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CH VILLE WEAVERS  ;ikuary 1987 WEWSIETTER

CAIENDAR:

JARUARY MEETIKG
Date: Saturday, January17,1987
Time: Boerd- 9:45
Guild meeting- 10:00
Place: Marcy Petrini's
950 Fairfax €ircle
Jackson, Ms 39211
Phone: 957-1423%
Program: HGA Iearning Excnange

Jan. 15: Pieces due for-Ilandmark Center Show

Jan. 17-Feb. 15: Show at Iandmark Center, 175 E. Capitol
Feb. 21: February Weavers' Guild Meeting

June 24-28: Gulf South Fiber Conference

DECEMBER 13 MEETILG:

Because of the fee now being charged for meeting in the church
we will be changing our meeting place. January's meeting will

-~ be held at Marcy's and the February meeting will be at the

Municipal Art Gallery.

The latest information on deducting Guild dues for 1987 on your
taxes is that they are not deductable even if they were paid in '86.

Judy Foster, our 1986 Director was presented with an original
gilver pin/pendant along with our thanks for a very good year.
Shelly Ieichter, who will be our new director, turned over the
vice director's duties to Sandi Tucker, and Margaret Williard
is leaving the secretary's position after two years. Marcy
Petrini will be turrning over the job of HGA representative to
Amy Evans, and Gerry Reiff will continue as our treasurer.
They've all put a lot of time and energy into the Guild and we
appreciate them.

Sandi has some exciting ideas for programs in 1987 and the member-
ship made some good suggestions as well. More information at
January meeting.

Loom Crawl 1986 was wonderful! We began at Amy Evans' with
appetizers- vegetables, dips, crackers and cheese, then continued
on to Vicki Walker's for soup (I think we all tried all three!)
and bread and then to Margaret Williard's house for cake and
coffee. The food was great and so was the company. Thanks to
the cooks and hostesses! (Recipes will appear in the newsletter

t;;-\ as space permits.)

Welcome to new weaver Deborah Levine!

Iandmark Center Show: If you have a piece or pieces to put in
The show it snould be in by Jan. 15th. Pieces may be delivered
to Martha Wilkins at the Arts Alliance in the City Auditorium
Building (960-1557) or you may call Gerry Reiff (948-1948) and
make arrangements to drop them at her house.

There are no asreas for freestanding display; no mannikins or

~ other props will be used. All pieces need to hang flat on the wall,

_ but you may provide a padded hanger, etc. if you prefer that your
weaving not be pinned.

You should pin a card with your name, the title, and the price
to your item. Lo consignment fees are being charged on items
for sale. Call Shelley for more information if you need it 982-3078..



Gulf South Fiber Conference: If you are interested in the Gulf
South Fiber Conference in Baton Rouge in June (either exhibiting
or attending workshops) be sure to send your $5 dues to:

Gulf South Fiber Conference

c¢/o Mary Lynn Jackson

9326 Cal Rd.

Baton Rouge, L& 70809
They should.besending out their info packets this month.

Dues: Dues for 1987 are now due, payable to Chimneyville Veavers'
Guild. ©Send to P.C. Box 13494, Jackson, MS 392%6-3494. lMembership
is $15, Friends of CWG pay %5 (this is for the newsletter only).

Be sure to send dues qguickly so you won't miss any newsletters,
especially since our meetingplace may vary for awhile. All of us
should fill out and mail or bring- to meeting the Survey Form
enclosed with this newsletter.

Famous Authors: Fe sure to read Mercy Fetrini's "Brofile" and
article in the latest Shuttle, Zpindle, and Dyepot! It's about
the HGA Iearning Exchange, which is the topic of this month's
program. Congratulations, Marcy!

HCLEY WHEAT BREAD

% c. water
c. creamed cottage cheece
c. honey
c. margarine or butter
54 to 6 c. all purpose or unbleached flour
1 c¢. whole wheat flour
2 T. sugar
3 tsp. salt
2 pkg. dry yeast
1 egg
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In medium saucepan, heat first four ingredients until very
warm (120-130 F.). In large bowl, blend warm liquid, 2 c. all-
purpose flour, whole wheat tlour, sugar, salt, yeast, and egg at
low speed until moistened. Eeat 2 min. at medium speed. By hand,
etir in remaining flour to form stiff dough. XKnead on floured
surface until smooth and elastic, about 2 minutes. 7Place dough
in greased bowl; turn greased side up, cover; let rise in warm
place until light and double in size, 45-60 min.

Grease(not 0il) two 9x5 or 8x4in. loaf pans. Punch down
dough; divide and shape into two loaves. Place in pans, cover,
let rise in warm place until light and doubled in size, 45-60 min.
Heat oven to 350 F.. Bake 40~60 win. or until deep golden brown
- and—loaves sound hollow when tapped. Immediately remove from
pans; cool. May brush with melted butter. If using self-rising
flour, omit salt. o



