PODCASTS

February
“Buying, Following, Must Have”
With January from Sweet Home Southeast
Buying::
Vicidolls
Following::
Tori Jackson Music

LISTEN HERE

Must Haves::
Boots

“Buying, Following, Must Have”
With Dana from Made Everyday
Buying::
Chapstick and Lotion
Following::
@abeautifulnest
@yonderwayfarmer
W O R D R E S O Uand
RCE
S

LISTEN HERE

Must have::
Sunshine
and thehas
everaimportant
taco! Little Word
Ali Edwards
class on One
WWW.MODERNSEWCIETY.COM

BLOCK OF THE MONTH

February
February is all about love, but not the hallmark fake holiday kind of
love. I mean I love some Hallmark movies but that isn't reality. I wanted
to focus on thinking about what we love about being a creative. So
many of us have the amazing superpower of sewing. Have you ever
thought of sewing as your superpower? Seriously ask one of your
friends if they can sit at their sewing machine and make something like
you can. You have something that is precious and special but often we
are so busy making, doing, posting, and just being busy to think about
this skill that we have. Take the time to think about this awesome skills
you have and learn to honor it and speak good into it. When you put
love into something and know in your heart why are you are being
creative it shows to the whole world. Even more importantly you feel it in
your heart and what the world thinks doesn't matter anymore. I also
think it will help you enjoy the process more as well. Maybe even inspire
you to cut into that precious fabric you have been saving. But you can
make amazing things no matter what fabrics you use so start today.
Love the thing you have as a superpower. Honor it.

WORD

WANNA KNOW MY
R E S O U R C E STAKE ON THIS?
WATCH HERE!

Ali Edwards has a class on One Little Word
WWW.MODERNSEWCIETY.COM

BLOCK OF THE MONTH

February
THE DETAILS

Read through all instructions first before beginning the project
All seam allowances are 1/4"
RST = right sides together
Share your progress on social media #modernsewcialitesBOM

Fabric Requirements
Background fabric :: Fat Quarter
Heart Fabric:: Fat Quarter or scraps

Cutting Instructions
Background Fabric
A - (2) 7 1/4" x 7 1/4" - Cut diagonally
B - 3 1/4" X 3 1/4"
Heart Fabric
C - 3 1/4" X 6 1/4"
D - 6 1/4" X 9"
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BLOCK OF THE MONTH

February
THE DETAILS

Instructions
1. Sew B to
C through all instructions first before beginning the project
Read
seam
2. Sew D All
to BC
unitallowances are 1/4"
RSTin=half
right
sides
together
3. Fold unit
both
ways
and mark centers. Repeat on background
12 1/2" X 19 5/8" (January only)
triangles Completed
(Fabric A) toblock
find will
and measure
mark centers.
Share your progress on social media #modernsewcialitesBOM
4. Pin matching
centers on opposite sides. Sew and press. Repeat on
remaining sides.
5. Square to 12 1/2"

Watch me make
the block
I made a video for YOU! Showing you my tips and tricks!

SHARE ON SOCIAL MEDIA
#MODERNSEWCIALITESBOM
WWW.MODERNSEWCIETY.COM

LET'S
MAKE A
QUILT
THE DETAILS

Read through all instructions first before beginning the project
All seam allowances are 1/4"
RST = right sides together
Share your progress on social media #modernsewcialitesBOM

Fabric Requirements
Background fabric :: 1 1/2 yards
Heart Fabric:: 1/2 yard or 4 fat quarters
Binding:: 1/2 yard
Backing:: 1 1/2 yards

Cutting Instructions
Background Fabric
A - (2) 12" x 12" - Cut diagonally both ways
B - 5 1/4" X 5 1/4"
Heart Fabric
C - 5 1/4" X 9 7/8"
D - 9 7/8" X 14 5/8"
WWW.MODERNSEWCIETY.COM

LET'S
MAKE A
QUILT
THE DETAILS

Instructions
1. Sew B to
C through all instructions first before beginning the project
Read
seam
2. Sew D All
to BC
unitallowances are 1/4"
RSTin=half
right
sides
together
3. Fold unit
both
ways
and mark centers. Repeat on background
blockcenters.
will measure 12 1/2" X 19 5/8" (January only)
triangles Completed
to find and mark
Share your progress on social media #modernsewcialitesBOM
4. Pin matching
centers on opposite sides. Sew and press. Repeat on
remaining sides.
5. Square to 20 1/2"
6. Make 4 blocks.
7. Sew blocks together in sets of two. Then sew sets together to make the
quilt top.
8. Baste and Bind per your preference.

SHARE ON SOCIAL MEDIA
#MODERNSEWCIALITESBOM
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LET'S
MAKE A
QUILT

THE DETAILS

40X40

you can make an any size quilt easily with big blocks

60x80

100x100

SHARE ON SOCIAL MEDIA
#MODERNSEWCIALITESBOM
WWW.MODERNSEWCIETY.COM

RECIPE

February
Pumpkin Bread

Shannon Fraser is sharing her favorite Pumpkin
Bread recipe. Adapted from Simply Recipes.

Prep time: 15 minutesCook time: 45 minutesYield: Makes one loaf
You can easily double this recipe.
Don't have molasses? You can sub the 1 cup of sugar and 2 tsp of molasses
with 1 1/4 cup of dark brown sugar, packed.
INGREDIENTS
1 1/2 cups (200g) flour
1/2 teaspoon of salt
1 teaspoon baking soda
1 teaspoon ground ginger
1/2 teaspoon cinnamon
1/2 teaspoon nutmeg
1/2 teaspoon allspice
1 cup (240 ml) pumpkin purée*
1 cup (200 g) sugar
4 ounces (1 stick, 112 g) butter, melted (can sub 1/2 cup light olive oil)
2 eggs, beaten
1/4 cup water
2 teaspoons molasses
1/2 cup (120 ml) chopped pecans or walnuts (optional)

RECIPE

February
Pumpkin Bread
Instructions
1. Preheat oven and prepare loaf pan: Preheat your oven to 350°F (180°C). Put in the
middle rack of the oven. Butter the insides of an 8 x 4 x 3 -inch loaf pan.
2 Whisk together the flour, salt, baking soda, ground ginger, cinnamon, nutmeg, and
allspice in a large bowl.
3 Mix together the pumpkin purée, sugar, the melted butter, beaten eggs, 1/4 cup of
water, and molasses in a separate bowl.
4 Add the dry ingredients to the wet ingredients and stir until just combined and there is
no more dry flour in the batter.
Do not over-mix! If adding chopped pecans or walnuts, stir them in.
5 Bake: Pour the batter into the loaf pan and smooth the top. Bake at 350°F (180°C) for
45 to 60 minutes (depending on your oven and the color of your loaf pan—dark pans
cook the contents more quickly than light pans), or until a tester poked in the center of
the loaf comes out clean.
6 Remove from pan and cool completely: Remove from oven and let cool in the pan for
5 minutes.
Then run a blunt dinner knife around the edges of the pumpkin bread to gently separate
it from the pan.
Invert it to loosen it from the pan and put the loaf on a rack to cool completely.
Tip: use a serrated knife to slice. Less crumbs that way!
Don't have molasses? You can sub the 1 cup of sugar and 2 tsp of molasses with 1 1/4
cup of dark brown sugar, packed.

"I made this for my guild and they ALL loved it" - Shannon
WWW.MODERNSEWCIETY.COM

