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Quote: I always find beauty in the things that are
odd and imperfect – they are much more
interesting…

After all if you
can’t be chic be
odd… Ha, ha,
ha…

Boo!

I am looking forward to
the fall season and
upcoming Holidays, how about you? It’s a magical time of
the year. Hope you enjoy it as much as
Charlie and I will…. oh and Nuisance, the cat,
of course.

Reflections from Shara
September has come and gone, but I was fortunate to be in
Portland, one of my favorite cities last September. It’s so
green and full of flowers, okay some rain comes with it, but it
all evens out in the end. I always look forward to the Raindrop
Chapter Convention. Everyone is so friendly. Let’s not forget
the Tole Fairies were together again! What a time we had, it
was amazing!
October, almost over now, held my Fall Seminar in my home
town of San Diego and Brushwhacker Autumn Get-Away
Weekend. Two great events!!!
All and all and in between all this I teach in a wonderful shop in El Cajon, California called
Art Creation Plus. I love this shop! Not many shops left across the U.S. and we need to
support the ones we have left. Small shops have always been close to my heart as I was a
shop owner for 12 years. I know the hours and sweat that goes into it. I also know the
rewards! There are many friendships over the years that extend beyond the painting
world. I feel for new painters who are trying to learn their crafts by sitting in front of
their computer screen. They will miss all of the good stuff I have received from classes in
a shop.
Another loss to our painting world is a long time shop (30 plus years), The Folk Artist of
Huntington Beach, California. They closed their doors at the end of the September.
Oh my! Kitty and Ct provided a great place for painters to gather and expand their world.
I cannot put into words the loss I felt. Ct is moving on to spend more time with her
grandson Jasper. She also works full time at another job. Again many friendships made
and not forgotten, we have not heard the last from Ct, I’m sure of it.
November and December are busy months also, with holidays in between!!! I will have
another seminar in Fallbrook. Windy Young will come to California by way of Pennsylvania to
help us with her special brand of sculpting. We will also learn wonderful techniques for
Christmas ornaments. November also brings me to Kreative Klutter in Hesperia, California.
We have two days of painting special projects. Can’t wait to be with the Apple Valley girls!
For me, December brings Christmas parties! Two long time classes from my shop days get together for our annual Christmas Parties. We exchange gifts, eat and be very merry.
It’s a nice way to stay in contact and keep up with everyone’s life. And another year is
gone by in a blink!
Welcome to 2018! Another busy year for me! Watch for the Newsletter for news on all
things Angel Thyme…..

~ SHARA

SHARA’s OUT AND ABOUT
Nov. 4

Art Creation Plus
1085 Broadway
El Cajon, Ca 92021

Donna Carpenter
619 440-3320

Nov. 18 – 19

Kreative Klutter
11938 B. Hesperia Rd.
Hesperia, CA 92345

Debbie Regains
760 244-1929

Feb. 1-2-3,
2018

Decorative Artist
Chattahoochee, Florida

Decorative Artist

Feb. 10
2018

Art Creation Plus
1085 Broadway
El Cajon, CA 92021

Donna Carpenter
619 440-3320

March 24 – 25
2018

Della and Company
Waco, Texas

Della Wetterman

Charlie’s Corner:

www.Dellaandcompany.com

Here’s a great joke shared from Marilyn Hinman.
I thought it was very funny!

Hugs, Charlie

The Class Reunion
A woman attends her husband’s class reunion and together they sit at the tables
inside and enjoy watching the other people playing who’s who. They spot a woman
sitting alone with multiple drinks in front of her.
The wife asks, “Do you know who she is?”
He leans close to her ear, “Yes I do. In fact, we used to date for a long time back in
the day.”
His wife responds. “Oh dear and she’s still drinking after all this time!”

FALL
SEMINAR
2017

Oct. 13-14-15

Romper Stomper
Bomper Boo, who do
I see having one
great time at Fall
Seminar? And why
not, there were so
many projects it was
mind boggling! It
brought so many
smiles to our faces!
I was so thankful
that I stopped in to
work on the newsletter to see it all. Shara outdid
herself again!!! Loads of fun at the Hilton in San Diego…

At every seminar there’s a boutique put together by the
talents of the ladies who attend. Oh the beautiful things
they create. It’s a stampede!!! There’s also a store of
the latest and greatest!!! Sorry no room to show all…

SHARA’S
SPRING SEMINAR
When
Apr. 13-14-15
2018
(FridaySunday)
Class Fee:
$350.00
**

** The price includes your class with instructions (I use the term lightly) all
patterns, pictures and surfaces, 3 breakfasts & two lunches. Dinner is on your own.

Class fee does not include your room, student is responsible for room.

A$150.00 nonrefundable deposit will hold your spot when you send me your name and
email. Further instructions and supply list will be sent 30 days before the Seminar.
I hope to see you there! ~ SHARA
shara@angelthyme.com
YOU MAY DRIVE BACK AND FORTH OR GET A HOTEL ROOM WITH SPECIAL RATES.

HOTEL: Reservations can be made on-line by going to our website at
www.palacasino.com. Select RESERVATIONS, and then select GROUPSALES, guests
will then need to provide the following information specific for your group:
Group Offer: SHAD18A
Group Password: paint
NOTE: All rooms within the room block must be confirmed by the agreed upon
method, on or before the cutoff date of 3/22/2018.
You may also call (877) 725-2766 and identify themselves as with “Shara’s Spring
Seminar” or mention the code SHAD18A.

I’m thinking Spring but we all know anything can happen at this point…..

Rosie Mae Thyme has been perusing the files on Pinterest searching for the perfect
recipe and I believe she has found it. Rosie says she doesn’t know how quick it is to
make, but it is easy enough, very tasty and perfect for gift giving. As a recipient of this
bread, I definitely concur! It is delicious! A perfect hostess gift. Yummy! Thank you
Rosie Mae!!! Keep up the good work Sweetie, we all appreciate it!

Easy & Not So Quick
Guest Recipe #47

Cream Cheese-Filled
Banana Bread
Rosie Mae Thyme
Angel Support
Pinterest Recipe

Ingredients:














1 large egg
½ cup light brown sugar,
packed
¼ cup granulated sugar
¼ cup liquid-state coconut oil
(canola or vegetable may be
substituted)
¼ cup sour cream (lite is okay;
or Greek yogurt may be
substituted)
2 teaspoons vanilla extract
1 cup mashed ripe bananas
(about 2 large bananas)
1 cup all-purpose flour
½ teaspoon baking power
½ teaspoon baking soda
Pinch salt, optional and to
taste

Cream Cheese Filling:





1 large egg
4 ounces softened brick-style
cream cheese (lite is okay)
¼ cup granulated sugar
3 tablespoons all-purpose
flour

Easy & Not So Quick

Guest Recipe #47 continued,

Cream Cheese-Filled Banana Bread
Rosie Mae Thyme - Angel Support - Pinterest Recipe

Directions:
1. Preheat oven to 350F. Spray one 9x5 inch loaf pan with floured cooking spray, or
grease and flour the pan; set aside.
2. Bread – In a large bowl, add the egg, sugars, coconut oil, sour cream, vanilla and whisk to
combine.
3. Add the banana and stir to incorporate.
4. Add 1 cup flour, baking powder, baking soda, optional salt and fold with spatula or stir
gently with a spoon until just combined; don’t overmix; set aside.
5. Turn about two-thirds of the batter out into the prepared pan, smoothing the top
lightly with a spatula and pushing it into corners and sides as necessary; set aside.
6. Cream Cheese Filling – In a large bowl, add all ingredients and whisk to combine.
Alternatively, mix with a hand mixer.
7. Evenly pour filling mixture over the bread, smoothing the top lightly with a spatula and
pushing it into corners and sides as necessary.
8. Top with remaining batter, smoothing the top very lightly with a spatula as not to
disturb cream cheese layer and pushing batter into corners and sides as necessary.
9. Bake for about 48 to 50 minutes or until the top is domed, golden, and the center is
set, and a toothpick inserted in the center comes out clean, or with a few moist crumbs,
but no batter. Note this is tricky because the cream cheese never gets totally solid so
the toothpick test isn’t the most accurate. TIP – tent the with a sheet of foil draped
over it at the 30 minute-mark if you feel the tops and sides will become too browned
before center cooks through baking times will vary based on moisture content of
bananas, cream cheese, climate, and oven variances. Bake until done; watch your bread,
not the clock.
10. Allow bread to cool in pan for about 15 minutes before turning out on a wire rack to
cool completely before slicing and serving. Optionally, serve bread with Honey Butter,
Cinnamon-Sugar Butter, blueberry Butter, Strawberry butter, or Vanilla Browned
butter Glaze. Bread will keep airtight at room temperature for up to 1 week, or in the
freezer for up to 6 months.

ENJOY!

WHAT’S THE BUZZ?
Your questions can always be answered at the Website www.angelthyme.com
Check out all the latest patterns and of course view the newsletter.
PP 994 Yellow Watering Can
PP 995 Pink Watering Can

Merry Christmas Santa!
November 2017, Holiday Issue of
Painting World Magazine
Subscribe at:
https://paintingworldmag.com/
Products/1-yearsubscription?variant=41127261325
Linda Kates Meyer broke her little
wrist and well you know what happens
at Shara’s Seminar if you hold still
too long…. That’s right, Shara got a
hold of her… and that’s not all!
Cheryl Staples Wassebauer also
added the perfect daisy! Are you
thinking what I am? The opening of a
Posh Tattoo Parlor! I gasp!!!
See you soon,
Cindy Wood, The Pen

Rosie Mae Thyme, Angel Support

Stop by the website at www.angelthyme.com to see the latest Angel Thyme
Designs and Newsletter. If you have any questions please send your email to
Rosiemaethyme@angelthyme.com.

