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September
Events:
Labor Day Weekend
Hours:
Fri, Sept 4th: 9am-6pm
Sat, Sept 5th: 9am-4pm
Sun, Sept 6th: 10am-3pm
Mon, Sept 7th: 9am-3pm
Sept 12th: ATV
Northwoods Tour
September 26: Fall
Harvest Festival – All
food items 10% off!
September 29: Next
expected Amish furniture
delivery
Yankee Fragrances of
the Month (25% off):

Apple Cider, Crisp
Morning Air (new),
Salted Caramel
Cheese of the Month:

Harmony Specialty’s Nut
Brown Ale Caerphilly,
$4.50
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22nd Annual Fall Harvest Festival
The leaves are starting to change, which means fall is near! We
invite you to join the Phillips area in celebrating fall on Saturday,
September 26th. Downtown you will find arts & crafts, food
vendors, a farmers market, sidewalk sales, live music and lots of
cranberry-themed items. There is also a 5k walk/run at Birch Island
Resort benefitting domestic abuse foundations. Activities downtown
run from 9am-3pm.
At Cabin Creations, will be having a number of fall food samples,
including Pumpkin Beer Bread, Pineapple Pecan Pretzel Dip, Nut
Brown Ale Caerphilly cheese, and Pumpkin Spice PopIt TopIt
Popcorn. All food items, including cheese, coffee, soup, dips, candy,
etc. will be 10% off for the day! It’s a great way to try before you
buy and stock up on your favorites!
In addition, we
will have a
drawing for a
Fall Harvest Gift
Basket, which will
Include some of
the foods on
sample, as well
as a few other
goodies to
spruce up your
home or cabin for
the season! Our
store is already
decorated for the
season, so stop by
for some
inspiration!
Our Fall Harvest
Fest hours are
9am-4pm. And
don’t forget, we
are open 7 days
a week all year!

Wall Décor and Painting Tips
One of the easiest ways to change and update the look of a room is by adding a fresh coat of
paint. Here are a few tips to keep in mind. Recommended bedroom colors are often cools and
neutrals – blues, tans, browns, greens. If you want to add a bolder color, try an accent color
behind the headboard. The rest of the house color is really by preference. Cabin décor is typically
warm colors – reds, oranges, and yellows. Touches of dark greens are common as well. Thinking of
a room’s purpose and usage can help determine the color. Is it a place to relax, a place to feel
energized, a place to feel warm, etc. Still nervous to try a new color? There are a number of paint
company websites that allow you to upload a picture of your room and then virtually change the
paint color. This is a really neat way to get an idea of what your space will look like with a new
color without having to go through all the work to find out!
For those of you with wood tongue and groove or half log siding, you’ll have to be creative with
your wall space since you can’t paint (although there are a lot of neat ways to paint wood too!)
Think beyond just artwork, such as hanging a rug or other linen, large antiques, metal work,
ladders, etc. Be careful with wood on wood combinations as they may blend too much. Create
visual interest by having different mediums; everything does not need to match!

Recipe Corner

Northwoods ATV Tour

Grilled Caerphilly Walleye Dinner

The Northwoods ATV Trail Tour ends
September 11th. If you haven’t yet, stop
by our store to pick up a map with the
participating businesses. There are four
routes to choose from. Go to the
participating businesses and get a
stamp. The more routes that you
complete, the more chances you have to
win prizes. Turn the completed routes
into the Park Falls Chamber of
Commerce by Friday, Sept. 11th. Then
go to
Triangle
Park in
Park Falls
on Sept.
12th at
5pm to see
if you won
some of
the many
prizes.
Don’t have
an ATV?
That’s ok,
you can
use a car
too!

Ingredients:
1 stick butter
4 potatoes, thinly sliced
½ c sour cream
8 Walleye fillets or other firm white fish
Lemon pepper to taste
Garlic powder to taste
Salt to taste
2 tomatoes, sliced
1 medium onion, sliced
1 c Mozzarella cheese, shredded
1 c Caerphilly cheese, shredded
Parsley flakes
Instructions:
Cook on grill. Make a large low-sided pan out of
aluminum foil. Brush a thin layer of sour cream on
both sides of Walleye fillets and sprinkle with
lemon pepper, salt, and garlic powder. Place filets
in pan on top of potato slices. Lay sliced tomatoes
over fish and add sliced onions over the tomatoes.
Cover with Mozzerella and Caerphilly cheese,
sprinkle with parsley. Cook over low to medium
heat for about 20 minutes. www.harmonyspecialty.com

