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LOG FURNITURE, RUSTIC HOME DECOR, GOURMET FOOD ITEMS & MUCH MORE
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November Happenings:

November 15t -30t : Fill out a wish

list for your chance to win prizes!

November 2nd: Holiday Open
House

November 3rd: Change clocks
back one hour

November 23-Dec 1: Earn Cabin
Bucks! (see right)

November 26t: Next expected
Amish furniture delivery

November 28™": Closed for
Thanksgiving

Yankee Fragrance of the
Month (25% off):

All is Bright, Red Apple Wreath,
Balsam & Clove

Cheese of the Month:
Hoard’s Belaire Cheese, $1 off

Essential Oil of the Month
(25% off):

Holiday Cheer
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Wish List Opportunity

We have a special opportunity for all of you this month.
As you may remember, for our 7t anniversary we had a
$100 puzzle game, but no one found the winning piece.
We promised we'd still pay it forward, so we have a
new chance to win! In the month of November, stop by
and fill out a wish list. The wish lists are available at the
counter. Please be sure that you are accurate and
specific as it is an actual wish list for you. By filling out at
least 5 items on your list, you'll be entered to win one of
our Christmas Crates (valued at $65.) Then, if you have
someone purchase something for you off your list in the
month of November or
December, and you'll
be entered to win a
$50 gift certificate!
We think it’s a fun way
to give back to you,
and a fun way to help Item
you get a few of your
favorites, tool
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Cabin Bucks Are Back!

Our Cabin Bucks offer is back! During hunting season
(Nov 23 — Dec 1), you'll earn $5 for every $50 you

spend. Cabin Bucks are

redeemable January . 3

1st- 31+ on any items in GET Yc,glﬁ; ngKS
the store! This program is

our thank you for | THIS HUNTING SEASON...
shopping small on

Small Business Saturday CABIN BUCKS
and Black Friday. B com $5 for every 200N m—
Please shop local this $50 spent CA

holiday season! It helps Nov 23-Dec1

keep money, jobs, and ket

businesses in our area.




Essential Oil of the Month

The November Essential Oil of the
Month is Holiday Cheer, available at
25% off. We love this fragrance for
getting in the holiday spirit. It's warm
and comforting!
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CLOVE ORANGE
HOLIDAY CHEER AROMATHERAPY

AROMA TOP BENEFITS
Spicy merry
= .
& % uplift

Sweet 2" warm

WAYS TO USE HOLIDAY CHEER

- Diffuse for a natural holiday fragrance
- Refresh potpouri

- Use topically when experiencing
mood swings

- Invite a comforting atmosphere
- Enhance hand soap
- Use as a surface cleaner

- Deodorize clothing or gym bag

Christmas Crates

Have you reserved one of our Christmas Crates
yet? If not, now is the time!l A Christmas Crate is a
surprise box filled with unique holiday decor, sure
to match any home or great for gift giving. The
items are from companies that we usually buy
from, but unique to the crate only (not available in
store.) You can send it to a friend as a ready-
made gift, or keep it for yourself as a special
splurge and a great deal. Boxes can be picked up
in store (free) o A

or shipped et LI

($7.50) shortly ‘;“_“‘m“{ /ZC\

after

Thanksgiving. Nﬂw
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for only $50. -
Go to our $50 of surprise holiday decor,
website to valued at $65

order or stop
by in store!

Recipe Corner :

One Dish Gouda & Ham Casserole

Ingredients:
2 tablespoons butter

1 small onion, minced

8 oz broccoli florets, fresh or frozen

1 V2 cups cooked ham, cubed

1/3 cup whole milk

2 cups cooked, long grain white rice

1 V2 cups Marieke Gouda Young, shredded
Salt and pepper

Directions:

In large skillet, melt butter and sauté onion until
tender over medium high heat. Add broccoli and
cook until broccoli is crisp tender. Reduce heat to
medium low, add milk, ham, and rice. Gently cook
until heated through and milk starts to simmer. Stir
is Marieke Gouda Young, gently cook until cheese
has melted. Season with salt and pepper to taste,
serve immediately. Recipe from mariekegouda.com




