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hope everyone had awonderful Thanksgiving and that

you' relooking forward to the upcoming holiday season.
Thanksto my son and grandson, who hel ped bring the decor-
ationsdowngtairs, | already have my house decorated for
Christmas. Infact, yesterday evening | enjoyed sittinginthe
living room, looking at thelightsand listening to my favorite
Christmascarols. How much better canit get!

Our first semester of taping isnow complete. The students
(who comprise our cameracrew) arestudying for finalsand
will take exams next week, and graduationisthefollowing
Saturday. I’ ve had the pleasure of working with about el even
studentsfrom China, andit'sheen sointerestingtolearn
about them and their traditionsand culture. I'll missthem
when they go back home next May.

On November 5th, | taped
with MicheleMuskawith
Simplicity CreativeGroupin
Antioch, TN. Micheleshow-
ed how to make agorgeous
cuff bracelet and aknitted
and crocheted mini purse--
both great giftideas. What
wasmost exciting to mewasthe segment shedid on making
biastaperuched flowersand seeing the NEW Simplicity
BiasTapemachine. Itworksamost likemagic! Her fina
segment was on making accessorieswith ribbonsand
bindings.

That samemorning, | taped several segmentswithMarisa
Pawelko, founder of Modern Surrealist LLC, and she's
fromWinfidd, IL. Marisa
showed how to make
some*“upcycled” acces-
sories, including ajuice
bottlegift basket, a
“fruity” handbaganda
canmagnet. Shedem-
ongtrated makingrelic
boxesthat werereally

decorativetime capsules,
and thesewere so affor-
dable and each one cap-
tured the styleand personality of therecipient. And, finally, she
showed how to make* upcycled” jewelry featuring her award-
winning craft technique. You'll havetowatchto seethis
technique!

Asyou canimagine, my crew lovesit when | havefoodsguests
ontheshow (after al, some-
onehasto eat al that delicious
food!). OnNovember 12th, |
taped three segmentswith Sue
Harrell, and she'sthe Direc-
tor of Marketingwiththe
FloridaStrawberry Growers
Assn,, and shelivesin Plant
City, FL. Meeting and work-
ingwith Suewas so much fun,
but it was so specia to me because Ann Thacker, owner of
The Thacker Group advertising and public relationsagency
accompanied Sueto Portales. I’ ve known and worked with
(andfor) Annfor many, many years. Onthenext page, I'll
share oneof the recipes Sue demonstrated for us-- and all of
her recipesfeatured deliciousand mouth-watering strawberries
-- which she handpicked and transported with her to Portal es!

My dear friend,
ConnieM oyer s, who
istheRoosevet County
ExtensonHomeEcono-
mist, helpsmany of the
foodsguestsdotheprep
work beforetheir
taping. So, Connie
wason handto help
Suewith her three
segments, and then shetaped one segment herself! Connie
awayshassuch great giftideasto share, and thisyear wasno
exception. | can’'t wait for youto seeall of her clever ideas!
Look closaly at the picture!




My last two guestsfor this
semester were Patty

M astracco and Margo
Potter, who taped on Nov-
ember 19th. Patty repre-
sented theU.S. Potato Board
and taped four segments
with us. Of course, we
talked alot about the nutrition of potatoes, aswell asselec-
tion, storage and cooking techniques. What an economical
vegetablethe humble potatois-- and only 110 calories, no
fat, no cholesterol and no sodium. Not only isit delicious,
it'ssogoodfor us. Patty showed uslotsof different varieties
of potatoes, and advised usto not be afraid to try new types
asamogt al areinterchangeable between dishes-- just
remember to adjust cooking time based onthe size of the
potatoesbeing used. Wesuredid eat well thisday!

And, last but not
least, Margo
Potter,whois
dubbed” The
Impatient
Crafter,” showed
ushow to make
flower power
earrings, alazy
daisy mixed
medianecklace,
and abeautiful “ pretty inpink” frame. Margot isan author,
designer and TV host and livesin Honey Brook, PA. Her
book, Bead Chicisdueout in the Summer of 2010 soyou
might watchfor it.

Florida Strawberry Spinach Salad

A Taste of Summer All Winter Long!

cups (about 32 0z.) Floridastrawberries
0z. basamicvinegar

oz. fresh baby spinach

0z. goat cheese crumbles

cup wanutsor pecans (optional)

pint fresh blackberries (optional)

pint fresh blueberries (optiona)

oz. BadsamicVinaigrette Dressing

ORRRPRAONO®
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Bring strawberriesto room temperature. Wash, drain and
removecaps. Reserveeight wholestrawberries. Slicere-
maining strawberries. Marinatediced strawberriesin vinegar
fiveminutes. Whilemarinating, dividespinachinto eight
equal portions (about 1 cup each) and placeonindividual
sdad plates. Drain strawberrieswell. Dividediced straw-

berriesequally and arrange on each plate. Sprinklegoat
cheese crumblesand nuts (if using) evenly over spinachand
diced strawberries. Cut reserved whole strawberriesinto
thindices. Fanastrawberry ontop of each salad. If using,
place blackberriesand blueberriesrandomly on each plate.
Passvinaigrette. Makes8 sidesalads. Note: Add dliced
grilled chickenfor amain course.

For additional recipesfeaturing Florida Strawberries, you
cangoto: www.flastrawberry.com.

Sincethese segments (and the other segments|’ ve been
featuring thelast four months) won't air for several months,

| decided it might begoodto at |east giveyou theguests e-
mail addresses and website addresses, and you can browse
at your leisureor contact themdirectly. So heregoes:

Miche eMuska- mmuska@s mplicity.com
www.smplicity.com

M arisaPawe ko - marisa@modernsurredist.com
www.modernsurredist.com

SueHarrell - sue@flastrawberry.com
www.flastrawberry.com

Connie Moyers- comoyers@nmsu.edu
(Nowebsite)

Margot Potter - margot@margotpotter.com
www.margotpotter.com

Patty Mastracco - Brittany.mohr@fleishman.com
WWW. potatogoodness.com

My best wishesfor awonderul holiday seasonfor you and
yours, and may you experienceall good thingsinthe

upcoming New Year. Happy Holidays,
Sheryl



