
Driftwood Creations ~ 19907 Karla Court Mount Vernon, WA 98274 ~ 360-445-2182

Directions:
From I5 exit 221, head east towards Lake McMurry. At Bulson road turn right, go a ¼ mile to Karla Court (oppo-
site the round barn) turn Right go to the end of the driveway .We’re the house on the Right.

Steve and Carol
Driftwood Creations
360.202.9467

We’re getting ready for winter. Here’s your chance to cash in on Savings!

Our Annual Fall Sale ~ October 15, 16, &17
10:00AM to 5:00 PM

As you know we have our flowers and garden art available all year from our Conway Studio, but in the 
fall we offer special savings on everything.

Carol has over 300 flowers available, many with discounts for the sale. Of course we also have our 
available stock of metal art including 3 Kokopelli, Trellis’s, Cattails, Hose guides, Bird feeders, and 
other sculptures. We’re looking forward to seeing you!

Roasted Sweet Potato-Apple Soup
3 lbs of Sweet Potatoes
1 Apple (Gravenstein or Granny Smith)
1 Onion
1 stalk Celery
1 Tbl Olive Oil

Wash and poke the sweet potatoes, roast in the oven (375 degrees ) for 1 hour until soft. Peel, 
core, and slice the apple into small slices, Chop the onion into small bits and Slice the celery small.

Heat the oil in a pan and sauté the onion, celery and apple until soft about 10 to 15 minutes. When 
done halve the potatoes and scoop out the flesh, add it to the sauce pan then add 6 cups of water, 
2 teaspoons of salt, and ½ teaspoon of pepper. Cook until heated, about 10 minutes.

Puree the soup with a hand held immersion blender (or use a regular blender in small batches) add 
water if necessary to desired consistency. Serve Hot or Cold

Here’s a wonderful Soup Recipe we found that’s perfect for these Autumn Days.


