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e<lcome You To B’Creative
WHERE WE HELP YOU TO FIND AND EXPLORE YOUR CREATIVE NATURF

Welcome friends and all our creative craft
enthusiasts. We have put Valentine’s and St.
Patrick’s Days behind us for this year and are look-
ing towards Easter and spring as the warmer
weather is soon approaching

| just wanted to let you know that as you are
planning and creating your projects, we at B'Crea-
tive are always interested in the new and different
projects that our folks are discovering. We would
love to hear from you about these projects. We

would be glad to share them with others, as well.
So, if you are working on a new craft project and
would like to share it with others just let us know.

Our new calendar of classes will be posted
soon. Be sure to check it out and sign up for the
classes early.

An update on the basement clean-
ing project... we're on the home stretch.
At least | was until | found two more

boxes of items to be sorted...rats! |

SELECT AN INSTRUCTIONAL CLASS AND START CREATING

f KIDS EGG DECORATING CLASS is
)) ( scheduled for Saturday, March 27,
I (/ 2010 from 10:00 a.m. to 12 Noon.
r *f_fﬁ The cost of the class is $10.00 per
child and your child will be able to
(ﬂ )‘J tale home some of the eggs they
f«:é:g have decorated.

Most current classes offered, have a course de-
scription, which provides you information about
the class offered on our website. If you are unable
to access the internet or our website, please give
us a call and we will be glad to supply you with
that information.

Our website is located at :
www.bcreativeclasses.com.

Remember, you can set up a “private class” for
you and four and more of your closest friends and
family members by calling B'Creative and letting us
know what class (es) you are interested in and the
day and time. B’Creative will try to accommodate
these requests, whenever possible.

Call (231) 775-2948 for more information. If
there is no one there to take your call, please
leave us your name and a telephone number
where you can be reached and | will return
your call just as soon as possible.

fg;%

Enjoy the beauty of Spring
and the Easter season.. |
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SPRING FLOWER
CUPCAKE

P,

() Instructions:

o
=

Step 1: Bake cupcakes and cool

‘\&; - completely on Cooling Grid.

Step 2: Prepare Butter Cream Icing recipe. Tint
small portions rose, yellow (combine Lemon Yel-
low and Golden Yellow Icing Colors) and green;
reserve remaining white icing.

Step 3: Ice cupcakes with Spatula using white ic-
ing.

Step 4: Decorate a Open Star Decorating Tip 21
rosette flower in the center of the cupcake in yel-
low.

Step 5: Add Open Star Decorating Tip 18 rosette
petals around flower center in rose icing. Using tip
67 add a leaf in green icing.

Butter Cream Icing

Ingredients:

e 1/2 cup solid vegetable shortening

e 1/2 cup (1 stick) butter or margarine sof-
tened

e 1teaspoon clear vanilla extract

e 4 cups sifted confectioners' sugar
(approximately 1 Ib.)

e 2tablespoons milk

Makes: About 3 cups of icing

Rosettes:

Step 1

Fit the decorating bag with Open Star Decorating Tip
16 and fill 1/2 full with medium consistency icing.
Hold the bag and tip at 90° angle slightly above the
surface of your cake.

Step 2

Squeeze out icing to form a star. Without releasing
pressure, move the tip in a tight complete rotation,
starting at 9:00 (3:00 for lefties), moving to 12:00.

Step 3

Without releasing pressure, continue to drop the line
of icing to 3:00 (right-handed) or 9:00 (left-handed)
and 6:00.

Step 4

Stop pressure and continue to move the tip back to
9:00 (right-handed) or 3:00 (left-handed) to complete
the rotation, and lift tip away.

Have fun with making different color backgrounds
and various colors of rosette flowers. You can create
a basket full of beautiful Spring Flower cupcakes for
your family and friend to enjoy.

GARDENING GOD’S WAY

Plant three rows of peas:
Peace of mind
Peace of heart
Peace of soul

Plant four rows of squash:

Plant four rows of lettuce:
Lettuce be faithful
Lettuce be kind
Lettuce be obedient
Lettuce really love one another

Its no garden, without turnips:
Turnip for meetings
Turnip for service

There is much fruit in your
garden, because you reap what
yOu SOW.

To complete your garden, you
must have thyme:
Thyme for God
Thyme for others
Thyme for study

Squash gossip
Squash indifference
Squash grumbling
Squash selfishness

Turnip to help one another

Water freely with patience and
cultivate with love.






