
                       Wrong Time of Year ?????? 

 
Well, 2017 has come and I wonder how many are still going strong on their New 
Year’s Resolution.  Did you know that most people chose to lose weight for their 
resolution? 
 

I think they make us chose a resolution at the wrong time of the year.  It’s cold 
outside, so I don’t want to go for a walk or jog in the snow.  It’s chilly, so hot soup 
and a fresh loaf of homemade bread sounds wonderful….of course with real butter.  

It dark when I get up, it’s dark when I get home, so let’s curl up with a good book or watch a movie.  Valentine’s 
Day is a heart full of candy….then we have Easter and those homemade Easter eggs my mother makes every year.  
Why do we choose a resolution that everything around us is trying to make us give in to those calories that we don’t 
need.  Well, I for one, said New Year resolutions like that should wait till May, when the sun is shining and I’m 
able to get outside to play in the dirt, and push a lawn mower.  Ok, most of the yard is done with a riding 
mower….but, you get the point.   
 

This year my resolution was to try and not forget anyone’s birthday and to work on some of my Quilt UFO’s  - 
Quilting UFOs are not objects flying in the sky – when quilters talk about a UFO they are referring to an 
unfinished object, the partially sewn quilts and quilt blocks we all seem to accumulate but never finish.  I have half 
a dozen that I am hoping to finish in 2017 for my resolution.  I’ll have to let you know if I was able to accomplish 
my goal.   
 

Let’s try and not be so hard on ourselves.  Give yourself a goal you can live with.  Maybe cut back on the soda’s 
you drink each day or cut back on the cigarettes you smoke.  You could clean out that junk drawer that you look at 
everyday with a BIG Sigh….OR how about spending more time with your children.  Quality time!  Tell them how 
much you love them…..remind them how special they are to you and what qualities you admire in them.  Tell your 
spouse why they’re so special.  Remind them why you chose them.  Those special words from you will go a long 
way. 
 

Maybe you want to do more volunteer work in 2017.  How about volunteering at your local museum, library or 
hospital?  It could be a new adventure and learning experience for you.  Just think of how rewarding it would be. 
 

Be kind to a neighbor or how about visiting a shut-in at your church.  I remember a young girl in our neighborhood 
who shares the same birthday as me…. her and her mother brought me cupcakes on my birthday years ago.  I was 
sick as a dog and didn’t invite them in, but remember how sweet it was that she did that for me.  I think I will 
remember her kindness till I die.   The things you say and do ARE remembered long after you say them. 
It’s like the poem I talk about a lot by James W. Foley~ a segment of the poem is below. 
 

Drop a stone into the water…in a moment it is gone, but there are a hundred ripples circling on and on and on.     
Say an unkind word this moment, in a moment it is gone, but there are a hundred ripples circling on and on and on. 
Say a word of cheer and splendor, in a moment it is gone, but there are a hundred ripples circling on and on and on. 
………….SO, maybe your 2017 Resolution isn’t exactly for you…..but, for others that you will touch this year. 
 

If you’re like me….February and March are months that your mailbox is full of catalogs showcasing new 
perennials and articles telling you the best way to grow the biggest and best tomatoes and prize winning 
pumpkins.  Well….as a lot of you know, I’m not one who likes a lot of chemicals on my fruit trees or in my 
garden.  My father had a tried and true remedy for keeping those bugs off the fruit trees in our tiny orchard.  
Each tree gets a bottle all of its own.  And you would be surprised at how many bugs go into the bottle and not 
on your fruit. 
 

Fruit Tree Bug Juice 

 
1 cup Sugar 
1 cup vinegar  
1 quart water (4 cups) 
Cut off top of plastic milk jug. 
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Bring ingredients to a boil to dissolve sugar.  Fill bottle 
with solution and hang on bottom branches.  Bugs and 
moth head for the jug and not for the apples or fruit. 
Change several times during the season, if needed. 
 

Remember to hang Irish Spring soap to keep the deer 
away.  Yes, it really works.  You can also peel it into 
your flower garden. 

 



Chocolate Silk 
 

This month I’m including a very rich chocolate dessert.  It takes a little longer to make….but, it is so worth it. 
This silky, soft, luscious, chocolate-lover’s dessert is incredibly rich.  Unlike a lot of “decadent” chocolate 
desserts, this stops just short of being excessive.   Serves 12 to 18 
 

Crust: 3 oz. toasted, coarsely chopped walnuts   4 oz. toasted, coarsely chopped pecans 
 ½ cup firmly packed brown sugar   Pinch ground cinnamon 
 4 oz. (1 stick) sweet butter, melted 
  

Mousse Cake: 
 20 oz. extra bittersweet chocolate   6 oz. (1-1/2 sticks) soft sweet butter 
 ¼ cup sugar      6 large eggs 
 ¼ cup heavy whipping cream    ½ tsp. vanilla extract 
 

Topping: 
 1 cup heavy whipping cream    2 TB sugar 
 

 

To make Crust:  Combine the walnuts and pecans with the brown sugar and cinnamon in a bowl.  Stir in the melted 
butter.  Press the nut mixture into the bottom of the spring form pan.  Refrigerate the crust for ½ hour, until firm. 
 

To make the mousse cake:  Melt the chocolate in the top half of a double boiler.  While the chocolate is melting, 
combine the butter & sugar in the bowl of an electric mixer.  Using the paddle attachment, cream on medium speed until 
the mixture is light and fluffy.  Switch to the whisk attachment and add the eggs 2 at a time, mixing well after each 
addition.  Scrape the sides of the bowl, increase to medium-high speed, and whip for 2 minutes, until the egg mixture 
increases slightly in volume.  Whisk the melted chocolate into the egg mixture on medium-low speed.  Scrape the sides 
and bottom of the bowl and continue to mix until the chocolate is fully incorporated.  Stir in the cream and vanilla extract.  
Spread the mousse filling in the spring form pan on top of the crust.  Refrigerate the cake until firm, 6 hours to overnight. 
 

To make the topping:  Put the cream and sugar in the bowl of an electric mixer.  With the whisk attachment, whip on 
high speed until soft peaks form.  Spread the whipped cream on top of the cake.  Finish with shaved chocolate on top. 
Unmold the cake from the pan by running a hot dry knife around the inside edge of the pan and then releasing the latch 
from the spring form.  Slice the cake with a hot dry knife.  (Dip the knife in hot water and then dry it off.)   
 

 
For those that don’t want to go to the trouble of making this chocolate dessert, try this easy “Go To” recipe that my 
Great Aunt Kay used to make all the time.  It always turns out perfect and is great done in a Bundt pan and served 
with fresh fruit for Easter dinner.   

Lemon Cake 
 

1 lemon cake mix  4 eggs  ¾ cup oil    1 cup hot water  1 pkg. lemon Jell-O  
 

Dissolve lemon Jell-O in 1 cup hot water, set aside to cool.  In bowl add cake mix, then eggs, oil and lemon Jell-O 
mixture.  Grease and flour 9 x 13 cake pan.   Bake 30 minutes at 350˚ 
 
Icing Glaze  1 cup 10X sugar  2 or 3 TB lemon juice   
 
Mix and pour on 9x13 hot cake OR over turned out Bundt cake.   
 
 

 
This month I broke down and asked Michael to build me a design wall for my quilting room and 
without hesitation, we headed to Home Depot for a few supplies and came back and in no time flat  
he had a wall perfect for me to put my quilted blocks on to start designing.  This will keep me 
smiling for a while.  Praising the Lord that he is so handy. 
 
 

After these two quilts get finished, I will finish one that’s been on my quilting frame for a while.  
 
 

“Always be a first rate version of yourself….Instead of a second rate version of somebody else.  God Loves YOU! 


