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Victorian Style Bedroom Furniture

In our last newsletter | showed you the carved columns of acanthus leaves, for
the bedroom furniture | am building for a customer. The night stand and dresser
are ready for finishing and | am currently working on the king size bed.

This style was named for England's Queen Victoria, who reigned from 1837 to
1901. This style applied to English and American furniture of that time. This style
of furniture elaborates on Rococo and Louis XV style, with exaggerated curves
and size, lush upholstery, and carvings.

This 18" Century traditional design gives this bedroom set an exquisite look,
which complement both elegance and grace. This Custom Dresser has a lot of
extras and is a one-of-a-kind piece that is an original and will retain its value for

years to come.

Shown in the pictures below are of the dresser which has custom carvings,
equipment area in the center, and jewelry storage located in the top drawers and
the side doors of the dresser. It is constructed of solid cherry hardwood.




Chicken Wings

36 chicken wings

1 (5 0z.) bottle soy sauce
1 tsp. Dijon mustard

4 thsp. brown sugar

1/2 tsp. garlic powder

Directions:

Rinse chicken wings and pat dry.

Mix soy sauce, mustard, brown sugar and garlic
powder together.

Marinate wings in mixture overnight (or about 6
hours).

Bake wings on cookie sheet for about 1 hour at
375 degrees.

Baste wings occasionally with sauce.

Cheesy Scalloped Potatoes

1 (8 ounce) package PHILADELPHIA Cream Cheese,
softened

1/2 cup Sour Cream

1 cup chicken broth

3 pounds red potatoes, thinly sliced

1 (8 ounce) package shredded Cheddar cheese,
divided

Directions

Heat oven to 350 degrees F.

Mix cream cheese, sour cream and broth in large bowl
until well blended. Add potatoes, 1-3/4 cups of the
cheese; stir gently to coat all ingredients. Spoon into
13x9-inch baking dish sprayed with cooking spray.
Sprinkle with remaining cheese.

Bake 1 hour or until casserole is heated through and
potatoes are tender.

Chocolate Mousse Cheesecake

Ingredients

1/2 cup chocolate cookie crumbs

1 pinch ground cinnamon

8 (1 ounce) squares semisweet chocolate

1 tablespoon butter

2 (8 ounce) packages cream cheese, softened
1 cup heavy whipping cream

1 teaspoon vanilla extract

2/3 cup white sugar

2 eggs, beaten

1 1/2 tablespoons unsweetened cocoa powder
1 1/2 cups water

Directions

Grease an 8 inch springform pan that will fit inside the
pressure cooker. Mix chocolate wafer crumbs and
cinnamon together. Sprinkle on the bottom of springform
pan, pressing gently.

Melt chocolate and butter together and set aside.

With a food processor or electric mixer, process cream
cheese until smooth. Add chocolate mixture, and
process until mixture is well-mixed and uniformly
colored. Add cream, vanilla extract, sugar, and eggs.
Beat well. Sieve cocoa powder over batter, and pulse or
mix on low speed until cocoa is thoroughly incorporated.
Pour mixture over crumbs in pan. Cover cake with a
piece of waxed paper. Cover entire pan with aluminum
foil.

Add water to pressure cooker. Place pan on the trivet in
pressure cooker. Seal cooker. Bring up to 15 pounds
(high) pressure. Reduce heat to stabilize pressure, and
cook 45 to 50 minutes. Remove cooker from heat, and
let the pressure drop on its own. Remove cheesecake
from cooker, and let cool to room temperature in pan on
a wire rack.



