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President’s Chatter
Another quilting year has come to an end. Were your goals met? Or are you feverishly finishing your last minute gifts? I'm doing 5 pairs of thrum mittens. Don't ask!!
 

On a sadder note, in the month of November, I sent condolence cards on behalf of the guild for Pat Bradley's mother, Geraldine Bleakney's sister, and Ginette Desilet's mother. Also, get well cards to Eileen Wilson and Ginette.
 

A few guidelines for the Book Box concerning the fat quarters that you so kindly offer to bring to the guild. They should be new and 100% cotton, that is, fabrics that you would be happy to win.
 

A local resident is looking for someone to make a quilt from her husband's professional hockey jerseys. If interested, please see me.
 

Salon 2014, which is taking place May 19-June 1 at College Andre Grasset, Internet site is now available cqq.ca/salon/a-propos-2/.  Have someone give you a workshop for Christmas or treat yourself.
 

Quilt of Belonging executive director Esther Bryan is asking for donations to teach people of all ages, anywhere, the importance of Belonging, Acceptance, and Diversity, key ingredient’s for peace. Your gift will enable them to put the resources on-line for worldwide accessibility. Our guild had the opportunity to meet Esther and to listen to the story of the Quilt of Belonging. 
Call 613 347 2381 to donate or on-line at www.canadahelps.org
 

Our potluck supper is Thursday, December 12th. Doors will open at 6p.m. to help set up, warm up your contribution, and sit down should be around 6:45. Please bring your own plate, mug, cutlery and spirits. The church is preparing Christmas baskets for 5 families, 2 men, 4 ladies, 4 boys’ ages 6,7,8,13 and 2 teenage girls. I am asking for donations of non-perishable foods and gifts for the families. Don't forget your mugrug for the exchange.
Claudia Gass
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Finance
WIQ Financial Statement
Oct 31, 2013
 

 

Balance as of 31/10/13                                                      $3991.14
(Including membership fees for 2013/14 &
Funds from 12/13 for operating expenses)
 

 

Funds to be retained for 2014/15
Fixed expenses                                                                 $1600.00
 

 

Operating Budget for 2013/14                                           $2391.14
 

 

Fixed Costs 2013/14                                                          $1212.00
(Rent, insurance, bank fees etc.)
 

 

Funds for discretionary spending                                       $1179.14
(Programs, library, education, charity)
Mary MacMillan
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Program News

First, we would like to thank Karen Desparois for her very interesting presentation. This method is great for using these tiny little pieces that could never be thrown away!

The number 1 was drawn for UFO Challenge participants in November. There will be no number drawing for December, enjoy your Holidays!

The Mystery Quilt instructions for Clue#4 will be e-mailed in the beginning of December just in case you can find some time to quilt between the Christmas gifts preparation.

2014 is just around the corner bringing us new workshops, presentations and peaceful evenings of quilting and chatting.
We wish you happy Holidays and hope to see you all, with or without Mug Rugs, at the Christmas party,
Terrie Vorsteher and Marina Segalovitch
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Charity
I met with Madeleine Costigan (Coordinator for Meals on Wheels) and Lynda Barret (Executive Director).  I presented them with over 150 placemats and they were thrilled.  They have over 40 kitchens from Lachine to Ste-Anne.  Each kitchen serves meals twice per week to about 40 people.  Last year, our placemats covered 3 kitchens.  Madeleine explained some of their customers live alone and the driver might be the only contact that they have.  Receiving a hand-made placemats along with their meal brings cheers to their lives.  Thank you again for making these placemats. They are very much appreciated. Making placemats has become an annual affair, maybe we should get in the habit of making a couple a month, so we don't need to rush at the end of the year…. just a thought.

At our last retreat, a member of the Laval group informed us that she was collecting scraps (even the smallest), threads, batting of all sizes and delivers to Sherbrooke, where the fabric is recycled.  I'm willing to collect your scraps once per month if anyone is interested.  As we know, we need to throw out less and recycle…

Please feel free to contact me if you have suggestions for the distribution of our charity quilts. Don't forget our Charity day March 8th.  

Diane Kehle
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Media
Here are links to two hidden pages on our web site (access for members 

only):

1) Archives (Orientation booklet and Scraps newsletters)

http://westislandquilters.weebly.com/archives.html
2) Show and Tell (slideshows of photos from meetings, events, etc.)

http://westislandquilters.weebly.com/show-and-tell.html
Judy Coffin
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Guild Calendar 2013 – save the dates! 
December 12th


Christmas Party.  Bring your mug rugs

2014

January 09th


Regular Guild Meeting and Mystery Quilt Block #4

January 23rd


TBA 
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Recipes

Poppy Seed Cake Recipe   (Diane Kehle’s)
The day we brought this to the office, we ate so much, we had to skip lunch!

¼ cup poppy seeds

¼ cup milk

1 lemon supreme cake mix

1 – 3oz pack age instant vanilla pudding

4 eggs

½ cup salad oil

1 cup warm water

Spice Mixture

1 tbsp. cocoa

1 tbsp. cinnamon

1 tbsp white sugar

Glaze
3 tbsps. Lemon juice

6 tbsps. White sugar

Heat these two together first.

Soak poppy seeds in milk overnight.  Mix together cake mix, pudding, eggs, salad oil and water.  Add poppy seed mixture.  Grease and flour bundt pan.  Pour in a layer of cake mixture and sprinkle with spice mixture, repeating until all is used.

Bake at 350F for 1 hour.  Turn cake out and while still warm, drizzle with glaze mixture.

Welsh Cakes    (Joanne Ore-Pugh)
3 cups all purpose flour

1 tsp. baking powder

1 tsp. nutmeg

½ cup butter

½ cup lard

¾ cup sugar

½ cup currant (or 1-1 ½ cups raisins)

2 eggs, beaten

milk to mix

Mix flour, baking powder, and nutmeg.  Rub in fats until mixture resembles fine crumbs, then stir in sugar, currants and eggs.  Add enough milk to mix to a stiff dough.

Turn out onto a floured surface and roll out to 1/4 inch thickness.  Cut out 3 inch rounds and cook on a hot grill or heased based frying pan, for about 8 minutes or until golden, turning once only until golden on both sides.  Can sprinkle lightly with sugar.

These freeze nicely

Pan suggestions: cast iron frying pan or electric frying pan
To you and your family, have a happy and safe
 Christmas holiday
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