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Mount DoraMount Dora plus Shop Hop

March 20 – March 28, 2015
Receive a specially selected Fat Quarter from each shop.

Two Grand Prizes! 40 yards of fabric.
Each store will be awarding two $25 Gift Certificates.

Passports $5 in advance, $6 during the hop.
Bernina Sewing Center
3593 Lake Emma Rd
Lake Mary, FL  32746
407-805-9300

Clermont Sewing  
and Quilting
741 W Montrose St
Clermont, FL  34711
352-243-4568

Wren’s Nest
320 N Central Ave
Oviedo, FL  32765
407-278-3030

Quilter’s Cove
2500 Curry Ford Rd
Orlando, FL  32806
407-894-8333

Nancy’s Quilt Shop
121 W Plant Street
Winter Garden FL  34787
407-614-8755

Sew-Mini Things
3820 N Hwy 19A
Mount Dora, FL  32757
352-483-0082

Sewing Studio
9605 S US HWY 17/92
Maitland, FL  32751
407-831-6488

Wandering Stitches
5818 Hoffner Ave #905
Orlando, FL  32822
407-658-4044

New 
Shop!

Quilt Show
Lake County Quilter’s Guild

33rd Annual 
FANtastic Quilt Show

Friday, March 6th, 9am-5pm
Saturday, March 7th, 9am-4pm

Lake Receptions, 4425 Highway 19A, Mount Dora, FL 32757
Judged show, viewer’s choice, demonstrations,
door prizes, donation quilt, boutique, vendors,

quilt sales, fashion show, silent auction,
quilt appraisers and more!

ADMISSION $7.00
Pre-arranged groups of 25 or more $6.00 each.

Bring in this ad for 1.00 OFF admission
 

4. April—Spring into the Easter season with colorful flowers on your tea 
table and fresh-tasting tea foods. How about cream-cheese-and-cucumber 
sandwiches and a plate of fresh fruit with sour cream and brown sugar for 
dipping.

5. May—What about a Mother’s Day or May Day tea? Give guests a 
little forget-me-not plant. Include children, and play Mother, May I?

6. June—Chocolate tastes delicious anytime. So why not try a chocolate-
themed tea? Republic of Tea makes a delicious Strawberry Chocolate tea, 
and you can find other chocolate teas online. Make a quick brownie mix, 
and you’re all set for chocolate and smiles.

7. July—Celebrate freedom with a red, white, and blue tea party. Make 
a patriotic cake decorated with strawberries and blueberries (in the US), or 
use strawberries or raspberries in Canada to symbolize their red-and-white 
flag. Serve with hot or iced tea.

8. August—Friendship Day is celebrated on the first Sunday of August. 
This year it’s on August 2. Invite your friends for an unbirthday party and 
celebrate with balloons, fancy cupcakes, ice cream, and tea.

9. September—It’s back to school for kids and grandkids. Plan a tea 
party centered around a favorite book, and make foods to go with it. Also, 
September 9 is national Teddy Bear Day, so it shouldn’t be hard to come 
up with unbearably cute and fun teatime ideas for a teddy bear tea.

10. October—Fall is in the air. Decorate with leaves, pumpkins, and 
gourds. Serve an apple dessert along with apple or spice tea, and have fun! 

11. November—Make this a potluck tea. Ask guests to bring a favorite 
fall food and come prepared to share something for which they’re thank-
ful. Read Psalm 100 aloud, and thank God for His blessings.

12. December—’Tis the season to be jolly, fa la la la la. Instead of a 
cookie exchange, plan a tea exchange. Guests bring a box or package of 
their favorite tea. Sample some, and serve Christmas cookies. Then send 
teabags or packaged loose teas home with guests. All those yummy teas 
will help to make the season merry and bright.  

Happy teatimes!

Cup of Tea with Lydia, continued from page 5

The Country Register
RECIPE EXCHANGE

Summer Fruit Salad
From the Kitchen of Susie Miller, Arvada, CO

1 pint fresh or frozen strawberries
1 orange                       1 banana 1 teaspoon cinnamon

Slice the first three ingredients, mix, and add cinnamon. Stir and enjoy.

The Country Register
RECIPE EXCHANGE

Quick & Low Cal Delightful Dessert
Submitted by Priscilla Golz, Hewitt, WI

1 angel food cake

1 large container fat-free whipped cream

1 large box sugar-free vanilla pudding

2 cans seedless cherries or fresh strawberries
Make pudding according to instructions on box, and use skim milk. Set Aside.

In 9 x 13 pan, make a bottom layer of angel food cake by tearing cake into about
one-inch pieces. Cover cake with pudding. Cover pudding with canned cherries
or fresh strawberries. Cover fruit with whipped cream.
Serves 16. Keep in refrigerator.

The Country Register
RECIPE EXCHANGE

Chewy Date Nut Bars
Submitted by La Doris Allison, Portales, NM

1 package (18 ¼ ounce) yellow cake mix

¾ cup packed brown sugar ¾ cup butter or margarine, melted

2 eggs 2 cups chopped dates

2 cups chopped walnuts 
In mixing bowl, combine cake mix and brown sugar. Add butter and eggs; beat

on medium speed for 2 minutes. Combine dates and walnuts; stir into batter (the
batter will be stiff). Spread into a greased 13-inch x 9-inch x 2-inch baking pan.
Bake at 350º for 35-45 minutes or until edges are golden brown. Cool on a wire
rack for 10 minutes. Run a knife around sides of pan to loosen; cool completely
before cutting. Yield: 3 dozen.

The Country Register
RECIPE EXCHANGE

Watergate Salad or Dessert
Submitted by Viola Velz, Aurora, CO

1 8 ounce crushed pineapple 1 box instant pistachio pudding

1 cup miniature marshmallows ½ cup finely chopped walnuts

1 9 ounce tub Cool Whip.
Combine pineapple and pudding mix, and blend well. Add marshmallows and

nuts. Fold in Cool Whip. Can be made two or three days ahead.

The Country Register
RECIPE EXCHANGE
Fried Cabbage

Submitted by Diana Aday, Estancia, NM
1 big head of green cabbage ½ pound bacon

salt and pepper
Chop up entire head of cabbage. Cut up bacon and fry until crispy. Add

cabbage, salt and pepper.
The best cabbage you’ll ever have!

The Country Register
RECIPE EXCHANGE

Company Casserole
Submitted by Rachel Scott, Arvada, CO

1 pound ground beef ¼ green pepper

1 8 ounce cream cheese 8 ounces medium noodles

½ pound cottage cheese 2 8-ounce cans tomato sauce

¼ cup sour cream 1 bunch green onions

salt & pepper to taste
Saute meat; drain. Add salt & pepper & tomato sauce; set aside. Mix together

the cheeses, sour cream, green onions and green pepper in a separate bowl.
Cook the noodles and drain

In a 2-quart casserole dish, put one half of the noodles, a layer of one half of
cheese mixture and the rest of the noodles and then the rest of the cheese
mixture and top with meat sauce.

Bake at 350° for 45 minutes.

Though traditionally antiques were used throughout a home to furnish 
and decorate, the current trend is to have antiques as accent pieces, mixed 
in with mid century modern and contemporary items as well. This makes 
each object stand out as a decorative piece creating ambiance and charac-
ter in a room, especially with proper lighting. Specifically, you could have 
a high chest of drawers from the late 1800’s in your bedroom, facing your 
arts and crafts bed of a lighter wood color. You can place a handsome por-
trait or still life painting from the early 1900’s in your living room, above 
the mantle displaying family photographs. Perhaps an Oriental carpet 
runner in the hallway to protect the wood floor or an antique doll carriage 
in your daughter’s bedroom would be the piece that makes the room come 
alive with history and charm. 

In your garden consider using an antique weathervane as an accent piece 
between the flowers, or some colorful glass fishing net float balls at the 
base of a flowering tree. There are many materials that have withstood the 
weather for a hundred years that would be striking in your landscape, from 

Decorating with Antiques

continued on page 34

Lagenlook Is Free-Spirited Fashion, 
Finds Home in Antique Faire World

by René  Groom
Lagenlook continues to find a home in the U.S Antique Faire world. In 

large part due to the famed Robin Brown of Magnolia Pearl fashion out 
of Texas, who has been supplying Faire goers at Round Top in Texas for 
a number of years. Rarely can one attend an antique faire across the U.S 
anymore and not see someone, or a group of someones, dressed to the 
nines in this fun loving, chic, free-spirited fashion.

Coined “Lagenlook” in Europe, the word means “the layered look.” 
Usually crafted in vintage linens of cream, white and black or vintage lace 
and tatting—some with clean seam lines and some with a tatted edge—
this fashion has been described as a cross between romantic Victorian and 
steampunk with a splash of Gypsy for good measure. The uber-feminine 
look is often times balanced out with chunky boots or even vintage cow-
girl boots and belts.

The ability to layer the clothing is truly an art form, which is certainly 
made easier with the foundational pieces of lightweight bloomers, long- 
bodied tank-top shirts and shorty jackets. Unique looks can be created by 
combining different shades of creams and white and mix and matching 
lace patterns.

While Lagenlook has been around for generations in Europe, often times 
those looks were more Victorian and confining. But, designers like Mag-
nolia Pearl, Paris Rags, and Ivey Abitz has found fun and unique ways to 
loosen up the corset by bringing the once undergarments out, exposing 
them for the beautiful coverings that they are.

It has been said that this particular look has to have a special person 
to carry it off. But, in truth, there is so much that is precious about this 
particular style that I think anyone could adapt parts of it into their every 
day wardrobe.

If one is looking to create this look for themselves, their best bet is to 
find costume patterns for steampunk, Victorian, and Gypsy wear and go 
from there. If you are looking to buy pieces to add to your wardrobe, you 
can check out MettaMarie, Ivey Abitz, Magnolia Pearl and Paris Rags on 
the Internet or on Facebook.
*** René Groom is a freelance writer and public speaker who loves to share her adven-
tures, misadventures and the amazing people she meets down life’s dusty trails. She and 
her husband, Tom, make their home in Prosser, WA. She is the mom of four amazing men. 
Some of her stories can be found at www.adventureswithdusty.blogspot.com.


