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On Our Cover... Our cover photo was taken by Cindy Baldwin, editor 
of The Country Register of Kansas, who thought the colors -- and the pumpkins -- just 
said fall. The photo was taken at Brookscape Garden Center, Elyria, which features 
Kansas grown plants and proves that even slightly irregular pumpkins can make a state-
ment..

From My Desk...
                  By Cindy Baldwin to yours

I’ve started opening my windows at night and turn-
ing off the air conditioner. We’ve put away the grand-
kids’ splash pool. Corn seeds have started falling out of 
my husband’s pants’ pockets and everywhere you look 
the flower beds are starting to show off the oranges, reds 
and yellows of mums. It must be fall!

I enjoy the freedom from coats that summer brings. 
But, I have to confess autumn is my favorite season 
-- warm days, cool nights, colorful trees (and crunchy 
leaves underfoot) and football. It’s also a great time 

to travel the state and take in the many local festivals and celebrations in small towns 
across Kansas. I’m sure you have your favorites, but I challenge you to take in a new 
one this year and experience some local flavor. There are several options advertising in 
this issue of The Country Register and many more that you can find.

Like many of you, my husband and I went to one of the state’s biggest late sum-
mer/early fall celebrations -- the Kansas State Fair, held just down the road from us in 
Hutchinson. We always enjoy walking around the grounds looking at displays and visit-
ing with vendors. This year we saw some familiar faces including Country Register ad-
vertisers Gerald Nichols and his family from Sunflower Creations, Copeland, who had a 
booth demonstrating a new embroidery machine, and Midwest Sewing from Wichita. I 
also was excited to see a number of familiar names on entry cards in the Domestic Arts 
Building that are either shop owners or readers 
who regularly enter our gift certificate contest. I 
hesitate to start listing people as I know I missed 
a few -- it’s almost impossible to read all the 
cards and remember them -- but what fun to see 
the beautiful work that you had displayed. There 
was even a quilt from the recent Row by Row 
Experience Shop Hop entered. 

What was most encouraging to me though, 
was the display of fiber arts in the 4-H Build-
ing. I often hear people discussing whether a 
younger generation will pick up and continue 
the fiber arts. If what was on display was any 
indication, there are some very talented young 
people -- young women AND men -- coming up 
and putting their own spin on the traditional arts. 
And how wonderful to see that older women are 
passing on their skills to a new generation.

I’ve also had lots of fun the past two months visiting advertising shops during the 
Row by Row Shop Hop and on my recent road trip (pg 13 & 15). Take advantage of the 
great fall weather and see what our advertisers have to offer. You’ll have a great time!

Best of Show 4-H quilt by 16-year-old 
Michaela Little, Holton, who also did the 
machine quilting. Felted boots and weaving 
by Abraham Buddish, Leavenworth County.
Pictured in color in the web edition.



October/November 2014 • page 3
Contents • Advertisers Map

The Country Register • Kansas

Targeted, Effective, Affordable - 
Advertising that works!

Ad deadline for the DEC ‘14/JAN ‘15 issue is NOV. 6! 
If you mIss the deadlIne, contact us and we mIght be able to squeeze you In!

Map Index:
City numbers = white number in black box

Highway numbers = black in white box
p Information Centers with papers = black triangles

#
#

The Country Register is FREE to you 
courtesy of the AdvERTISERS!

Please let them know if you enjoy the paper & thank them!

Where is The Country Register available?
• Advertisers’ businesses  • State-owned tourist information centers

• Some locally-operated visitor centers  
• Some Lawrence grocery stores  • Other various locations

•  Online www.countryregister.com/kansas

Advertisers by City index
• Number to LEFT of each city is the city’s # on map below

• Coordinates AFTER city will help locate that city on map below
(accuracy not guaranteed, please check official map before traveling)
• Page numbers are that city’s ad locations in The Country Register

Towns with 
Information 
Centers that 
distribute 

The Country 
Register 

(Each town is 
marked with a p 
on the map, map 
coordinates also 

listed)
Abilene C-7
Atchison B-9
Belle Plaine E-7
Belleville B-6
Colby B-2
Goodland B-1
Greensburg E-4
Hays C-4
Hesston d-7
Lawrence C-9
Liberal F-2
Marysville B-8
Osawatomie d-10
Oskaloosa B-9
Ottawa C-9
Topeka C-9
Wilson C-5

What’s Inside?
Some of the articles in this issue are:

Of Handkerchiefs and Harvests . . . . . . . . . . . . . . . . . . 4
Random Acts: Leaving Behind . . . . . . . . . . . . . . . . . . . 5
The Dropped Stitch: Gifting Beyond the Baby Age . . . .6
Essential Oils for the Holidays . . . . . . . . . . . . . . . . . . . 7
Piecing Life Together: What Price Glory? . . . . . . . . . .  .8
Word Scramble . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . .8
Some Book Suggestions to Inspire the Quilter . . . . . . . .9
Shop News Around the State . . . . . . . . . . . . . . . . . . . 10
Back Porch Break: Consider the Lillies . . . . . . . . . . . . 11
Junk Store Jaunts . . . . . . . . . . . . . . . . . . . . . . . . . . . . .11
Building Harmony: The Dark Heart of Harmony . . . . .12
Road Trip: Barnes and Waterville . . . . . . . . . . . . . . . . 13
17 Things to Do With Pumpkins . . . . . . . . . . . . . . . . 18
Prescription for Adventure: Tasting a Memory . . . . . .19

Town and Country Cooking: Flexible Tex Mex . . . . . . 20
Harvest Your Own Pumpkin-Spice Latte . . . . . . . . . . 21
A Cup of Tea With Lydia: Back to College Tea .  . .  . . 22
Quilts That Redeem, Etc: Ask . . . . . . . . . . . . . . . . . . .24
The Knitting Savant: Gifting Ourselves . . . . . . . . . . . .26
Girlfriend Wisdom . . . . . . . . . . . . . . . . . . . . . . . . . . .28

Other things of interest: 
~~Event Calendar is on pg 27~~

Quilting Project, pg 23 
• Drawing Entry Form & Last Issue Winners, pg 23

Recipes and other projects throughout

1 Abilene C-7…pg 11
2 Agenda B-7…pg 17
3 Alden d-5…pg 21
174 Alta vista C-8...pg 10
8 Arkansas City F-7…pg 24
179 Arma E-10...pg 4
161 Atlanta  F-7.. pg 24
11 Baldwin City C-9…pg 6
12 Barnes B-7…pg 13
13 Belleville B-6…pg 17
14 Beloit B-6…pg 18
15 Bennington C-6…pg 12
16 Blue Rapids B-7…pg 9
17 Bonner Springs C-10…pg 6
19 Burlingame C-9…pg 8
20 Burlington d-9…pg 5
165 Chanute E-9...pg 4
22 Chapman C-7…pg 10
25 Clay Center B-7…pg 12
28 Colby B-2…pg 19 
34 Concordia B-6…pg 17
35 Conway Springs E-6…pg 24
36 Copeland E-3…pg 20
40 derby E-7…pg 24
42 downs B-5…pg 18
162 Edna F-9...pg 4
44 Ellis C-4…pg 18
47 Fort Scott E-10…pg 28
48 Frankfort B-8…pg 9 
51 Garnett d-9…pg 5 
60 Hiawatha A-9…pg 7
61 Hillsboro d-7…pg 11 
63 Holton B-9…pg 8
64 Home B-8…pg 9
65 Humboldt E-9…pg 4
66 Hutchinson d-6…pg 21
69 Junction City C-7…pg 10  
72 Kiowa F-5…pg 20  

78 Leavenworth B-10…pg 7 
80 Leoti d-2…pg 19
82 Lincoln C-6…pg 18 
87 Manhattan C-8…pg 10
88 Mankato B-6…pg 17
89 Marion d-7…pg 11 
91 McPherson d-6…pg 22
172 Meade F-2...pg 20
176 Minneapolis C-6,,,pg 12
97 Newton d-7…pg 22 
164 Oakley B-2...pg 19
100 Oberlin B-3…pg 19 
102 Osawatomie d-10…pg 5 
105 Ottawa C-9…pg 6
106 Overbrook C-9…pg 8
107 Overland Park C-10…pg 6
109 Paola C-10…pg 5 
173 Plains F-2,,,pg 20
113 Pleasantview d-6…pg 21
120 Salina C-6…pg 12
121 Scandia B-6…pg 17
123 Severy E-8…pg 4
124 Shawnee C-10…pg 6 
126 Spring Hill C-10…pg 5
180 Sylvia d-6...pg 21
129 Topeka C-9…pg 8
159 Troy A-10...pg 7
140 valley Falls B-9…pg 14
141 WaKeeney C-4…pg 19
142 Wamego C-8…pg 9
144 Waterville B-7…pg 16
145 Wellington F-7…pg 24
146 Westmoreland B-8…pg 9
148 Wichita E-7…pg 25, 27
160 Wilson C-6 pg 18
149 Winchester B-9…pg 7
150 Winfield F-7…pg 24

# on
map, City, Map coordinates, Pg #

# on
map, City, Map coordinates, Pg #

Upcoming Events, Shop 
Hops & Quilt Shows:
advertising in this issue

Burlington Christmas Craft Festival
Starlight Quilters Guild “Look What We Made” Show

Beloit Holiday Fair
Wichita Area Vintage Market Days

Lee’s Summit Quilters’ Guild Quilt Show
It’s a Christmas Gatherin’

Quilter’s Motor Coach Trip to Paducah AQS Quilt Show
Unique Antique Market

An Affair of the Heart - Oklahoma City & Tulsa
(See other shop-sponsored sales/events in individual ads 

and in the Calendar of Events)

40

34

129

45

87

24

51

42

66

123

113

140

36

70

400

75

59

5056

24

9

81

135

35

99

37

120

1612

46

109

47

52

48

44

3

93

150

61

60

119

77

100

97

19

98

1             2             3             4             5             6             7             8            9             10
A

B

C

D

E

F 67

121

63

143

20

151

142

148

146

22

p
p

p

p

p

p

p

p

p

p

p

p

p

p

p

p1

9

13

105

106

7

102

27

283

183

83

281
50

160

96

99
160 400

54

56
77

7515

Hays

Salina

Wichita

Kansas 
City

Dodge 
City

Goodland

Belleville

Independence

Hiawatha

Topeka

23

147

36

77

70

27

39
90

10328

101

65

64

26

88

75

149

156

72

127

14

38

59

2

107

80

69 17

35

30
15

92

68

91

83

89

43

11092

114

152

145 8

153

78

126

153

Liberal

11

155

144
157

156154

159

158

82

160

161

21
162

169

170165

171

53

76

116

122

175

172
173

176

124

180

25

141

112



Page 4 • October/November 2014
Arma• Chanute• Edna• Humboldt• Severy

The Country Register • Kansas

Of Handkerchiefs and Harvests
by Kerri Habben

In a lifetime, there are different kinds of harvests.
There is the most obvious and essential — the crops born and raised of the earth. 

Then there are the seeds of hopes and dreams we sow as we strive to a fruitful conclu-
sion. And there are the myriads of moments that gather together in the sweet preserve of 
memory.

It is this last harvest that nurtures our soul.
When I was a child, I heard and sang the hymn, Bringing in the Sheaves. Its smooth 

melody made its message seem effortless. It was only some years later, after a few life 
lessons, that I truly read the words of the song. Then I understood what I had been sing-
ing all along; prayerfully work hard through whatever comes your way, strive for the 
truest of reasons and believe that your efforts shall indeed lead to rejoicing.

One of the people with whom I sang this hymn was my great-aunt, Aunt Wilma. By 
the time I was a young girl, she was not in good health, but she sang as I imagine angels 
do. She’d ask me to bring her box of handkerchiefs to her, whereupon we’d unfold them 
and savor their delicate beauty. Then we’d gently refold them and put them away.

Nearly three decades later, I found myself drawing solace from this memory when 
this ever more modern world was too much for me. I decided to crochet edgings around 
handkerchiefs purchased at an Amish store in Ohio and to always carry at least two of 
them with us when we traveled. Perhaps these sudden and refined bits of cloth could 
soften the edges of someone’s life just as they had brought comfort to Aunt Wilma.

My mother and I enjoy taking a journey, and one of the most compelling reasons to 
pack the car in autumn is for the fruits of the season. We’ve been to western North Car-
olina, Virginia, West Virginia and the Ohio Amish Country for apples, chestnuts, Con-
cord grapes and Stanley plums. Then we bring the produce home to cook applesauce, 
bake pies and make juice. We also make Zwetchenkuchen (plum cake) the way Nanna 
(Aunt Wilma’s mother and my great-grandmother) did.

Each of the delicious foods we eat or preserve is a blessing in its coming to fruition. 
It is all too easy to take for granted that which matters most. Simply because something 
has happened forever doesn’t make it any less miraculous this time around.

From one of our autumn journeys to Holmes County, Ohio, we not only carried 
home the harvest of the land but also a memory to preserve.

Each morning at breakfast we spoke with a couple from West Virginia. One morn-
ing, the husband was there alone and he told us that they’d just heard his wife’s father 
had passed away. He was 102 years old.

“Handkerchief,” I whispered to Mom, and she nodded.
I found the lady walking outside, appearing much like Mom and I did when my 

nearly 100-year-old grandmother died. It was as if the Grand Canyon had suddenly lost 
the Colorado River.

At home a few weeks later, a letter from the lady arrived in the mail. She wrote that 
she held the handkerchief all the way from the Inn to the outskirts of Huntington, West 
Virginia, and that she would treasure it always.

As Nanna’s Zwetchenkuchen cooled upon the counter, for a moment I could hear 
Aunt Wilma’s sweet voice sing of sowing, of reaping and of rejoicing.

Kerri Habben is a writer, photographer and historian living in Raleigh, NC. An avid 
crocheter and knitter, she learned these skills from her grandmother and mother. She 
donates many of her yarn creations to those in need. A published writer for nearly twen-
ty years, Kerri is currently gathering a 
decade of essays into a book. She can be 
reached at elhserenade@earthlink.net. 

Sugar Mound Arts & Crafts Festival
Oct. 11-12

Information at www.sugarmoundartscrafts.com

Leaf Disposal
By Carol J. Alexander

One thing that fall brings by the yard is leaves. If you have a mighty oak or other 
deciduous tree in your yard, you face the laborious task of disposing of the leaves. 
Here are a few ways that you might consider.

Deal with them as they fall. If you mow the leaves with the grass as they fall, they 
will return to the earth and nourish your lawn. However, if wind or rain drops more 
leaves than makes this possible, you will want to try one of the other tips listed.

Use them to mulch the garden and flower beds. A thick layer of mulch over your 
garden insulates it for the winter and preserves nutrients in the soil. Using leaves and 
grass clippings returns precious minerals to the earth, helps you to dispose of the 
waste and is free.

Give them away. If you do not have gardens to mulch, your friends and neighbors 
do. If your friends or neighbors don’t want them, bag them up, label FREE LEAVES, 
and put on the curb. They will be gone by sundown.

Compost. If you have a compost bin, mix your leaves into it. To encourage them 
to break down quicker, chop them up with the lawn mower and catch them in the bag-
ger rather than rake them whole. If you don’t have a bagging mower, put the leaves in 
a metal trash can or barrel and chop them up with your string trimmer.

If you just want them gone, contact your city or county government and inquire if 
they have a leaf collection program. Some municipalities will provide free leaf bags 
and pick-up for those that want them removed. 
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Random Acts

Leaving Behind
Maranda Jones’ new book Random Acts

by Maranda K. Jones is now available at amazon.com.
The book includes her reader-acclaimed articles from the last decade.
We recently celebrated my grandma’s passing in the church where she was baptized. 

She often told me how her life had come full circle. Grandma told me many stories, and, 
in fact, as we gathered to plan her funeral, we realized she was the storyteller of our 
family. All of our stories about Grandma involved her telling us a story. With our memo-
ries and the stories she left us in her journal, we were able to write her tale.

Once upon a time, there was a great-grandma named Clara. Clara had a secret. For 
years, her grandchildren and great-grandchildren alike did not even know that Clara was 
her name. They always called her “Grandma.” Grandma had five sisters and one brother. 
Most of them went by their first names at school and their middle names at home, but 
Uncle Byrel didn’t have one, so he didn’t have to worry about it…

Grandma was so happy to have two great-grandchildren. When she learned she 
would have three more born within a short time, she was overjoyed. My daughter, 
Malena, was easy to remember as she was the only girl of the latest addition.

Grandma often confused Blake and Felix, which was perfectly natural since they 
are only two weeks apart. No matter what name she called them, her love for all of her 
great-grandchildren was endless.

My kids only knew Grandma from her nursing home days, but they loved to stop by 
often. My six-year-old son spoke at her funeral and reminded us, “Grandma had a fridge 
full of chocolate bars and a bag full of lollipops. She had a lot of stuffed animals and 
a bookshelf full of pictures of us. She even had baby blankets ready for the new baby 
girl.” Grandma passed away a week before her sixth great-grandchild was born, but she 
was ready and waiting with crocheted comfort.

My son continued speaking, “She loved us a lot, and we made her happy just by 
going to see her. She made us happy because she was very nice and sometimes we got 
presents.” This Christmas will be different without Grandma, but what she left behind 
did not surprise us. When we cleaned out her room, we found presents for her great-
grandchildren.

My sister and I remember our family picking up Grandma for Christmas at my un-
cle’s. In the backseat of our Torino was Grandma surrounded by paper bags filled with 
red and green popcorn balls. The car smelled delicious and provided a level of safety 
that was not available back then. Rather than airbags, we had popcorn bags. Everyone 
knew it was Christmas time when the corn started popping and the candy started setting. 
Grandma’s five granddaughters enjoy the popcorn ball tradition, and we were lucky to 
have her guidance in making them for so many years.

Although they enjoyed eating them more than making them, Grandma’s three sons 
always helped. She admired her boys for being both scholars and athletes. She always 
attended their games and concerts, and she made each boy a scrapbook with their 
achievements. My uncle Dennis said she even saved a less than perfect elementary re-
port card, which was really not necessary. She knew my uncle Gary would have a good 
arm. When he was two years old, they were driving up Pikes Peak for a picnic. Halfway 
up the mountain, he threw the can opener out the window.

Grandma always argued with my dad about liking pickles. She insisted he LOVED 
pickles, and Randy maintains he did not, and does not, even LIKE pickles. They did 
agree that he loved peanut butter sandwiches, and she made him one every single day.

Grandma was an excellent cook and baker. Her sons all loved homemade ice cream 
and would wait at the oven with butter and jelly for the bread to be done baking. Al-
though Grandma’s cakes were the best, she wanted them to be better.

She was always frustrated that her burnt sugar cake did not turn out like her mother-
in-law’s. She spent most of her life trying to cook like Grandma McElvain and finally 
declared it was impossible.

Grandma admitted she yelled at her boys a lot, but she always enjoyed being a 
mother and showed them kindness. Dennis loved to run through the pastures, and when 
he was six, he looked down and saw a coiled rattlesnake under his feet. He took off 
back toward the house, and his dad killed it when he got home. My uncle ended up 
sleeping between Grandma and Granddad for quite some time.

Grandma’s first impression of Granddad was a good one, even though her husband 
was not her first love. She was engaged to a man who was killed in the war before she 
met Harvey, about whom she wrote was “kinda cute,” before continuing on about his 
good looks, nice looking hair, and curly eyelashes. They were married in Raton, New 
Mexico, by a justice of the peace. She wrote, “I wore a suit and Harvey did too!” When 
they weren’t busy working, they enjoyed playing cribbage, going fishing, going dancing 
and live music -- interests they passed on to their three sons.

Like her children, she enjoyed both academics and athletics in school. She read any-
thing and everything. She enjoyed playing outside. She borrowed her brother’s bike and 
learned to ride it…and then broke it! 

Grandma and her sisters were the best of friends, and they knew how to get in and 
out of mischief. They pretended to be sick to get out of doing the dishes. They hopped 
the train on more than one occasion. They would talk boys into giving them rides to the 
movies, only to ditch them once they got there. Whatever they were doing, they were 
happy being together.

Grandma’s mind remained strong even when her body grew weak. She never hesi-
tated to tell us how much we meant to her, and, in her journal she is leaving behind, she 
wrote, “I know for sure I have the most beautiful family in the whole wide world. They 
are very caring, good and really precious to me.”

Her life was not a fairy tale. It was a family tale.

© 2014 Maranda K. Jones
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The Dropped Stitch

Gifting Beyond the Baby Age
by Sharon Greve

Who doesn’t enjoy gifting beautiful hand knit/crocheted 
blankets and garments to babies? Before we know it, the baby age is over, but the enjoy-
ment doesn’t stop there. Our loved ones still need colorful, warm, soft, and fun-loving 
clothes and accessories as they pass through the following age groups.

Toddlers attract dirt faster than a backhoe so fibers that list both washer and dryer 
for care on the yarn label are the right choice. Post-babies like “dress myself” clothes. 
Simplicity and separates are the best choices. Pants should definitely be pull-ons. Be-
cause children have proportionally larger heads than adults, the neckline needs to open 
larger. The shoulder button overlap is ideal and larger armholes provide ease in putting 
on the garment. Tears and frustration over tight necklines will disappear. Consider mak-
ing sweater fronts and backs the same, eliminating the distress of having the garment on 
backwards. Duplicate stitch or embellishments for color patterns prevent little fingers 
and noses from snagging on trailing unworked yarn across the inside of garments.

Pre-schoolers and kindergarteners love to button their own clothes. Big, easy-to-
manage buttons are best. Soft crocheted buttons allow little fingers to “squeeze” the 
button through the buttonhole. This group loves pockets to carry those “pretty rocks.” 
Pockets that fold down over treasures are best; velcro fastening is a good choice. 
Thumbless mittens are warmer and easier to make and to replace lost partners.

Six to eight-year-olds develop their own personal fashion style, especially girls, 
since their clothing offers more diversity and fashion. Both boys and girls love clothes 
that display their interests such as dinosaurs, princesses and their favorite animal. What 
first grader wouldn’t love a vest or sweater with his/her own drawing worked in dupli-
cate stitch onto the front body or sleeve, if not knitted or crocheted into the garment? 
Lady bugs, snakes, teddy bears — oh, my!

Pre-teens and teenagers are a very difficult group to satisfy, especially girls, because 
of the culture fashion trends and fads that come and go. Fashions for boys are more 
standard. Girls, on the other hand, are fussy and are known to try on several outfits be-
fore deciding what to wear that day. Often the safe handiwork items for this group are 
school-color-related items; i.e., afghans, scarves, mittens, hats, etc. Many knitters /cro-
cheters find it easier and less frustrating to gift money instead. Sad, but true.

A grandma’s advice: When creating with fiber for any of these post-baby age 
groups, select the right yarn. For easy care and durability, machine washable fibers such 
as super wash wool (no itching, felting, or shrinking as with wool), acrylic/wool blend, 
acrylic/cotton blend and acrylic yarns are best. Be very careful when selecting colors for 
redheads. Color selection should complement the child’s skin and hair color as well as 
personality. Select the right stitch pattern by considering the age and gender of the re-
cipient. Try new stitch patterns on a small scale. Open work or lacey patterns are beauti-
ful and perfect for older children, but younger children get frustrated putting them on 
as fingers become caught in open spaces. Stitch patterns as well as yarn size and texture 
should complement the recipient who should always be the focal point.

By all means, please refrain from putting young children’s names or initials visibly 
on their clothing for public view. Strangers can “guess” the correct name which leads to 
dangerous events or conversations. The fun continues!

©2014 Sharon Greve. Contact at castonshar@yahoo.com No reprint without per-
mission
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Essential Oils for the Holidays
By Wanda Headrick

As October and November approach, I begin to think of Halloween and Thanks-
giving, pumpkins and spice-filled kitchens. Maybe it is because I love to make and eat 
pumpkin pie! So I will share with you some pure essential oils that have a spice essence. 
These pure essential oils not only fill your home with a lovely holiday aroma, but they 
are also useful, healthy oils to use, especially when there are going to be multiple people 
together.  

Cinnamon Leaf Essential Oil: A very old spice and oil, cinnamon essential oil was 
regarded as a precious substance used in ancient temples and an important commodity 
traded among India, China and Egypt. It was also valued for its therapeutic properties. 

Today we know some of those properties include: 
• Anesthetic (Loss of sensation- pain relief), Antiseptic, Antispasmodic, Astringent, 

Insecticide, Stimulant, Stomachic (relieves gastric disorders) and others. 
• Excellent for exhausted, weak feeling or depressed states.
• Is considered to be one of the strongest antibacterial agents known, especially on 

the respiratory tract. Is warming to the body and eases colds. It has an excellent reputa-
tion for resisting viral infections and contagious diseases.  

• Calming to spasms of the digestive system.  
• Has a strong stimulating effect on the glandular and circulatory systems, eases 

spasms and pain from rheumatic joint and helps take the sting out of insect bites.  
Clove Bud Essential Oil: The strong spicy essence of clove has long been valued 

by the Greeks, Romans and Chinese for its medicinal properties. They chewed the clove 
bud to ease toothaches and sweeten breath. Today we know some its properties include: 
analgesic, anesthetic, antiseptic, anti-spasmodic, aperitif, aphrodisiac, carminative (ex-
pels gas from the stomach), disinfectant, insecticide, stomachic, stimulant and others.  It 
has a positive, uplifting, stimulating effect on the mind, strengthens memory and lifts 
depression.   

Eases nausea and bad breath due to gastric fermentation. Effective to ease vomiting 
and intestinal spasms and other digestive disorders.  

Has pain relieving properties that can help toothaches, rheumatism, arthritis and 
mouth sores as well as tension headaches.  

Relieves respiratory problems such as asthma, bronchitis and tuberculosis. Its great-
est value may be in its ability to disinfect the atmosphere during infectious illness. An 
excellent bactericide, it is thought to encourage resistance to germs when vaporized dur-
ing the winter.   

Ginger Essential Oil: Grown commercially in most tropical countries including 
those in Africa and West Indies, it is thought to be native to India. The dried root was a 
popular condiment, aromatic stimulant and a remedy against malaria among the ancient 
Greeks and Arab pharmacopoeia. The Chinese used it to break up phlegm and strength-
en the heart. Properties of ginger essential oil include:  analgesic, antiemetic, antiseptic, 
aperitif, aphrodisiac, expectorant, fegrifuge, laxative, rubefacient, stimulant, stomache 
and others. Ginger essential oil is cheering, warming to the emotions when feeling flat 
and cold, and is stimulating yet grounding. It is thought to relieve tiredness, sharpen 
the senses and aid memory. It is helpful in decreasing excess moisture from influenza 
and runny colds and will ease sore throats and tonsillitis. It settles the digestive system 
and promotes secretion of gastric juices. It’s effective against nausea, hangovers, travel 
and sea sickness. Its analgesic properties relieve arthritic and rheumatic pains as well as 
cramps, sprains and muscle spasms -- especially in the lower back.  

Sweet Orange Essential Oil: Three different essential oils come from the orange 
tree. The cheerful Sweet Orange from the peel, Neroli from the lovely white flowers 
and the intriguing Petigrain from the leaves of the Orange tree. Then to confuse us 
further, there is a Sweet Orange Essential Oil and a Bitter Orange Oil. The orange tree 
was introduced to the America’s by Columbus. Most sweet orange essential oil grown 
today comes from Israel, Brazil, North America and Australia. We will discuss the sweet 
orange essential oil, which is cold-pressed from the ripe or almost ripe outer peel of the 
orange fruit:

The therapeutic properties of sweet orange essential oil were first recognized by 
the ancient Chinese, who used the dried peel of the orange to treat coughs, colds and 
anorexia. Therapeutic properties include: antidepressant, antiseptic, antispasmodic, di-
gestive tonic, therapeutic, sedative and lymphatic stimulant. Sweet orange has been re-
ported to exhibit antifungal and antibacterial properties. Children love the scent of fresh 
sweet orange and it can be used to help them sleep and to alleviate tummy upsets.  

It helps settle the digestive system, prevents and eases spasms and relieves cramps. 
It is excellent for treating constipation, flatulence and irritable bowel. It appears to have 
a normalizing effect on the peristaltic action of the intestines and is recommended for 
constipation or diarrhea. It is known to stimulate the lymph fluids and assist with swol-
len glands, making it also useful in blends to help cellulitis. It also has a mild sedative 
and antidepressant effect making it helpful for anxiety, nervousness and insomnia, espe-
cially when used in combination with lavender, neroli and sandalwood.  

Sweet orange essential oil is soothing to dry, irritated or acne-prone skin and also is 
considered to have regenerative properties, making it helpful for treating aging, rough 
or calloused skin. Sweet Orange is refreshing, cheerful and sensual, bringing warmth 
and joy to all who are around it, both adults and children alike. It is a wonderful oil to 
use when we are taking life too seriously or have forgotten how to laugh. Sweet Orange 
is considered non-toxic, non-irritating and non-sensitizing. It is not considered to be 
phototoxic. However, bitter orange oil has a distinct phototoxic effect.  

Sweet Orange Essential Oil blended in Jojoba Oil makes a wonder furniture polish. 
It not only cleans and shines your furniture as you dust, it also makes your home smell 
fresh, bright and sunny. It is also a wonderful oil to use to clean your sinks and coun-
tertops especially in the kitchen. It leaves a beautiful shine on a stainless steel sink or 
appliances, helps keep down germs and unwanted bugs, and leaves the kitchen smelling 
fresh and clean.  

Cypress Essential Oil comes from a tall conical tree common to the Mediterranean 
region. It is a very old species of tree dating back to the Pliocene era and is exception-
ally long lived. Some Cypress trees are believed to be 2,000 years old. Some properties 
of cypress essential oil include: antirheumatic (helps relieve rheumatism), antiseptic, 
antispasmodic, astringent, deodorant, diuretic, febrifuge (cooling, reduces body tem-
perature), hemostatic (slows bleeding), hepatic (stimulates liver and gallbladder), insec-
ticide, sedative, vasoconstrictor. It is helpful to those in transition such as career change, 
moving or painful transitions such as bereavement or ending of close relationships, it 
seems to have a soothing effect on anger and calms irritable, talkative people. 

Its antispasmodic action makes it effective as a cough remedy for bronchitis, 
whooping cough, and to ease muscular cramps and rheumatism.  

Its vasoconstriction properties make it helpful with varicose conditions and hemor-

rhoids. Used in skin care preparations for its antiseptic and astringent properties, it is 
used for acne, oily and over-hydrated skin, and excessive perspiration. It is also recom-
mended for use in a foot bath to help with excessive sweating of the feet.   

                Cinnamon Orange Spice Spa Blend
Sweet Orange Essential Oil          50 drops
Cinnamon Leaf Essential Oil          20 drops
Clove Bud Essential Oil       20 drops
Ginger Essential Oil        10 drops
Cypress Essential Oil        20 drops
Blend all the pure essential oils together in a glass or metal bottle with a tight fitting 

lid and a euro dropper insert. This allows you to more easily use the finished product 
by the drop. You can then use the blend in a room diffuser or a whole house humidi-
fier to freshen our environment, clean the air and help keep down germs that get passed 
around during holiday gatherings.  Another fun way to enjoy the blend is to gather dried 
pinecones, let the pinecones dry well to remove any dirt and moisture from outside, then 
place them in a gallon glass jar and put several drops of the Cinnamon Orange Spice 
Blend over them (the amount will need to be balanced to the amount of pinecones you 
are using). If the essence is not strong enough, you can always add more drops of the 
blend. Leave the pinecones in the jar for at least a week with the essential oil to allow 
the oil to   thoroughly soak into the cones. Shake the jar daily to distribute the oil. When 
the cones smell good, you can set them in a basket or bowl to scent your home. When 
the essence scent weakens, just put your cones back in the jar and freshen them by add-
ing more of the oil blend.

For Pure Essential Oils and other natural products, and empty containers go to 
www.flinthillsaromatherapy.com call 620-394-2250 or e-mail info@flinthillsaroma-
therapy.com



Football Word Scramble
Unscramble the words. Key is below

01.   srgsa surface played on
02.   noedzen end of field
03.   nsiledei out of bounds line
04.   tcesal footwear
05.   uitamds game played in
06.   aosd non-alcoholic drink
07.   rebe alcoholic drink
08.   reeeefr announces penalties
09.   nehcb players sit on it
10.   gsinkpi slang term for the football
11.   glfa thrown by referee for penalty 
12.   fkoickf at the start of the first and third periods
13.   tosalpgo poles at the rear of each end zone
14.   reetcn hikes the ball to the quarterback
15.   mehlte protects players head
16.   fefnsoe the team that has possession of the football
17.   rgimsmaec a simulated game
18.   spsa throwing the ball to another player
19.   eptanyl punishment for an infraction of the rules
20.   rubcaterqak player in charge of running the offense on the  
   field
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Piecing Life Together
  

What Price Glory?
by Barbara Polston

Quilters have the reputation of being humble and generous folks. For the most part, 
I have found that to be true. Like any group of human beings, there are exceptions. The 
exceptions are a minuscule group, but very vocal on social media.

A competition quilt is one made for the purpose of competing in large quilt shows. 
In that arena, the quilt is competing against others not only for a ribbon, but often for 
prize money, too. There are many quilters who enter competitions just for the joy of 
sharing their work and getting judges’ feedback. If their quilts are recognized, they are 
humble and happy. The “exception” enters shows to add to her ribbon collection and to 
win prize money. If she is unable to be at the show, she begs social media friends, who 
might be there, for photos of her quilt. She stalks the sponsor’s web site for the winners’ 
list, looking for her name. If it’s not there, there are often public complaints about how 
the show was managed or judged. Sadly, if her quilt does appear on the list, there are 
complaints, too.

The latest complaint I read was that show sponsors should not pin ribbons to the 
winning quilts. The pins leave holes in the quilt’s fabric. Sometimes, if the quilt is made 
from specialty materials like silk or leather, those pinholes do not heal. They are perma-
nent and become part of the quilt’s story. 

Really? Your quilt ended up on the winners’ list and you’re going to complain about 
a couple of small pinholes?

Making a competition quilt requires the expenditure of blood, sweat and tears. I’ve 
made one competition quilt in my long quilting career. I put over 400 hours into the 
making of the quilt; my partner in the project added over 100 hours. That’s over 12 
weeks of full-time work. While you’re making a competition quilt, there is no guarantee 
that the work will ever be rewarded with a ribbon or prize money. That depends on how 
the judges evaluate the effort and how it stacks up against the other quilts in consider-
ation. 

Should show sponsors, their staffs and their volunteers treat the quilts with respect? 
Absolutely! But should the maker complain if being recognized as a winning quilt 
leaves a bit of permanent history on its surface? I think not! There any many quilters 
that would be over the moon with happiness just to see their name on the list. A few 
small pinholes, perhaps, is but a small price to pay for that glory. 

Barbara Polston is an author, designer and award-winning quiltmaker. You can see 
Barbara’s quilts, join her on Facebook or book her class and lecture offerings at www.
barbarapolston.com. She was inducted into Arizona Quilters Hall of Fame in Sep-
tember 2013. Barbara, who has lived in Phoenix, Arizona, for over 28 years, is calmly 
quilting in Studio Narnia. ©Barbara Polston, Phoenix, AZ, August 2014.

1. grass  2. endzone  3. sideline  4. cleats  5. stadium  6. soda  7. beer  8. referee 
9. bench  10. pigskin  11. flag  12. kickoff  13. goalpost  14. center  15. helmet  

16. offense  17. scrimmage  18. pass  19. penalty  20. quarterback
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Quilting with Barbara . . .

Some book suggestions to inspire the 
quilter
by Barbara Conquest

Oh, where has summer gone? Summer with its long, hot days, bright flowers, fresh-
from-the-garden vegetables…summer with its relaxed pace, freedom from routine, op-
portunities to shop-hop in new places…  Did someone say shop-hop? Does that phrase 
conjure up visions of the summer shopping accumulation of a pile of new fabrics, proj-
ects and patterns?  

Alas, not for me. Not this year. Although we drove about 3,000 kilometers through 
many towns that had quilt shops, I returned without one single piece of new 
fabric! I’m not proud of it, but that’s what happened. I can scarcely believe 
it myself. However, that doesn’t mean I did no shopping. This summer, in 
search of new projects and techniques for fall and winter (shudder), I concen-
trated on searching out books that will extend my repertoire and skill set, and 
I’d like to share some of what I found. 

Being an inveterate buyer of fabric – except for this summer – I have in 
my stash several absolutely beautiful large-scale prints that I hesitate to cut. 
Sound familiar? One common problem for quilters seems to be finding a proj-
ect to use these fabrics to best advantage. Althea Ballard’s Maverick Quilts 
(C&T, 2011) is not new, but it’s full of ideas for large prints and panels, with 
detailed instructions for ten projects and ideas for many more. She is also a 
realist. Of the why-did-I-ever-buy-that fabric in your stash, she writes, “I…
am so over that bunny fabric. A maverick has to bite the bullet, cut her losses 
and get rid of the dang thing…you know you’ll never use it. Ever,” and sug-
gests easing your conscience by donating it to a charity group where someone 
may love and use it.

Big Print Patchwork by Sandy Turner (Martingale, 2013) approaches the 
problem somewhat differently.  She explains and lavishly illustrates methods 
of incorporating large-scale and pictorial prints into three traditional settings, 
Rail Fence, Birds in the Air and Around the Twist. The addition of pictorial 
and large prints adds life to these settings, and the variations, many of which 
are illustrated, are endless, making this book both inspirational and practical.

For quilters who may be growing tired of slavishly following someone 
else’s directions and are ready to start designing their own quilts, Lisa Wal-
ton’s Beautiful Building Block Quilts (C&T, 2013) is a good read and sure to 
inspire. Using simple arithmetic the quilter/reader is guided toward design-
ing original blocks which, when arranged and sewn, will result in an original 
quilt. Eight projects (and four bonus projects) illustrate design techniques and 
encourage innovation and originality.  Modern quilters in particular will relish 
this book.

The fourth book, Quilt Blocks Around the World, by Debra Gabel (C&T, 
2012), is more than eye candy.  People who love to travel – or dream about it, 
or know someone who does – will savour the possibility of making raw-edge 
fused applique blocks representing over 45 international cities from A (Agra) 
to V (Venice). Blocks from this book would have so many uses: used together 
as a souvenir of individual or family travel, used singly or in combinations in 
hangings or cushion covers. What a great reminder of an exotic trip! A bonus 
CD is included. It will print PDF patterns from the book in any size, making 
possible customization to the nth degree. In addition to patterns and detailed 
instructions, there are numerous tips and suggestions from the author. Projects 
from the book would make wonderful gifts for family or friends who live to 
travel.

So this fall, let’s expand our quilting horizons. All of the books listed 
above promise fascinating possibilities and projects. I can hardly wait to start!     

Barbara Conquest quilts in Canada.
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Shop News – Around the State

Oodles of Doodles closes retail shop, continues as quilting service
RILEY, Kan. – Gina Fikke has sold her building in Riley and closed Oodles of Doo-

dles Quilt Shop. She has moved her longarm quilting business back to her home, also 
located in Riley. Oodles of Doodles Quilt Shop has been a fixture in Riley’s downtown 
for several years and will be missed. The Country Register of Kansas wishes Gina all 
the best in the future.

Overbrook Quilt Connection has new owner
OVERBROOK, Kan. – Overbrook Quilt Connection is now under new ownership. 

Roxane Fawl has retired from the quilting business after 28 years and has sold the busi-
ness to Amy Safarik. Many of you who have shopped at Overbrook Quilt Connection 
will already know Amy, as she has worked at the shop for five years. She will continue 
to provide the quality fabrics and service that customers have come to expect at Over-
brook Quilt Connection. As of when the paper went to print, there were no changes an-
ticipated for Overbrook Quilt Connections hours of business.

Roxane plans to travel with her husband, enjoy her 10 grandchildren and help out 
her parents and in-laws. Enjoy your retirement Roxane and thank you for building 
Overbrook Quilt Connection. Congratulations Amy on acquiring the business. Amy asks 
that both old and new customers drop by the shop and say hi.

Winfield welcomes new quilt shop
WINFIELD, Kan. – After talking about opening a quilt shop for several years, 

Sally Ray and Carolyn Seeliger have made the jump and purchased the inventory of the 
Mulberry Creek Quilt Shop in Winfield and opened a new store at 907 Main Street. Ap-
propriately named Field to Fabric Quilt Company – Sally and Carolyn and their spouses 
grow cotton on their Winfield-area farms – the shop features high-quality quilting cot-
tons including an American made line, American Clothworks. Sally shared that the 
shop’s fabric tends to the traditional, but they do carry a varied selection along with no-
tions and thread. Field to Fabric is a full-service quilt shop and will be offering classes 
and a long arm machine quilting drop off/pick up service. The shop’s class room is 
available for group sewing bees and will be hosting a UFO Sew Day on a regular basis. 
Field to Fabric opened in September and will be having its grand opening on Oct. 10 
with drawings, specials and refreshments. Hours are Monday-Friday 9-6 and Saturday 
9-3. Find them on Facebook.

Meadows Quilting and Sewing opens in Leavenworth
LEAVENWORTH, Kan. – Rocky Meadows has recently opened Meadows Quilting 

and Sewing at  200 S. 5th St., in Leavenworth.
Meadows Quilting and Sewing features all the benefits of a modern sewing center, 

while offering a comfortable atmosphere that inspires creativity and fun! The shop car-
ries a wide variety of premium quality fabrics, notions, tools, patterns, books, kits and 
more, to support their customers’ creative endeavors and finish their projects. Rocky 
said the shop has already started a Block of the Month program and will be offering 
classes. More information about BOMs and class schedules can be found on the shop’s 
website at www.mqsew.com. Meadows Quilting and Sewing also is on Facebook.

Leavenworth gains BERNINA dealership
LEAVENWORTH, Kan. -- It’s a family affair at 3 Ladies Sewing Shoppe in Leav-

enworth. The three ladies mentioned in the shop name are owner Kola Bonner, her 
mother, Mary Jensen, and sister, Rae Rodriguez. The ladies opened the shop located at  
421 Delaware St., Leavenworth, in September and celebrated its grand opening on Sept. 
19 and 20. 

The shop is an authorized BERNINA™ dealership and draws on Mary’s expertise 
in serving their sewing machine clients. She worked for BERNINA as a competition 
educator and has also worked in several sewing centers before joining with her daugh-

ters in 3 Ladies Sewing Shoppe  -- a dream she has had for several years, Kola said. The 
shop stocks new machines and provides instore service.

In addition, the store has fabric, notions and patterns and will be offering classes. 3 
Sisters Sewing Shoppe is on Facebook.

Vintage Gardens opens Manhattan location
CLAY CENTER, Kan. --Tiffani Wallace, owner of Vintage Gardens, Clay Center, 

has announced that she will be opening a new location in Manhattan in November. Vin-
tage Gardens Manhattan, will feature a similar merchandise selection as the Clay Center 
store, which features home decor using reclaimed, repurposed and vintage pieces. The 
shop is located at 13012 Pillsbury Dr. (along Highway 177) in Manhattan.

The Manhattan store’s grand opening is scheduled for November 14, 15 and 16 with  
Friday and Saturday hours 10-6 and Sunday hours 12-4 during the weekend.

More information about both the new Manhattan and Clay Center locations can be 
found on the store’s website http://vintagegardens.wordpress.com. Vintage Gardens also 
is on Facebook.



Abilene• Hilllsboro• Marion
The Country Register • Kansas October/November 2014 • page 11

Back Porch Break
by Nancy Parker Brummett

Consider the Lilies
As summer turns to fall our Colorado vistas are brightened by 

the voluntary appearance of wild black-eyed Susans. I haven’t been 
in Israel when the wild lilies of the field are in bloom, but I can’t 
imagine they could be more beautiful than this, our Colorado version

When those yellow faces start appearing in August, I’m always reminded of August, 
1977, when I first moved to Colorado. We lived in an area that wasn’t fully developed 
then, so there were open fields near our house. I took a whole roll of film (remember 
film?) of my two boys and our golden retriever running through the black-eyed Susans 
in those fields.

Of course, I also thought we were all going to die in Colorado that August, because, 
coming from Tennessee, I didn’t know about the way the wind swept across the plains. 
One day the wind was blowing so hard that it was lifting my drapes straight out and off 
the hooks. I closed all the windows to keep the wind out, but it was hot, and we didn’t 
have air-conditioning. That’s when I was just sure we were all going to suffocate! But 
I’ve adapted well to the creative Colorado weather in 36 years and would miss it if I 
lived anywhere else.

The appearance of the black-eyed Susans always also reminds me of Jesus’ teach-
ing on simplifying life. In Matthew 6:28-29 (KJV) we read His words: “Consider the 
lilies of the field, how they grow; they toil not, neither do they spin: And yet I say unto 
you, that even Solomon in all his glory was not arrayed like one of these.” I love this so 
much I used it as the theme verse for a chapter titled “Simply Consider” in the book I 
wrote about my own simplification journey, Simply the Savior.

When our hearts yearn for a simpler way of life than the one the world seems to 
demand, there is perhaps no better way for us to begin the simplification process than 
to consider the lilies. If we simply consider the lilies, suddenly we feel the pressure to 
attain and achieve being lifted from our shoulders and our hearts. If they don’t toil and 
spin, why should we? It’s easier to draw lines through many of the tasks on our to-do 
lists after we consider the lilies. And it’s easier to exchange worrying for trusting.

So whatever wildflowers grow this fall in your part of the country, take time to con-
sider the lilies. And if possible, get out and walk among them!

Nancy Parker Brummett is an author and freelance writer in Colorado Springs, CO. 
“Like” her author page on Facebook, or to learn more about her life and work, visit 
www.nancyparkerbrummett.com.

Junk Store Jaunts
by Susan Springer 

My thrill with thrift stores began when I was about 13. I wandered into a junk store 
and was immediately hooked at finding neat loot, stacked helter-skelter for pennies on 
the dollar. I made 50 cents an hour for babysitting and could see my buying power ex-
pand in leaps and bounds. I was enthralled. No, I was giddy. This was in a time when it 
was a social embarrassment to my mother that I was so enchanted by such a store and 
talked to the neighbors about my “finds.” Years later — once I had a home of my own 
— I went wild.    

This hobby has continued for the last 46 years, and looking at my garage and spare 
room, you wouldn’t doubt it. Before you cluck your tongue, consider this. I have found 
world-class art, museum quality sculptures, designer handbags, fine jewelry, high-end 
clothing, elegant luggage as well as goofy things I use for props in my various hobbies 
and businesses. Sooner or later, I deduced, whatever you wanted would wind up at a 
convenient thrift shop. 

Over the years, I have found this true. Some of my fabulous finds have been: a 
bottle of unopened perfume (the real deal that would normally retail for $125) priced 
at $6.99; a Chanel shoulder bag, which listed for $1,500 at the time, for $5.99;  $400 
Taryn Rose shoes for $6.99; and a signed Chihuly glass bowl with nesting vase for 
$24.99 — just to name a few. Between junk stores, antique malls and estate sales, I buy 
what catches my eye and what I like. It’s as if these things jump out at me when I walk 
into the store. 

Do you want expensive cookware or, high-end knives and are willing to get them 
a piece at a time? You can find them! The skill in finding your own treasures can be 
learned. My “collections” and objects of desire have changed over the years. I collect 
something and then move on to other interests. One year it was quilts, another year per-
fume bottles, then antique petit point purses, followed by Native American baskets, etc.   

The “secret” I possess is this — exposure to world-class galleries, museums and 
perusing the magazines of the wealthy. They help me identify the name brands and art-
ists that may not be known to the thrift store purveyor and expand my repertoire of stuff 
I someday dream of finding. One vendor cannot be an expert on everything, so I take 
advantage of that fact. I will often buy to sell, but as the years roll by, I am getting rath-
er picky in my selections for resale. Most of the time I cannot part with things, which 
explains my garage and treasure room.

Now that is the problem. Living with ultra-expensive items, albeit bought on the 
cheap, spoils you. You get used to drinking out of Faberge, Waterford or Ajka stemware, 
wearing designer clothing and surrounding yourself with beautiful art and often unusual 
or interesting artifacts. Keeping your mouth shut when someone compliments you on 
something you are wearing or displaying is another occupational hazard. It is so hard for 
me to simply say “Thank you” and not “Oh! Can you believe I paid $4.99 for this?” 

Lastly, keep in mind that the thrill is in the hunt. You may find greater enjoyment 
in the looking, longing and hoping for the item. When you finally snag it, it may not 
satisfy like you thought it might. Like any proper addiction it leaves you wanting more, 
more and more!  

Susan Salisbury Springer is a freelance home economist who has a Bachelor of Arts 
degree in Family & Consumer Sciences and is affiliated with several professional orga-
nizations. Copyright 2014 by Susan S. Springer.  All rights reserved. Used by permis-
sion. Contact Ms. Springer at ssspringer@consultant.com.
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Building Harmony

Episode 37: The Dark Heart of Harmony
By Jeff Cappis

If I were to die and go to heaven, I’d want it to be just like Harmony Acres. Our 
property goes up over a very large hill and down the other side.  Almost all of it cleared 
of deadfall (for fire safety) and covered in a forrest of very large healthy trees. 

Different colored flowers cover the forrest floor at different times of the year.  We 
have a pond with fountains; a secret garden; graveled walking paths; and a meadow of 
lush, green grass. (Moose get on their knees to sample it).  The sky is always blue, the 
air is always fresh; the moon is always full; the stars are always bright and butterflies 
come here to fall in love. Well, O.K., that last one was a little over the top. Truth is, we 
have created our own little Xanadu and have many fun stories to go with it, but there is 
one part of the property we don’t often talk about.

I call it “The Dark Heart of Harmony”.
About half way up the hill is a patch of ground about 2 acres round. In it, the trees 

are all gnarly. Weeds and mold appear to be the only real things to grow there. A green 
mist floats out that smells of rot and it seems a constant cloud hangs over so the sun 
never shines on it. No flowers grow there.

Even the animals steer clear. I’ve seen the odd bird fly in there, but after a “squawk” 
and a “belch” all that ever comes out are feathers. Sometimes at night there are strange 
clacking and whistling noises.

I just plain won’t go in there. 
I’ve tried to ask our neighbors 
and area old timers about it, but 
they just change the subject or 
walk away. Even my wife, Cathy, 
and I rarely talk about it. 

One day I was out in the 
meadow with my grandson at-
tempting to fly a kite. We’d spend 
most of the week building and 
painting it, now was the time to 
fly it. The winds were just right 
and with a little work we got “the 
silver bird” (as we called it) quite 
a way up there. Almost directly 
over head the kite wandered back 
and forth, sometimes dipping, 
then firing even higher. It was a 
moment we’ll never forget.

We were ecstatic right up to the point we heard a snap. We both knew what that 
meant.  As we turned to look at each other, 200 feet of string fell on us and the kite just 
drifted off.

It floated away from the meadow, over the pond with the fountain, then past the hot 
tub and the graveled paths. It meandered over the secret garden and safely drifted over 
the towering trees of the forrest. Then it nose dived straight in to the dark heart almost 
as if something sucked it in.

Aw @$#%&. I knew my grandson was going to make me get it back. I tried to tell 
him that kites “need to be free”, but he wasn’t buying it. As his eyes began to well up 
and his lower lip started to quiver, I reassured him that it was no problem and started up 
the hill.

Soon I approached the Dark Heart. A cold wind kicked up and I clutched my collar. 
The sky turned flat grey. I looked through the gnarled branches of long since dead trees 
but couldn’t see too far inside. Normally I would just say, “Well, I tried,” and walked 
back down the hill, but as I looked down, I could see my grandson standing in the 
meadow waiting for his kite. Aw @#$&%.

I started in over the logs and through the entangled brush. Soon I could feel rain. 
When the lightening went off, the trees looked even more grotesque. I had to break 
branches to get through some places. The spider webs were thick and huge.

Stopping to look around, I noticed something through the 
brush. Could it be? Yes! It was the kite! Oh joy! All I had to do 
was get to it, grab it, then make sure my back side followed my 
front side out of there. 

I broke more branches, I climbed over more deadfall. As I got 
closer, the wind began to whistle through the trees. Their branch-
es began clacking into each other. The thunder and lightning got 
more intense. By the time I got to the kite, there was a full blown 
storm happening.

In the wind it began to wiggle loose and I could tell it was 
about to blow away. I tripped over logs, skinned both knees, 
smashed through dozens more branches. The wind howled. The 
kite broke free and began blowing away! In a total “Hail Mary” 
move, I sprang off the top of a log and sailed through the air, 
catching it by the end of it’s tail.

Luckily for me, I didn’t land on a pile of pointy deadfall, I 
landed in a nice soft puddle of green moldy pond scum. Not too 
hurt, I was actually a little thankful. Then, I got a jolt of lighten-
ing and a branch fell on me. You can imagine how desperate I 
was to get out of there.

My grandson was playing in the sunny, green meadow. I 
walked up to him all soaked and covered with spider webbed 
green pond scum with branches sticking out of everywhere. My 
clothes were torn. My knees were bloodied. My hair was still 
smoking. I went to hand him the mess of a kite.

“Dat’s icky,” he said. “Let’s watch TV.” Everything I just 
went through was for nothing but the fickle whim of a three year 
old. I know they are prone to be that way, and Grandfathers are 
prone to try pleasing them. But it does make me wonder what I 
am more afraid of facing: physical terror, or the disappointment 
of a three year old.



Destination Barnes and Waterville
A road trip to  north central Kansas found me heading up up I-135 and US Hwy 81 

with my destination Barnes and Waterville, located just seven miles apart on K-9 High-
way. Leaving my house shortly after breakfast I enjoyed a beautiful drive through roll-
ing pasture land still green from summer rains. My first stop was in Barnes.

Barnes, in Washington County is not a very big town, less than 200 souls call it 
home, but don’t let its size fool you. This is a town with a big heart and a lot of pride in 
community, and it shows in the businesses that line the main street. Two restaurants, two 
antique/what not shops, a Christmas shop and more open for business meant that there 
was a lot of activity for a town of this size on a Thursday. The town also hosts several 
events including the Antique Fair in June and the more unusual Lighted Horse Parade 
held the last weekend in November along with a community-wide soup supper. 

Arriving mid-morning, I easily found the three advertising shops I was looking for 
with Sunflower Mercantile my first stop. There I found Barnes native and shop owner, 
Gloria Moore.

Sunflower Mercantile
19 N. Center • Barnes
785-763-4052

Sunflower Mercantile has been in its current location for 
four years. Owners Gloria Moore and Nick and Melodie Se-

divy opened the business after the former Barnes Mercantile closed, because “the town 
needed a mercantile,” Gloria said.

The store is an eclectic mix of primitives, antiques, architectural salvage, crystal 
and pottery --  and everything in between. But it’s not an eclectic mess. Merchandise is 
effectively arranged to show it off to advantage. There are some consignment items, but 
most of what is on display has 
been selected and collected by 
Gloria, Nick and Melodie who 
have developed a good “feel” for 
what shoppers are looking for. 
They try to keep up with trends, 
and that is reflected in what is 
found in the store..

Gloria showed me some 
dishes that a year or so ago were 
so hot, they couldn’t keep them 
in the shop. Now, they can hard-
ly give them away. 

“We can always tell when a 
maga-
zine or 
Pinterest 
shows 
a new 
trend in 
decorat-
ing. Ev-
eryone 
starts 
com-
ing in 
looking 
for that 
same 
thing for their own home,” Gloria 
said.

As I browsed through the store, 
there really did seem to be some-
thing for everyone from toys to 
tools, vintage clothes to tableware, 
fine antiques to rustic primitive 
pieces. One thing the shop doesn’t 
have a lot of us repurposed items. 
“We leave that to the people shop-
ping,” Gloria said. “We have the 
old items and they can repurpose them as they choose.” 

The shop opened the Rustic Garden area just to the south of the building this past 
summer. The area features a lot of metal and wood items perfect for outdoor garden dis-
plays or interesting indoor arrangements.

I was intrigued by a basket of old black and white formal portraits that ranged from 
50 to 100 years old. Surprising to me, old pictures – even those without frames are a 
popular item, Gloria said and are often displayed on the purchaser’s walls. True to its 
mercantile roots, Sunflower Mercantile also has new gift items for sale. 

While I browsed through the shelves, nooks and crannies of the shop, Gloria was 
able to tell me about the items on the shelves as well as the history of the community 
and the historic old building that housed the shop. It made for a very enjoyable time.

Sunflower Mercantile is one of those shops where the longer you stay, the more 
things you find, but I needed to get to the next stop on my itinerary, Always Christmas 
Shoppe.

Gloria is also one of the volunteers who staff Always Christmas Shoppe. So, we left 
Sunflower Mercantile and walked to the shop. 

Sunflower Mercantile Hours: M-F 10-5, Sunday 1-5 or by appt.

Always Christmas Shoppe
107 W. Railroad Ave • Barnes
785-747-8774

If you like Christmas, you’ll love Always Christmas 
Shoppe. Gloria and I stepped through the door into what was 

originally the lobby of a bank, but except for the vault and an outline of the original 
teller cages worn into the original wood floors, there is little to remind you of the build-
ing’s original purpose, the mood is pure Christmas.

The building was saved 
from falling in by the grandson 
of the original bank president, 
who then gave it to the Barnes 
Historic Trust, formed to take 
care of the building. It’s worth 
a visit to the shop to appreci-
ate the building’s architecture. 
The high ceiling and beautifully 
proportioned windows give a 
light and airy feeling to the room 
which boasts its original floors 
and  pressed tin wall covering. 
The original tin ceiling has been 
replaced with similar material. 
In one corner of the former bank 
lobby is a display of Barnes his-
torical items, many from Barnes 
High School, which was closed 
in the 1960s. The rest of the 
building has been turned over to 
Christmas.

A back room houses a 
large selection of nativity sets. 
Throughout the shop, visitors 
can browse a large collection 
of Christmas tree ornaments, 
decorations and gift items -- all 
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Just some of the 
things you will find at 
Sunflower Mercantile 
in Barnes. The picture 
below is of the Rustic 
Garden area, located in 
the patio area outside of 
the main building. 
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with a Christmas theme. Ornaments and decorations include traditional themes and 
more contemporary ones including sports teams, hobbies and professions. Gloria makes 
a yearly trip to Frankenmuth, Michigan’s, famed Bronner’s Christmas Wonderland store 
to personally select many of the ornaments and decorations in the store. Even at the end 
of summer, I was able to choose Christmas ornaments for my grandchildren and was 
able to find something that was special to each one’s interests. 

The proceeds from the store, which is staffed completely by volunteers, are used to 
maintain the building and related projects. Even though it does not have regular hours 
much of the year, anyone wishing to visit the shop can stop by the Sunflower Mercantile 
and staff working there will let them in. 

If you’re in the mood for a little Christmas, stop by Always Christmas Shoppe in 
Barnes. You’ll be singing Christmas carols before you leave.

I left Gloria back at the Mercantile and headed for a late lunch at Our Daily Bread, 
just down the block on Center Street.

Hours: Noon - 4, seven days a week. However, it is staffed by volunteers so 
hours can vary. If there is no one at the shoppe, inquire at Sunflower Mercantile.

Our Daily Bread
23 N. Center • Barnes
1-866-50-Bread

I arrived at Our Daily Bread -- a family owned bakery and res-
taurant -- at the end of the noon hour and shared the dining room 

with a party of ladies and some businessmen. Our Daily Bread is one of two restaurants 
in the community and has gained a reputation across the region for its bakery items and 
made from scratch lunch items. 

The people behind Our Daily Bread are sisters Cindy Drebes Hiesterman and Con-
nie Drebes Wilkens, their daugh-
ters Kate and Adina, and other 
family members. The bakery 
began 10 years ago when the 
sisters opened up in a two-car 
garage envisioning a small bake 
shop. Then, Cindy recalls, buses 
of people started coming and 
wanted a place to sit. “We were 
literally feeding people around 
Mom’s table,” she remembers. 
Within a year, they moved to the 
historic building where they are 
now housed, eventually moving 
into the entire building. They 
now have regular customers who 
drive 90-100 miles to dine at 
the restaurant and have hosted a 
number of international visitors.

It doesn’t take long to under-
stand Our Daily Bread’s draw, 
all that’s necessary is to sample 
some of the food. After looking 
over the menu, I selected a house 
salad with poppy seed dressing, 
a Kate’s Cuban sandwich and 
apple pie for dessert. It was all 
excellent, and I would recom-
mend them to future diners. I 

learned from the waitress that the menu changes 
on a regular basis so frequent diners have some va-

riety, but there are several things that are always on the menu. The hot chicken salad is 
a house speciality and always available, as is the Cuban sandwich. The house salad with 
its signature poppy seed dressing is also a menu favorite. There are typically five main 
dish entrees, two to three signature 
sandwiches and salads offered daily. 
Wine, beer and spirits are also avail-
able. And, of course, there is always 
fresh bread and pie, cake and other 
dessert selections. 

Everything on the menu and 
in the bakery is made from scratch 
and many items are original recipes. 
Connie is always coming up with 
a different cake or cookie or main 
dish recipe and trying it out. It usu-
ally takes only a few days before 
they know from diners’ response 
whether it is a keeper in the menu 
rotation. But, they have learned not 
to take the hot chicken salad off the 
menu -- they tried once and nearly 
had a riot on their hands from devoted customers, Cindy said.

While I enjoyed my meal, I took some time to soak in the atmosphere, which is re-
laxed yet not your typical small-town decor. The main dining room features a slate floor 
installed in the 1930s when the building was used for dances. A mural of rural scenes 
covers one wall and the tables are tastefully decorated. It’s a place to bring a friend or a 
group for a fun meal experience. I learned from my waitress that the restaurant is also 
available for parties outside of regular business hours.

Before I left, I stopped by the bakery counter to pick up some cinnamon rolls for the 
drive home and was surprised to find that all the yummy looking pastries in the counter 
were for display only. All bakery items, other than those served in the restaurant, are 
sold frozen. Cindy said one of the challenges of a bakery in a small town is managing 

inventory without food going to waste. They soon learned that freezing fresh-baked 
goods allowed them to hold quality and manage their inventory, and that frozen items 
actually hold their moisture better than those stored in a display case. They manage 
turnover so that rarely is an item in the freezer longer than a week. Freezing baked 
goods also allows them to sell their product at other outlets including Rays Apple Mar-
ket in Manhattan. They also ship baked goods all across the country to people who have 
dined in the restaurant and became hooked.

Like Gloria Moore, Cindy Hiesterman and her family have deep roots in the Barnes 
community and have a deep interest in keeping it vibrant by providing an experience for 
both local people and visitors that is different from the norm. 

Hours: Mon-Sat. 9-4, lunch served from 11-2. Will do preplanned bus tours 
and parties after hours.  For groups of six or more, they do appreciate a call in ad-
vance, but reservations are not required for smaller groups. 

After finishing my lunch at Our Daily Bread, I headed east seven miles to Waterville 
where I had an appointment to meet Ann Walter, who is the owner of Anntie M’s Attic.

Anntie M’s Attic
101 E. Commercial • Waterville
785-363-2343

By the time I got to Waterville, the sunshiny day had 
turned into overcast skies and occasional raindrops, but the 
greeting I received was a warm one. 

Ann Walter met me at Waterville’s historic Weaver Hotel, which is one of her pas-
sions. Ann, a retired teacher, was a transplant to Waterville from Denver shortly after 
her marriage, but you won’t find 
a bigger town booster. Water-
ville has undertaken restoration 
of several historic buildings, 
including the Weaver Hotel and 
the opera house, and a section of 
railroad that runs between it and 
Blue Rapids. Ann is involved in 
all those endeavors, as well as 
her own business, Anntie M’s 
Attic, and she was eager to show 
me what the town had to offer.

We started off with a tour 
of the renovated hotel, which 
is now open as a commercial 
hotel and has public dining, party and meeting rooms also available. The guests rooms 

have been remodeled from the 
cramped quarters one would 
have found in the late 1800s 
when it was built into spacious, 
modern guest rooms. Each guest 
room, however, has retained 
its historical flavor as they are 
furnished with period furniture, 
most of which was donated from 
the estate of a prominent Water-
ville family. The result is that no 
two rooms are alike and are in 
keeping with the historic feel of 
the hotel. 

After touring through the 
hotel, we visited the opera house 
across the street, which now 

serves the community for a variety of performances throughout the year. Like Barnes, 
Waterville has a number of special events throughout the year that are a draw in the re-
gion. Ann then took me on a driving tour of some of the beautful, old Victorian homes 
that grace the neighborhood surrounding downtown. We then we went to the focus of 
the trip, Anntie M’s Attic.

Ann’s love of history car-
ries over into the hobby that 
has become her business. She 
has been a lover and collector 
of vintage clothing for over 
40 years. Her collection was 
filling every available closet 
space in her home, when she 
and her husband decided to 
purchase a building downtown 
to house the collection. But, 
Ann doesn’t just collect vin-
tage clothes. She has a passion 
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for finding out everything she can about an item and then loves sharing it with other 
people. At first she did that by packing up clothes and taking them to women’s groups 
and other gatherings and doing a presentation. But, the wear and tear on the clothing 
-- and on her -- has led to a change in method. For the past five years she has done her 
vintage clothing programs in Waterville, rather than taking her “show on the road.”

“When the ladies come to a presentation, they can try on hats and clothes if they fit. 
But, you have to realize that many of my dresses were made for women who were much 
smaller than a modern woman is today -- often because they were stuffed and laced into 
corsets and other restrictive garments,” Ann said. 

Stepping through the door, I found myself in a room filled with displays of dresses, 
hats, shoes, undergarments, nightgowns and accessories -- everything that a well-
dressed woman would have needed from the 1800’s to the 1960s and ‘70s. Ann’s col-
lection includes from 150 to 200 dresses, 200 or more hats and accessories almost too 
many to count. She has a collection of wedding dresses that date from the late 1800s 
to the 1990s. She also has an apron collection. Ann stressed to me that these were not 
costumes, they are all vintage, original clothing. And some of the clothing is quite rare. 
Ann often consults with fabric and fashion experts to pinpoint the time frame a garment 
would have been made and how it would have been worn.  She is very knowledgable 
about women’s fashion and the cultural norms in various eras of what was appropriate 
and why a garment was styled as it was. 

That information is shared in the presentations she gives to groups. I soon learned 
that a woman in the late 1800s would be wearing about 10 pounds of clothing, including 
her undergarments. That she would be pushed into a restrictive corset in an attempt to 
achieve the 14 or 16” waist that was considered ideal for a younger woman -- to the det-
riment of her internal organs that could suffer injury in the desire to be fashionable.

“There was a reason fainting couches were so popular in the Victorian era. These 
poor women literally couldn’t breathe because of the clothing they wore,” Ann said.

One of the earliest garments she has is an early corset from about 1790, which she 
found in an antique store. The garment was dated by the material used in the stays. She 
says her favorite era of clothing is probably the 1930s because of the attention to detail 
in the dresses and the fact that everything from hat to dress to shoes to gloves matched.

During her programs, Ann spends about an hour showing the ladies the clothing and 
visiting with them about the history behind the garments. She allows them to try on the 
hats and all of the garments can be touched. A typical presentation lasts about an hour. 

Then while the ladies look over the collection, she prepares light refreshments in the 
back of the building where she has two dining options.

One half of the serving area is decorated as a Victorian tea room. If the group 
chooses that option, they are served a high Victorian tea complete with brewed tea and 
tea breads that would have been served in that time period. The ladies are invited to 
choose a vintage tea cup in which to have their tea. 

The other half is decorated as a 1950s-60s malt shop complete with working juke 
box, an original malt dispenser and a theater-style popcorn machine. Banana splits are 
often on the menu, served by Ann in her poodle skirt.

The refreshments top off a fun ladies’ night -- or afternoon. The presentation and 
refreshments take about two hours all together.

Presentations are scheduled and Ann does not keep regular hours at the shop. And, 
there is nothing to purchase -- even though she has often had women want to buy items.  
Her purpose is to share her love of vintage clothing with others and let them know about 
how fashion and women’s lives have evolved over time. To schedule a presentation, or 
to view her clothing collection if you are in Waterville, call Ann at the number listed in 
this article. She noted that a nice size group is 6-8 women, and she can accommodate up 
to 12 comfortably in the space.

I left Ann with a lot more knowledge about women’s clothing and historical fashion 
trends, and a much greater appreciation for the freedom -- and safety -- modern clothing 
styles allow for women today. On those hot, sticky Kansas summer days, I’m confidant 
that I would not enjoy wearing what those pioneer ladies had in their closets. I thor-
oughly enjoyed my visit at Anntie M’s Attic and would recommend it and a tour of Wa-
terville for any group of women who are interested in an entertaining and informative 
afternoon or evening excursion. 

Hours: By appointment only.
I headed home from my road trip convinced of one thing. The people in Barnes and 

Waterville have done a wonderful job of bringing out the uniqueness of their towns. I’m 
looking forward to making a trip back.

From Road Trip page 16
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17 Things To Do with Pumpkins
By Carol J. Alexander

It’s that time of year when pumpkins reign. If you want to get past the usual jack-
o-lantern carving and tackle some other pumpkin activities, you’ve come to the right 
place. Just read on for art, cooking and learning activities your kids will enjoy.

■ If you want your pumpkins to last longer than carved jack-o-lanterns, draw the 
faces on them with permanent markers. 

■ Use pipe cleaners, paint or markers, and felt eyes to create insects out of your min-
iature pumpkins.

■ Create a funny Mr. Pumpkin Head using Mr. Potato Head pieces.
■ Use miniature pumpkins to create a centerpiece or other decorations for the sea-

son. Paint guests names on them and use as place cards for a dinner party.
■ Carve out miniature pumpkins and fill the center with a votive candle or tea light. 

Line the walkway or porch rail with them for Halloween or another evening occasion.
■ Having guests? Carve out a very large pumpkin and use it as a punch bowl.
■ Carve out the inside of your pumpkin. Use a drill to create a pattern of holes in the 

sides. Different sized bits will create smaller or larger holes. Insert a candle or battery 
operated light inside. Put the top back on and use to decorate your porch for the season.

■ To create a pumpkin topiary, gather three pumpkins — small, medium and large. 
Paint them different colors or decorate in some way. Stack them in a planter filled with 
dried greenery. Place the largest on the bottom, medium-sized one in the middle and the 
smallest on the top. Insert more greenery between them and top with a bow.

■ Monogram your largest pumpkin using thumb tacks. Set next to your front door.
■ Process your own pumpkin meat for pies, cakes or muffins. This is enough fun the 

kids will want to help you. Save the seeds.
■ Make your favorite pumpkin recipes together and package them to give as gifts.
■ Wash, dry and roast your pumpkin seeds. Sprinkle on your favorite popcorn sea-

soning and enjoy.
■ If you don’t enjoy eating pumpkin seeds, put them in a quart jar. Have each family 

member guess how many seeds are in the jar and record everyone’s predictions. If you 
are having a fall harvest party, have this as a game for the kids.

■ Enjoy a game of pumpkin bowling. Cut the stem off a medium-sized pumpkin. 
Carve out three holes to resemble a bowling ball. Set up rolls of paper towels or empty 
pop bottles as pins and have at it.

■ Look up the formula for volume of an ellipsoid. Take the proper measurements of 
your pumpkin to estimate how much liquid your pumpkin will hold. Then carve it out 
and see if you got it right.

■ Hide miniature pumpkins around your yard and have the kids hunt for them like 
an Easter egg hunt.

■ One last thing. Color your seeds different colors with permanent markers. Then 
use them to create a mosaic. If you know what you want to create before you start, it 
will help you to decide what colors to color the seeds. You can use this technique to 
make a picture for the refrigerator or to make holiday cards to send to friends and fam-
ily.
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Prescription for Adventure ...

Tasting a Memory
         By Naomi Gaede-Penner

“My mother made potatoes that were boiled and then fried. They were so crisp!” He 
describes the food, and then shares the memory of his mom whistling hymns while she 
bustled about the kitchen.

My daughter tells me, “Mom, I made Flat Pancakes for supper.” I can hear her smile 
through the email. We’re both thinking the same thing: my mom/her grandma, bright-
ening our kitchen during her visits each January; flour-dusted hands, wispy hair and a 
flowery apron.

Food memories journey across oceans and generations. In 1996, I toured the Mo-
lotchna Colonies, in the Ukraine, where our Mennonite Gaede family had lived until 
the late 1880s. We were served Rollkuake with watermelon. The fried fritters tasted as 
flat, and familiar, as those I’d eaten during my childhood in Kansas and Alaska. In 2014 
I still enjoy them with watermelon juice squishing out my mouth and flashbacks to my 
young daughter in her apron, wanting to flip the sizzling dough strips. 

How does one separate food from memories? It’s as slippery as separating egg yolks 
and whites. And why try? Not unscrambling these elements, adds to the flavor. 

I have three books that make me salivate – and reminisce. 
My Grandma Agnes Gaede’s cookbook from Reedley, California. Grandma col-

lected recipes in a brown spiral Golden West theme book with narrow rule, purchased 
for 49 cents. Pasted and taped inside are recipes cut from magazines or handwritten. I 
find icebox cookies, sponge cakes, coffeecakes, chiffon pies, meatloaves and casseroles. 
Nothing is gluten-free, salt-free, fat-free, lactose-free or sugar-free. 

Memories & Meals, which I edited, is the history of Deer Creek Christian Camp 
near Bailey, Colo. The history is mixed generously with recipes. There’s Hot Chicken 
Salad served at Ladies’ Retreats, Sloppy Joes at Kids’ Camps and Norwegian Coconut 
Cookies for Ski Camps. When Deer Creek recipes are served at gatherings of previous 
camp attenders, laughter and reminiscing burst out between mouthfuls. 

The Three Boys. This book was drafted during a family Pheasant Festival. For de-
cades, Penner men and boys (and 
now young women, too) have 
flocked to the Penner farms in 
western Kansas for November 
pheasant hunting. Within the 
Colorado Penner group, no one 
has wanted to prepare the birds. 
Since I grew up with wild meat in 
Alaska, all fingers have pointed 
at me. 

During one such event, I re-
corded stories repeated by my late 
husband and his two brothers about their childhood in Kansas and Colorado. We didn’t 
want to lose the comical recollections of the three boys in a stock tank looking at cow’s 
faces under the water, rolling their over-sized Dachshund down the stairs – to see if he’d 
land on his feet -- and bicycle crashes with trombones. The final chapter featured the 
last meal my children had with their Grandpa Penner – when he ordered pie – first.  

As dessert to the main course of stories, at the end, I added The Three Boy’s moth-
er’s recipes for German Chocolate Cake, New Year’s Fritters, Cream Cheese Brownies 
and so on. Some of her handwritten recipe cards were copied directly.

What can you do with food memories and recipes? You can use them for amusing 
holiday conversations or for collecting into your own memory-and-meals family or 
friends book. 

Questions to ask around your holiday table. (Include all the generations for a spicier 
blend.) 

What is your favorite friends/family homemade food? Why? 
Who makes it? Only grandma? A group of the women? The men at the grill? Who 

always experiments? 
Where did the recipe come from? 
Have ingredients changed over the years? Or due to availability? Or because of 

preference? 
What’s the story around the recipe? Where were you when you first tasted it? Who 

else was there? What was the occasion? 
When is it typically made? Holidays? Camp-outs? Ski trips? When _____comes to 

visit? 
More suggestions for gathering memories
The Three Boys  http://www.prescriptionforadventure.com/threeboys.html
Kansas-born Naomi Gaede-Penner, who was transplanted to Alaska, and now re-

sides in Colorado, is the author of four Alaska, non-fiction Prescription for Adventure 
books.  Find her on Facebook (Prescription for Adventure) or www.p,re.com.  Order 
books from her website, or call 303.506.6181. In Kansas, purchase them at Faith & Life 
(Newton), The Bookshelf (McPherson), or Kansas Originals (1-70 at Wilson.)

Ooey, Gooey, Cheesy Love
My favorite fall lunch is some warm soup and a sandwich to go with it. Better yet, 

a sandwich to dunk in it! I love chunky tomato soup with a grilled cheese sandwich, but 
I recently found an even better option – a grilled pimiento cheese sandwich! Next time 
you have some pimiento cheese left over (or you make it just for this reason, like me), 
try it grilled between two pieces of sourdough bread. Yummo!  ©Susan Tipsord 2014 

Pimiento Cheese
 1 4 oz. jar diced pimientos, well drained
 2 c. sharp cheddar cheese, grated (grate your own – the pre-shredded has an  

  anticaking agent added to it)
 ½ c. mayonnaise
 salt and pepper to taste
Combine cheese, pimientos and mayo. Add salt and pepper to taste. Serve on crack-

ers or make awesome grilled sandwiches!
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Town and Country Cooking

Flexible Tex-Mex
By Janette Hess

Many recipes – especially those that don’t involve leavening or thickening ingredi-
ents – are actually quite flexible. They may be tweaked here or there to accommodate 
taste preferences or ingredient availability. Tex-Mex food is a prime example of flexible 
cuisine.

While some people adore the fresh, bright flavor of cilantro, others find it somewhat 
bitter.  Similarly, while some people like beans and cheese in abundance, others find that 
a little goes a long way. And, of course, the “heat” of any dish may always be adjusted.

This month’s Shrimp Rounds are an easily adaptable appetizer. If additional “heat” 
is desired, simply add a small sliver of chipotle pepper to each appetizer. If queso fresco 
is not available, substitute finely shredded Monterrey Jack cheese. In Southwest Black 
Beans and Rice, the amount of beans is adjustable and the cilantro is completely op-
tional, because, as we all know, the consumer is always right! 

Fried Ice Cream is a favorite dessert served in many Mexican restaurants, but most 
diners would agree that ice cream is indulgent enough without running it through a bath 
of hot oil.  Faux Fried Ice Cream easily mimics the flavors of the restaurant dish but in-
volves no last-minute preparation or frying. 

Shrimp Rounds

  24 large, raw, de-veined shrimp
  2 teaspoons mild taco seasoning mix
  1 tablespoon canola or olive oil
  Non-stick cooking spray
  1 7-ounce package prepared guacamole
  24 round, flat tortilla chips
  2-3 chipotle peppers in adobo sauce, seeds removed
  2 ounces queso fresco, crumbled

If necessary, thaw shrimp and remove shells and tails. Pat shrimp dry and place in 
small bowl with seasoning mix and oil. Toss to coat. Place shrimp in non-stick sauté pan 
that has been prepared with cooking spray. Cook over medium-high heat until shrimp 
begin to turn pink. Turn shrimp over and cook until completely opaque, about 2 more 
minutes. Remove from heat.  Cool in refrigerator. At serving time, spread each chip 
with guacamole and top with 1 piece of shrimp. If additional “heat” is desired, add a 
small sliver of chipotle pepper. Sprinkle with crumbled cheese. 

Faux Fried Ice Cream

  1½ quarts (48 fluid ounces) vanilla ice cream
  1 8-ounce container whipped topping
  4 cups plain corn flakes
  2 teaspoons cinnamon
  2 tablespoons sugar
  ¼ cup honey
  Maraschino cherries, chocolate syrup and additional whipped topping  

   for garnish, if desired

In large bowl, soften ice cream and whipped topping just until they can be com-
bined. In small bowl or shaker, combine cinnamon and sugar; set aside. Place 2 cups 
corn flakes in 9- by 13-inch dish and crush lightly with hands. Sprinkle with half of 
cinnamon-sugar mixture and drizzle with half of honey. Top with dollops of ice cream 
mixture, taking care not to disturb layer of corn flakes. Using knife or spreader, smooth 
ice cream into even layer. Lightly crush remaining cornflakes and sprinkle over ice 
cream. Top with remaining cinnamon-sugar mixture and honey. Freeze at least 4 hours 
or overnight. Cut into squares to serve. If desired, garnish with whipped topping, choco-
late syrup and maraschino cherries.

Southwest Rice with Black Beans 

  2 tablespoons olive oil
  1 large onion, diced
  2 cups long grain rice
  2 10-ounce cans mild diced tomatoes and green chilies
  Approximately 3½ cups chicken broth
  1 to 1½ 15-ounce cans black beans, drained and rinsed
  ¼ cup fresh, chopped cilantro (optional)

Heat oil in large skillet over medium heat. Add onion and sauté until onion is 
softened. Add rice and continue cooking and stirring for 5 minutes. Transfer to 9- by 
13-inch baking dish. Drain tomatoes; reserve juice. Toss tomatoes with rice. Measure 
reserved tomato juice and add enough chicken broth to make 5 cups liquid. Add to rice. 
Bake uncovered at 350 degrees for 1 hour, or until all liquid is absorbed. Remove from 
oven and stir in desired amount of beans and cilantro.  

Serving option for leftovers:   Combine rice and beans with an equal amount of 
shredded rotisserie chicken. Heat through. Serve as a burrito filling with soft tortillas, 
grated cheese, shredded lettuce, salsa and sour cream. 

A trained journalist, Janette Hess focuses her writing on inter-
esting people and interesting foods. She is a Master Food Volunteer 
with her local Extension service and enjoys collecting, testing and 
sharing recipes.

Light the Night
Looking for a quick Halloween decoration for outside? How about some Hallow-

een luminaries? Start saving those gallon milk jugs now and by Halloween you’ll have 
enough to line your sidewalk with ghostly luminaries. First, cut a piece out of the back 
of the milk jug large enough to place a candle inside. Using a black sharpie, make a 
ghostly face on the front. Pour some sand into the milk jug about two inches deep, and 
then nestle a tea light into the sand. When lighting your luminaries, take care not to 
touch the plastic with the flame. As always, keep a close watch on open flame outside 
with little ghosts and goblins trick or treating in your neighborhood! ©Susan Tipsord 
2014
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Harvest your own Pumpkin-Spice Latte 
By Carol J. Alexander

This is the time of year when just the word pumpkin makes people swoon. Everything from pumpkin lattes to pumpkin muffins 
to pumpkin soup invades our Facebook feeds and dominates our Pinterest boards. If you’ve found yourself pinning some of those 
recipes to your own boards to try someday, try processing your own pumpkin instead of relying on the canned variety. It’s a great 
activity to enjoy with the kids and may even inspire them to bake some pumpkin cookies of their own.To process your pumpkin the 
easy way, simply bake it in a 325 degree oven, whole, for about an hour. When a fork can be inserted easily through the skin, take it 
out and allow to cool. Now you can cut it in half to remove the seeds as easily as cutting butter.

After removing pulp and seeds, peel the skin from the flesh and place chunks of pumpkin in a thick-bottomed pot with a few 
inches of water. Simmer until all the water is cooked out and the volume is about half. Stir frequently to prevent scorching.

Freeze your puree in quantities for your favorite recipes. It will keep in the freezer 
for six to eight months.

You use pumpkin puree just as you would canned pumpkin in pies, muffins, cakes, 
cookies and soups. In fact, that pumpkin-spice latte everyone keeps raving about only 
takes about two tablespoons of pumpkin puree. 

To have the perfect portion for your afternoon indulgence, freeze the puree in ice 
cube trays. Once frozen, remove and store in zip-shut bags. Use in the following recipe.

Pumpkin-Spice Latte for Two
  Ingredients:
  1 ½ cups whole milk           2 tablespoons of pumpkin puree
  1-2 tablespoons sugar          ½ teaspoon pumpkin pie spice
  1 teaspoon vanilla                1 tablespoon half and half cream
  1 cup strong, hot coffee       Cinnamon

Heat the milk, pumpkin and sugar until hot, but not boiling. Remove from heat and 
add the spice, coffee, cream and vanilla.Pour into two mugs. Top with whipped cream. 
Sprinkle with cinnamon.
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Back-to-College Tea
As a university student, I shuffled through the orange and gold maple leaves carpet-

ing the University of Washington campus. Fall, with its cool, crisp air, easily became 
my favorite season — especially as I strolled hand-in-hand with Milt, my college sweet-
heart. We got engaged in October of my senior year and planned on a summer wedding. 

Five decades later, I savor memories of those exciting days of learning and special 
friendships. So as Lena, my niece’s daughter, prepared for her own educational adven-
tures, I wanted to send her off with a back-to-college tea.

Create an Edible Invitation
Since Lena lived only five minutes away, I delivered an edible invitation. I baked a 

small streusel-topped teacake to tantalize her taste buds and wrote this note on teacup-
shaped paper: 

Dear Lena,  
You are cordially invited to a tea breakfast on Monday at 9:30. 
Tea 4 - 2, me and you. 
Love, Aunt-Tea Lydia 

Lena gladly accepted my invitation.

Prepare a Comfy Setting
When Lena came for tea a week later, I seated her in a cozy living-room chair. Then 

I served her breakfast on a wooden tray adorned with a floral placemat, matching cloth 
napkin and a candle in a little teacup. Of course, I used pretty dishes. 

“I feel so pampered,” Lena said, relaxing in the recliner with the breakfast tray 
nearby. I joined her in another recliner.

Make Yummy Food
For a breakfast tea, choose your favorite foods and add a cuppa’ tea. I wanted to 

make Lena’s breakfast special, so my menu included: coddled eggs with bacon bits and 
cheese, homemade raisin-bread toast with jam, mango nectar, fancy fresh fruit, indi-
vidual cutie pies and two kinds of tea — rose petal and mango Ceylon. 

“This looks so delicious,” Lena said. “I’ll take a picture and e-mail it to my friends.”
To make the fruit special, here’s my recipe: Layer watermelon, cantaloupe and 

grapes in a tall goblet for a rainbow effect. Then slice an orange into circles and poke 
half a slice into the top of the fruit as a rising sun. Pour sparkling cider over the fruit 
before serving.

To make cutie pies, bake indi-
vidual pies in wide-mouth, eight-
ounce canning jars.* Or use muffin 
tins, or small aluminum-foil pie pans. 
Prepare or purchase piecrust and cut 
it into 3-inch-circles. (The ring of a 
canning-jar lid makes a good cutter.) 
Line the bottom of each container 
with crust, add your favorite fruit 
filling, and top with another circle of crust. If you use jars, place them two-inches apart 
on a baking sheet with sides. Bake at 350 degrees for 30 minutes or until done. Remove 
carefully and cool. For Lena, I made three kinds of little pies: apple, huckleberry, and 
plum. She chose plum, finding it plum-delicious! Serve with ice cream if desired.

Add Spiritual Food
Lena and I laughed and chatted while we ate, catching up on her college plans. Be-

fore she left, we prayed together. 
To encourage Lena and other college students beyond tea time, I contributed to 

Rise, a 32-week devotional to help college freshmen grow in their faith. Lena read my 
devotions before I submitted them to make sure they were relevant to college students. 
This fall her brother will attend my alma mater, so I gave him a copy of Rise, which is 
available at: www.chaplainpublishing.com.

Plan Your Teatime
As summer ends and fall brings beauty and bounty of its own, why not plan a spe-

cial teatime for a student you know? I’m ready to bake a plum-delicious teacake to 
share over a cuppa’ tea. Won’t you join me? 

Here’s a short blessing you can use if desired.
For rosy apples, juicy plums,
And honey from the bees,
We thank you, Heavenly Father God,
For such good gifts as these.
Author Unknown
*Caution: One time a jar with pie broke while cooling.

Lydia E. Harris holds a master of arts degree in home economics and is blessed 
with five grandchildren aged preschool to high school. She has authored numerous ar-
ticles, stories, devotionals, and a book, Preparing My Heart for Grandparenting.

From Lydia’s Recipe File: 

Plum-Delicious Teacake
Try this teacake with plum-flavored 

tea, such as Sugar Plum Spice (Celestial 
Seasonings) and Cinnamon Plum (Repub-
lic of Tea or Ashbys).

 Beat together:
 1/2 cup sugar
 3 tablespoons melted butter
 2 eggs
 1/3 cup milk or sour cream 
 1 teaspoon vanilla
 Mix in:
 1 cup all-purpose flour
 1 teaspoon baking powder
 1/2 teaspoon nutmeg or cinnamon
 1/4 teaspoon salt
 Pour batter into greased 9-inch round cake pan. Top batter with 6 to 8 pitted  

 plums cut in half, cut side up. Sprinkle with mixture of 2 tablespoons sugar and  
 1 teaspoon cinnamon.

 Bake at 375 degrees for 20 to 25 minutes, or until a toothpick inserted in the  
 center comes out clean. Serve warm with a dollop of whipped cream. Serves 6  
 to 8.

(Adapted from Plum Kuchen recipe at http://www.tasteofhome.com/Recipes/Plum-
Kuchen).



A Quilter’s Calendar  -  Pieced and Appliqued
Editor’s note : We are pleased 

to bring our readers another quilt 
designed by one of our advertising 
shop owners. For this series, we are 
featuring the Quilter’s Calendar de-
signed by Chris Campbell, owner of 
Chris’ Corner Quilt Shop in Ottawa. 
This quilt utilizes both piecing and 
applique techniques. A color version 
of each block and the completed 
quilt can be viewed on our website 
www.countryregister.com/kansas. 
Go to the current issue tab and click 
quilt projects. This is the eighth 
installment and the last calendar 
block. The August, September, Octo-
ber, November, December, January, 
February, March, April and May 
blocks, and piecing instructions for 
the border used around each block 
can be found online. 

This quilt was designed as 
a Block of the Month for Chris’ 
Corner Quilt Shop, Ottawa, Kan., by owner Chris Campbell. Using very traditional pat-
terns with updated techniques, quilt makers are encouraged to use their own creativity 
in color selection and interpretation of the designs. For example, while it’s apparent that 
the quilt represents a calendar, and most of the patterns and appliques are representative 
of a particular month, some have special meaning. This issue we feature the July block, 
the last calendar block in the series.

Flag and Stars Block

Fabric Required:
Fat Quarters or scraps of blue, gold, cream and red. 

Appliqués require small pieces of two different blues and 
one red.

Cutting:
From the blue: (2) 2 1/2” x 2 1/2”
From the gold (2) 2 1/2” x 2 1/2”
From the red: (2) 1 1/2”x approximate 8” and (1) 1 

1/2” x approximately 4”
From the Cream: (2) 1 1/2” x approximately 4” and 

(1) 1 1/2” x approximately 8”
Piecing:
Pair the blue and gold 2 1/2” x 2 1/2” squares right sides together. Draw a diagonal 

line on the wrong side of the gold squares, corner to corner. Sew on each side, 1/4” 
away from this drawn line. Cut on the drawn line, press, and square up to an exact 2”. 
This will make (4) blue/gold half square triangles. Piece these into a pinwheel, as in the 
diagram. This should measure 3 1/2” x 3 1/2”

Sew the (2) 1 1/2” x 4” cream and red strips together beginning and ending with the 
cream. Press with seams toward the red and square up to 3 1/2”.

Sew the pinwheel square to the 3 1/2” cream and 
red square with the strips running horizontally. Sew the 
1 1/2” x approximately 8” red and cream strips together 

beginning and ending with the red. Press with seams toward 
the red and square up to 3 1/2” x 6 1/2”.

Add this strip to the bottom of the pinwheel/strip piece 
and press. You’re done!!

Follow general appliqué instructions for the stars.

This completes the blocks for the quilt. If you have missed any issues, all blocks 
and directions for completing the star points on each block are available on The Country 
Register of Kansas website, www.countryregister.com/kansas. Click on the current issue 
tab where there is a link to the quilt project page OR you can download any missed is-
sues from the past year with links also availalbe on that page. In the December/January 
issue directions will be given for completing the sashing and borders on the quilt.
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Completed quilt

Piecing diagram 
for center block.

And the Winners Are...
The winner of the Oct/Nov 2014 Issue’s $50 gift certificate drawing is Janelle 

Johnston out of Baldwin. Janelle has requested that her gift certificate be from Quilter’s 
Paradise in Baldwin. It is close to home for Janelle and she says the store has many 
wonderful fabrics.

The drawing for Naomi Gaede Penner’s book; ‘A’ is for Alaska has been won 
by Patty Burns. Patty is a Fontana resident who prefers to shop at Happy Crafters in 
Osawatomie and picks up her free copy of The Country Register of Kansas at the same 
location. The friendly staff and great selection is what keeps her going back.

The winner on our second book give-a-way is Paula Whisenhant, who resides in the 
town of Bel Aire. She will be receiving the book; From High Heels to Gum Boots, One 
Cow Pie at a Time, written by June Hilbert. Paula likes to shop at Hen Feathers and re-
marked about the friendly staff. 

     In this issue of The Country Register, we will give away one $50 gift certificates AND 
two books. If you are interested in the books, please check that option on the entry 

form.Use your gift certificate to go shopping at your favorite Country Register adver-
tiser. The winner will be announced in the next issue.  Deadline  for entry is 

Nov. 15, 2014.  (Names are not sold, given away or used for any other purpose.)

To enter, complete this form and mail to:  
The Country Register, 988 9th Ave, McPherson, KS 67460

Want to save a stamp?
Just email the above information to: kansas@countryregister.com

OR enter on the website at www.countryregister.com/kansas

Drawing Entry Form
Name_______________________________Phone_____________________
Address, City ST___________________________________________________________

E-mail address: ________________________________________________________________

If I win, I would like my $50 Gift Certificate from: (list a current advertiser from this paper)

_______________________________________________________________________

I enjoy visiting the above chosen shop because_____________________________________

I picked up this issue of The Country Register at____________________________________

Do you tell the shops you saw their ad in the paper?     Always      Sometimes       Never

Comments and/or Suggestions about The Country Register? Please include a note. 
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Ask
One of the many major questions we all face in our lives is:  “What am I go-

ing to be when I grow up?”  It’s need-to-ask, need-to-know from deep within.
It was so simple in grade school to look around at what seemed the most 

glamorous answer; “an actor, an astronaut -- the President!”  Or, to look at our 
parents and follow in their footsteps; “a teacher, banker, secretary, doctor.”  
Once out of grade school, the answer often became elusive. Life pulls this way 
and that. Sometimes the decision is ours to make and, sometimes, we allow it to 
be made for us. Life goes on. 

Lately, I’ve been an “observer” of several people dealing with this major 
question. It always takes me back to a little over l4 years ago when I took the 
major leap of faith to begin my business as a longarm machine quilter. Needing 
to get my business name before the public, I chose to have a booth at our lo-
cal county fair. Wouldn’t you know, it was BEFORE my assigned building was 
air conditioned. Temperatures outside were 105 degrees for most of fair week. 
Inside was even steamier. Fewer people than normal ventured through the fair 
grounds OR the sweltering buildings. Vendors found it difficult to stay awake. 
So, all-in-all, I was feeling particularly hot and disheveled and wondering if it 
was all a waste of time. Was I acting according to the answers I had prayed for? 
Did I hear Him right?

One day, over the lunch hour, a lady came by and stopped to visit about 
quilting. She was polite and vaguely interested and then, right before walking 
away, something in our conversation prompted me to say, “I decided it’s about 
time I decided what I want to be when I grow up, and - at 50 - this is it.” I heard 
her softly say, “I wish I knew that for myseIf” and off she went. I’d never seen 
her before and haven’t since. For all I had surmised from first impressions, she 
had it made. I remember it being oddly ironic to feel sorry for her.

Knowing what we are to be is a question we all need answered. The answer 
comes from what God uniquely designed and put in each of us to be  . . . and to 
do. Little wonder, if in a job we HATE, we have no joy. Step away from life’s 
busyness and say, “Ok, God.  I’ve been doing what “I” thought I was to do. 
Will You please tell me what “You” have for me?” God isn’t a magic wand, but 
if asked He’ll answer. Then, go expectantly into your day. You’ll be amazed at 
all the ways He will send answers. . . a lyric in a song you “happen” to hear, a 
conversation by Godly people along the lines you’ve been thinking lately, a set 
of circumstances that come around you from “out-of-the-blue”, thoughts going 
in directions you’ve never thought before. “For everyone who asks receives; he 
who seeks finds; and to him who knocks, the door will be opened.” (Matthew 
7:8) You CAN know the answer to: “what am I going to be when I grow up?” if 
you just ask Him.

Written by Sherry Osland of Praise Works Quilting in Abilene. In business and min-
istry for 13 years. For examples of quilting (as well as pictures of Hand-braided rugs 
and Quilts That Redeem books, for sale) go to: facebook.com/praiseworksquilting Con-
tact information: sherryo51@hotmail.com or 785-263-4600.
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The Knitting Savant . . .

Gifting Ourselves
By Andrea Springer

We crafters often suffer from attention deficit when it comes to making things. I 
typically have a “car project” and a “sock project” and a “sit in a quiet room with no 
distractions” project on knitting needles. Such is the nature of our creative obsession.

However, with the holidays on the horizon we develop a laser focus. We’re on a 
mission – to complete a plethora of handmade gifts in a finite amount of time. Many 
of us have friends who’ve been planning and working on their projects throughout the 
year. They are our heroes and set a fine example to emulate. Then there are the rest of 
us, working stitches until the wee hours and neglecting social engagements because a 
specific number of rows need to be accomplished that day. Some of our friends and fam-
ily know the desperate look that shows up in our eyes come December 22 and, frankly, 
I’m sure a few of them have considered an intervention.

I wrote myself a “permission slip” a few years ago regarding knitted gifts. First, I 
don’t automatically assume everyone appreciates a handmade gift as much as I do. Part 
of loving folks is listening to what they want – not what I think they want. Someone 
told me many years ago “unrealistic expectations are just premeditated resentments.” 
It’s unrealistic of me to expect that a fashion forward teenager is going to be enthusias-
tic about my version of the latest trend in winter hats. They’re also not likely to appreci-
ate handspun, locally raised alpaca. And that’s OK. 

I give myself permission to not knit for everyone on my list. I find someone who 
might need an extra boost and work up something with them in mind. I have a friend 
who gives a gift certificate for a sweater to one member of her family and rotates who 
receives it each year. After the holidays, she sits down with the recipient, talks about 
style, color and size, and then starts in after the New Year. I love this approach. She 
knows she’s making something that her loved one wants (she listened) and she’s able to 
work on the project without the stress of a deadline. I also no longer limit knitted gifts 
to the holidays. My favorite hand knit project in 2014 has been a lace shawl I made for 
my sister for her wedding this fall. It wasn’t about the time of year, it was about the cel-
ebration. 

Finally, I give myself permission to remember that whether it’s through my knitted 
work or by spending time together, the most valuable thing I can offer is time and atten-
tion – the gift of myself. When I’m stressed over self-imposed deadlines, I’m defeating 
the deeper meaning of the season. This realization has transformed my outlook and has 
expanded my joy during the holidays.

So look over your crafting “to do” list and consider writing your own “permission 
slip.” It’s my gift to you!

Drop in on a random knitting group some time and simply listen to the conversa-
tion. “What are you working on?” will be heard at least once.

Andrea Springer blogs at www.knittingsavant.com where 
she helps folks remember that they have everything they need 
to be successful in knitting and in life. You can share comments 
or ideas with her at andrea@knittingsavant.com or follow 
Knitting Savant on Facebook and Twitter.

  

  Pumpkin Scones 
For the scones: 
2 cups flour
1/4 cup and 3 T. sugar
1 T. baking powder
1/2 tsp. salt
1/2 tsp. cinnamon
1/2 tsp. nutmeg
1/4 tsp. cloves
1/4 tsp. ginger
6 T. cold butter, cut into one-inch  

 cubes
1/2 cup canned pumpkin puree
3 T. half-and-half
1 large egg
For the powdered sugar glaze: 
1 cup plus 1 T. powdered sugar
2 T. milk
For the spiced glaze:
1 cup plus 3 T. powdered sugar
2 T. milk
1/4 tsp. cinnamon
1/8 tsp. nutmeg
1 pinch ginger
1 pinch cloves

  Preheat oven to 425 degrees F. Line 
a baking sheet with parchment paper. 

In a bowl, stir together the flour, sug-
ar, baking powder, salt, cinnamon, nut-
meg, cloves and ginger. Add the butter 
and toss with a fork to coat with the flour 
mixture. Mix on medium-low speed until 

it resembles coarse cornmeal, with the 
butter pieces no larger than small peas. 

In a separate bowl, whisk together 
the pumpkin puree, half-and-half and 
egg. Fold wet ingredients into dry ingre-
dients and form the dough into a ball. Pat 
out dough onto a lightly floured surface 
and form into a one-inch thick rectangle 
about four inches by 12 inches. Use a 
large knife to slice through the dough 
making three equal portions. Cut each 
of the portions into an X pattern (four 
pieces) so you end up with 12 triangular 
slices of dough. Place on prepared bak-
ing sheet. Bake for 14-16 minutes, or 
until light brown. Place on wire rack to 
cool. 

While the scones are cooling, make 
the powdered sugar glaze by mixing the 
powdered sugar and milk together until 
smooth. When scones are cool, use a 
pastry brush to spread plain glaze over 
the top of each scone. Allow to firm. 

While the powdered sugar glaze is 
firming, combine all of the ingredients 
for the spiced glaze. Drizzle over each 
scone and allow the icing to dry before 
serving (one hour). Yield: 12 scones

Kristine Berg Doss is the owner, edi-
tor and publisher of A Primitive Place & 
Country Journal magazine. A Primitive 
Place is the fastest growing primitive, 
colonial and country magazine on the 
market today. For more info, visit www.
aprimitiveplace.org or email info@
aprimitiveplace.org
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Calendar of Events
When making a road trip, always call ahead to confirm 
times and dates. We make every attempt to provide accurate 
information, but there are instances when things change. 
Always check weather conditions and travel safe.

October 2014
 3-4…10th Birthday Saleabration Sale, Great Plains Quilt Co., Burligame, p. 8
 3-5…16th Annual Central Kansas Quilt Shop Hop, Various, (See info at;  
            centralkansasquiltshophop.4t.com)
 4…Glasco Fun Day,  
 4…Fall Festival, Craft-ee Crafters Craft Mall, Topeka, p. 8
 9-11 & 13…Run for the Border Shop Hop 
 9-11…11th Anniversary Sale, Aunt Sadie’s Quilt Shop, Winchester, p. 7
 10…Grand Opening, Field to Fabric, Winfield, p. 24
 10-12...Sewing Retreat, DuBois Farm Retreat, Newton, p. 22
 11…Fall Fest Vintage Market & Storyboard Art Walk, Holton, (For details  
    see; exploreholton.com)
 11-12…43rd Annual Sugar Mound Arts & Crafts Festival, Mound City (For  
       details see; sugarmoundartscrafts.com)
 17-18…Anita Goodesign Embroidery Party, Bill’s Sewing Center, p. 21
 17-19…Fall Frenzy Bus Trip, All About Quilts, Manhattan, p. 10
 18-19…Maple Leaf Festival, Overbrook, p. 8
 21-26…Central Kansas Yarn Shop Hop. Various
 24…3rd Annual Ghoul’s Night Out Progressive Sale, Sew What Quilt Shop,  
        Marion, p. 11
 24-25…Lee’s Summit Quilter’s Guild Quilt Show, Lee’s Summit, p. 26
 24-25…Arkalalah Fall Festival, Arkansas City, p. 24
 24-26...An Affair of the Heart, Oklahoma City, p. 28
 25…Beloit Holiday Fair, p. 18
 25-26…Mother Earth News Fair, Expocentre in Topeka, p. 8
 26…20th Annual Unique Antique Market, Wichita, p. 27
 28-November 2…Houston International Quilt Show Bus Trip, Lincoln, NE
 31-Nov. 1…It’s a Christmas Gatherin’, Stover, MO, p. 26

November 2014
 Oct. 31-Nov. 1…It’s a Christmas Gatherin’, Stover, MO, p. 26
 Oct. 28-Nov. 2…Houston International Quilt Show Bus Trip, Lincoln, NE
 1-2…Downtown Holiday Open House, McPherson, p. 22
 6-8…Deck the Walls Shop Hop, Various
 7-8…Belleville Fall-i-day Open House, Sew Country, Belleville, p. 17
 7-9…Last Minute Christmas Get-away, DuBois Farm Retreat, Newton, p. 22
 13-15…37th Anniversary Sale, Country Fabrics, Pleasantview, p. 21
 13-15…Holiday Open House, Elsie Grace’s, Frankfort, p. 9
 14-15…2nd Annual Quilter’s Fun Run, Various
 14-15…2014 Quilt Show, Starlight Quilter’s Guild, Overland Park, p. 6
 14-16…Wichita Area Vintage Market Days, Derby, p. 24
 17-22…Birthday Celebration Sale, Demelia’s Quilt Co., Hutchinson, p. 21
 21-22…Holiday Open House, Needle in a Haystack, Severy, p. 4
 21-22…Holiday Open house, Itchin’ to Stitch, Severy, p. 4
 22…Burlington Christmas Craft Festival, p. 5
 28…Black Friday Sale, The Quilter’s Patch, Edna, p. 4

 28-Dec. 21…12 Days of Christmas, 4 weekends…daily specials, Needle in a  
                 Haystack, Severy, p. 4
 29…Lighted Horse Parade & Soup Supper, Barnes, p. 13
 29…Christmas Open House, Picket Fence Quilt Co., Wichita, p. 25

December 2014 
 Nov. 28-Dec. 21…12 Days of Christmas, 4 weekends…daily specials, Needle in  
    a Haystack, Severy, p. 4
 13…Annual Pajama Party, Elsie Grace’s, Frankfort, p. 9

April 2015
 21-25…Quilter’s Motor Trip to Paducah American Quilter’s Society Quilt  
   Show, p. 27
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