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Have a Wonderful 2019! 

check our website for  classes and upcoming events: 
www.calico-cupboard.com 

Hours: Mon-Wed, 10-5, Thurs, 10-7, Fri-Sat, 10-5 

Giv away 
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Here are the winners from the giveaways that 
were in our Nov/Dec 2018 issue: 
The winner of the Billy Jacobs "The Road 
Home" 2019 Calendar is Janice Skiles from 
Gettysburg; Susan Branch's 2019 Calendar 
goes to Karen Cavender from Troy; and 
Pamela Fithen from Seubenville wins the 
subscription to Country Rustic Magazine. 
Congratulations to all! 
I f  you would like to order something from any 
of these contributors here's the contact 
information for each: Billy Jacobs at 
www.billyjacobs.com (see ad on page 21), 
check countryrusticmagazine.com (see ad on 
page 29), and Susan Branch at 
www.susanbranch.com (see her article on 
page 32). 
A special thank you to our generous 
contributors. They have donated many times 
to help with our holiday give-aways. And a big 
thank you to everyone who entered . 
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Mt. Vernon 
BBQ Chicken in  Foil Packets 
4 boneless skinless chicken breasts, cut into 

l "  pieces
2 c. barbecue sauce 
2 c. drained pineapple tidbits 
1 red bell pepper, diced 
1 small red onion, diced 
Heat oven to 375 °F. Cut 4 large sheets of foil; 
arrange singly on flat surface. 
In medium bowl, toss together chicken and 
barbecue sauce until chicken is fully coated. 
Divide chicken pieces evenly among sheets of 
foil. Divide pineapple, bell pepper and red onion 
evenly over chicken on foil sheets. Bring up 2 
sides of foil over chicken so edges meet. Seal 
edges, making tight l /2" fold; fold over again, 
allowing space on sides for heat circulation and 
expansion. Fold other sides to seal. 
Bake 35-40 min. or untiljuice of chicken is clear 
when center of thickest part is cut (at least 
l 65 °F) . Or, to grill, place foil packs on
preheated grill. Cook 1 O min. Turn packs over;
cook 10-15 min. longer or until at least 165 °F.
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l 
Primitive, Rustic, Country Home Decor 

Contact Sue Lindsey, Owner FB: blackwalnutholler 
(740) 398-3091 We Ship! 

ohiocou.ntryregister.com [zJ 
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Heavenly Stitches; 

2 6 9 6  Greely Chapel Road, Lima, OH 4 5 8 0 4
4 1 9 - 9 7 9 - 0 2 1 8  I 

Fine Yarns - Addi Needles - Patterns 
Quilting Fabrics - Books - Needles - Notions I -----------------------------------

We are a new BERNINA dealer 
with a full range of the machines ready 

and available to test in the shop! 

BERNINA 

1 
I 

I Shop Hours: M,W, F 9-5 
Tues-Thurs 9-6, Sat 8-1 

L  _ we e: h venlystitch quil om gn ';2,!or   ne ette.!:,2n w sit.:!,_ I 

Chicken Noodle Soup 
1 T. olive oil 
1-1 / 2 c. chopped celery 
1-1 / 2 c. chopped carrots 
1 c. chopped yellow onion 
1/2 tsp salt 
1 / 4 tsp black pepper 
1 O c. chicken broth or stock 
1 O sprigs fresh thyme 
3 c. finely chopped chicken breast or thighs 
8 oz egg noodles, cooked 
Heat a soup pot over medium heat, then add the olive 
oil, celery, carrots, onion, salt, and pepper. Cook for 
1 O min until softened. Add the chicken broth and 
thyme, bring the soup to a boil, then reduce to a 
simmer over low heat. 
Simmer for 10 min, then add the chopped chicken and 
simmer for 3 min, until the chicken is cooked through. 
Serve the soup in bowls with a handful of noodles 
added to each one. 
(NOTE: it's good to cook the noodles separately so they don't get 
mushy. Also, store any leftovers separately too.) 

William5 

Henry Wood 

This puzzle is the oldest preserved Valentine card, dating 
back to 1790. It reads: "My dear the Heart which you 
behold, Will break when you the same unfold, Even so my 
heart with lovesick pain, Sure wounded is and breaks in 
twain." 
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Buckeye Cookies 
2-1 / 4 c. all-purpose flour 
1/2 c. cocoa powder 
1 tsp baking soda 
1/2 tsp salt 
1 c. butter, softened 
1 c. brown sugar, packed 
3/4 c. granulated sugar 
1 tsp vanilla extract 
2 large eggs 
Preheat oven to 375 ° . In a small mixing bowl, whisk 
together flour, cocoa, baking soda, and salt. Set aside. 
In a large mixing bowl cream together butter, brown 
sugar, granulated sugar, and vanilla extract until 
creamy. Add eggs and beat until light and fluffy, about 
2 min. Gradually add flour mixture to butter mixture. 
Drop dough onto ungreased cookie sheets using a 
cookie scoop. 
Bake in preheated oven 10-12 min or until cookie 
centers just lose the wet appearance. Do not overbake. 
Allow cookies to cool completely. 
Make the peanut butter frosting -in a small bowl, 
cream together the peanut butter, butter, powdered 
sugar, and vanilla until smooth. Set aside. 
Make the chocolate topping -add chocolate chips and 
vegetable shortening to a small microwave-safe bowl. 
Heat on l;i.igh for 30-second intervals, stirring after 
each interval. 
Assembly -spread each cookie with about 1 T. of 
peanut butter frosting then spoon tops with melted 
chocolate topping. Allow chocolate to set then serve. 

MaY the New Year Lbr;ng joy, peace 
and happ;ness to you 
and your ent;re fatnHY 

Happy New Year! 
Sayinglmages.com 

cedar lakes conference center 
ripley, west virginia 

open for spring! 
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www.quiltcampcedarlakes.com 
email Linda@thatssewspecial.com 
o r  call 330.877 .6546

1281 The Country Register, Jan/Feb 2019
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