp lemon juice

Life on My Farm - Breezy Manor

by Donna Jo Copeland farmeress, fiber artist
Uncovering Secrets Old Tools Hold

Being a dinosaur, living in a “prehistoric”
farmhouse, pursuing an ancient profession assures
each day is an adventure. Some days are mild, chores,
fiber. Other days are spent chasing old tools, furniture
and secrets.

This past winter I had the honor of  helping a fellow
fiber enthusiast clear out her out of control home
and move in with her daughter. One of  the pieces I
brought home required much, much cleaning but
revealed a treasure. A pre 1860 Hoosier style kitchen
cabinet with wooden sugar and flour bins, flow glass
window panes, poplar counter top and bread board.
I call her Little Princess as she is 1/3 the size of  my
great, great, great Aunt’s 1895 Hoosier Cabinet. Her
finish is rough but with Howard’s Feed and Wax after
a vinegar wash, she has a patina that is awesome. I
won’t refinish her but leave her shine to warm my
kitchen. Mary recalls that she came from an aunt’s
farm in northern Indiana but doesn’t know before
that. I feel another’s hands as I work on her, bringing her back. Currently Princess
holds most of  my dyes, her bins keeping my dried dyestuffs.

And then another friend posted online.  She had an 1840 barn frame loom she had
rescued from a log cabin in Wisconsin that she no longer had room for and was
selling.

Remember me saying a few years ago that I had fallen in love with barn looms and
for 50 years had wanted one for my very own? Well I found Lady Mary, a linen loom
and she came down to me. Friends and I built a loom house for her as she was too big
and heavy to fit in my old farmhouse. We have woven together since then and she is
very happy in the loom house sitting in the sheep pasture.

But, I thought about the loom Peggy had for sale. I gave myself  24 hours to think
and measured the kitchen 3 times. Yes, she would fit. Called my conscience, Kathy,
who said go for it. So, on one cold January day, the very next day, Claire came in pieces
in the bed of  a pickup truck. It took 3 men to get her hauled into the kitchen, a very
snug fit. And now I am wondering if  a table and refrigerator are really necessary!

In cleaning her up, Claire revealed some secrets. She’s had a rough life—incredible
hammer blows, huge nail holes on the breast beam, carved hash marks on posts and
beater, warped harness wood, string heddles with some needing replaced, rotten wood
in places. But she shines, soaks up the Howards Feed and Wax, its great stuff.

As my hands caress her scars, feel her love, I get visions of  other weavers—feel they
were women as she is a small barn loom, smaller by about 18 inches than Lady Mary.
A 4-harness loom she has woven old coverlets, which is just what I intend to do once
refurbishment is finished. Then I hope to have Claire ready to weave, I have chosen
the pattern already, by High Summer. I will spin Maid Marian for the pattern weft and
dye it with natural dyes grown here. Gulp.

As a true dinosaur I sometimes forget my age and abilities. But undaunted, I
preservere.

Like Lady Mary, as I weave on Claire, she will reveal many more secrets to my heart.
I feel so rich to own and use 2 barn frame looms from the 1800s. Such treasures, such
history, such secrets. There is comfort and peace in using these old tools of  my trade.
And I have a few great walking wheels for the spinning.

I feel so sad that the youth of  today will never know the joy and peace in using these
tools of  our ancestors, learn their secrets, feel their love. Today we have lost so very
much.

--Donna Jo Copeland writes from her farm, Breezy Manor, Mooresville, Indiana where she
tends her flock and creates art from the wool. Being the 14th generation of  farm owner/

operator, Donna Jo brings alive the struggles of  farm life.

Apple Pies and Kitchen Windows
    by Kerri Habben Bosman

Always around this time, it somehow surprises
me that another year is almost over. It shouldn’t.
My brain regularly conjures up memories from the
previous ten months that remind me of  both how
busy it was and how lovely it was. 2022 has many
highlights, from family get-togethers to enjoying grandchildren’s music and sports.
January started with beginning a stash of  hats and scarves for a Giving Circle later in
the year. In April, we all gathered together, from the youngest at 5 to the oldest at 101.
At the end of  June my husband, Wayne, retired after 49 years as an auto mechanic. We
traveled both to visit family and for Wayne to repair grown children’s cars. A mechanic
can retire, but a Dad never does. I began to knit and crochet handmade Christmas
gifts in August. With a family of  eighteen, it helps to begin early.

Since I often look ahead to upcoming deadlines, I take time to remind myself  to
fully focus on the present. For it is all too easy to be channeled to the next thing that
needs doing. Or how quickly the last two months of  a year can pass by.

It is in these moments that I turn to autumn and winter activities that comfort and
inspire me at the same time. One of  these things is baking. For nearly three decades I
have loved to bake pies, mostly fruit pies. No one in the family seems to mind. Fifteen-
year-old grandson, Isaac, particularly likes them. Sometimes an apple pie appears at
their house just because he has a baseball game coming up.

I savor the whole process of  making a pie from scratch. Whatever kind of  pie I
make, the most important ingredient I add is love. For preparing food is a way of
giving of  ourselves to the people in our lives. The work of  our hands is one of  the
most tangible ways to show others how deeply they are treasured.

When I peel, core, and slice the apples, I like to look out the kitchen window. It
seems that I can feel beyond the view of  the yard to sense the plethora of  people who
came before me and worked the very same way. I think that for all of  the technology
we have, there is still something inherently amazing about how a piece of  fruit evolves.
I pay attention to the motion of  my hands. I say thank you for being exactly where I
am, right in that very moment.

I try not to add too much sugar, just enough of  a blend of  white and brown, and
then some cinnamon. My nose always awaits the addition of  the lemon juice as its
acidity blends with the sweeter ingredients. If  Wayne is nearby, he helps by tasting the
apple mixture to make sure it is just right. No sacrifice is too great.

I truly enjoy preparing pie crust, and I have three or four recipes. When I spread out
the dough, I use my great-grandmother’s rolling pin. I think of  her, even though I
have never met her. She passed away fifteen years before I was born. I think of  my
mother and grandmother who taught me by example that food is love.

Breezy Manor Farm Recipe

*Submitted by Donna Jo Copeland, Farmeress at Breezy Manor Farm.
  See her article in this edition for what’s happening on her farm.

My Favorite Wheat Bread
In a bowl mix, 1 ¼ cup warm water, 3 cups unbleached flour, 1 ½ T. dark
honey, 1 ½ t. sea salt, 3 T. dry milk, 2 T. canola oil, 2 ½ t. dry yeast.
Mix well. Cover and let rise, turn out and knead several minutes, put in
greased bread pan, let rise til double. Bake in 400 for about 45 minutes. The
heels are wonderful warm with apricot jam!

A Letter to My Mother Five Years Later
    by Kerri Habben Bosman

Dear Mom,
I know that you don’t need this letter contemplating the fifth anniversary of  your

passing. It is more for me, the one who is compelled to recognize you and this
benchmark in some concrete way.  I struggled at first because the words were buried
too deeply.

Yet here I am, because I couldn’t not write to you.
It is March again. You passed away on the 13th.  You and I had 45 full years together,

and I am thankful for every moment. We were given the time to be mother and daughter
and best friends, and to share and grow together in every evolution of  our lives.

I hope that you know how much fulfillment life has brought to me. As your illness
progressed to its end, I know that you worried what the future would bring.

A year and a month after you passed away, I found the right someone to love, the
man I’d been waiting for all of  my adult life.  My husband, Wayne, amazingly has many
of  the traits that I treasured in you. He is steadily, authentically, and unapologetically
himself.  He gives me the same true measure of  honesty you always did. He also
knows exactly what to say to me when my self-depreciative streak rises up. Most
importantly, he loves me and our family with a complete and unrelenting dedication.
And I love him and them the same way.

Looking back I know that I grieved quietly for you.   That was because you were and
are such a part of  me.  I know that in some ways I am very different than I was when
you were alive.  However, that is what time and healing ask of  us, as you and I
experienced together more than once.

I like living in the present. Every moment I am given will never occur exactly that
way again.  And in doing so, I readily treasure every day of  my life and the people I
share it with.

But I can also look into the well of  yesterday and no longer ache.  I can dip a bucket
into it and drink of  the past with a fulfilled and thankful heart. I can feel the joy,
sorrow, hope, renewal, and everything in between.  The past and the present bubble
together in a beautiful symmetry.

You remember how we used to stop at a memorial in Northeast, Pennsylvania every
year on the way to our favorite spot in Ontario.  The stone was for a lady named
Josephine Miller. We never knew her, but the poem for her resonated with us. The line
that I always return to is this: “So when all that is left of  me is love, give me away as
best you can.”

That is how I honor you. Your love is there when I pour coffee for Wayne and I in
the morning. It is in every stitch of  everything I knit or crochet.  It is in every bit of
food that I prepare.  Your love is in the two letters a week I write to Wayne’s mother,
who is 102 years old. She has a youthful spirit with an enduring faith and quiet wisdom.
She, too, loves all of  us with a complete and unrelenting dedication.

Your love is what makes strawberries jump into the grocery cart because the
grandchildren enjoy them.  It is why I bake them cookies just because the sun rose that
day.

It is not for me to yet know what it all means in the great beyond. Yet, I always
imagine you enfolded within an essence of  the purest, the truest, and the most enduring
love.

Hug everyone for me.  I’ll keep on giving your love away one moment at a time.
Love,
Kerri

-Kerri Habben Bosman is a writer in Chapel Hill, NC. She can be reached at
913jeeves@gmail.com.

Become Inspired
Decorating, Entertaining and Living in the Early
American Style

by Annice Rockwell

Abundant Country Blessings
As the long months of  winter draw to a close, we eagerly

await the brighter days of  spring. With each lengthening day, we
feel a sense of  wonder at all of  the small miracles unfolding
around us. The traditional return of  some of  our cheerful
feathered friends reminds us of  how connected to nature we
can feel when we observe with patience. The sprouting-up of
proud yellow daffodils revealing their bold beauty gives us joy
even on the rainiest of  days. And as we move forward alongside
these abundant country blessings, we begin to feel more
awakened to the remarkable season that awaits.
Celebrations of  Renewal

One of  the most soulful tasks of  spring is being outside to notice a return to a
brighter landscape slowly filling in with green. The pink-brown magnolia buds begin
to reveal their secret too. And as we take time to carefully tend to our walkways, our
garden paths, and our window boxes the memory of  winter fades and is replaced by
the magic of  spring. Our country thoughts turn to creating areas of  color in our yard.
Whether it is planting vibrant flowers in well-loved antique crocks or deciding to
paint our exterior doors a new colorful salmon for a fresh change, the season of
spring is our chance to enliven our landscape and our homes as a personal celebration
of  renewal.
Powerful Promise of  Spring

Country shops that weathered the storms of  winter are now filled with the promise
of  spring. Antiques shows and shop events bring a welcomed end to our cabin fever
as we gather with a group of  friends to spend a day shopping for special touches of
history and of  spring. Early splint gathering baskets filled with fresh green herbs,
cobalt-decorated stoneware crocks with floral brush designs overflowing with fresh
tulips greet us in country storefront windows. And shop owners offer new spring
candle scents like “Settler’s Wash Day,” and “Lemon Shortbread,” displayed beautifully
among bright woven textiles and hand-selected antiques.

Our perfect shopping day brings us back in touch with each other as we happily
peruse all of  the treasures country shop owners worked so hard to gather for us just
in time for the season of  change. This spring spend time observing nature’s beautiful
transition. Take time to reward yourself  for coming through the cold days of  winter
by sharing an unexpectedly warm spring day with friends. And as you embrace all of
the bright and lively blessings around you, let that same energy inspire you as you
remember that nature always holds the powerful promise of  spring.

—Annice Bradley Rockwell is an educator and owner of  Pomfret Antiques. She is currently
working on her book, New England Girl. NewEnglandGirl2012@hotmail.com

One mild, spring-like day a few years ago, as I was walking across the university
campus where I work, I heard melodious voices singing with fervor, longing, and awe.
I recognized the faces of  African and African-American students who belonged to a
Christian group on campus. They had a reputation for devout faith and unconditional
love. As the music poured forth, the atmosphere felt fresh and young and tender. It
was as if  a cluster of  invisible songbirds hovered over the sidewalk, bidding us listen
for sounds of  an eternal spring.

But isn’t spring fleeting? What is an eternal spring? One day when I was a child, I
accompanied my father to visit a man from a neighboring town. This merry-hearted
gentleman dug some violets from his lawn and gave them to me. I planted them (at the
house where I now live), and each year am surprised by how these fragile flowers have
spread across the lawn to the distant pasture. To me, they represent the paradox of  the
season: both its unobtrusive mildness and its open triumph over the seeming lifelessness
of  winter. The elderly man has long since departed from this earth, but not before
giving a child a trace of  spring to grace her days. More importantly, his generosity and
kindness spoke to me of  the possibility of  a different form of  springtime, one that
germinates and blossoms in the human spirit.

In her book Plowed Under, Amy Carmichael tells us: “Write what you can of  the
coming of  the unseen Spring.” Amy was a missionary to India who, at great personal
risk, rescued children from temple prostitution. A single woman thousands of  miles
from a home to which she never returned; Amy brought sacrificial love to bear on the
lives of  children destined for destruction. She opened the door for springtime to enter
their souls.

To highlight the necessity of  spiritual transformation, Amy Carmichael quotes the
revered anchoress of  the Middle Ages, Julian of  Norwich: Yet again the soul breaks
away to its own, with the natural flight of  a bird from its Autumn nest at the call of  an
unseen Spring to the far-off  land that is nearer still than its nest, because it is in its
heart.

Julian speaks of  the instinct of  various birds in the Northern hemisphere to migrate
in fall to parts of  the world where spring is just beginning. But mystic that she is, she
likens such behavior to humans answering a spiritual call. We may hear a whisper to
start a new journey. We then drink from invisible waters, soar into the unknown, coast
on unseen winds. The way is both adventure and fulfillment. Old burdens of  ignorance
and iniquity are loosened, the spirit is re-born, and a new season is attained. And as
Amy Carmichael’s life attests, into the venture slips a spirit of  sacrifice that releases
the winds of  spring into the lives of  others.

At Easter, Christ’s sacrifice brings forth the fruit of  liberation. Jesus proclaimed that
no one took his life from him. He gave it freely, so that all who wish to exchange the
crushing weight of  their fallen place in a broken world for the gentle weight of  true
freedom might do so. The singing students, the elderly gentleman, the anchoress Julian,
and the courageous Amy Carmichael remind us that the winter of  our past will drift
away and fresh winds will blow. The eternal spring is within our reach.

As the days grow warmer, listen for birdsong - and more importantly, step into the
trustworthy current of  an eternal spring.

First quotation is from Plowed Under: A Young Girl’s Obedience. God’s Ever-Present Grace. by
Amy Carmichael, CLC Publications, 2013 paperback edition. Used by permission of  the Dohnavur
Fellowship.

Second quotation is from Project Gutenberg eBook (released 9/2/2016) Revelations of  Divine
Love, Recorded by Julian, Anchoress of  Norwich, ed. by Grace Warrack, Methuen & Co., London
1901, p. xxxv of  Introduction.
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Springtime in the Soul: An Easter
Meditation by Nancy J. Nash

Do you know the difference between
herbs and spices? When recently asked
this question, I couldn’t provide an
answer. I knew they were all from plants
but thought the terms were
interchangeable. I’ve been cooking and
baking with them all my life but to learn
the difference provided much insight!

Off  to Google, the expert research assistant… “In broad terms both herbs and
spices come from plants but herbs are the fresh part of  the plant while spice is the
dried root, dried stalk, seed or dried fruit of  the plant and is almost always dried not
fresh. Both herbs and spices add flavor to the dish, however herbs are more subtle
while spices have stronger flavor.” Interesting article by Simi Jois.

Herbs are live plant parts used in its fresh form to flavor or garnish foods or dishes
while spices are used in its dried form or ground into powder to flavor, color, or
preserve foods.

Wikipedia will tell you the history of  herbs and spices date back to the 8th century
BC. They are used not only in culinary creations but are also steeped in boiling water
for teas, used for medicinal purposes, cosmetics, and during religious rituals.

Salt on the other hand, although used to season foods is not an herb or a spice. Salt
is an organic mineral compound that comes from evaporated salt water or that is
mined from salt rocks. Salt has been a treasured commodity for thousands of  years
and is one of  the oldest methods used to prevent foods from spoiling. There are
several types of  salt commonly used for different purposes like curing, pickling brines,
and canning.

The growing season in the northeastern part of  the country where I make my home
is June through September. This summer, I plan to grew the herbs I use the most in
my cooking to have fresh on hand. Then, come fall I will dry them to use as spices
throughout the winter until spring when I can grow them again. I may even buy a
mortar and pestle to grind some powders.

This spring join me in discovering all the different verities of  herbs available at your
local plant nursery or garden center. I’m excited to grow fresh herbs and experiment
with drying each plant’s various aspects to make them into spices and enjoy some in
tea!

-Judy Sharer is the author of  a historical western romance/family saga series titled A Plains
Life, published by The Wild Rose Press. If  you’re a quilter, you’ll enjoy Judy’s romances which
have a thread of  quilting that runs throughout the series. Look for all four books in the series.

They are available wherever online books and eBooks are sold. Visit Judy’s website for more
details. judysharer.com

Herbs and Spices –
What’s the difference?     by Judy Sharer

Become Inspired
Decorating, Entertaining and Living in the Early
American Style

by Annice Rockwell

Abundant Country Blessings
As the long months of  winter draw to a close, we eagerly

await the brighter days of  spring. With each lengthening day, we
feel a sense of  wonder at all of  the small miracles unfolding
around us. The traditional return of  some of  our cheerful
feathered friends reminds us of  how connected to nature we
can feel when we observe with patience. The sprouting-up of
proud yellow daffodils revealing their bold beauty gives us joy
even on the rainiest of  days. And as we move forward alongside
these abundant country blessings, we begin to feel more
awakened to the remarkable season that awaits.
Celebrations of  Renewal

One of  the most soulful tasks of  spring is being outside to notice a return to a
brighter landscape slowly filling in with green. The pink-brown magnolia buds begin
to reveal their secret too. And as we take time to carefully tend to our walkways, our
garden paths, and our window boxes the memory of  winter fades and is replaced by
the magic of  spring. Our country thoughts turn to creating areas of  color in our yard.
Whether it is planting vibrant flowers in well-loved antique crocks or deciding to
paint our exterior doors a new colorful salmon for a fresh change, the season of
spring is our chance to enliven our landscape and our homes as a personal celebration
of  renewal.
Powerful Promise of  Spring

Country shops that weathered the storms of  winter are now filled with the promise
of  spring. Antiques shows and shop events bring a welcomed end to our cabin fever
as we gather with a group of  friends to spend a day shopping for special touches of
history and of  spring. Early splint gathering baskets filled with fresh green herbs,
cobalt-decorated stoneware crocks with floral brush designs overflowing with fresh
tulips greet us in country storefront windows. And shop owners offer new spring
candle scents like “Settler’s Wash Day,” and “Lemon Shortbread,” displayed beautifully
among bright woven textiles and hand-selected antiques.

Our perfect shopping day brings us back in touch with each other as we happily
peruse all of  the treasures country shop owners worked so hard to gather for us just
in time for the season of  change. This spring spend time observing nature’s beautiful
transition. Take time to reward yourself  for coming through the cold days of  winter
by sharing an unexpectedly warm spring day with friends. And as you embrace all of
the bright and lively blessings around you, let that same energy inspire you as you
remember that nature always holds the powerful promise of  spring.

—Annice Bradley Rockwell is an educator and owner of  Pomfret Antiques. She is currently
working on her book, New England Girl. NewEnglandGirl2012@hotmail.com

One mild, spring-like day a few years ago, as I was walking across the university
campus where I work, I heard melodious voices singing with fervor, longing, and awe.
I recognized the faces of  African and African-American students who belonged to a
Christian group on campus. They had a reputation for devout faith and unconditional
love. As the music poured forth, the atmosphere felt fresh and young and tender. It
was as if  a cluster of  invisible songbirds hovered over the sidewalk, bidding us listen
for sounds of  an eternal spring.

But isn’t spring fleeting? What is an eternal spring? One day when I was a child, I
accompanied my father to visit a man from a neighboring town. This merry-hearted
gentleman dug some violets from his lawn and gave them to me. I planted them (at the
house where I now live), and each year am surprised by how these fragile flowers have
spread across the lawn to the distant pasture. To me, they represent the paradox of  the
season: both its unobtrusive mildness and its open triumph over the seeming lifelessness
of  winter. The elderly man has long since departed from this earth, but not before
giving a child a trace of  spring to grace her days. More importantly, his generosity and
kindness spoke to me of  the possibility of  a different form of  springtime, one that
germinates and blossoms in the human spirit.

In her book Plowed Under, Amy Carmichael tells us: “Write what you can of  the
coming of  the unseen Spring.” Amy was a missionary to India who, at great personal
risk, rescued children from temple prostitution. A single woman thousands of  miles
from a home to which she never returned; Amy brought sacrificial love to bear on the
lives of  children destined for destruction. She opened the door for springtime to enter
their souls.

To highlight the necessity of  spiritual transformation, Amy Carmichael quotes the
revered anchoress of  the Middle Ages, Julian of  Norwich: Yet again the soul breaks
away to its own, with the natural flight of  a bird from its Autumn nest at the call of  an
unseen Spring to the far-off  land that is nearer still than its nest, because it is in its
heart.

Julian speaks of  the instinct of  various birds in the Northern hemisphere to migrate
in fall to parts of  the world where spring is just beginning. But mystic that she is, she
likens such behavior to humans answering a spiritual call. We may hear a whisper to
start a new journey. We then drink from invisible waters, soar into the unknown, coast
on unseen winds. The way is both adventure and fulfillment. Old burdens of  ignorance
and iniquity are loosened, the spirit is re-born, and a new season is attained. And as
Amy Carmichael’s life attests, into the venture slips a spirit of  sacrifice that releases
the winds of  spring into the lives of  others.

At Easter, Christ’s sacrifice brings forth the fruit of  liberation. Jesus proclaimed that
no one took his life from him. He gave it freely, so that all who wish to exchange the
crushing weight of  their fallen place in a broken world for the gentle weight of  true
freedom might do so. The singing students, the elderly gentleman, the anchoress Julian,
and the courageous Amy Carmichael remind us that the winter of  our past will drift
away and fresh winds will blow. The eternal spring is within our reach.

As the days grow warmer, listen for birdsong - and more importantly, step into the
trustworthy current of  an eternal spring.

First quotation is from Plowed Under: A Young Girl’s Obedience. God’s Ever-Present Grace. by
Amy Carmichael, CLC Publications, 2013 paperback edition. Used by permission of  the Dohnavur
Fellowship.

Second quotation is from Project Gutenberg eBook (released 9/2/2016) Revelations of  Divine
Love, Recorded by Julian, Anchoress of  Norwich, ed. by Grace Warrack, Methuen & Co., London
1901, p. xxxv of  Introduction.
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Springtime in the Soul: An Easter
Meditation by Nancy J. Nash

Do you know the difference between
herbs and spices? When recently asked
this question, I couldn’t provide an
answer. I knew they were all from plants
but thought the terms were
interchangeable. I’ve been cooking and
baking with them all my life but to learn
the difference provided much insight!

Off  to Google, the expert research assistant… “In broad terms both herbs and
spices come from plants but herbs are the fresh part of  the plant while spice is the
dried root, dried stalk, seed or dried fruit of  the plant and is almost always dried not
fresh. Both herbs and spices add flavor to the dish, however herbs are more subtle
while spices have stronger flavor.” Interesting article by Simi Jois.

Herbs are live plant parts used in its fresh form to flavor or garnish foods or dishes
while spices are used in its dried form or ground into powder to flavor, color, or
preserve foods.

Wikipedia will tell you the history of  herbs and spices date back to the 8th century
BC. They are used not only in culinary creations but are also steeped in boiling water
for teas, used for medicinal purposes, cosmetics, and during religious rituals.

Salt on the other hand, although used to season foods is not an herb or a spice. Salt
is an organic mineral compound that comes from evaporated salt water or that is
mined from salt rocks. Salt has been a treasured commodity for thousands of  years
and is one of  the oldest methods used to prevent foods from spoiling. There are
several types of  salt commonly used for different purposes like curing, pickling brines,
and canning.

The growing season in the northeastern part of  the country where I make my home
is June through September. This summer, I plan to grew the herbs I use the most in
my cooking to have fresh on hand. Then, come fall I will dry them to use as spices
throughout the winter until spring when I can grow them again. I may even buy a
mortar and pestle to grind some powders.

This spring join me in discovering all the different verities of  herbs available at your
local plant nursery or garden center. I’m excited to grow fresh herbs and experiment
with drying each plant’s various aspects to make them into spices and enjoy some in
tea!

-Judy Sharer is the author of  a historical western romance/family saga series titled A Plains
Life, published by The Wild Rose Press. If  you’re a quilter, you’ll enjoy Judy’s romances which
have a thread of  quilting that runs throughout the series. Look for all four books in the series.

They are available wherever online books and eBooks are sold. Visit Judy’s website for more
details. judysharer.com

Herbs and Spices –
What’s the difference?     by Judy Sharer

Become Inspired
Decorating, Entertaining and Living in the Early
American Style

by Annice Rockwell

Abundant Country Blessings
As the long months of  winter draw to a close, we eagerly

await the brighter days of  spring. With each lengthening day, we
feel a sense of  wonder at all of  the small miracles unfolding
around us. The traditional return of  some of  our cheerful
feathered friends reminds us of  how connected to nature we
can feel when we observe with patience. The sprouting-up of
proud yellow daffodils revealing their bold beauty gives us joy
even on the rainiest of  days. And as we move forward alongside
these abundant country blessings, we begin to feel more
awakened to the remarkable season that awaits.
Celebrations of  Renewal

One of  the most soulful tasks of  spring is being outside to notice a return to a
brighter landscape slowly filling in with green. The pink-brown magnolia buds begin
to reveal their secret too. And as we take time to carefully tend to our walkways, our
garden paths, and our window boxes the memory of  winter fades and is replaced by
the magic of  spring. Our country thoughts turn to creating areas of  color in our yard.
Whether it is planting vibrant flowers in well-loved antique crocks or deciding to
paint our exterior doors a new colorful salmon for a fresh change, the season of
spring is our chance to enliven our landscape and our homes as a personal celebration
of  renewal.
Powerful Promise of  Spring

Country shops that weathered the storms of  winter are now filled with the promise
of  spring. Antiques shows and shop events bring a welcomed end to our cabin fever
as we gather with a group of  friends to spend a day shopping for special touches of
history and of  spring. Early splint gathering baskets filled with fresh green herbs,
cobalt-decorated stoneware crocks with floral brush designs overflowing with fresh
tulips greet us in country storefront windows. And shop owners offer new spring
candle scents like “Settler’s Wash Day,” and “Lemon Shortbread,” displayed beautifully
among bright woven textiles and hand-selected antiques.

Our perfect shopping day brings us back in touch with each other as we happily
peruse all of  the treasures country shop owners worked so hard to gather for us just
in time for the season of  change. This spring spend time observing nature’s beautiful
transition. Take time to reward yourself  for coming through the cold days of  winter
by sharing an unexpectedly warm spring day with friends. And as you embrace all of
the bright and lively blessings around you, let that same energy inspire you as you
remember that nature always holds the powerful promise of  spring.

—Annice Bradley Rockwell is an educator and owner of  Pomfret Antiques. She is currently
working on her book, New England Girl. NewEnglandGirl2012@hotmail.com

One mild, spring-like day a few years ago, as I was walking across the university
campus where I work, I heard melodious voices singing with fervor, longing, and awe.
I recognized the faces of  African and African-American students who belonged to a
Christian group on campus. They had a reputation for devout faith and unconditional
love. As the music poured forth, the atmosphere felt fresh and young and tender. It
was as if  a cluster of  invisible songbirds hovered over the sidewalk, bidding us listen
for sounds of  an eternal spring.

But isn’t spring fleeting? What is an eternal spring? One day when I was a child, I
accompanied my father to visit a man from a neighboring town. This merry-hearted
gentleman dug some violets from his lawn and gave them to me. I planted them (at the
house where I now live), and each year am surprised by how these fragile flowers have
spread across the lawn to the distant pasture. To me, they represent the paradox of  the
season: both its unobtrusive mildness and its open triumph over the seeming lifelessness
of  winter. The elderly man has long since departed from this earth, but not before
giving a child a trace of  spring to grace her days. More importantly, his generosity and
kindness spoke to me of  the possibility of  a different form of  springtime, one that
germinates and blossoms in the human spirit.

In her book Plowed Under, Amy Carmichael tells us: “Write what you can of  the
coming of  the unseen Spring.” Amy was a missionary to India who, at great personal
risk, rescued children from temple prostitution. A single woman thousands of  miles
from a home to which she never returned; Amy brought sacrificial love to bear on the
lives of  children destined for destruction. She opened the door for springtime to enter
their souls.

To highlight the necessity of  spiritual transformation, Amy Carmichael quotes the
revered anchoress of  the Middle Ages, Julian of  Norwich: Yet again the soul breaks
away to its own, with the natural flight of  a bird from its Autumn nest at the call of  an
unseen Spring to the far-off  land that is nearer still than its nest, because it is in its
heart.

Julian speaks of  the instinct of  various birds in the Northern hemisphere to migrate
in fall to parts of  the world where spring is just beginning. But mystic that she is, she
likens such behavior to humans answering a spiritual call. We may hear a whisper to
start a new journey. We then drink from invisible waters, soar into the unknown, coast
on unseen winds. The way is both adventure and fulfillment. Old burdens of  ignorance
and iniquity are loosened, the spirit is re-born, and a new season is attained. And as
Amy Carmichael’s life attests, into the venture slips a spirit of  sacrifice that releases
the winds of  spring into the lives of  others.

At Easter, Christ’s sacrifice brings forth the fruit of  liberation. Jesus proclaimed that
no one took his life from him. He gave it freely, so that all who wish to exchange the
crushing weight of  their fallen place in a broken world for the gentle weight of  true
freedom might do so. The singing students, the elderly gentleman, the anchoress Julian,
and the courageous Amy Carmichael remind us that the winter of  our past will drift
away and fresh winds will blow. The eternal spring is within our reach.

As the days grow warmer, listen for birdsong - and more importantly, step into the
trustworthy current of  an eternal spring.

First quotation is from Plowed Under: A Young Girl’s Obedience. God’s Ever-Present Grace. by
Amy Carmichael, CLC Publications, 2013 paperback edition. Used by permission of  the Dohnavur
Fellowship.

Second quotation is from Project Gutenberg eBook (released 9/2/2016) Revelations of  Divine
Love, Recorded by Julian, Anchoress of  Norwich, ed. by Grace Warrack, Methuen & Co., London
1901, p. xxxv of  Introduction.

 -© 2023 Nancy Nash of  Amherst, MA. She has a B.A. in English composition from Mount Holyoke
College and an M.F.A. in Writing for Children from Simmons College, with two books on Amazon.com

(Mama's Books: An Oregon Trail Story and Little Rooster's Christmas Eve).

Springtime in the Soul: An Easter
Meditation by Nancy J. Nash

Do you know the difference between
herbs and spices? When recently asked
this question, I couldn’t provide an
answer. I knew they were all from plants
but thought the terms were
interchangeable. I’ve been cooking and
baking with them all my life but to learn
the difference provided much insight!

Off  to Google, the expert research assistant… “In broad terms both herbs and
spices come from plants but herbs are the fresh part of  the plant while spice is the
dried root, dried stalk, seed or dried fruit of  the plant and is almost always dried not
fresh. Both herbs and spices add flavor to the dish, however herbs are more subtle
while spices have stronger flavor.” Interesting article by Simi Jois.

Herbs are live plant parts used in its fresh form to flavor or garnish foods or dishes
while spices are used in its dried form or ground into powder to flavor, color, or
preserve foods.

Wikipedia will tell you the history of  herbs and spices date back to the 8th century
BC. They are used not only in culinary creations but are also steeped in boiling water
for teas, used for medicinal purposes, cosmetics, and during religious rituals.

Salt on the other hand, although used to season foods is not an herb or a spice. Salt
is an organic mineral compound that comes from evaporated salt water or that is
mined from salt rocks. Salt has been a treasured commodity for thousands of  years
and is one of  the oldest methods used to prevent foods from spoiling. There are
several types of  salt commonly used for different purposes like curing, pickling brines,
and canning.

The growing season in the northeastern part of  the country where I make my home
is June through September. This summer, I plan to grew the herbs I use the most in
my cooking to have fresh on hand. Then, come fall I will dry them to use as spices
throughout the winter until spring when I can grow them again. I may even buy a
mortar and pestle to grind some powders.

This spring join me in discovering all the different verities of  herbs available at your
local plant nursery or garden center. I’m excited to grow fresh herbs and experiment
with drying each plant’s various aspects to make them into spices and enjoy some in
tea!

-Judy Sharer is the author of  a historical western romance/family saga series titled A Plains
Life, published by The Wild Rose Press. If  you’re a quilter, you’ll enjoy Judy’s romances which
have a thread of  quilting that runs throughout the series. Look for all four books in the series.

They are available wherever online books and eBooks are sold. Visit Judy’s website for more
details. judysharer.com

Herbs and Spices –
What’s the difference?     by Judy Sharer
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East Syracuse Ellisburg

We offer classes and
training for all skill levels.

View our full schedule of
events and register for

classes online at
pickyourstitch.com

COME SEE US
6701 Manlius Center Rd.
East Syracuse, New York
pickyourstitch2@gmail.com
315-437-0962

Octagon Table Topper
Sep 19, 2022 at 10AM

Stitching in the Kitchen
Sep 30, 2022 at 9AM

• Kimberbell One Day Event Summer Nights - May 20
• Sew & Tell on 3rd Thursday of  every month

• Open Sew on the last Wednesday of every month
• Now a Certified Kimberbell shop

• Now Carrying a wide array of  fabrics from Northcott, Moda,
FreeSpirit, Hoffman and more...

Quilting Fabrics • Classes • Retreats
Quilting Notions • Long Arm Quilting

12022 NYS Rte 193 • Ellisburg, NY 13636
theoldcreameryfabrics@yahoo.com

315-846-5393

The Old Creamery 
Fabrics and Quilting

Open Tuesday–Saturday • 10am to 4pm

Quilting Fabrics 
Quilting Notions 
Quilting Fabrics 
Quilting Notions 
Quilting Fabrics 

12022 NYS Rte 193 
We are located 

4 miles west of I-81 

at Exit 40

Check us out on

Facebook! Watch 

for live sales!

Authorized Dealer

Wit and Wisdom
Hidden Blessing

by Cheryl Potts

Two days before Easter as I was baking banana bread, the oven quit working.  I
thought it strange that after an hour I wasn't smelling a sweet aroma. When I checked
the oven, it was lukewarm. I pulled the three loaf  pans out by hand, placed them in the
refrigerator wondering if  you can re-bake bread.  Then I panicked...Saturday was when
my family was coming for Easter dinner! Now what?

I called my neighbor, who at times feels like my very own employee, to see what I
should do.  He gave me the number of  an appliance repairman in the area.  Thank
goodness he was able to come and look at my stove on Friday.  I breathed a grateful
prayer.

Joe was able to replace the "ignitor" in the oven, a part which he had in his repair
truck.  I breathed a "hallelujah" prayer.  However, he stood up and blew out the flame
to my scented candle and said, "M'am, you've got two gas leaks in the connectors."  He
showed me where the pipes were "bubbling." I gasped a prayer as a headache was
forming.  "I'll turn off  the gas, but you'll have to call a plumber to repair the copper
pipes and fittings." I dialed my employee. My neighbor was able to come that after-
noon to see what parts he needed to purchase, then came back that same evening to
finish the repair on my oven. I breathed a relief  prayer.

 Around that time my children got home. So, we ordered pizza. My neighbor kid-
dingly commented that he could have been repairing a nasty hole in the back half  of
my house had it not been discovered. God had given a "hidden blessing" in the form
of  a burned-out oven ignitor to protect me from a gas explosion.

And by the way, you can re-bake banana bread.
"Now to Him who is able to do immeasurably more than all we ask or

imagine...Ephesians 3:20. Thank you, Jesus.

-Contact the author at witandwisdomwriters@gmail.com

This first weeks of Spring brings feelings of new
beginnings. And, in all honesty, the topic for this
segment's writing was again brought to my attention
through the eyes of my eldest daughter. When she came
home from her first week (more like two days) of school,
my little first grader pulled out a handful of paperwork
she had completed. "Mom, look at all my school stuff."
Acknowledging her, I told her, "we'll look at this later,"
and continued with supper prep.

As we finished supper at the table, we pulled out L's
schoolwork and took a peek. Most were typical school
spelling work, journals, and colouring activities, but one
caught my eye - "My Book of Resolutions." Opening
the four-page hand-crafted book were her super sweet
first-grade resolutions to help mom more, to play games
with her friends more, to help in the classroom. It was
the final page that I asked her about, as it rather confused
me. The fill in the blank resolution was: Here is my
resolution about Mother Earth, to which my six-year-
old wrote, "be kind to animals." I remember looking
right at her and saying, "L, you already do that and are
so wonderful to animals, so that's not really a
resolution." Without haste, my smart and sassy young
lady said, with attitude, "well, mom, you know it's a
new year, and I need to remember to keep doing it."

A couple days later, I started the process of prepping
and planning my upcoming year at Aspen Grove
Quilting. Walking into my cozy shop, I took a look around and saw my project
boxes neatly sitting along the top of my cabinets. Each box contains an individual
project that needs completion, ranging from starting blocks, sewing blocks together,
or just completing binding. I sat down and thought, what projects do I want to start
this year? Again, looking at my fabric for inspiration, those darn project boxes
caught my eye once again! No ... new year, new project, right? Ding, it was like a
reminder went off in my brain. Remember what L just told you?! "Well, mom, you
know it's a new year, and I need to remember to keep doing it." New year, same
project? That sounded peculiar; who's talking to me? This can't be my thoughts.
And it wasn't! It was my little six-year-old's words repeating in my mind, telling
me to finish doing what I started because it was going to feel just as good.

Prepping for 2023 took quite a twist for me and my shop, from planning new
projects to falling back on old ones. That is not how I anticipated my year to start.
A quick attitude shift and I pulled out my step ladder and started to take down
project boxes. As each box came down, I could feel my excitement building. I
forgot about that one, or I remember how excited I was when I found that fabric, or
oh, that pattern is so cute! Today, I look around my workspace, and a dozen clear
boxes are scattered on the worktop. Each one brings a smile to my face and fills my
heart with anticipation as I now have to patiently await each final project - it feels
just as good!

Reflecting back on that moment of reading L's resolution book, I realized that
her resolution meant more to me than it likely did to her. Boy oh boy, that little girl
smacked me in the face with some strong words. A new start, but a continued
action. What a wise take on how to perceive resolutions. Resolutions, perhaps, are
not always about making a change or starting over but rather continuing what we
are already doing, doing it well, and continuing through the experience of finding
ourselves, bettering our lives, or enjoying the moments.

I hope you can continue doing the things that bring you joy. Continue appreciating
life's little moments that warm your heart. And, of course, continue that project
that has been tucked away for weeks, months, or even years. Hopefully, continuing
that project, reaching completion, and admiring your accomplishment will bring
the same overwhelming joy that being nice to animals does for my wise little girl.

by Sam Hilhorst
ASPEN GROVE QUILTIN
Quilting Stories with Sam

© 2023 Sam Hilhorst. I am a wife, mom to a young, growing family, and newly titled
entrepreneur.  My love for fabric and quilting lead me to open Aspen Grove Quilting in 2022.

www.aspengrovequilting.com

Country Register Recipe Exchange

*Submitted by Pam Anderson, Kersey, PS

Spicy Snack Mix

Mix in small batches; spread on cookie sheet; bake 1 to 1-1/2 hour at 2000.

Cheetos - large bag
1 box Cheez-It’s
1 lg bag goldfish crackers
1 lb stick pretzels
1 lb waffle pretzels

1/3 cup Hidden Valley Ranch Seasoning
1 cup oil
2 1/2 tsp cayenne pepper
1 tsp dill
1 Tbl blackening steak seasoning

Country Register Recipe Exchange
Fruit Cocktail Cake

Cake Ingredients:
2 cups flour
1 cup sugar
2 tsp baking soda
½ tsp salt
2 eggs
1 large can fruit cocktail including juice

Topping Instructions: Bring to a boil and boil 2
minutes. Remove from the heat and add 1 cup
to 1 1/2 cup coconut and pour over hot cake.

–Submitted by Joy from Pitman NJ

Topping:
1 stick margarine
¾ cup sugar
½ cup canned milk

Cake Instructions: Mix all cake ingredients and pour into a greased pan 13x9. Sprinkle ½
cup brown sugar on top. Bake 325 degree for 40 minutes

Country Register Recipe Exchange

*Submitted by Pam H, Lagrange, IN

3 Ingredient Cookies

Mix together, roll into balls, press with fork and bake at 350 degrees for 10
minutes.

1 cup sugar
1 cup peanut butter

1 egg
1 cup of (just kidding...only 3 ingredients)

From Tammy Page’s Recipe Box

*Submitted by Tammy Page. See her article in this edition.

Chocolate Chip Cream Cheese Bars
My husband Bud's, favorite bar cookies.

Mix:
1 box dry cake mix (any flavor but dark chocolate is our favorite)
1 egg and 1/3 c. oil
Pat into an 9x13 greased pan, reserving 1 cup for third layer
Bake for 10-12 min on 350.
Then Mix:
1 pkg cream cheese, 1/3 cup sugar, 1 egg and 1 cup choc. chips
Pour over baked cake mixture. Then add reserved 1 cup dry cake mixture
Scatter over entire cookie and bake for 18 min. longer.
Let set to cool.
(Can be a lower fat version by using low fat cream cheese and canola oil. )

Free Pattern
For more fun and creative inspiration visit:

www.JacquelynneSteves.com
Free Embroidery Pattern –May not be sold or
used for commercial purposes. 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.

Town and Country Cooking
The Kitchen Playground by Janette Hess

From babies chewing on plastic
measuring cups to toddlers rearranging
lower cupboards to teenagers helping
with meal preparation, kitchen activities
are fun for kids of  all ages. Help your
kids get comfortable in any kitchen
“playground” by inviting them to assist
with simple cooking projects.

Who knew that making a batch of
granola could be an amusing alternative
to screen time?

Slow Cooker Cinnamon Granola starts
with simple ingredients combined in a
slow cooker. Under the watchful eye of
adults, kids learn how to level off  dry
ingredients and pack brown sugar. They
observe the various volumes in a stack
of  measuring cups or spoons. They use
their clean fingertips to crunch sliced
almonds. They measure brown sugar
before oil, and then they measure honey
in the oily cup, so that the honey slips
right out. By measuring ingredients in a
planned order, they see that a single
measuring cup can be used three different
times. Score! With this recipe they avoid
hot ovens and stoves, although adults
need to run the food processor and keep
little fingers away from the slow cooker
once it starts heating.

When the granola is completely cooled,
it may be served as a breakfast cereal, a
nutritious snack, or a central ingredient
in a super-simple, kid-friendly recipe such
as Yogurt and Granola Parfait or
Cinnamon Ice Cream Dessert.

¼ cup blueberries, diced strawber-
ries or diced bananas
1 single-serving container of  yogurt,
flavor or style of  choice
¼ cup Slow Cooker Cinnamon
Granola

–A trained journalist, Janette Hess focuses
her writing on interesting foods. She enjoys

collecting, testing and sharing recipes.

Yogurt and Granola Parfait

Using clear cup, layer half  of  fruit,
yogurt and granola, in that order.
Repeat layers. Serve immediately.
Makes one kid-sized parfait.

Cinnamon Ice Cream Dessert
1½ quarts (48 ounces) vanilla ice
cream
1 12-ounce carton whipped topping,
thawed
½ teaspoon cinnamon
3 cups granola, divided
¾ to 1 cup caramel ice cream topping

In large bowl, soften ice cream.
Fold in whipped topping and
cinnamon. Sprinkle bottom of  9- by
13-inch pan with 1½ cups granola.
Carefully spread with ice cream
mixture. Top with remaining 1½ cups
granola. Evenly drizzle with caramel
topping. Freeze until firm. Cut into
squares to serve. Makes 12 to 18
squares, depending on serving size.

Slow Cooker Cinnamon Granola
3½ cups old fashioned oats, divided
1 cup natural sliced almonds
1 teaspoon cinnamon
¼ cup brown sugar
¼ cup canola oil
¼ cup honey
1 tablespoon vanilla extract
1 tablespoon water
Dash salt

In small food processor, pulse ½
cup oats to fine. Place all oats in slow
cooker. Add almonds by hand,
crushing into small pieces with
fingers. Add cinnamon and toss to
combine. In small microwavable
bowl or measuring pitcher, combine
brown sugar, oil, honey, vanilla
extract, water and salt. Heat in
microwave 20 to 30 seconds, or just
long enough to soften honey but not
make liquid dangerously hot. Remove
from microwave; whisk to combine.
Pour mixture over oats and almonds.
Use spatula to toss and combine.
Cover with vented lid and cook on
low for 2 to 3 hours, stirring every ½
hour. (If  vented lid is not available,
leave lid very slightly ajar.) After each
stirring, wipe condensation from lid
with paper towel. When mixture is
golden brown, spread on rimmed
cookie sheet to cool. Store in airtight
container or bag. Makes
approximately 4 cups granola.

-Janette Hess is a trained journalist, who
focuses her writing on interesting people and

interesting foods. She is a Master Food
Volunteer with her local Extension service

and enjoys collecting, testing and sharing
recipes. She hopes that you enjoy!

Spring blooms with fresh hope and energy. We
see new life all around us as tulips bloom, chicks
hatch, and baby bunnies are born. Spring includes
several holidays, the main one being Easter, which
is one of  my favorites.

I love Easter because of  special traditions and
memories, but mostly because we celebrate the
triumph of  Jesus’s resurrection. My childhood
Easter memories include awaking on Easter
morning to find a plate of  candy and surprises
under my bed. I also recall the joyful music and
messages at the church where I grew up.

Now, decades later, I still enjoy church services and treats, but I also enjoy sharing
flowers and tasty foods with others. When our children were young, we prepared and
delivered the goodies together. Later, my grandkids helped me.

Maybe you would like to try some of  the ideas we used:
* Oatmeal cookies molded into Easter eggs and decorated with frosting.
* Sugar cookies cut into crosses and decorated with sprinkles.
* Chocolate no-bake cookies shaped into nests and filled with green coconut “grass”

and jelly bird eggs.
For an inexpensive “basket,” we decorated empty plastic produce containers from

berries or tomatoes, adding paper handles. We filled them with Easter grass and
homemade goodies.

Hot cross buns also make a wonderful treat to share with others. I’ve included an
easy, tasty recipe from my cookbook. They go well with a few packets of  tea, such as
Earl Grey or mild-flavored Darjeeling.

For gifts of  flowers, I buy large bouquets and divide them into smaller ones, adding
greens from our yard.

Each Easter I recall the greeting my father taught me as a child; the one he learned
in Russia as a boy. “Christ is risen!” Dad exclaimed, and I joyfully replied, “Christ is
risen indeed!” Why not proclaim this message of  new life and hope in your home this
Easter.

-Lydia E. Harris is a tea enthusiast, grandmother of  five, and author of  In the Kitchen with
Grandma: Stirring Up Tasty Memories Together and Preparing My Heart for

Grandparenting. Her books are available at many advertisers on these pages or at Harvest
House Publishing www.harvesthousepublishers.com/.

A Cup of Tea with Lydia
by Lydia E. HarrisEaster Memories and Hope

From Lydia’s Recipe File

*Submitted by Lydia Harris. See article in this edition.

Hot Cross Buns

Thaw the rolls according to the package directions until you can cut through the
dough, but the rolls are still cold. While the dough thaws, mix together the raisins,
brown sugar, and spices. Grease or spray a 9 x 13-inch pan with nonstick cooking
spray. To make each hot cross bun, combine one and one-half  rolls. On a lightly
floured surface, press the rolls together and flatten the roll to a 3-inch circle. Add
about 1 tablespoon of  the filling mixture and press it into the flattened dough.
Roll up each bun like a jelly roll, and then shape it into a round ball by tucking the
ends underneath. Place the rolls into the baking pan with the seam on the bottom
and the rounded side up. Shape all the rolls, and place them in the pan, leaving
spaces between them for them to rise. Cover the rolls and set them in a warm
place to rise for 1 hour or until they fill the pan. Preheat the oven to 350°. Before
baking, beat the egg with a fork, add 1 tablespoon water, and brush the buns
with the egg glaze. Bake the buns according to the package directions, about 15
minutes or until the buns are brown. Remove the pan of  rolls from the oven and
place it on a cooling rack.
While the rolls cool, mix together the frosting ingredients. If  the frosting is too
thin, add more powdered sugar. If  too stiff, add a few more drops of  milk.
When the rolls are completely cool, add the crosses. To make crosses on the
buns, snip off  a small corner of  a plastic sandwich bag. Add frosting in the
snipped corner and seal the bag. Squeeze the frosting through the hole to make
a cross design on each roll.

Gather:
18 frozen yeast rolls
1/3 cup golden raisins
1/3cup brown sugar
1 tsp. cardamom
1 tsp. cinnamon
1 egg

Makes 12 buns. Shortcut: Use ready-made frosting for the crosses.

1 T. water
Frosting
½ cup powdered sugar
1 T. softened butter
1 tsp. milk
¼ tsp. vanilla

A Quiet Spot by Janet Young

Spring is a season of  hope. After a cold hard winter,
everyone looks forward to the longer days, birds
singing, and warmer breezes that ushers in the
beginning of  a new season. It is a time to fling open
the windows, fly a kite, and dig in the dirt in celebration of  this invigorating season of
the year.

Not only is earth awakening, but our bodies are coming alive as well. We want to get
out and enjoy the great outdoors. One way you can enjoy outdoors in addition to the
above suggestions, might be to create a quiet space where you can enjoy tea to start or
end your day or, to enjoy reading your favorite book. It can be out in the yard, or on
your porch, deck, or patio. All you have to do is set the stage for a comfortable,
peaceable, haven for quiet relaxation. Whatever your choice, it will revitalize your mood.

If  you decide to host an outdoor tea party, perhaps the spot you pick to host this
party should be one that can remain functional throughout the summer months as
well. For example, as we stated earlier, a porch, deck, or enclosed patio would allow
you to enjoy alone time in the morning or evening before you begin your day, or at the
end of  your day to relax and prepare for bed.

How would you make your area of  choice more inviting? Well, comfortable outdoor
furniture, pillows, flowers and/or plants, a blanket or two for the cooler evenings and
candles or lanterns to illuminate the night might contribute to a refreshing environment.

Think of  all the activities you can enjoy in this new haven of  rest. For example, if
you have children, you might want to play board games, toast marshmallows, or do
some stargazing. What a change from Tik Tok and Google. You might even find your
kids more enjoyable as they remove themselves from the world of  technology, or at
least minimize the time spent on their devices.

One more way to announce that spring is here, would be to serve seasonal foods,
especially if  you are hosting a tea party. Asparagus tea sandwiches, a flower-shaped
lemony scone that has been cut from a cookie cutter, chocolate dipped strawberries,
and iced tea or a fruity hot tea of  choice.

We all need a quiet place where we can meditate, and unwind after a hectic day, or
before a potentially busy one. I hope you will find that quiet haven, so that you can
take time to enjoy nature, as well as discovering a new way to enjoy Spring and all it has
to offer.

Happy Spring!

-Janet Young is a Certified Tea and Etiquette Consultant,  Co-Founder of  Mid-Atlantic Tea
Business Association,  and prior owner of  Over The Teacup

Spring blooms with fresh hope and energy. We
see new life all around us as tulips bloom, chicks
hatch, and baby bunnies are born. Spring includes
several holidays, the main one being Easter, which
is one of  my favorites.

I love Easter because of  special traditions and
memories, but mostly because we celebrate the
triumph of  Jesus’s resurrection. My childhood
Easter memories include awaking on Easter
morning to find a plate of  candy and surprises
under my bed. I also recall the joyful music and
messages at the church where I grew up.

Now, decades later, I still enjoy church services and treats, but I also enjoy sharing
flowers and tasty foods with others. When our children were young, we prepared and
delivered the goodies together. Later, my grandkids helped me.

Maybe you would like to try some of  the ideas we used:
* Oatmeal cookies molded into Easter eggs and decorated with frosting.
* Sugar cookies cut into crosses and decorated with sprinkles.
* Chocolate no-bake cookies shaped into nests and filled with green coconut “grass”

and jelly bird eggs.
For an inexpensive “basket,” we decorated empty plastic produce containers from

berries or tomatoes, adding paper handles. We filled them with Easter grass and
homemade goodies.

Hot cross buns also make a wonderful treat to share with others. I’ve included an
easy, tasty recipe from my cookbook. They go well with a few packets of  tea, such as
Earl Grey or mild-flavored Darjeeling.

For gifts of  flowers, I buy large bouquets and divide them into smaller ones, adding
greens from our yard.

Each Easter I recall the greeting my father taught me as a child; the one he learned
in Russia as a boy. “Christ is risen!” Dad exclaimed, and I joyfully replied, “Christ is
risen indeed!” Why not proclaim this message of  new life and hope in your home this
Easter.

-Lydia E. Harris is a tea enthusiast, grandmother of  five, and author of  In the Kitchen with
Grandma: Stirring Up Tasty Memories Together and Preparing My Heart for
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by Lydia E. HarrisEaster Memories and Hope

From Lydia’s Recipe File

*Submitted by Lydia Harris. See article in this edition.

Hot Cross Buns

Thaw the rolls according to the package directions until you can cut through the
dough, but the rolls are still cold. While the dough thaws, mix together the raisins,
brown sugar, and spices. Grease or spray a 9 x 13-inch pan with nonstick cooking
spray. To make each hot cross bun, combine one and one-half  rolls. On a lightly
floured surface, press the rolls together and flatten the roll to a 3-inch circle. Add
about 1 tablespoon of  the filling mixture and press it into the flattened dough.
Roll up each bun like a jelly roll, and then shape it into a round ball by tucking the
ends underneath. Place the rolls into the baking pan with the seam on the bottom
and the rounded side up. Shape all the rolls, and place them in the pan, leaving
spaces between them for them to rise. Cover the rolls and set them in a warm
place to rise for 1 hour or until they fill the pan. Preheat the oven to 350°. Before
baking, beat the egg with a fork, add 1 tablespoon water, and brush the buns
with the egg glaze. Bake the buns according to the package directions, about 15
minutes or until the buns are brown. Remove the pan of  rolls from the oven and
place it on a cooling rack.
While the rolls cool, mix together the frosting ingredients. If  the frosting is too
thin, add more powdered sugar. If  too stiff, add a few more drops of  milk.
When the rolls are completely cool, add the crosses. To make crosses on the
buns, snip off  a small corner of  a plastic sandwich bag. Add frosting in the
snipped corner and seal the bag. Squeeze the frosting through the hole to make
a cross design on each roll.
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1 tsp. cardamom
1 tsp. cinnamon
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Makes 12 buns. Shortcut: Use ready-made frosting for the crosses.
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singing, and warmer breezes that ushers in the
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Think of  all the activities you can enjoy in this new haven of  rest. For example, if
you have children, you might want to play board games, toast marshmallows, or do
some stargazing. What a change from Tik Tok and Google. You might even find your
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least minimize the time spent on their devices.
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lemony scone that has been cut from a cookie cutter, chocolate dipped strawberries,
and iced tea or a fruity hot tea of  choice.
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buns, snip off  a small corner of  a plastic sandwich bag. Add frosting in the
snipped corner and seal the bag. Squeeze the frosting through the hole to make
a cross design on each roll.

Gather:
18 frozen yeast rolls
1/3 cup golden raisins
1/3cup brown sugar
1 tsp. cardamom
1 tsp. cinnamon
1 egg

Makes 12 buns. Shortcut: Use ready-made frosting for the crosses.

1 T. water
Frosting
½ cup powdered sugar
1 T. softened butter
1 tsp. milk
¼ tsp. vanilla

A Quiet Spot by Janet Young

Spring is a season of  hope. After a cold hard winter,
everyone looks forward to the longer days, birds
singing, and warmer breezes that ushers in the
beginning of  a new season. It is a time to fling open
the windows, fly a kite, and dig in the dirt in celebration of  this invigorating season of
the year.

Not only is earth awakening, but our bodies are coming alive as well. We want to get
out and enjoy the great outdoors. One way you can enjoy outdoors in addition to the
above suggestions, might be to create a quiet space where you can enjoy tea to start or
end your day or, to enjoy reading your favorite book. It can be out in the yard, or on
your porch, deck, or patio. All you have to do is set the stage for a comfortable,
peaceable, haven for quiet relaxation. Whatever your choice, it will revitalize your mood.

If  you decide to host an outdoor tea party, perhaps the spot you pick to host this
party should be one that can remain functional throughout the summer months as
well. For example, as we stated earlier, a porch, deck, or enclosed patio would allow
you to enjoy alone time in the morning or evening before you begin your day, or at the
end of  your day to relax and prepare for bed.

How would you make your area of  choice more inviting? Well, comfortable outdoor
furniture, pillows, flowers and/or plants, a blanket or two for the cooler evenings and
candles or lanterns to illuminate the night might contribute to a refreshing environment.

Think of  all the activities you can enjoy in this new haven of  rest. For example, if
you have children, you might want to play board games, toast marshmallows, or do
some stargazing. What a change from Tik Tok and Google. You might even find your
kids more enjoyable as they remove themselves from the world of  technology, or at
least minimize the time spent on their devices.

One more way to announce that spring is here, would be to serve seasonal foods,
especially if  you are hosting a tea party. Asparagus tea sandwiches, a flower-shaped
lemony scone that has been cut from a cookie cutter, chocolate dipped strawberries,
and iced tea or a fruity hot tea of  choice.

We all need a quiet place where we can meditate, and unwind after a hectic day, or
before a potentially busy one. I hope you will find that quiet haven, so that you can
take time to enjoy nature, as well as discovering a new way to enjoy Spring and all it has
to offer.

Happy Spring!

-Janet Young is a Certified Tea and Etiquette Consultant,  Co-Founder of  Mid-Atlantic Tea
Business Association,  and prior owner of  Over The Teacup
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Find your pot of gold in our next beginner quilting class. Find your pot of gold in our next beginner quilting class. Find your pot of gold in our next beginner quilting class. 
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The CounTry regisTer Recipe exchange

Lemon pudding cake
3 tablespoons of butter, room 
tempereature
1 cup sugar
4 eggs, room temperature
1/2 cup fresh lemon juice 

1/4 teaspoon salt
3 tablespoons all-purpose flour
1 cup milk
fresh raspberries

Directions: Preheat oven to 325.° Lightly grease a 9-by-5-inch loaf pan 
or a 6-cup souffle dish.
Beat butter and sugar until fluffy. Separate eggs yolks and whites. Add 
yolks to butter mixture and beat well. Add lemon juice, salt and flour; 
beat well. Add milk; stir until well blended.
Beat egg whites until stiff. Gently fold into lemon mixture. Pour batter 
into prepared pan. Bake 50 minutes, covering with foil during the last  
10 minutes if the top gets too brown.  Serve warm or chilled with  
raspberries. Serves 6.

Win A $25 Gift Certifi cate
 

We give away a $25 Gift Certifi cate each issue to redeem at a local advertiser’s shop!  
To register complete the form below (photocopy is acceptable) and mail to: 

322 E. Kenwood Dr., Louisville, KY 40214. Please also include a favorite recipe, 
quote, tip or a craft project you want to share with other readers.

� e drawing will be made prior to the next issue. � e winner will be mailed 
information on redeeming their certifi cate and also announced in the next issue. 

Note: We do not place your information on any mailing list.

And the Winner is...And the Winner is...
Our winner from last issue is Jen Mosich. Jen will receive the gift certifi cate 
to spend at Golden Lane Fabrics in Penn Yan. Jen likes Golden Lane because 
“Ada is so knowledgeable!”. Congratulations Jen!

The New York Register Gift Certifi cate Entry Form
ALL ITEMS MUST BE COMPLETED TO BE ELIGIBLE FOR THE PRIZE DRAWING

Name ________________________________________________________________

Street _______________________ City ________________ State ___ Zip _________

Phone ______________________________ Email ____________________________

My favorite advertiser in this issue is: ________________________________________

I enjoy visiting this shop because: __________________________________________

Please tell us about a local business you’d like to see advertising in The New York Register.
_____________________________________________________________________

_____________________________________________________________________
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607-397-9047  | www.thequiltzoo.com

Hrs: Wed – Fri 10-4, Sat 10-2, Closed Sun – Tue

Fabrics • Notions • Classes • Longarm 

Come see 
what’s 
new!

Haiku: by Barbara Kalkis

Rainbows and flowers!
Spring showers us in colors.
Ev’rywhere we look!

Laughing daffodils,
Mocking, bow before the Breeze,
Then talk with the Sun.

Like dainty teacups
Gathered for a spring picnic,
Tulips cheer our hearts

-Barbara S. Kalkis, 2021.  Barbara is an educator, consultant, and author of  Little Ditties
for Every Day: A collection of  thoughts in rhyme and rhythm. Contact her at

BarbaraKalkis01@gmail.com.

Town and Country Cooking
Grilled cheese, please! by Janette Hess

“I’ll just have a grilled cheese, please.”
Just? Without much effort, a simple

grilled cheese sandwich can become a
satisfying treat. Then, with the addition
of  unexpected seasonings and garnishes,
that same grilled cheese can become an
unforgettable indulgence. With the
following recipes, you choose how far you
want to take your grilled cheese
experience!

Kids of  all ages appreciate well-crafted
sandwiches. In fact, the Classic Grilled
Cheese Sandwich is a great project for
beginning cooks. It’s easily assembled
from refrigerator staples, as is Dilled
Grilled Cheese. Grown-up Grilled Cheese
might require a trip to the store -- unless
you keep herb cheese spreads on hand --
but it’s worth the effort. Also keep in
mind that some cooks use mayonnaise
instead of  soft butter when grilling
sandwiches. Experiment to see which you
prefer.

1 cup (4 ounces) finely grated sharp
cheddar cheese
1 dill pickle, blotted dry and finely
chopped
2 tablespoons mayonnaise
¼ teaspoon dried dill
French bread cut into ¾-inch thick
slices
Soft butter for grilling

Classic Grilled Cheese
2 slices white or wheat sandwich bread
2 slices American cheese
1 heaping tablespoon grated sharp
cheddar cheese
Soft butter for grilling

–A trained journalist, Janette Hess focuses
her writing on interesting foods. She enjoys

collecting, testing and sharing recipes.

Dilled Grilled Cheese

Heat frying pan or grill to medium.
To make sandwich, lightly butter one
side of  each bread slice. Place one
slice, buttered side down, in pan.
Layer with cheese slice, grated cheese
and second cheese slice. Top with
second slice of buttered bread. Grill
to golden brown before carefully
turning over to grill reverse side.
Reduce heat as needed to prevent
burning before cheese has melted.

1 tablespoon herb-and-garlic cheese
spread or 1 tablespoon onion-and-
chive spreadable cream cheese
1 slice cheddar cheese
2 slices French bread, each ¾-inch
thick
Soft butter for grilling

Grown-Up Grilled Cheese

Heat frying pan or grill to medium.
To create sandwich, spread herb
cheese on one slice of  bread, add
cheddar cheese (fold to fit) and then
top with second slice of bread. Lightly
butter outsides of  sandwich. Grill to
golden brown on both sides. Reduce
heat as needed to prevent burning
before cheese has melted.

To make filling, combine all ingredi-
ents except bread and butter. To make
sandwich, spread desired amount of
filling between two slices of  French
bread. Butter outsides and place on
heated grill or frying pan. Grill to
golden brown before carefully turn-
ing over to grill reverse side. Reduce
heat as needed to prevent burning
before filling has softened. Makes
enough filling for 3 to 4 sandwiches.

Onion Jam with Bacon
½ pound smoked bacon, cut into
small pieces
1 large yellow onion, finely chopped
2 tablespoons light brown sugar
1 tablespoon aged (syrupy) balsamic
vinegar
1 tablespoon tomato paste
¼ teaspoon dried thyme
6 tablespoons water

Place bacon pieces in large frying
pan. Cook and stir until crisp,
reducing heat as needed to keep
bacon from browning too quickly or
burning. Transfer to paper towel-
lined plate. Leave 1 tablespoon bacon
fat in pan: discard excess. Add onion
to pan and slowly cook over low to
medium-low heat for 10 to 15
minutes, stirring occasionally to keep
onion from browning. When onion
is slightly golden, add brown sugar,
vinegar, tomato paste and thyme. Stir
to combine. Add water and bacon.
Cook and stir for 10 minutes, using
spatula to break up any large pieces
of  bacon or onion. Turn off  heat and
allow jam to rest in pan for 10
minutes. Serve warm as a condiment
with cheese sandwiches. Jam also may
be served as a spread with cheese and
crackers. Makes 1 generous cup.
Refrigerate leftovers for up to 4 days.

Become Inspired
Living in the Early American Style by Annice Rockwell
A Long-Anticipated Masterpiece

After the long season of winter where all is seemingly
silent and still, nature was in fact working miracles under
the surface of  snow. Ever-productive and ever-working,
nature patiently waits for the perfect moment to reveal
her long-anticipated masterpiece—spring. With ever-so-
subtle hints greeting us kindly when we are awake to
them, we feel almost honored to have the chance to bask in the comfort of  the first
warm, sunshiny day. We treasure the happy little blooms of  the bluets bursting through
the sun-warmed ground. We look ahead to full-blown spring when we witness the
frozen, frosty ice that once provided winter skating joy to the town’s children on
Sunset Pond, begin to thaw to slowly reveal the welcomed open water characteristic of
happy spring.
Her Familiar Return

Despite our attempts to hold on to the feeling that comes with that first hint of
warmth, nature often reminds us that she is still the one in control. But our delayed
gratification somehow makes that full transition to spring even more rewarding.

As we hear the familiar chirps of  the returning birds as they make their friendly
presence known to us again, we are reminded of  the comforting cycle of  nature. We
are restored by the powerful patterns on which we can depend even in troubled or
uncertain times. The essence of  nature’s unfolding masterpiece can be felt through all
of  our senses. On a midday hike through seemingly untraveled trails, the scent of
earth rises up to greet us and we awaken to it. The trail itself  offers hints as to the
welcomed transition to spring. A tightly woven bird’s nest recently built into the tallest
laurel bough is symbolic of  a hardworking mother bird expecting more than just the
arrival of  spring. In the local maple swamp the beavers have been busy gathering
saplings and making our rural landscape somehow new to us now. The green tufts of
growth on the stream suggest that winter is indeed coming to a close, and with just a
little more patience spring will grace us with a spectacular beauty all her own.
Unrivaled Energy

As we look ahead to the days of  spring, we often feel recharged with a sense of
energy that is unrivaled. Perhaps it is because this new spirit of  renewal was truly
earned. We tend to feel gratitude for the lengthening days of  sun, and it provides us
with the much-needed time to work outside preparing our yards for the season to
come. Whether we are building a new garden bed or designing handcrafted birdfeeders
to highlight a special spot just off  of  our country porch, we are naturally drawn outside
to enjoy the beautiful, soulful energy of  spring. As careful observers we note spring’s
progression as we tend to our outdoor tasks. Little by little our surroundings take on
more vibrant colors through nature’s artful hand. Yellow daffodils surprise us with
their tall, proud proclamation and bold, red tulips take center stage as focal points for
our new gardens. Our lawn, once donning a frozen carpet of  gray, is now springing to
life in green as nature completes her remarkable transformation. And somehow as we
feel this beautiful masterpiece all around us, we have a deeper knowing. We know that
just like nature, after our long, seemingly still winter, we too will now break through to
bloom.

--Annice Bradley Rockwell is an educator and owner of  Pomfret Antiques. She is currently
working on her book, New England Girl. NewEnglandGirl2012@hotmail.com

Country Register Recipe Exchange
Cole Slaw Salad

Ingredients
1 bag coleslaw
1/2 cup slivered almonds
1/2 bunch green onions
1 pkg Ramen Noodles (chicken favor)

Mix flavor pkg from noodles with sugar, vinegar, oil, pepper - combine cole slaw and green
onions. Add dressing and mix well. Chill. Bake almonds for a few minutes to make them
crispy. Add on top before serving.

–Submitted by Holly Whitaker of  Rushville, IN who  picks up her paper each edition at
Eliabeth’s Keepsakes and Deli in Rushville, IN.

Country Register Recipe Exchange

*Submitted by Ms Heckel, Dale, IN

Pineapple Glazed Meat Balls

Mix BBQ sauce and pineapple in large non-stick skillet. Stir in meatballs
until evenly coated. Bring to a boil on med-high heat; simmer on med-low
heat for 10 minutes or until heated through; stirring occasionally.

1/2 cup BBQ sauce
30 fully-cooked cocktail meatballs (16 oz pkg.)
1/2 cup undrained canned crushed pineapple in juice

2Tbls sugar
3 Tbls Vinegar
1/2 cup oil
1/2 tsp pepper


