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•

Superior Threads Frosty Donuts
There are two sets of 35 colors from Superior
Frostings. They are L style (not for use in your
longarm) prewound bobbins with MasterPiece
Thread and then tucked into a BobbinSaver for
safekeeping and instant access to all colors.
MasterPiece is #50 100% extra-long staple
Egyptian-grown cotton! These are great for
appliqué because of the wide variety of colors.
Read a review on this thread by going to this link
http://www.allaboutapplique.net/2010/02/10/superior-report/
or go to this site www.allaboutapplique.com and look

at the webpage or the blog for a wealth of
information on appliqué.

Do you float your quilt tops? Tired of
pinning at the belly bar before you quilt to
stabilize the quilt before quilting? Tired of
unpinning and then repinning every time you
roll the quilt? These magnetic holders are just
what you need! They attach firmly to the belly
bar and securely hold your quilt top and
batting. They remove easily before you roll
the quilt. We use them and we love them!

We have these holders in stock and they cost
$5.99 each plus shipping.
_____________________________________________

Recipe Corner

Colors included in Frosting Donut II (in order):
112, 171, 144, 115, 148, 173, 118, 172, 122,
126, 125, 185, 158, 127, 128, 131, 135, 181,
137, 140, 176, 174, 179, 175, 178, 177, 142,
183, 160, 154, 182, 136, 180, 156, 186.

This recipe was given to us by our USPS mail
carrier who picks up most of the supplies we ship
to our customers. Easy and delicious!

Colors in the Frosted Donut I (in order):
114, 116, 117, 170, 119, 121, 162, 157,
124, 123, 164, 129, 130, 133, 134, 132,
138, 139, 141, 169,143, 147, 149, 145,
167, 168, 159, 153, 152, 151, 161.

4 green onions chopped
1/4 cup chopped celery
1/2 cup chopped green pepper
2 tablespoons butter
2 cloves of garlic, minced
1 can (16 oz) diced tomatoes
1 can (6 oz) of tomato paste
1 teaspoon salt
2 teaspoons fresh parsley or 1 teaspoon dried
1/4 teaspoon cayenne pepper
1 lb raw shelled and deveined shrimp

113,
163,
165,
155,

Call for pricing. Tax ID must be on file to
purchase Superior Thread.
_______________________________________

18" Magnetic Tool Holder

Shrimp Creole

This recipe is served over rice. Cook rice
making the Shrimp Creole.

This holder is so versatile (tools, knives, even
quilting):
• No more lost tools! You can mount this
magnetic holder on the wall and have all your
tools within easy reach.
• Keep your kitchen knives organized and
within ready reach! No more searching
through the kitchen drawers, no more knife
nicks and cuts! You can mount it on the wall
in the kitchen and use it for holding all of your
knives. Be sure to attach the spine of the
knife first to avoid nicking the cutting edge of
the knife.

while

Preheat oven to 350 degrees. In a casserole dish
combine the green onions, green pepper, diced
tomatoes, tomato paste, salt, parsley, and
cayenne pepper. Bake for 30-40 minutes or until
veggies are softened. Meanwhile in a sauté pan,
melt the butter, add the garlic and shrimp and
sauté for 3 minutes. Add the sautéed shrimp,
garlic, and butter to the casserole and bake an
additional 10 minutes. Serve over the prepared
rice.
______________________________________
Do you have a recipe or a quilting tip you want to
share? Please send us an email and we will
include in the next newsletter.

