i

News from Cabin Creations
715-339-6238
715-339-6238
www.cabincreationswi.com
www.cabincreationswi.com

December 2017
Volume 4, Issue 10

December Events:

Gift Basket Services

December 20th: Next
Expected Amish Furniture
Delivery

Each holiday season we have the pleasure of making a
number of gift baskets, especially for businesses. We have a
variety of options available for employees, customers, or
teams. Generally, we suggest a variety of items that includes
both consumable items such as food, lotions, or candles, and
then something that will “last” such as a towel, sign, or other
gift that will be a reminder after the holidays. We can use
gift bags, baskets, or shippable boxes for packing. We even
ship the boxes, too! We have added business Christmas cards
and logo items into our baskets as well. Our favorite gifts are
those with themes, and we’ve done a lot of creative ones!
Whether you are looking for 2 or 20 gift baskets, we can
accommodate you. However, with the larger quantities, we
ask for some advance notice. Most of our food companies
ship within 2 weeks, so
we still have time to order
if necessary. We also will
have some individual gift
baskets available for
immediate purchase
during the month for your
quick shopping needs. Let
us help you wow your
friends, co-workers and
family this holiday season!

December 18th -22nd : Open
9am-6pm for last minute
shopping!
December 24th: Watch for
email or Facebook for hours
December 25th: Closed
December 31st: Open 10am3pm
January 1st: Closed
January 27-28th: Save the
Date for Phillips WinterFest
Yankee Fragrances of the
Month (25% off):

Balsam & Cedar, Christmas
Cookie, Sparkling Cinnamon
Cheese of the Month:

Marieke Gouda – Clove
Gouda, $1 off
Stay Connected:
Cabincreationswi
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Recipe Corner
Artichoke Chicken Spread
Ingredients:
12 oz.
14 oz.
½ cup
3 tsp.
½ cup
1 cup
1 tsp.
1 tsp.
1 cup
½ cup
1 tsp.
¼ tsp.

Chicken breasts, skinless,
boneless, cooked, cubed
Artichokes, drained
Green onions, minced
Garlic, minced
Parmesan cheese, shredded
Monterey Jack cheese,
shredded
Salt
Pepper
Sour cream
Robert Rothschild Raspberry
Honey Mustard Dip
Chili powder
Paprika

Directions:
Preheat oven to 350 degrees F. Place
chicken in food processor and pulse until
coarsely ground. Add artichokes and
pulse until chopped. Scoop into mixing
bowl. Add green onions, garlic,
Parmesan cheese, Monterey Jack
cheese, salt and pepper. Mix well. In a
small bowl, combine sour cream,
Raspberry Honey Mustard Dip and chili
powder. Add to chicken mixture and mix
well. Spray a 1 1/2-quart baking dish
with cooking spray. Spoon mixture into
baking dish. Sprinkle with paprika. Bake
25 minutes until heated through. Serve
with baguette slices or tortilla chips.
www.robertrothschild.com

