i

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

August 2018
Volume 5, Issue 6

August:

Fall is Near!

August 1st: 6th Anniversary
Celebration 8am-7pm

Crisp, cool nights and beautiful fall colors are on our way.
That means it is time to spruce up our store, too! We’ll be
starting the week of August 6th to add some fall colors and
décor to our store. We always get excited for the changes of
the seasons and the new products to share! As you shop, keep
in mind that most of our seasonal items are
a one-time purchase, meaning that we are
unable to order more. So, if you fall (pun
intended) in love with something, we
suggest you take it home with you that day.
Or, if after you’ve stopped by you decide
you are in need of something, give us a
call and we can set it aside for you or ship it
if need be! In fact, we do
this quite often with many
items in our store. Stop by
for fall
inspiration and
gifts!

August 9th: Mixed By Me
Putty Class, 2pm
August 28 : Next Expected
Amish Furniture Delivery
Labor Day Weekend Hours:
Fri, Aug 31st: 9am-6pm
Sat, Sept 1st: 9am-4pm
Sun, Sept 2nd: 10am-3pm
Mon, Sept 3rd: 9am-3pm
Yankee Scents of the
Season (25% off):

Honeycrisp Apple Cider,
White Sage, Cranberry
Chutney
Cheese of the Month:

New Kids Class!

Portobella Mushroom and
Chive Abergele, $4.50

We have a fun opportunity for kids this month! We are
hosting our first Mixed by Me Thinking Putty Class. We will
be using the infamous
Crazy Aaron’s putty
and a special retailer
mixing kit. The kids will
be able to make 2 of
their own mini tins to
take home. We have
been testing and
having a lot of fun!
Pre-registration is
required. We will
host classes during the
fall and winter, too!
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ATV Trails in Price County
Did you know that a recently passed county ordinance opens the Price County Highway routes to
year round ATV use? In addition to the highway routes, there are 5 trail systems in Price County:
Flambeau Trail System (May 1- March 14), Solberg Trail (May 1 – March 14), Tuscobia State
Trail (April 16-Nov 14), Georgetown Trail (May 15-March 14),
Flambeau River State Forest Trail (May 15- Nov 15). The Flambeau,
Solberg, Tuscobia, and Flambeau River trails all interconnect. The
Georgetown Trail can be accessed from Phillips, Kennan or Catawba.
All of the trail systems allow direct access to food, lodging and services
along routes that are public roads. While ATVs and UTVs are allowed
on these routes / public roads when the route is properly signed, only
street legal and licensed motorcycles are allowed on these routes. It is
the responsibility of the rider to know and obey the law. For more information or questions,
please visit the Price County Tourism website: www.pricecountywi.net/410/ATV-UTV-Off-RoadMotorocycling or call 715.339.4505. On the website you will find maps, trail conditions, and a
link to videos of portions of the trails.

Recipe Corner

Books in the Barn

Cranberry Banana Bread

As many of you know, in addition to owning
Cabin Creations, we are also part owners in
my family’s dairy farm, United Pride Dairy.
It’s time for our annual Books in the Barn
event for kids. Books in the Barn will be held
on Friday, August 17th. There are 2
sessions available, and pre-registration
is required. We will read a few stories
in the barn, get a quick tour of the
milking parlor, climb in a big tractor,
and enjoy a dairy treat! The Phillips Public
Library will be there to read a book and
have a goody too! And, all kids will receive
a free children’s book! Please consider
joining us with your children or
grandchildren for this fun event!

Ingredients:
¾ cup sugar
½ cup butter or margarine, softened
1 cup mashed banana
¼ cup milk
2 eggs
2 cup flour
2 tsp baking powder
½ cup walnuts, chopped
16 oz dried cranberries
Directions:
Preheat oven to 350 degrees. Grease a loaf
pan. Mix sugar and butter together in a
medium mixing bowl until completely
blended. Add banana, milk and eggs, mixing
well. Add dry ingredients, mixing until just
moist. Stir in nuts and dried cranberries.
Spread batter evenly in a load pan. Bake for
1 hour or until a toothpick inserted into the
center of the bread comes out clean. Remove
from pan and cool. Makes 1 loaf.
Recipe from www.craisinsrecipes.com

