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WOODSHOP NEWS
Elegant master bed with matching nightstands. Fabricated of
northern hard maple hardwoods with chestnut burl accents.
Carved and sculpted moldings caress the headboard with scroll
details at the foot board. Raised panels throughout clad with
chestnut burls, including the side rails. Nightstands have a unique
cordless charging system installed…..simply lay your cell phone on
the nightstand to charge. Lots of details and superior
craftsmanship boasted throughout for generations to enjoy.

Carved Beehive Theme Ceiling Beam
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Unique artwork and extreme details showing bees working their
honeycombs inside the hive. Such a unique personality detail for the
homeowner. Excellent efforts by the bee-team, bringing this to reality.
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Dennis Zongkers Work Bench
“Elegant Hallway Table”
By Dennis Zongker

This Elegant hallway table is made of Genuine Mahogany
and the top has many types of veneer for the grape theme
Marquetry with a carved table base. I have many step
pictures posted on our website on the blog page that you can
follow along.

https://zongkers.com/dennis-blog-page/

Thought of the day
Expressions

To feel the essence of Life and to give it expression
this is no easy task. Artists have struggled to go
deeper, to explore the unknown, and to
communicate what they feel and what they have
found for ages. Often times, it's
only through these expressions that we are able to
share in what they have discovered.
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Juicy Baked Chicken Breast

Pineapple Upside-Down Dump Cake

Ingredients
2 boneless skinless chicken breasts 8 oz each
Olive oil cooking spray
½ teaspoon Diamond Crystal kosher salt
¼ teaspoon freshly ground black pepper
¼ teaspoon garlic powder
¼ teaspoon onion powder
¼ teaspoon dried oregano
¼ teaspoon paprika

Ingredients
3/4 cup butter, divided
2/3 cup packed brown sugar
1 jar (6 ounces) maraschino cherries, drained
1/2 cup chopped pecans, toasted
1 can (20 ounces) unsweetened pineapple tidbits or crushed
pineapple, undrained
1 package yellow cake mix (regular size)
Vanilla ice cream, optional

Instructions:
Preheat your oven to 450 degrees F. Line a baking dish with foil.
Generously spray both sides of each chicken breast with olive oil,
and sprinkle them with the seasonings.
Bake, uncovered, until the internal temperature reaches 160-165
degrees F and juices run clear when pierced with a fork, about 20
minutes or until no longer pink. The center of the chicken breasts
should be white and opaque.
Transfer the chicken to a platter. Loosely cover it with foil and
allow it to rest for 5-10 minutes before slicing and serving.

Directions
In a microwave, melt 1/2 cup butter; stir in brown sugar. Spread
evenly onto bottom of a greased 5-qt. slow cooker. Sprinkle with
cherries and pecans; top with pineapple. Sprinkle evenly with dry
cake mix. Melt remaining butter; drizzle over top.
Cook, covered, on high for about 2 hours, until fruit mixture is
bubbly. (To avoid scorching, rotate slow-cooker insert a half turn
midway through cooking, lifting carefully with oven mitts.)
Turn off slow cooker; let stand, uncovered, 30 minutes before serving.
If desired, serve with ice cream.

Oven-Roasted Asparagus
Ingredients
1 bunch thin asparagus spears, trimmed
3 tablespoons olive oil
1 ½ tablespoons grated Parmesan cheese (Optional)
1 clove garlic, minced (Optional)
1 teaspoon sea salt
½ teaspoon ground black pepper
tablespoon lemon juice (Optional)
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Directions
Step 1Preheat an oven to 425 degrees F (220 degrees C).
Step 2Place the asparagus into a mixing bowl, and drizzle with the
olive oil. Toss to coat the spears, then sprinkle with Parmesan
cheese, garlic, salt, and pepper. Arrange the asparagus onto a
baking sheet in a single layer.
Step 3Bake in the preheated oven until just tender, 12 to 15 minutes
depending on thickness. Sprinkle with lemon juice just before
serving.

Creamy Au Gratin Potatoes
Ingredients
4 russet potatoes, sliced into 1/4 inch slices
1 onion, sliced into rings
salt and pepper to taste
3 tablespoons butter
3 tablespoons all-purpose flour
½ teaspoon salt
2 cups milk
1 ½ cups shredded Cheddar cheese
Directions
Step 1 Preheat oven to 400 degrees F (200 degrees C). Butter a
medium casserole dish.
Step 2 Layer 1/2 of the potatoes into bottom of the prepared
casserole dish. Top with the onion slices, and add the remaining
potatoes. Season with salt and pepper to taste.
Step 3 In a medium-size saucepan, melt butter over medium
heat. Mix in the flour and salt, and stir constantly with a whisk
for one minute. Stir in milk. Cook until mixture has thickened.
Stir in cheese all at once, and continue stirring until melted,
about 30 to 60 seconds. Pour cheese over the potatoes, and cover
the dish with aluminum foil.
Step 4 Bake 1 1/2 hours in the preheated oven.

Lilies spread every year and they become full and very
vibrant. When lilies are planted in a location that suits
them, they will usually multiply and come back to
bloom again each summer. If you want your lilies to do
this, it's important to not to cut the stems. Lilies needs
a lot of sunshine otherwise they will tend to lean
towards the sun. The ones shown are the ones I
planted, and I am very happy with how beautiful the
colors are every year.

