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It is November, and the election is behind us! No matter what your
political affiliation is you must be glad the election is over.
Unfortunately, we are in an upsurge of COVID once again which we
all hope will end soon. I know that everyone is ready for 2020 to be
over and many are having a hard time finding that thankfulness that
November is supposed to bring. There is so much to be thankful forour family and friends, the arrival of all the holidays and of course,
needlepoint! Needlepoint has exploded this year with so many new
stitchers and designers. Staying in has brought an abundance of
stitching time. We are loving all the new customers and the
excitement surrounding our art. We have been busier than ever at
Louise’s and truly appreciate every order we get. But most
importantly, we are thankful for our families, our health, and the fact
that we can stitch.
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Contact Us:
244 W. Olentangy St.
Powell, OH
(614) 436-3905
louisesneedlework.com
Follow us at Louisesneedlework
on FB and Instagram

Store Hours: (EST)
Monday: 10am to 4pm
Tuesday: 10am to 7pm
Wednesday: 10am to 4pm
Thursday: 10am to 4pm
Friday: 10am to 4pm
Saturday: 10am to 4pm

I had hoped to increase the size of our classes but with the COVID
surge, we are keeping our classes to 4 out of respect to our
customers and to insure the safety of not only our customers but all
of us as well. So please call to make a reservation for your preferred
class time. Your safety is our first and foremost concern.
This month we have 2 great Trunk Shows! First, we have
Needlepoint by Sharese. Lynn Mason is the designer behind this
darling line. If you love cats, there are so many adorable ornaments
to choose from. She has other sayings that are fabulous as well as
some very classic designs that appeal to everyone. Her stitch guides
are very well done and easy to follow. Be sure to check this one out!
The second show we have is Victoria Whitson accessory necklaces.
These necklaces are a fashion statement as well as an accessory
holder for your needlework tools. They all have a thread cutter, a
threader and a laying tool attached. These are fun and useful at the
same time.

As a reminder all Trunk Show items are 20% off as are any orders placed during the Trunk
Show time frame.
This month after many thread delays, we finally launched our first installment of the BOO
club. There are 3 pieces and can be sent monthly or every other month, shipment is your
preference. The BOO canvases were designed by Pepperberry designs as an exclusive for
Louise’s Needlework. Call the shop for details and to sign up.

Our stitch this month is the Greek Stitch. I love this stitch for single or double lines. I love the
braided look it gives and when you want interest in a small space, this stitch packs a nice
punch. It is elegant but effective, so give it a try.

One of the things I have been thankful for in my journey at Louse’s is the wisdom and
friendship of those who came before me. Louise #2, Barb King was a great woman who
supported all things female. Every Christmas she hosted a dinner with women that had
impacted her life and ones that she respected as businesswomen and friends. I was lucky to
be part of this celebration. Cranberry relish was always served, and this is her recipe. You
can serve this as a side, over baked Brie or just eat it as it is as I do. Besides Barb’s support
and friendship this is something that always brings back great memories of her.

Fresh Cranberry Relish
1 Bag Cranberries
1 Apple, cored
1 Orange, seeded
1 Cup Sugar
Juice of ½ lemon
½ Cup Raspberry Jam
Cut fruits into chunks, including skins. Place cranberies and fruit into food processor. Chop
then add lemon juice, raspberry jam and sugar. Whirl to combine all ingredients.
Cover and refrigerate overnight.

Happy Stitching!

Jill

Needlepoint by Sharese TRUNK SHOW
So many cute and fun canvases…

Stitch Guides are available for some canvases – here are a few….

Recipe Corner
Mini Apple Cider Cakes

from halfbakedharvest.com

prep time 20 minutes

cook time 12-13 minutes

INGREDIENTS
1 1/2 cups apple cider
4 tablespoon salted butter, melted
2 teaspoons vanilla extract
2 large eggs, at room temperature
1/3 cup apple butter
1/2 cup packed dark brown sugar
2 cups all-purpose flour
1 1/2 teaspoon baking powder
1 teaspoon ground cinnamon
1/2 teaspoon ground nutmeg
1/4 teaspoon ground ginger
1/2 teaspoon kosher salt
Chopped apple- optional
INSTRUCTIONS
1. Preheat oven to 350 degrees F. Grease 12-15 mini bundt pan or cupcake pan molds with butter.
2. Bring the apple cider to a boil over high heat. Reduce the heat and simmer about 15 minutes or until
reduced to about 3/4 cup. Remove from the heat. Let cool 5 minutes
3. In a large mixing bowl, stir together 3/4 cup boiled cider, melted butter, eggs, apple butter, vanilla, and
brown sugar until combined. Add the flour, baking powder, cinnamon, nutmeg, ginger, and salt, mix until just
combined. Add chopped apple if using, stir until combined.
4. Divide the batter evenly among the prepared pans, filling 2/3 the way full. Transfer to the oven and bake 1213 minutes, until the tops are just set. Do not over bake. Remove and let cool 5 minutes, then invert the cakes
onto a cooling rack.

CINNAMON SUGAR COATING
6 tablespoons salted butter
1/2 cup granulated sugar
2 teaspoons ground cinnamon
1/4 teaspoon cardamon
6 ounces melted chocolate (optional)

cinnamon sticks, for decorating (optional)

5. To make the coating. Add the butter to a skillet set over medium heat. Allow the butter to brown until it
smells toasted and is a deep golden color, about 3-4 minutes. Remove from the heat. Combine the granulated
sugar, cinnamon and cardamon in a shallow bowl.
6. Brush each warm cake with browned butter, then roll (generously) through the cinnamon sugar. If desired,
decorate with melted chocolate and cinnamon sticks. Enjoy warm or at room temperature.

RECIPE NOTE
To Make Gluten Free: Use an equal amount of your favorite gluten free flour blend in place of the all-purpose
flour: ie.Cup4Cup gluten free flour works well
Also great with warm caramel sauce!

New Canvases have arrived !

Straw Hat $ 69
Pip and Roo Design
18 mesh, 9 x 9 canvas

Autumn Chickadee $ 112

Vallerie Needlepoint Designs
18 ct, 12 x 12 canvas

Backgammon Board $ 402

Anne Fisher Designs
18 ct, 20 x 24 canvas

Cardinal Santa $ 62
Vallerie Needlepoint Designs
18 mesh, 8 x 11 canvas

Valentines Collage $151
A Stitch in Time Designs
13 mesh, 16 x 16canvas

Poof! $ 61

NYC Thanksgiving Parade $ 62

Rebecca Wood Designs
18 ct, 9 x 9 canvas

Kirk and Bradley Designs
18 ct, 8 x 8 canvas

Airport Luggage Tag - Tiffany and Co.

Joanna Somers Designs
18 ct, 9 x 10 canvas

$60

Blue Ridge Overlook $ 152

Blue Ridge Stitchery Designs
18 ct, 17 x 17 canvas

Birthday Coupon Policy
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. We do allow them to be used on sale
canvases. They cannot be used on special orders. All coupon purchases must be started and
finished in the same day.

November 2020 Birthday Bucks
Louise's Needlework
244 W. Olentangy St.
Powell, OH 43065
Phone: 614-436-3902
E-mail: jill@louisesneedlework.com

20% OFF Your Total Purchase
During the month of November, bring this coupon and proof of your birth date. One coupon 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.
November 30, 2020

