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 “You can’t use up creativity.                        

    The more you use, the more 

          you have.” 

                    Maya Angelou 

 

Jennifer Moore’s Workshop 

What a wonderful Double weave 

workshop we had on May 19-21, 

2022. Jennifer is an amazing 

teacher. The scope of her 

knowledge about weaving and in 

particular double weave is 

immense. She was generous in 

sharing her techniques and drafts, 

as well as a copy of her slides. If 

anyone has an opportunity to take 

a workshop from her, do it, you 

will not regret it.                                                                     

 

 

 

 

 

When I see a treasured loom as this 
one obviously was, I wonder about 
its history and what marvelous 
things were created within its frame. 



Weaving Terms 

Flossa- A knotted- rug technique 

thought to have originated in 

Sweden. 

Lay or Laith- English or Scotch term 

for beater. 

Leisures- Selvedges on exceptionally 

fine weaving 

 

 

Peruvian Weaving 

The history of Peruvian weaving is 

incredibly old. It appeared with the 

first agriculture about 2500 B.C., 

before pottery. The Peruvians buried 

their dead in textiles called “mummy 

bundles.” The women seem to be 

weavers and not only did they weave 

for their own needs but, also as a 

means of trade. Techniques were 

unlimited, plain weave, double cloth, 

triple cloth, tapestry, warp and weft 

pattern, embroidery, sprang, twining, 

knotting, just to name a few. 

The looms used were quite primitive, 

by our standards. Those mentioned 

most frequently are the stake-out, 

horizontal backstrap and the frame 

loom. Cotton and wool were equally 

used, with the spinning being very 

fine and used single with gauze 

weaves and plied in any other 

weavings. If both wool and cotton 

were used in the same fabric, the 

warp was never wool.  

Article was written by Elizabeth von Ryn 

From The Ontario Handweavers and 

Spinners March 1977 

 

 

May Birthdays 

Marjorie Kowalski         May 5 

Margo Tennis                 May 5 

Diane Denekas               May 7 

 

June Birthdays 

No members 

 

 

Sometimes I talk to myself…… 

Then we both laugh and 

laugh…. 

 

Don’t forget our Potluck is on 

June 7th at 6pm. The guild will 

provide chicken from HyVee, so 

bring a dish to share! 



 

 

Weaving Tip 

During our recent workshop, Jennifer 

Moore shared a tip she gleaned from 

one of her students. This technique is 

simple yet amazing. It cures the 

curled edges of your warp when you 

first begin weaving and helps to 

reduce/prevent draw-in. You can also 

use the weft you plan to weave your 

project with instead of a thicker 

waste yarn. 

When you throw your first picks of 

the weft yarn, wrap the yarn around 

the bar where you have lashed your 

warp, or directly on the apron rod. 

Do this on both the right and the left 

side of your warp. Continue with the 

wrapping for about an inch of weft in 

plain weave. 

In the photo at right, look at the right 

side of the warp and you will see 

where I have wrapped the weft yarn 

around the metal bar. 

Try it, you will be amazed!!! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Poached Salmon Steaks 

2 cups water 

2 tsp salt 

1 Tablespoon lemon juice 

2 fresh or frozen salmon steaks(thawed) 

Cucumber – unpared 

½ cup sour cream 

1 tsp minced parsley 

¼ tsp grated onion 

½ tsp lemon juice 

¼ tsp salt  

Pepper 

 

In skillet, heat water with 2 tsp salt and 

1Tbsp lemon juice to boiling. Add salmon 

and simmer for 12 minutes. Remove salmon 

with slotted spoon and chill. 

Meanwhile prepare cucumber sauce. Shred 

the cucumber to measure ¼ cup, do not 

drain. Add sour cream, parsley, onion, ¼ tsp 

salt, ½ tsp lemon juice and blend well. Chill. 

Arrange salmon on lettuce on plates. Serve 

with lemon wedges and cucumber sauce. 

 

Lemon and Rosemary Chicken 

with Roasted Vegetables 

2 eggplants chopped 

3 bell peppers, seeded and sliced 

2 zucchinis sliced 

2 cups cherry tomatoes 

1 onion chopped 

3 garlic cloves minced 

¼ cup olive oil 

Salt and pepper to taste 

4 boneless skinless chicken breasts 

2 Tbsp. fresh lemon juice 

4 sprigs fresh rosemary 

 

Preheat oven to 400. Place vegetables on 

baking dish and drizzle with 2 Tbsp. olive oil, 

salt, and pepper. Roast just until vegetables 

are tender about 30 minutes. Set aside but 

leave oven on. 

While the vegetables are cooking place the 

chicken breasts in a bowl. Season them with 

salt and pepper and the lemon juice and let 

them rest at room temperature. 

In a deep skillet add the remaining olive oil 

and cook the chicken breast on first side 

until browned, about 4 minutes. Turn the 

breasts over and add the rosemary sprigs. 

Begin basting the chicken with the oil from 

the pan until the second side is browned. 

Remove from heat and continue to baste 

occasionally.  

Place the chicken breasts on top of the 

vegetables and drizzle any remaining juices 

over the top. Return the dish to the oven 

and bake until the chicken is cooked 

through, about 10 minutes. Remove from 

the oven and let it rest for about 10 

minutes. 

 



 

 

 

 

 


