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October Events:

Wisconsin Love

Sept 28: Next expected
Amish furniture delivery

We appreciate your choice to support
local businesses. We wanted to let you
know that we do our best to support local
businesses as well! Not only do we enjoy
shopping, dining, and playing locally, but
we also purchase products from a number
of Wisconsin-based businesses. Below you
will find a list and short description of each. Feel free to have
us point out these items to you when you visit the store.

Oct 22: Clearance Sale –
stay tuned to Facebook and
email for details!
Oct 31: Another expected
Amish furniture delivery
Nov 5: Holiday Open House
– Get the first look at our
holiday décor, enjoy food
samples, and more! Other
businesses participating as
well. More details to follow!
Nov 6: Daylight Savings Time,
turn clocks back 1 hour
Yankee Fragrances of the
Month (25% off):

Apple Pumpkin, Autumn
Wreath, Spiced Pumpkin
Cheese of the Month:

Harmony Specialty’s
Cranberry Orange Abergele
Please interact with our posts
(like or comment) on Facebook
so you continue to see them in
your News Feed!

B & B Outdoor furniture – outdoor poly lumber furniture
Beer Cap Maps – Wisconsin (and other states) shaped beer
cap maps
Berres Brothers Coffee – single pot and single serving coffee
Big White Yeti – amazing smelling soy candles
Blue Moon Emporium – WI-themed mugs, towels, magnets,
coasters, and more
Denali – the warmest and fuzziest micro-fleece blankets
Door County Confectionery – delicious candy, caramel
popcorn, and everyone’s favorite caramels!
Harmony Specialty Cheese – Award-winning Golden Age
British Tribute Cheeses
Hollands Cheese – Award-winning Marieke Gouda Cheeses
Jim’s Cheese – specialty cheeses including shaped cheese
Marshfield Furniture – dozens of upholstered furniture styles
with hundreds of fabric options
Nan’s Naughty and Nice – bloody mary mix
Sawdust City – painted pine benches, signs, and furniture
Say Cheese – custom Phillips magnets, buttons, and more
Second Nature by Hand – lath signs
Spirit Valley – salsas, jams, syrups, and other jarred goods
Symbol Mattress – mattresses with 10-year warranty
Willow Creek Press – specialty books, cookbooks, and puzzles
Winter Woods – colored firesticks and large pinecones
Wisconsin Flo-gate – culvert fire rings
Wood Carvings by Bob Lenherr – beautiful
carved fish, bears, birds, and more
Wood Wizards – saw-carved bears and
outdoor decor

New Product Spotlight: Eat Your Peas

DIY: Drying Acorns

We are excited for a new gift book series, Eat Your Peas.
Cheryl Karpen launched Gently Spoken, a publishing and
product development company in 1997. Her most popular
series is the Eat Your Peas Collection, which features artfully
illustrated, 72 page books, dedicated to helping others
communicate love, hope, and encouragement when they can’t
find the words themselves.
Each book begins with a promise
from the gift giver to the receiver,
and is enough to warm your heart
right here. The pages following
provide words of encouragement.
We have 9 titles in our display,
including daughters, faithfully,
girlfriends, grandkids, mothers,
sisters, new
moms, someone special, tough times. The
books include an envelope so that you
can mail them directly to a friend, just as
Chery did almost 20 years ago to a
friend, which became the inspiration for
her series of books. We hope you enjoy
this books as much as we do!

Looking to preserve
acorns for crafts or
décor in your home?
Follow these simple
steps ensure you
have insect-free, beautiful
acorns!

Recipe Corner
Overnight Caramel Apple Oats
Ingredients:
1 Caramel Apple Cheeseball & Dessert Mix
2 apples, cored, cut into ½ pieces
1 ½ cups fat-free milk (or substitute almond milk)
1 ½ cups water
1 cup uncooked steel-cut oats
1 ½ tbsp. butter, cut into 5-6 pieces
Directions:
Coat inside of slow cooker with cooking spray.
Add all ingredients to slow cooker (save the Topping packet
for garnish). Stir, cover, and cook on low for approx. 7 hours
(slow cooker times can vary). Spoon oatmeal into bowls and
sprinkle with Topping packet. To reheat single servings: Put 1
cup cooked oatmeal in microwavable bowl. Add 1/3 cup milk
and microwave on high for 1 minute. Stir and serve warm!
Optional mix-ins include raisins, maple syrup, or chopped
nuts! Adapted from www.windandwillow.com

1. Harvest freshly fallen
acorns as soon as
possible before
squirrels, and insects,
get to them.
2. Place acorns in a bowl
of water to rinse them.
Use a nylon-brush to
clean if necessary.
3. Lay out acorns on a
towel to dry for about 1
hour.
4. Preheat oven to 175
degrees. Place acorns
on a cookie sheet with a
lip.
5. Leave oven door
cracked slightly. Turn
acorns every half hour,
baking for about 1 ½
to 2 hours.
6. Cool acorns on a wire
rack for about 1 hour
before using. Caps can
be glued on with hot
glue if desired.
Check out Pinterest for many
craft project ideas and fun
ways to decorate with acorns!

