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Happy February and Happy Valentine’s Day!   
 
In February we celebrate Valentine’s Day with all those that we love 
and appreciate.  I love my staff!  They are always here for me and for 
that I am so very grateful.  The last few months have been stressful 
in many ways for me.  I am dealing with some family issues that have 
taken me away from the shop and will continue to do so for a bit in 
the coming few months.  My staff has taken up the slack and will 
continue to do so in the near future.  To help keep things running 
smoothly, Tricia Rast has agreed to be the shop manager.  So, if I 
am not in the store and you need some help ask for Tricia and she 
will be happy to assist you.  I will constantly be in touch so do not 
worry as I will continue to care of business for the shop. 
 
 
In the spirit of Valentine’s Day and to show our appreciation and love 
for all of our customers we are giving away a Louise’s exclusive heart 
designed by our in-house painter Susan.  All you have to do to win is 
to follow us on Facebook, Instagram or both and share our sites to 
your stitching friends.  Who will be the lucky winner? 
 
 
Our Trunk Show this month is Ewe & Eye and Friends.  There are so 
many canvases to choose from.  As usual our Trunk Show canvases 
are 20% off retail and any threads you purchase at the time you buy 
the Trunk Show canvas will also be 20% off.  If the canvas you are 
looking for from the designer is not in the show, we will order the 
canvas at the Trunk Show price. 
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Our stitch this month is an old one from June McKnight’s Decorative Backgrounds for 
Needlepoint.  We had a customer who bought a sale canvas with a large piece of Wisteria on 
it and she needed a background stitch.  I found this stitch and knew it would be perfect!  It 
was perfect for the canvas and I could just see the Wisteria growing on the trellis this would 
create.  I would use this in large open spaces to get the proper effect.  It could be done with 
Silken Straw, or a twisted silk like Grandeur or Elegance to get some good texture on the 
trellis. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The first recipe this month is one my daughter recently made and we all loved it!  Try it and 
enjoy! 
 
 
 
 
Happy stitching! 
 
Jill 
 
 
 
 
 
 

 



EWE & EYE & FRIENDS TRUNK SHOW 
 

So many canvases are coming in this trunk show …  
As of the mailing of our newsletter we have not yet 
received it unfortunately… so watch for pictures on 
instragram, facebook and Louise’s videos each week. 
 

We look forward to seeing these in the trunk show.. 
 

 
 
 
 
 
 
 
 
  
  
  

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



Recipe Corner 
 

Crockpot Garlic Butter Chicken Meatballs with Creamy Orzo 

(from Half Baked Harvest) 

 

1 1/2 pounds ground chicken, pork, or turkey 

3 tablespoons Italian seasoning 

1 tablespoon dijon mustard 

1 cup grated parmesan cheese 

kosher salt and black pepper 

1 onion, quartered 

1 head garlic, top trimmed off to reveal the cloves 

1 cup dry white wine, such as Pinot Grigio or Sauvignon Blanc 

6 tablespoons salted butter 

1 sprig rosemary 

2 cups dry orzo pasta 

2 cups fresh baby spinach 

1/2 cup chopped sun-dried tomatoes 

1/2 cup heavy cream or canned full fat coconut milk 

 

SLOW COOKER 

1. Add the chicken, Italian seasoning, dijon, and 1/2 cup parmesan to a bowl. 

Season with salt, and pepper. Mix to combine. Coat your hands with oil, and roll 

the meat into tablespoon-size balls (will make 15-16 meatballs). Add olive oil 

and place the meatballs in the bowl of your crockpot. 

2. Pour over the wine and 1/2 cup water. Add the onion and garlic. Cover and 

cook on low for 3-4 hours or on high for 1-2 hours. 

3. Preheat the broiler to high. Remove the meatballs and garlic from the slow 

cooker and place on a baking sheet. 

https://www.target.com/p/smart-chicken-ground-chicken-16oz/-/A-76626304#lnk=sametab
http://l.thrv.me/HBH1999-thrive-market-italian-seasoning
https://bit.ly/halfbakedharvestmaille
https://www.target.com/p/grated-parmesan-cheese-cup-5oz-good-38-gather-8482/-/A-54589409#lnk=sametab
http://l.thrv.me/hbh-natnectr-medksalt
https://www.target.com/p/yellow-onion-each/-/A-13474244#lnk=sametab
https://www.target.com/p/spice-world-fresh-whole-garlic-3ct-bag/-/A-14917318#lnk=sametab
https://www.target.com/p/organic-salted-butter-1lb-good-gather-8482/-/A-54575962#lnk=sametab
https://www.target.com/p/organic-rosemary-0-5oz-good-38-gather-8482/-/A-79495111#lnk=sametab
http://l.thrv.me/HBH3439-montebello-organic-orzo
https://www.target.com/p/baby-spinach-10oz-good-38-gather-8482/-/A-54555552#lnk=sametab
https://shopstyle.it/l/br4Vd
http://l.thrv.me/HBH5625-thrive-market-coconut-milk-regul


4. Crank the heat on the slow cooker to high. Stir in the orzo, and 1 cup water. 

Cover and cook 20-30 minutes, or until the orzo is al dente. If the orzo needs 

more liquid, add additional water. Stir in the spinach, sun-dried tomatoes, 

cream, and 1/2 cup parmesan. 

5. Arrange the butter and the rosemary around the meatballs and garlic, then 

broil 1-3 minutes, until crisp. Peel away the garlic skin, then chop and mix with 

the butter and rosemary on the sheet pan. Toss the meatballs in the butter. 

6. Serve the meatballs over the orzo. 

 

INSTANT POT 

1. Add the chicken, Italian seasoning, dijon, and 1/2 cup parmesan to a bowl. 

Season with salt, and pepper. Mix to combine. Coat your hands with oil, and roll 

the meat into tablespoon-size balls (will make 15-16 meatballs). 

2. Set the instant pot to sauté. Add olive oil, then add the meatballs to the 

instant pot and sear until browned, about 5 minutes, Pour in the wine and 1/2 

cup water. Add 1 chopped onion. Cook 5 minutes, then add the butter, garlic 

and rosemary. Let the butter butter, another 2-3 minutes. Cover and cook on 

high pressure for 6 minutes. 

3. Once done cooking, release the steam. Set the Instant pot to sauté. Remove 

the garlic. Stir in the orzo and 1 cup water. Cook 6-8 minutes, until the orzo is al 

dente. Stir in the spinach, tomatoes, cream, and parmesan. 

4. Serve the meatballs over the orzo. 

 

STOVE-TOP 

1. Add the chicken, Italian seasoning, dijon, and 1/2 cup parmesan to a bowl. 

Season with salt, and pepper. Mix to combine. Coat your hands with oil, and roll 

the meat into tablespoon-size balls (will make 15-16 meatballs). 

2. Heat a large skillet over medium-high heat. Add olive oil, then add the 

meatballs and sear until browned, about 5 minutes. Add 1 chopped onion. Cook 

5 minutes, then add the butter, garlic and rosemary. Let the butter butter, 

another 2-3 minutes. 

3. Reduce the heat to medium. Pour in the wine. Stir in the orzo and 1 1/2 cups 

water. Cook, stirring often, another 6-8 minutes, until the orzo is al dente. Stir in 

the spinach, tomatoes, cream, and 1/2 cup parmesan. 

4. Serve the chicken over the orzo. Enjoy! 

 
 



Our Favorite Easy Fudgy Brownies 

(from Inspired Taste) 

10 tablespoons unsalted butter 

1 ¼ cups granulated sugar 

3/4 cup plus 2 tablespoons unsweetened cocoa powder, natural or 
 Dutch-process 
1/4 rounded teaspoon kosher salt, use slightly less if using fine sea or 
 table salt 
1 teaspoon vanilla extract 

2 large cold eggs 

1/2 cup all-purpose flour 

2/3 cup chopped walnuts or pecans, optional 

 

1. PREPARE BATTER 

Position an oven rack in the middle of the oven and heat to 325 
degrees F. Line the bottom and sides of an 8-inch x 8-inch square 
baking pan with parchment paper or aluminum foil, leaving an 
overhang on opposite sides to help remove the baked brownies from 
the pan. 

Prepare a double-boiler by filling a medium saucepan with water about 
2 inches deep. Heat the water until barely simmering.  
Combine the butter, sugar, cocoa powder, and salt in a medium heat-
safe bowl. Rest the bowl over simmering water. If the bottom of the 
bowl touches the water, remove a little water from the saucepan. 

Stir the mixture occasionally until the butter has melted and the mixture 
is quite warm. Don’t worry if it looks gritty; it will become smooth once 
you add the eggs and flour. 

Remove the bowl from the saucepan, and set aside for 5 minutes or 
until it is only warm, not hot. 

Stir in the vanilla. 

Add the eggs, one at a time, stirring vigorously after each one. 

When the batter looks thick and well blended, add the flour. Use a 
spoon to beat the flour into the batter until it is very thick and pulls 



away from the sides of the bowl. We use a wooden spoon or spatula 
and beat for 40 to 50 strokes.  Stir in nuts if using. 

2. BAKE BROWNIES 

Spread the batter evenly in the prepared pan. 

Bake the brownies until the edges look dry and the middle looks 
slightly underbaked; 20 to 30 minutes. You can test doneness by 
inserting a toothpick into the center. The brownies are finished 
baking if it comes out with a few moist crumbs attached. 

Cool completely before removing from the pan — this step is 
essential and helps the brownies set. Cut into 16 squares. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 



February 2023 Calendar 
 

  
 
Monday Threads, Stitches and More - 1:00 pm to 4:00 pm –  
                                                                 An informal canvas embellishment class taught by  

Brenda Bell/Jill Elia.  
Classes are $11 for two hours and $15 for three hours. 

 
 
Sip and Stitch – Every Tuesday, 5:30 pm to 7:30 pm* - an informal canvas embellishment class,  

    with Jill Elia – snacks and wine!  Classes are $11.  (*Note new time) 
 
 
 
Private Classes – One-on-one sessions are also available.  These sessions are $25/hour and  

       require advance arrangements. 

 
 

 
 
 
Birthday coupons are just like your birthday!  You get to celebrate one day a year at Louise’s.  
Birthday coupons are to be used on in-stock items only.  They cannot be used on special 
orders.  All coupon purchases must be started and finished in the same day.  

 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

Phone: 614-436-3902 

E-mail: jill@louisesneedlework.com 

244 W. Olentangy St. 

Powell, OH  43065 

Louise's Needlework 

  

    February 2023 Birthday Bucks 

During the month of June, bring this coupon and proof of your birth date.  One coupon 

One per year per newsletter subscriber.  May not be combined with other coupons 

and may not be used for the purchase of gift certificates, special orders or trunk show 

canvases.  This coupon is good for one day, in stock items only. 

February   28, 2023 

20% OFF Your Total Purchase 


