The Pavigs Family Inn at Shadowridge Ranch

Merry Christmas

&

Happy New JYear
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4 To all Friends Past and Present~

I would like to extend my love, appreciation and
best wishes for this Christmas Season and upcoming
New Year.

It is early winter here at The Davies Family Inn
1 @ Shadowridge Ranch and we're busy chopping wood,

? raking leaves, cleaning flower beds and preparing for
next spring.

Son, Spencer, is happily wearing out the new
snow in the Sierras while the rest of us; Audrey, Amber,
Shannon and I are busily working to make the home-
3+ stead more inviting for our guests at the Bed & Breakfast
4 and Event Facility.

The girls seem to be getting a lot done despite
my endless stories of “The good ole’ days” and “Gold in
them there hills” as well as antidotes I feel are pertinent
from time to time.

1 The glen is quiet now, except for the patter of
rain and an occasional gust of wind in the timber, but
the sound of music and laughter are only moments away
(As I would say, “in geological time”). So enjoy your win-
ter where you may and come by and see us when you
can.

4 Jim Davies

Aide-de-Camp
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3700 Fort Jim Road Events 2011
Placerville, CA 95667 3 Event Sales Manager Shannon Hall and
530-295-1000 Weddmg Coordinator Amber Hyde are busy working on the Events for 20111!!

thedaviesfamilyinn.com
thedaviesfamilyinn@gmail.com

t e 2 2 4 2 24 2 2. 2 2 4 2 2 2 2 2 2 2 4 2 2 2 2 22 22 22 2 2 2 22 2 22 22 2 24 2 2. 2 2 2. 2 2 2 2 4

]

Call for a Wedding Tour Today!
Shannon Hall: 530-306-0928 or Amber Hyde: 530-391-5484
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Our Gift To You:

Return in 2011
With a

20% Piscount
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AUDREY'S COFFEE CAKE

% cup sugar

1% cups flour
cup soft butter
tsp. baking powder

cup milk

eat oven 375 degrees, grease & flour square
pan 9 x 9. Mix sugar, butter & egg thoroughly.
* Stir in milk. Sift dry ingredients together &
% Stir in. Spread batter in prepared pan. Sprin-
* kle with desired topping (see below). Bake 25
* to 35 minutes, Use toothpick test. Serve
: warm, fresh from the oven. Serves 9.
* Topping Options:

%
2
1
4 tsp. salt
H
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* O Streusel Mix of your choice
* O Apples sprinkled with Cinnamon & Sugar

Merry Christmas and Happy 2011~
Audrey Oberle
Event Manager/Inn Sitter
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