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Where The Corners 

Meet Quilt Guild meets 

the second Tuesday of 

each month at 7:00 p.m. 

in the basement of the 

Sky Bank building in 

New Wilmington, PA. 

 

 

2008 Officers 

 

President  -   

                Linda Miller 

Secretary  -   

             Marilyn Nebel 

Treasurer  -  

                     Gale Court 

Hospitality  -   

         Mary Ann Snyder 

Librarian  -   

                     Gale Court 

Newsletter  -   

              Jean Wanchick 

Historian   -   

               Peggy Sheehan 

Program  -   

               Eileen Milliken 

         Christine Stephens 

               Claudia Furlan 

December Program 

   It’s that time of year again….  The 

Christmas Dinner! 

   The annual dinner will be held on 

Tuesday, December 9th at Ryder’s 

Restaurant.  Come at 6:00 for social 

time.  Dinner will be served at 6:30.   

   To participate in the gift exchange 

bring a quilting-related gift (around 

$10).   

   If you have not yet paid for your 

dinner, call Gale Court to see if it is 

still possible. 

   Things to bring to the Dinner: 

• Your gift 

• Your Block of the Month Quilt 

• Show and Tell 

• SAS envelopes if you want snail 

mail newsletters.  (Make sure 

your email is up to date with 

Jean.) 

• Your annual dues  for 2009. 

They are due in January, but 

will be taken at the December 

meeting.  Put them in an enve-

lope with your name on the front 

and “2009 Dues” 

 

 

    A Worthy Cause 

  Gale Court would like to announce 

that the Laura Walker Project, a 

maternity home at  

202 W. Pine St. Grove City, has 

opened and will be taking their first 

clients.  A partial list of what the 

home needs is: single beds, cribs, 

rocking chairs, baby clothes, baby 

supplies, personal care items, 

kitchen supplies including food.   To 

donate, call Gale Court or Laura 

Colapiepro 724-264-4175. 

 

From the Editor 
   I’m sure when I volunteered for 

the newsletter position, I never 

thought I would do it for five years.     

  I actually couldn’t remember when 

I started writing the newsletter; but 

I decided that I was “hogging” the 

job and someone else might want to 

take a crack at it.  Many thanks to 

Peggy Sheehan for volunteering to 

take over.          

   When it comes to thanks, I have a 

huge thank you to my husband, Phil, 

who put us “on the web” and 

searched for links each month and 

found quilt art for the decorations.  I 

can write and set up the newsletter, 

but I couldn’t get it onto the web.  

Phil is even so kind-hearted that he 

is willing to continue to put it on the 

website (part of his website package) 

unless Peggy makes other arrange-

ments.   

   With my last edition I would also 

like to thank everyone who gave me 

items to include in the newsletter like 

recipes, quilt-related thoughts, Presi-

dent’s articles (thanks, Rose) and 

other things. 

   By working to put articles into the 

newsletter and doing the member-

ship list, I have gotten to know so 

many of you and I value the friend-

ships that have developed.  They 

would have developed anyway, but 

were quicker because of the newslet-

ter.   

   Also, one other benefit of  volun-

teering for a job was that I have  
 
Continued on next page 

 

www.cornersguild.homestead.com  



Where The Corners Meet Quilt Guild Newsletter, page 2 

www.cornersguild.homestead.com  

From the Editor, continued 

 

been involved more closely with what is happening with the group.  I 

have felt more connected to the guild. 

  I encourage each of you to take an active role in the guild not only for 

the other members, but also for yourself. 

   Thank you for all the kind words through the last five years.  I enjoyed 

the experience.  Sincerely,  

                            Jean 
 
 
 
 
 
 
 
 
 
 
 
 
 Sugar and Spice Snack 
1 pkg. (6 oz.) bugle-shaped corn snack 

2 c. mixed nuts (Jan uses 1 c. dry roasted peanuts) 

2 T. orange juice or water 

2 egg whites 

1 1/3 c. sugar 

1 or 2 T. grated orange peel 

2 t. cinnamon 

1 t. allspice 

1 t. ginger 

Heat oven to 275 degrees. Grease jelly roll pan. Mix bugles and 

nuts in large bowl. Beat orange juice and egg whites in small bowl 

until foamy. Mix in remaining ingredients. Stir into bugle mixture 

until well coated. Spread in pan.  Bake 45 —  50 min. stirring every 

15 min. until light brown and crisp. Cool. Store in airtight con-

tainer. Makes about 10 cups. 

Jan Wamboldt 


