Year.

Holiday Wishes from Sue's Mountain. I'm writing myessage the day after our wonderful
Christmas party. Many thanks to Georg and Larnofmening their beautiful home to us - I'm
always amazed at the Christmas decorations evergwiieren Merlin had on a festive red co lar
and couldn't wait to entertain us with antics. dédinitely is a show stopper. | look forward to
the beginning of the holiday season with our party.

It was wonderful to see Mary Durbin and Nancy Uimé& hanks to Terri Brenner and Linda
Mitchusson for organizing Winterfair and to Marddayes and her hubby Bob, for providing 1he
booth. When | left on Thursday after setup, thetbavas packed with beautiful baskets. Wh:n |
returned on Sunday, | couldn't believe how empgydhelves looked. It certainly shows the
public that we are a quality guild. Keep weavingreparation for Appalachian Festival.
Hopefully, the river will cooperate this year.

I've asked Linda to share her delicious recipdtersavory cheese cake she brought to Geoig's.
If you weren't there you missed a real treat. Havery blessed Christmas and a restful Nev’

Looking forward to paper folding in January witrdju .Sue

January 2012

Paper Folding — Judy Dominic
This was just the start and now we'll go on from
there!

Supplies to bring: scissors, ruler, pencil, staler
you have one, double sided tape if you have iaeh
plenty of glue sticks to bring, and a one dolldr bi
(that you will keep!)

o

" | Fee: $5 (covers handouts, patterns, special paper
- 1| skewers)




February 2012 Tile Magnets — Linda Miller

Cost $3.00

Just bring scissors and a tapestry needle (waxed
linen must be able to fit through the eye). Linda will
have some needles if you do not have any.

Double Wall Market Basket — JoAnn Caudill
and Linda Miller

This is a double-walled basket with the outer wall
done in a traditional shaker “cheese” weave. Details
on materials, costs to follow. You must let JoAnn or
Linda know if you plan to take this so that we can
prepare the materials.

This will be on Saturday, March 24!
April 2012 Sue Dennedy to pick a project from the
“Time to Weave” book.

May 5-6, 2012 (Saturday) Kohler Class
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Thanks to Georgann for having us again this year. Many thanks to everyone for bringing such good eats!

Old Business:
Winterfair: Thanks to Lilnda Mitchusson, Terri Brenner, and Margie & Bob Hayes. Eight members participated in
this year’s show. Total Sales = $2,859. Unfortunately we were $126 short. New procedures will be put in place to
prevent this from happening again. Kathy Spitler, JoAnn Caudill and Linda Miller will work on a new process.



New Business:

Shawn Chapman purchased “Time to Weave” for the library. Sue Dennedy will pick a project from this book to
teach at the April guild meeting.

The guild meeting will be at 1:00pm on Saturday, May 5. The final location for the Kohler class is still to be
determined.

2 % %

July 14-16, 2011 Kentucky Basket Association convention in Shegéslle, KY (www.thekentuckybasketassociation.prg

June 24-26, 2011+ Willowes Weaving Seminawivw.willowes.con) Hancock County Fairgrounds in Greenfield, IN
July 22-23, 2011 Midsummer Weavewyww.heritagebasketryguild.cgm

August 4-11, 201+ Missouri Basketweavers Guilbt{p://www.unionpoint.net/mbg/convention.hjml

Sep 9-11, 201% Camp Tuck-a-Basket, Interstate Center, Bloonoimghi_ (http://www.llbwa.con)

Sept 23-25, 201% Shawano Fall Workshopv{vw.wolfriverbasketryguild.colmComfort Inn, Shawano, Wi
Sept 29-Oct 1, 201% Northwest Hoosier Basket Guild, Valpraiso, Mw.nwhoosierbasketguild.com
Feb 3-5, 2012- Georgia Basketry Association, Atlanta, GAttf:/georgiabasketry.com

Feb 24-26, 2012 Winter Weave, Mentor OHhttp://www.winterweave.com

Mar 15-18, 2012 Carolina Basketmakers Association Annual Conventilurham, NC, lfttp://www.ncbasketmakers.com
Apr 19-21, 2012 -Stateline Friends Weaving Retreat, Richmond,hitb(//whitewaterbasketquild.com
June 4-10, 2012 Stowe Basketry Festival, Stowe, \ittp://www.roundhearth.com)\

June 22-24, 2012- Weavin' In Winona, Tau Conference Center, Windvll. (http://www.weavinwinona.coin

IF ANYONE IS AWARE OF OTHER EVENTS, PLEASE SUBMHEIINFORMATION TO THE NEWSLETTER EDITOR.
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Can | have that recipe, please?

Red Cabbage Slaw from Mary Rhodes
1 medium head of red cabbage
1 yellow pepper
1 carrot
Pinch or so of Briggs Sprinkle (mixture of herbs)
1 bottle Lighthouse Slaw Dressing

Shred the cabbage and carrot, slice the pepper inthin pieces. Mix together with the Brigg’s Sprinke and
the slaw dressing. The longer this site, the bettéhe flavors develop.

@'vv'vvvv"vv"VVV@

Savory Mediterranean Cheesecake

1 % cup panko breadcrumbs 6 tbsp. butter, melted

Y, cup butter %, cup minced green onion

Y, cup chopped fresh parsley 2 cloves garlic, mied

%4 cup minced green onion 1 (10 oz) pkg. frozepisach, thawed and squeezed dry
3 (8 0z) pkgs. Cream cheese, softened Y4 cup heaypping cream

4 large eggs Y tsp. dried oregano

% tsp. dried basil Y tsp. salt

Y tsp. ground black pepper 2 (2.5 0z) cans slitblack olives, drained

1 cup grated parmesan cheese 1 cup crumbled fetheese

Assorted crackers for dipping

Preheat oven to 32%.

In a small bowl, combine panko and 6 tbsp. melteduiter. Press mixture into bottom of a 9” springfomm
pan and bake for 8 minutes.

In a medium skillet, melt %2 cup butter over med-hi¢y heat. Add onion, parsley and garlic. Cook 5 minies.
stirring occasionally, or until tender. Add spinad and cook 2 minutes, stirring frequently. Removédrom
heat and set aside.

In a large bowl, beat creamcheese, cream and eggs@edium speed with an electric mixer until smooth.
Beat in oregano, basil, salt and pepper. Divide miure evenly into two medium bowls. Stir the spinal
mixture into one-half of the cream mixture. Pour nto the prepared pan. Sprinkle evenly with the olres.
Stir the parmesan cheese and the feta cheese inb@tother half of the cream mixture. Spread this eanly
over the olive layer.

Bale 1 hour and 15 minutes. Let cool completely ithe pan. Gently run a knife around the edges ohe
pan to release the sides. Cover and chill.

Serve at room temperature with assorted crackersGarnish with fresh herbs, if desired.

Note: cheesecake can be made up to 1 month ahea&irap tightly in heavy-duty plastic wrap and freeze.
Let come to room temperature before serving.
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