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WOODSHOP NEWS
A beautiful 4’ x 9’ traditional custom dining table fabricated of rift
white oak with a white wash finish. Traditional detailed with a more
contemporary finish provides a timeless design. The top veneer was
special ordered for a seamless, one-piece top. The table boasts solid
white oak hardwood base pedestals with molding details. The beauty
of the table without leaves has an elegant formal feel with plenty of
space for large family gatherings.
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T A gorgeous 4’ x 11’ one-piece modern dining table. Constructed of Quarter
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Cut American Black Walnut with a special order one piece veneer top. No
nin

unsightly seams in the top. Stained a rich dark stain and finished with a
formal pre-catalyzed finish. The table base flows like artwork, with reverse
tapered end panels for plenty of leg room and comfort. Seating 12-14 for
those large family feasts……enjoy!
Interior Designer: Brandea Morgan NCIDQ
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Dennis Zongkers Work Bench
“Wooden Boxes”
Skill-Building Techniques for Seven Unique Projects
By Dennis Zongker
It is hard to believe my book was published 7 years ago... I
never thought the day would come that I would be able to say,
“It is finally here” I have for a very long time lived and
breathed for woodworking and adding a book to my resume it
was very exciting.

Traditional Box

Looking to improve your
woodworking skills and techniques
this winter. There are hundreds of
different techniques used to make
these seven different boxes in this
book," Wooden Boxes”! The skills
you will learn can be applied to all
types of woodworking, Furniture,
Boxes, Cabinets, Ex. Pick up your
copy today!

Music Box
To order a copy please visit:

https://www.amazon.com/Wooden-Boxes-Skill-Building-Techniques-Projects/dp/1600855229

Inside Rose Box

Inside Card Box

Inside Sketch Box

Zongkers Custom Furniture

www.zongkers.com

SEPT 2020

3

Homemade Chili
A balance between mild and spicy, and sweet and
savory

Apple Turnovers

Ingredients
2 lbs. hamburger or turkey
1 can of red kidney beans rinsed (15 oz)
1 can crushed tomatoes 28 oz
1 can of water 28 oz
1 large onion minced
2 cloves of garlic minced or pressed
2 Tbsp chili powder
1 Tbsp salt
1 tsp black pepper
1 tsp ground cumin
1/2 tsp cinnamon
1/4 tsp cayenne pepper optional - depends on how
spicy you want it
1 1/2 Tbsp red wine vinegar
1 tsp Worcestershire sauce
1 Tbsp chocolate chips
Instructions
Over medium heat, cook ground meat in a large pan with
the minced onion until browned. Add the garlic and cook
for another minute.
Drain the meat.
In a large sauce pan or stock pot over medium heat, add
meat (with the onions and garlic) and mix with all other
remaining ingredients except the kidney beans.
Bring to a boil, then reduce heat to low and simmer until
you've reached the desired thickness (or if using a slow
cooker, cook on high for 4 hours).
Add kidney beans and simmer for an additional 30
minutes.
Top with shredded cheese & sour cream and serve with a
side of cornbread.

Ingredients
2 tablespoons lemon juice
4 cups water
4 Granny Smith apples peeled, cored and sliced
2 tablespoons butter
1 cup brown sugar
1 teaspoon ground cinnamon
1 tablespoon cornstarch
1 tablespoon water
1 (17.25 ounce) package frozen puff pastry sheets, thawed
1 cup confectioners' sugar
1 tablespoon milk
1 teaspoon vanilla extract

Dutch Apple Pie

Note
If you do not wish to make the glaze, you can brush beaten egg over
the top of each turnover, and sprinkle with white sugar before
baking.

Ingredients
1 9 inch pie crust
8 medium apples
4 tbs. lemon juice
Streusel Topping
1/4 cup brown sugar
1/3 cup white sugar
1/2 cup + 2 tbs. flour
1 tsp nutmeg
1 tsp cinnamon
1/2 tsp salt
1/2 cup butter
1/2 cup chopped walnuts
Directions
1. Preheat oven to 375 F
2. Core, peel and slice apples. Place apples and lemon juice in a
bowl, mix well. 3. Mix brown sugar, white sugar, flour, nutmeg,
cinnamon, and salt.
4. Cut in butter with pastry blender, and then add chopped
walnuts.
5. Add half the mixture to the apples and mix to coat.
6. Place apple mixture into crust, and then evenly sprinkle the
rest of the streusel crumbs on top.
7. Put foil around crust. Bake at 375 for 40 minutes; remove foil
and bake an additional 20 minutes.

Directions
Step 1 Combine the lemon and 4 cups water in a large bowl. Place
the sliced apples in the water to keep them from browning.
Step 2 Melt butter in a large skillet over medium heat. Drain water
from apples and place them into the hot skillet. Cook and stir for
about 2 minutes. Add brown sugar, and cinnamon, and cook, stirring,
for 2 more minutes. Stir together cornstarch and 1 tablespoon water.
Pour into the skillet and mix well. Cook for another minute, or until
sauce has thickened. Remove from heat to cool slightly.
Step 3 Preheat the oven to 400 degrees F (200 degrees C).
Step 4 Unfold puff pastry sheets and repair any cracks by pressing
them back together. Trim each sheet into a square. Then cut
each larger square into 4 smaller squares. Spoon apples onto the
center of each squares. Fold over from corner to corner into a triangle
shape, and press edges together to seal. Place turnovers on a baking
sheet, leaving about 1 inch between them.
Step 5 Bake for 25 minutes in the preheated oven, until
turnovers are puffed and lightly browned. Cool completely before
glazing.
Step 6 To make the glaze, mix together the confectioners' sugar, milk
and vanilla in a small bowl. Adjust the thickness by adding more
sugar or milk if necessary. Drizzle glaze over the cooled turnovers.

Apple Pie in a Jar
Ingredients
10 oatmeal cookies, crumbled
5 apples, diced
1 tsp. cinnamon
4 scoops vanilla ice cream
Caramel, for drizzling
Directions
Make apple layer: In a medium saucepan over low heat, combine
apples and cinnamon and cook until soft, about 10 minutes.
Among four mason jars, layer oatmeal cookies and apples,
alternating until you reach the top of the jar.
Top with a scoop of vanilla ice cream and drizzle with caramel.

