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July: 

July 4th: Open 9am-1:30pm 
 
July 16th: Next Expected Amish 
Furniture Delivery 
 
August 1st: 7th Anniversary 
Celebration 8am-7pm 

 

Yankee Fragrance of the 

Month (25% off):  

 

Bahama Breeze, Sicilian 
Lemon, Dried Lavender & Oak 
(new) 

Cheese of the Month: 

Harmony Specialty’s Onion & 
Chive Cheshire  
 

Essential Oil of the Month 

(25% off): 

Buzz Along 
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7th Anniversary Celebration 
 
Save the date for our 
7th Anniversary  
Celebration! Follow us 
on Facebook or stay 
tuned via email for  
more details. We have 
a super fun balloon 
game planned with a 
puzzle twist to win 
prizes, as well as food 
samples, and grab bag 
deals. We are also  
working on a few other 
plans as well. Please 
join us in celebrating 7  
fantastic years at  
Cabin Creations! Time  
flies when you are having fun! 
 

Stay Connected:  
 
        @cabincreationswi 
 
 Cabincreationsw 
 

 Cabincreationswi 

 
 

 

Summer Cleaning Time! 
 
Shop our yellow-tag sale July 1st-7th. We’ll have hundreds 
of items marked with yellow price tags. During the sale, 
you’ll save an extra 20% off the marked sale prices! 
Please note, this is  
not a whole store  
sale, but an extra  
discount on already  
sale priced,  
discontinued,  
overstocked, and less  
than perfect items. 
Items will be located  
in our sale corner in  
the store, as well as  
on some tables on  
the porch. 
 
 



  

 Recipe Corner :  
 

Zucchini Boats 

 

 

 

 
 
 
 
 
 
 
 
 
Ingredients: 
1 Bruschetta Cheeseball Mix 
¼ cup olive oil 
2 small tomatoes, sliced 
1 cup shredded cheese  
Zucchini (as many as 
needed) 

 

Directions: 

Preheat oven 
to 375  
degrees or  
cook on the  
grill.  Line 
a baking  
sheet with parchment paper; 
set aside.  Cut each zucchini 
in half horizontally, then 
scoop out the seeds,  Brush 
with olive oil and sprinkle 
with dry Cheeseball 
Mix.  Top with sliced tomato, 
cheese, and sprinkle with 
topping packet.  Bake for 20 
-25 minutes until soft.  Serve 
warm! 
 
Tip:  Add other toppings like 
olives, peppers and ground 
beef or turkey! Recipe from 

www.windandwillow.com 
 


