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March: 

March 1-3: Booth at Wisconsin 

Musky Expo in Wausau 
 

March 19th: Our 2nd Puzzle 
Exchange (see back for 

details) 
 

March 26: Next expected 
Amish-furniture delivery 
 

March 29-31: Spring Cleaning 
Sale (see details to the right) 

 

Yankee Fragrance of the 

Month (25% off):  

 

Seaside Woods (new), 
Coconut Beach, Sage & Citrus 

Cheese of the Month: 

Bletsoe’s Cheddar Cheese with 

Tomato Basil, $7.00 

 
Essential Oil of the Month 

(25% off): 

Lavender 
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 Spring Cleaning Sale 
 
After a long winter we’ve had plenty of time to go over 

our inventory. It’s time to move out some discontinued, 
overstocked and less-than-perfect items! Join us March 29-
31st for our sale. This year we’ll be having a progressive 

sale. Friday, save an extra 20% on all yellow-tagged 
clearance items. Saturday, save an extra 30%, and 

Sunday save an extra 40%. We hope this progressive 
sale will add a little excitement to our sale! Many items 

are one-of-a-kind, so be sure to grab them while you can. 
We’ll have hundreds of items marked down, so it will be 

worth the trip. Thanks for helping us spring clean!  
 

What a Winter! 
 
What a CRAZY winter we have had!  We certainly 

seemed to experience all the extremes – cold, rain, ice, 
and snow, snow and more snow! It’s sure to be a messy 
spring with so much snow to melt. We ask you to use 

caution when parking in front 
of the porch due to melting 

snow, and while walking in the  
parking lot due to melting 

and refreezing. We do our  
best to keep up with it each  

day, but sometimes the  
weather changes before we 
can get outside! 

Stay Connected:  
 

        @cabincreationswi 
 

 Cabincreationsw 
 

 Cabincreationswi 

 
 

 



  

Oil of the Month - Lavender 
 

Recipe Corner :  
 

Chicken Bacon Gouda Pasta 
 
Ingredients: 

1 tablespoon oil 
1/2 teaspoon salt 

3 chicken breasts  
    or 2 cups cooked chicken 

8 ounces spaghetti 
4 ounces light cream 

3-4 strips of bacon cooked and 
chopped 
3/4 cup Gouda cheese shredded 

1 tablespoon green onion chopped 
1/2 teaspoon Paprika 

1 clove garlic minced 
1/4 teaspoon black pepper 

 
Directions: 

 
Cook chicken breasts in skillet or oven. To 
cook on stove top, heat oil over medium 

heat. Add chicken and cook 5 to 8 
minutes until chicken is browned on both 

sides and cooked through. Cut into small 
chunks. While chicken is cooking, break 

spaghetti noodles in half and cook per 
package directions until al dente. Drain 

spaghetti, but keep in stove pot. Add to 
the pot, light cream, bacon, green onion, 
Paprika and garlic and pepper to 

spaghetti mixture. Toss gently. Top with 
shredded Gouda cheese and toss lightly 

again. 

Recipe from www.organizedisland.com 

 


