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Encore Needle & Craft 
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Encore Club Officers 

 President Chris Bertin 

Vice President Christine Sorden 

Secretary Becky Schroeder 

Treasurer Sue Piggott 

Dates to remember: 

Dec 2            -    Sequined Wreath Pin Workshop 

Dec 9  -   Christmas party    

Jan 6 & 13   -    Bonnie Putz will be collecting dues. 

 

Craft Show news:  Rosie wished to thank all who helped with the Craft Show and 
the members who donated items to be sold as club projects.   She wants to pass on 
a helpful hint.  If you write a short description of the item on the tag, you will be 
able to identify which items sold more readily.  

If you need a new name tag, see Judie Ives.  

Don’t forget to sign up for the Christmas Party Luncheon.  Cost is $13.00 for 
qualified members and $18.00 for non-qualified.  

Notes from Chris:  

Many thanks to Rosie, our chairperson for the Craft Show and to the many mem-
bers who worked during the show and for set-up and clean-up.   

We will be looking for a new chairperson for the 2017 Craft Shows.  

      

       Happy 
           Thanksgiving 
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Christy Grimstad and Melanie 
Parker getting hats & bears  ready 
for delivery to 5 schools. 

Recipe:   This is a repeat from last month.  An ingredient was left out. 

4 lbs Green seedless grapes 

8 oz  Cream cheese 

8 oz Sour cream 

1/2 cup sugar 

1tsp vanilla 

Mix together the cream cheese, sour cream,  sugar and vanilla and add to grapes.  

Mix together 2—3 tsp brown sugar and 1/4 cup chopped pecans and sprinkle on 
top of the grapes.  

No-Bake Peanut Bars  from Betty Blair 

1 bag peanut butter chips 

1 bag mini marshmallows 

1 can sweetened condensed milk 

1/2 cup butter 

1 16oz jar dry roasted peanuts 

Mix together chips and butter. Microwave 1 1/2 minutes. Stir and heat another  

1 1/2 minutes.  Pour in milk and stir.  Add marshmallows but do not melt them. 
Pour mixture over 1/2 of the peanuts that you have put into the bottom of a 9x13 
pan.  (mixture will be thick).  Top with the remaining peanuts and press down 
with your hands or a spatula.  Chill for 3 hours.  Cut into squares. 


