
http://www.collinsclubs.com/craftclub/ 

 

Next Meeting: 
Wednesday 

September 18 
 at 4:30 Main Plant  

Cafeteria 

Birthday List 

Page 1 

Camp Courageous List 

Page 3 

List of Oficers & Recipe 
Page 4 

Craft Ideas & Humor 

Page 2 

This Month  
at a Glance 

Rockwell Collins  
Craft Club  

September Newsletter 
It’s apple season once again.  We used to 
always make a trip to Gays Mills to the 
orchards, but with the price of gas I think we’ll 
find some closer to home.  Those of you that 

are planning on being in the Rockwell Craft Fair, I imagine you are 
busy busy busy getting ready.  I will be having foot surgery on 
September 12th, so depending on how I am doing I may not be at the 
meeting this month.  If I am there it will be with my foot propped up 
high! 

 ☼ Thanks to Deanna Braun for showing us how to make the origami 
fabric covered bell ornaments.  I believe most people got two 
made.  They are an easy and inexpensive item to make.  If you 
would like to see more of Dee’s work, they are having their 
church fall sale on Friday & Saturday, October 18-19.  The hours 
are 7am—6pm on Friday and 8am—1pm on Saturday.  They are 
located at 720 Edgewood Road NW at the corner of F Avenue. 

☼ This month’s craft project is an angel made from a hard cover 
Reader’s Digest Condensed Book.  Jean Strait and Jan O’Brien 
have both donated the books for this project.  We will have a 
couple different options for angel hair, but if you have any hair 
or yarn at home that might work, please bring it along. Also, if 
you have any old doilies you don’t need, about 10 inches across, 
bring those.   

☼ This month’s charity will again be Camp Courageous.   They have 
a HUGE list of needs.  See the list on Page 3.  

☼ Rockwell Craft Fair tags are usually available at our meetings 
from Jan O’Brien or Darlene Ozburn.  Tags are $2.75 per bundle 
(approximately 100 tags per bundle) and are the ONLY type of 
tags that can be used. 

☼ As always, please feel free to send me anything you think might 
be a good addition to the newsletter.   

Happy Birthday! 

September 
6th — Jan Berridge 

18th — Kim Miller 

October 

9th — Darlene Ozburn 

15th — Thelma Goettsch 

2nd — Sue Vial 

7th — Jan O’Brien 

9th — Janet Baumgardner 

16th— Marlene Simon 

20th — Suzy Baxa 

23rd— Michelle Bell 

18th — Gloria Waltke 
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Here’s a couple ideas I found on Pinterest this week  A chalkboard framed with old yards cks 

and a ‘how to’ on making tassels.  Also a li le ‘Tupperware Humor’. 
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Cash is always a welcome dona on too. 
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I've learned that the greater a person's sense of guilt,  
the greater his or her need to cast blame on others.  
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Brain cells come and brain cells go, but fat cells live forever.  

Apple Butter—Crockpot 
By: Amanda@MomsWithCrockpots.com 
Serves: 4 pints 

Ingredients 
 5 1/2 pounds apples – peeled, cored and finely chopped 
 2 cups brown sugar 
 2 teaspoons ground cinnamon 
 1/4 teaspoon ground cloves 
 1/4 teaspoon salt 
Directions 
1.  Place the apples in a slow cooker. In a medium bowl, mix the sugar, cinnamon, cloves and salt. 
Pour the mixture over the apples in the slow cooker and mix well. 
2.  Cover and cook on high 1 hour. 
3.  Reduce heat to low and cook 9 to 11 hours, stirring occasionally, until the mixture is thickened 
and dark brown. 
4.  Uncover and continue cooking on low 1 hour. Stir with a whisk, if desired, to increase smooth-
ness. 
Spoon the mixture into sterile containers, cover and refrigerate or freeze. 
Notes 
You can also can the finished apple butter in a water bath canner. Process the jars for 10 minutes. 
I only used 1 cup of sugar because the apples I had were sweet enough on their own. Feel free to taste and 
adjust the sugar accordingly! 
 


