
 

 

 

 

                                    September and August 2020 

Weaver’s Fancy

 

The Desire to create 

Is one of the 

Deepest yearnings 

Of the 

Human soul. 

          Dieter f. Uchtdorf        

                        

 

 

Recently while going through one of 

my Handwoven’s from 2012 I found a 

source for calculating warp and weft 

measurements. I strolled around her 

web site a bit and the calculator page 

looks particularly good. Check it out- 

www.haleystudio.com  
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I did not realize that I should wear my 

crown while weaving! 

 

 

 

http://www.haleystudio.com/


 

 

 

What temperature should you wash 

your handwovens? It all depends on 

the fiber to be washed. 

For cellulose yarns, use warm water for 

washing and then a warm rinse for 

rayon’s and a cold rinse for cotton and 

linen. 

For protein fibers, use warm water to 

wash and rinse. In order to get the best 

results from your soap dissolve it in 

warm water (70=72F) 

For handwovens use- Orvus paste, 

Synthrapol or Dawn original 

dishwashing liquid. 

From an article by Laura Fry 

 

>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>> 

 

Weaving Definitions 

 

BORE- The length of warp on the 

loom moved forward at a time. This 

may be anything from a fraction of an 

inch to several inches. The expression 

comes from the holes “bored” in the 

cloth beams of old looms. A stick 

inserted in the holes served to turn the 

beam. 

<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<< 

 

FYI- After along search I have become 

the owner of a collection of the 

magazine- Weaver’s. I have all the 

issues except Issue 1 and 2. So if any 

of the members need an article or idea 

from one of the issues let me know. I 

am starting with issue 3 and reading 

them all. They are truly as wonderful 

as you have all heard! 

 

September Birthdays 

Marti Dieghan      Sept 4 

Ella Barry             Sept 5 

Leslie Guidry        Sept 7 

 

October Birthdays 

Caitlin Crabb         Oct 30 

 

 

Clutter is 

nothing 

more than 

postponed  

decisions. 

          Barbara Hemphill 

 



 

 

 

 

 

PROGRAMS 

September-Chat 

October- Warping, Rigid Heddle, 

Back to Front and Front to Back-

Melissa, Lise’ Jennie 

November- Make it Take it- Joe 

December- Xmas dinner and 40
th
 

Anniversary scarf reveal- Lise’ 

January- Lace- Jennie 

February- Warping with a Valet 

March- Kumihimo- Joan 

April- Coverlet Project- Joan and 

Lise’ 

May- Favorite tools 

June- Potluck and Origami Top- 

Joan 

 

This is the current plan of programs; 

however, all are subject to change. 

“””””””””””””””””””””””””””””””””””””” 

 

 

 

 

APPLE BUNDT CAKE 

>>>>>>>>>>>>>>>>>>>>>>>>> 

CAKE 

2 cups sugar 

1 ½ cup oil 

2tsp vanilla 

3 eggs 

3 cups flour 

1 tsp baking soda 

1 tsp cinnamon 

1 tsp salt 

3 medium Jonathon apples, peeled, 

chopped 

GLAZE 

½ cup butter 

2 tsp heavy cream 

½ cup brown sugar 

1 tsp vanilla 

INSTRUCTIONS 

1. Preheat oven to 325 degrees 

and grease a 9inch bundt pan 

2. In a large bowl beat the sugar, 

oil, vanilla, and eggs until light 

and fluffy. 



 

 

 

3. Combine the flour, baking 

soda, cinnamon, and salt, stir 

into the batter just until 

blended. 

4. Fold in the apples by hand. 

Pour into the prepared bundt 

pan. 

5. Bake for 55-70 minutes or until 

toothpick inserted in cake 

comes out clean. 

6. Allow to cool for 20 minutes in 

the pan and then invert on to a 

wire rack. 

 

CARAMEL GLAZE 

1. Heat the butter, cream, and 

brown sugar in a small 

saucepan over medium heat 

2. Bring to a boil, stirring to 

dissolve sugar, then remove 

from the heat. 

3. Add in vanilla and stir until 

combined. Let sit 5-10 minutes 

to thicken. 

4. Drizzle over the warm cake 

ENJOY!!! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


