Kathy Jane
News

The New Year

Let’s start by wishing you all a ing with the festival while try-  the results of the chili cook-off
Very Happy New Year. We ing to make sure Bob was taker and other Winterfest activities,
hope that your 2011 started in ¢ care of. So it's been a crazy see page 4 of this newsletter.
wonderful way and hope that  start to the new year. Hopefully

things will continue to get things will calm and the rest of

better for all. the year will be uneventful. Valentine’s Day is fast

approaching, so be sure to send
your sweetie in to get you that
special item you have had your
eye on! And remember, Kathy
Jane’s offers free gift wrapping
to make your gift extra special.

| apologize for the newsletter
being so late this month, but

Jane’s has been a very busy ar With everything that was hap-
chaotic one. On January 3rd, ~Pening around here, we just
Kathy's husband Bob slipped Weren'table to getit out on
and fell and broke his ankle anc ime- SO this issue is not only
had to have surgery two days for January, but February as
later. So he has been laid up el

and will have to be off a couple
of more weeks.

The new year here at Kathy

We didn’t receive any chili

The annual Hale Yes Winter-  recipes for our chili cook-off so
fest was held this year on Janine offered her Taco Chili
January 8th and since Kathy is recipe and it seemed to go over
the president of the Hale Area well during the Winterfest.
Assaociation, she was busy help Although, we did not win. For
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Upcoming Events

January 27,2011 7 p.m. February 13,2011 1-4 p.m. For more information on these
Sunrise Harmony Chorus Oper  The Proposal Wedding &  and other upcoming events, be
House at St. Paul’s Lutheran Events sure to visit www.HaleYes.org.
Church in Hale Valentine's Bridal Show
February 1, 2011 5-8 p.m. Lumber Jack Restaurant

Hale 8th Grade Fundraiser for
Mackinaw Island Trip
Largent’s Café, Long Lake

Kathy Jane’s Boutique

January & February
2011
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NEWSLETTER COUPONS
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Newsletter Exclusive Coupon Must Present Coupon at time of Purchase

valid through: February 28, 2011 Must Present Coupon at Time of Purchase

Must present coupon at time of Purchase. Valid through: February 28, 2011

Valid through: February 28, 2011

Exciting

We are excited to report that new Kathy will be attending many that you think would be great here
items should begin arriving within shows throughout the spring and at Kathy Jane’s? Let Kathy know
the next month or so. Be sure to we are super excited to see what and she will keep an eye out for it
stop in and see us and break up new and fabulous things she will while she attends the shows!

the monotony of winter with a day find to add to this wonderful,

of fabulous shopping here at unique boutique that we all know

Kathy Jane’s. and love.

Is there something you've seen

[ . . i
i J Valentine’s Day Exclusive Coupon i
| 25% Off Any One Non-Sale Jewelry Iltem |
I |
| Valid Through February 14, 2011 |
: Must Present C?)upon at Tiyme of Purchase ‘ :
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Game Day Recipes@,

Grilled Bacon Jalapeno Wraps

* 6 fresh jalapeno peppers, _ _
halved lengthwise and seeded 1. Preheat an outdoor grill to high heat.

" on 8 ounce) package cream 2, Spread cream cheese to fill jalapeno halvespWra
cheese with bacon. Secure with a toothpick

. 12 slices bacon 3. Place on the grill, and cook until bacon ispyis

White Chicken Chili

) e 1 teaspoon ground cayenne pepper
¢ 1 tablespoon vegetable oil

i * 2 (14.5 ounce) cans chicken broth
¢ 1 onion, chopped

) ¢ 3 cups chopped cooked chicken
¢ 3 cloves garlic, crushed breast

* 1 (4 ounce) can diced jalapeno pep- , 3 (15 ounce) cans white beans
pers 1 cup shredded Monterey Jack cheese

e 1 (4 ounce) can chopped green chile - . .
( ) ppec g 1. Heat the oil in a large saucepan over medium-loat.[f&lowly cook and stir

peppers the onion until tender. Mix in the garlic, jalapempeen chile peppers, cumin,
e 2 teaspoons ground cumin oregano and cayenne. Continue to cook and stimtkere until tender, about 3
) minutes. Mix in the chicken broth, chicken and whieans. Simmer 15 minutes,
¢ 1 teaspoon dried oregano stirring occasionally.
2. Remove the mixture from heat. Slowly stir in theese until melted. Serve
warm.
Easy Ham & Cheese Appetizer Sandwiches
« 1 cup butter, softened 1. Preheat oven to 350 degrees F _
’ 2. In a medium bowl, mix together butter, poppydse@nion,
* 3 tablespoons poppy seeds Worcestershire sauce and prepared Dijon-style mdista
_ 3. Slice rolls in half horizontally and set asidpd4. Spread bottoms
* 1 onion, grated with the butter mixture. Top with ham and Swissed®e Replace tops.

. . 4. Arrange rolls in a single layer in a medium Ipakdish. Bake in
1 tablespoon Worcestershire S8 he preheated oven 10 to 12 minutes, until rokslightly browned

» 2 tablespoons prepared Dijon-styleand cheese is melted.

mustard

¢ 2 (12 ounce) packages white party
rolls

* 1/2 pound chopped cooked ham
5 ounces shredded Swiss
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2011 Winterfest Contest Results

Outhouse Race Winners
1st Place—Bernard Building Center

2nd Place—Mind Magik’s Sooper Pooper
3rd Place—Red Neck Rabbit Club

Chili Cook-Off
1st Place—Alward’s Market

Creative Snowman Contest
3 Way Tie with 17 votes each!!

Hale Hardware, Baker’s Hilltop & Stone’s Small EngiRepair

Cutest Baby Contest
Anella Barclay, daughter of Jordon & Angela Barclay

Fishing Contest
12 and Under:
Pike: 1st Place—Raylin Ludwig 26.5” Perch:1stde—TJ Burger 10”
2nd Place—Doug Weber 25.75” 2nd Place—Eve Lewpb.5”

Pan Fish: 1st BladHunter Pasnik 10" crappie
2nd Place—Destinyiss 8.5” crappie

13 and up:
Pike: 1st Place—Nathan Scoles 32" Perch:1seP&teve Ulman 9”
2nd Place—Chad Skarbek 25.25” 2nd Place—Beckyf @t

Pan Fish: 1st Place—Ashley Brettrager 9.5” ciapp
2nd Place—Jakob Ranger 9.25” crappie

There were 101 registered participants for thargleontest that took place on both
Londo and West Long Lake.



