
 

 

 

 

                                        November and December 2021 

                                             Weavers Fancy                                          

                                    

Surround yourself with the risk 

takers, storytellers, creators, truth 

seekers, artists, adventurers and 

dream makers, but mostly surround 

yourself with the people who draw 

that same magic out of you. 

                                Brooke Hampton 

 

 

Our Christmas Potluck is just around 

the corner. It will be held on 

December 7th at Lise’ Mundwillers 

home. You may arrive anytime after 

6pm, and bring a dish to pass. If you 

like you may bring one or more 

silent auction baskets to share. It is 

not mandatory to bring anything and 

you may bid on baskets regardless. 

Spouses and significant others are 

always welcome! Hope to see 

everyone there! 

 

 

 

 

 

A dream came true for me this 

September when my husband , 

eldest daughter and I traveled  to 

Ireland for almost two magical 

weeks. Ireland is a treasure and the 

people are kind and generous. I 

found several weavers on our 

travels! I recommend a visit there to 

everyone. 

 

 



 

 

 

Handweaving.Net 

How many of you have gone to this 

wonderful site and explored? Have 

you joined and become a member to 

enjoy all the amazing benefits? 

I am a member and have used the 

library of their drafts many times, but 

didn’t know a lot about the history 

behind this site. One of our guild 

members suggested that I highlight 

them (thanks Joe!) and so I dove in 

headfirst!  

First, some history….  This site was 

created over 16 years ago by Kris 

Bruland, a software architect from 

Whidbey Island, near Seattle 

Washington. Kris became interested 

in weaving in 2003 and purchased a 

computer dobby loom and some old 

pattern books. In addition to weaving 

he has interest in math and computer 

science, which led him to write a 

custom software package that he 

could use to weave on his loom using 

a handheld computer- an early 

mobile device. This used WIF- 

(Weaving Information Format) files, a 

utilitarian format that’s still in use 

today. It occurred to Kris that a 

website featuring drafts would be 

interesting, and so Handweaving.net 

was born. 

Soon after going live with his site, Kris 

discovered Ralph Griswold’s – Digital 

Archive on Weaving, Lace Textiles, 

and Related Topics, a fascinating 

collection of hundreds of thousands 

of pages of old works on textiles. 

Kris wrote to Ralph to ask if he could 

use his scanned material in producing 

drafts for Handweaving.net. Ralph 

was enthusiastic and supportive and 

they became close friends, 

corresponding nearly every day about 

their respective weaving programs. 

Kris and Ralph never met in person, 

and Ralph never became a weaver, 

but he contributed a huge amount of 

material and knowledge to the 

Handweaving.net site. Shortly before 

Ralph passed away in 2006, he asked 

Kris to incorporate his Digital Archive 

into Handweaving.net to help 

preserve it and it remains a huge and 

important part of the site to this day.  

Kris has rewritten the site in 2014, 

2018 and 2020, each time adding 

new technology, and some social 

features such as draft commenting, 

tagging, boards and likes. 

I suggest you go to the site and 

explore, its amazing! 

 

 



 

 

 

Weaving Definitions 

Momme- Unit of weight of silk fabrics 

Skeen- 120 yards of yarn 

Snap- 320 yards of woolen wool 

 

 

Upcoming Guild Programs: 

January- Daryl Lancaster, her 

program which will be via Zoom is 

“Combining Warps and Structures for 

Wow Yardage” The program will be 

about 1 ½ hours long. 

February- Kilts- Barb Tewksbury via 

Zoom 

March- Joe VanWassenhove 

Travelogue via Zoom 

 

 

November Birthdays 

Carol Smith             November 18 

 

December Birthdays 

Kate Weyeneth      December 30 

 

 

Spring Workshop:  

Doubleweave Diversity- with 

Jennifer Moore 

This will be a superb workshop over 3 

days in May of 2022. Currently 9 

members have signed up. The 

maximum number of attendees will 

be 20. If you are interested and want 

to be added to the list please contact 

Lise’. 

To read more about this workshop, 

go to Jennifer’s website- look under 

workshops- 

https://www.doubleweaver.com  

 

 

10 Ways  

To Stay Creative 

1. Try more than what is asked of you. 

2. Take a Time out. 

3. Do Something New. 

4. Be Open to Criticism. 

5. Be a Curious Person. 

6. Notice Details. 

7. Write Down Your Ideas. 

8. Enjoy What You Do. 

9. Hang Out With Other Creative 

People. 

10. Don’t Give Up.  

 

 

https://www.doubleweaver.com/


 

 

 

Irish Guinness Brown Bread 

2 ¼ cups whole wheat flour 

1 cup oatmeal 

¼ cup flour (all purpose) 

½ cup brown sugar 

2 ¼ tsp baking soda 

1 tsp baking powder 

2 tsp kosher salt 

 

1 bottle Guinness 

5 Tbsp butter melted 

1 cup buttermilk 

1 tsp vanilla 

 

Preheat oven to 450 degrees. 

Mix all of the dry ingredients in a 

bowl and then make a well in center. 

Whisk all the wet ingredients 

together and pour into the well of the 

dry ingredients. Using your hands or a 

spoon mix everything together and 

then place in a greased loaf pan. 

Place bread in the oven and turn the 

heat down to 400 degrees. Bake for 

45 minutes or until done. Remove 

from pan and cool completely. 

Enjoy! 

Caramel Dipped Apples 

 

1 lb dark brown sugar 

1 cup butter room temp 

1 14oz can sweetened condensed milk 

2/3 cup dark karo syrup 

1/3 cup pure maple syrup 

1 ½ tsp vanilla 

1 tsp molasses 

¼ tsp salt 

 

Combine first 8 ingredients in heavy 2 ½ 

quart saucepan. Stir with wooden spoon 

over medium low heat until sugar dissolves 

(no crystals are felt when caramel is rubbed 

between the fingers) occasionally brushing 

down the sides with a brush dipped in 

water. Clip on a candy thermometer to side 

of the pan. Increase heat to medium high; 

cook caramel at rolling boil until it reaches 

236 degrees stirring constantly but slowly. 

Remove from heat and transfer to a metal 

bowl. Let cool to 200 degrees before dipping 

caramel apples. 

• I use this caramel for sauce and 

dipping also. I store it in the 

refrigerator and microwave it gently 

to reheat. 
 



 

 

 

 

 

 

 

 

 

 

 

 


