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AT A GLANCE: 

 

BULLETIN BOARD: 
Some upcoming local events  we hope you might enjoy! 

 

 

Sat, April 1 - Sun, April 30 ~ Longwood Gardens Presents –  
Spring Blooms - Longwood Gardens, Kennet Square 
 

Sat, Apr 8, 10:00 AM ~ Pysanky: The Art of Ukrainian Egg Decora�ng 
Jenkins Arboretum & Gardens • Devon, PA 
 

Sun, April 9 @ 2:00 pm ~ West Chester Railroad’s Easter Bunny Express 
 

Sun, Apr 16, 12:00 PM ~ Pennsylvania Bridal & Wedding Expo 
Valley Forge Casino Resort, Valley Forge 
 

Fri, April 21 - Sun, April 23 ~ Life’s Pa�na Spring Barn Sale 
Willowbrook Farm, Malvern 
 

Sat, April 22 @ 4:30 pm - 10:00 pm ~ The Lights – Philadelphia Area 
Planta�on Field, Unionville  
 

Sunday, April 23 ~ PEEPS-Tacular Brunch, Cock ‘n Bull Restaurant, 
Peddler’s Village, Enjoy a delicious PEEPS-themed family brunch  
 

Sun, April 23 @ 12:00 pm - 5:00 pm ~ Brandywine Backyard BBQ 
Fes�val - New Garden Township Park, Landenberg 
 

Sat, April 29 - Sun, May 14 ~ 50th Annual Yellow Springs Art Show 
Historic Yellow Springs, Chester Springs 
 

Thu, May 11 - Sun, September 24 ~ Longwood Gardens – Fes�val of 
Fountains, Longwood Gardens, Kennet Square 
 

Sat, May 13, 7:30 PM ~ Winslow - An Evening of The Eagles 
Roxy Theatre • Northampton, PA 
 

Wed, May 17 - Sat, May 20 ~ Phoenixville Dogwood Fes�val 
Reeves Park, Phoenixville 
 

Sat, May 20, 10:00 AM ~ American Muscle Car Show 2023 
Maple Grove Raceway • Mohnton, PA  
 

Sat, May 20 - Sun, May 21 ~ Brandywine Ballet Presents: Beauty & The 
Beast - Brandywine Ballet, West Chester 
 

Wed, May 31, 9:30 AM ~ Philadelphia Main Line Estates: from grand 
mansions to gardens, Chan�cleer, a pleasure garden • Wayne, PA  
 

Sun, Jun 4, 12:00 PM ~ The Philly Vintage Flea 
The Greater Philadelphia Expo Center • Oaks 
 

Sat, June 10 @ 6:00 pm - 9:00 pm ~ Northbrook Canoe – Canoe & Dine 
Northbrook Canoe Company, West Chester 
 

Fri, Jun 16, 4:30 PM ~ 15th Annual Chester County  
Balloon Fes�val Willowdale Steeplechase • Kennet Square 

 
 

 
 

 

 
   
White Chocolate Almond Raspberry Cake 
 

INGREDIENTS 
 

 For the Almond Cake: 

• 2 and 1/2 cups cake flour, sifted (315 grams) 

• 3 tsp baking powder -1/2 tsp baking soda     

• 3/4 tsp salt 

• 1 cup unsalted butter, at room temp  

• 1 and 1/2 cups granulated sugar 

• 6 large egg whites, room temp, lightly beaten  
until foamy 

• 1 tsp vanilla extract -2 tsp almond extract 

• 3/4 cup whole milk, room temp -2/3 cup sour cream, room temp 
 

For the White Chocolate Amaretto Buttercream Frosting: 

• 1 cup (227g) unsalted butter, room temp -2 and 1/2 cups (283g/10 ounces) 
confectioners’ sugar, sifted 

• 1/4 teaspoon salt   -1 Tablespoon heavy cream 

• 1 and 1/2 Tablespoons amaretto liqueur -1 teaspoon almond extract 

• 6 ounces (170g) quality white chocolate, melted and cooled for 10 minutes 
 

Assembly and Garnish: 

• 1 cup raspberry preserves  1 cup fresh raspberries  

• 1 cup thinly sliced almonds 
 

INSTRUCTIONS 
 For the Almond Cake: 

 

1. Preheat oven to 350 degrees (F). Generously grease the bottom and sides of two 9-inch round 
cake pans; line with parchment paper rounds and set aside until needed.  

2. In large mixing bowl, sift together cake flour, baking powder, baking soda, and salt; set aside.  
3. In the bowl of a stand mixer fitted with the paddle attachment, or in a large bowl using a 

handheld electric mixer, beat the butter on medium-high speed until smooth and creamy, 
about 1 minute. 

4. Gradually add in the sugar. Once all of the sugar has been added, beat on high speed for 2 
minutes.  

5. Reduce the speed to low and add in the egg whites, a little bit at a time, beating well after 
each addition, and scraping down the sides and bottom of the bowl as needed. 

6. In a spouted measuring cup, combine the vanilla extract, almond extract, milk, and sour 
cream. Mix until evenly combined. 

7. On low speed, add the flour mixture in three additions, alternating it with the liquid milk/sour 
creamy mixture, beginning and ending with the flour, and mixing until just combined.  

8. Divide the batter evenly among the prepared pans and smooth the tops.  
9. Bake for 25 to 30 minutes, or until lightly brown around the edges and a toothpick inserted in 

the center of the cakes comes out clean. Cool the cakes in the pans places on a wire rack for 15 
minutes. Then invert the cake layers onto cooling racks and cool completely. 

 

                         Best Ever Deviled Eggs Recipe 
 

INGREDIENTS 
• 8 hard boiled eggs, peeled and halved 
• 1/4 cup mayonnaise 
• 2 tsp dill pickle juice 
• 1/2 tsp yellow mustard , (or dijon), or to taste 
• pinch of salt , or to taste 
• 1/8 tsp black pepper 
• 1/8 tsp garlic powder 
• 2 baby dill pickles, very finely diced   -or- 

1/8 cup dill pickle relish, or to taste 
• 1/8 tsp paprika, to garnish 
• 3 oz bacon (4 strips), chopped and browned, for topping 

 

INSTRUCTIONS 
 

1. Cut peeled eggs in half lengthwise and place them on a serving platter.  
 

2. Remove yolks with a spoon and place them in a medium mixing bowl.  
 

3. Mash yolks to a fine crumb with a fork. Add 1/4 cup mayo, 2 tsp pickle  
juice, 1/2 tsp mustard, 1/4 tsp salt, 1/8 tsp black pepper and 1/8 tsp garlic  
powder and mash together until creamy. 

 

4. Mix in finely diced pickles. Add more seasonings to taste if needed. 
 

5. Spoon a generous teaspoon of the egg mixture into each egg half.  
6. Garnish the top with a generous sprinkle of paprika and big pinch  

of browned bacon bits. 
 
Recipe found on this great blog:  https://natashaskitchen.com/deviled-
eggs/?utm_medium=social&utm_source=pinterest&utm_campaign=tailwind_smartloop&utm_content=smartloop&utm_term=27453854 

 

We became acquainted with Mr. Jamie Fiel, of Renewal by Anderson, over this past winter. They were looking to 
have some work done in their King of Prussia showroom, and Jamie oversaw hiring out the project. We were lucky 
enough to be awarded the first phase, and because of the attention to detail and customer service provided by 
Jimmy, Jose, and Mark, they added on Phase II as well. As everyone knows by now, winter is a season when things 
can slow down just a little in the painting industry sometimes, so we really appreciated the work – especially at this 
time of year. We are thankful to Jamie and the whole teams at Renewal Philly and look forward to working with 
them again in the future! 
 
 
 

Hello Everyone, 

Happy spring to all of you! We hope you are enjoying the spurts of warm weather we have 
been ge�ng here and there between the deluges of “spring showers”! At least there are nice 
days in between, which is something to be thankful for. And it reminds us of the nice weather 
we have to look forward to in days and weeks to come.  

We have been kept fairly busy the past few months, which is always a blessing. There have 
been some slow spurts here and there, but nothing unusual for the colder winter months. 
We were able to make some great commercial contacts which helped to fill the gaps and 
keep the guys busier. We look forward to working with them again in the future. 

On a personal note, we lost our nephew, Joey, in January. Some of you may remember him 
from working at your house in the past. He was a good kid and will be dearly missed. 
Richelle is just coming out of a bad case of Lyme Disease. She spent a good deal of �me 
batling that in January and February and is only just now star�ng to feel a litle more like 
herself. And, very sadly, we learned our beloved dog Jaida has cancer. She is almost 13 
now, so it is not worth pu�ng her through treatment at her age. We are just trying to make 
her final �me with us as comfor�ng and enjoyable as possible. It is difficult to go through 
because she is the sweetest and most needy of all the dogs we have owned. This will surely 
be the most difficult goodbye of all our faithful friends. But she sure is ge�ng spoiled in 
the mean�me : ). 

On a brighter note, we have a family vaca�on planned at the end of April into May. We are 
headed out to Southern Utah to hike the great state and na�onal parks out that way. We 
also plan to head down into Nevada and spend some �me in Arizona as well, hopefully 
taking in the Grand Canyon and possibly Lake Powell. We are really excited to have this 
�me away together as a family and to heal a�er a par�cularly rough start to the year. 

We hope you all are enjoying a smoother start to your year! Richelle has included some 
tasty recipes in this issue that she feels will be a great addi�on to your Easter or Mother’s 
Day menus, or even for baby or bridal showers and Memorial Day picnics. She has also 
done some research on the 2023 Colors of the Year to give you an idea what popular color 
trends are, well, popular and trending, to help inspire you when making paint and décor 
choices this year. Even if you have already chosen other color schemes for your home, I 
find they are always fun and interes�ng to look at. 

On that note, I will sign off now and wish you an amazing spring and start to your summer! 
Un�l Next Time, 
Tim & Co. 

 
 

*Please note all photos & event descriptions are the sole property of their original owners 
& depicted here for informational purposes only. TP & C Seasonal Newsletter™ • TAYLOR 
PAINTING & CARPENTRY, LLC 610-220-0980 •  www.taylorpaintingco.com 

 

SPRING 2023  
EDITION 

Jamie Fiel!! 

 

Created By & Provided Courtesy of  
Taylor Painting & Carpentry 

 

For the White Chocolate Amaretto Buttercream Frosting: 
 

1. In the bowl of a stand mixer fitted with the paddle attachment, or in a large 
bowl using a handheld electric mixer, beat the butter on medium-speed 
until completely smooth. Reduce the speed to low and gradually add in the 
confectioners' sugar, beating until all of the sugar is completely combined. 

2. Add in the salt, cream, and amaretto, and almond extract and beat smooth. 
3. Add in the white chocolate and beat smooth. Once all of the ingredients 

have been incorporated, increase the speed to medium-high and beat for a 
minute. 

 

ASSEMBLY AND GARNISH: 
 

1. Using a long, serrated knife, slice each cake in half horizontally, so that you 
have 4 even layers.  

2. Place one cake layer on a large plate or cake stand. Spread 1/2 cup of the 
frosting on top of the cake, covering it completely, then spread a 1/4 cup of 
raspberry preserves on top of the frosting. 

3. Top with another cake layer, and repeat the layering process, ending with 
the last cake layer on top. Spread all remaining frosting over the top and 
sides of the cake.  

4. Using your hands, gently press the sliced almonds all around the sides of the 
cake. Then top with fresh raspberries!  

5. Allow the cake to set for 20 minutes before slicing. Then serve, or store, in 
the refrigerator, for up to 2 days. Bring to room temperature before 
serving!  

NOTES 
If you want extra thick layers of frosting like mine, double the buttercream 

recipe! 
 

Recipe found on this great blog: htps://bakerbynature.com/white-chocolate-
almond-raspberry-cake/?swcfpc=1#wprm-recipe-container-53634 

 

https://amzn.to/3qbev4c
https://amzn.to/30bG4jp
https://amzn.to/3kLlu2A
https://amzn.to/3bjbyuh
https://amzn.to/3qhAjLp
https://amzn.to/3bha0Rt
https://amzn.to/3bha0Rt
https://amzn.to/3uU820V
http://www.taylorpaintingco.com/
https://amzn.to/3rmjrom


   

 

                      

                                                                       
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

Sherwin Williams’ Bathroom Palette 

 

SPRING OFFER:  FREE INTERIOR WINDOW CLEANING ON ANY 
PROJECT OVER $1,500.00  or  FREE EXTERIOR WINDOW 

CLEANING ON ANY PROJECT OVER $3,500.00. (FREE INTERIOR & 
EXTERIOR DONE ON ANY PROJECT OVER $5,000.00) 

 

Projects to be Completed Between April 1 – June 15, 2023. 
 

IMPORTANT: Please Be Sure to Mention This Offer When Scheduling 
Your Free Estimate. Call Tim Today at 610-220-0980, to Take 

Advantage of This Great Deal! 
   

 

Much of the work at TP&C comes from satisfied customers 
telling friends & family about us. Our customer referral 
program works like this: You refer someone to us, it turns into 
a job, at the end of that job we will thank you with a $100 gift 
card for your favorite restaurant/retail establishment, 
donation to your favorite charity, or discount on future work! 
Your choice!~ 
 

First, we want to continue to thank all of you who take the time 
to leave us a review or rating on Google. We often hear from 
new potential clients that the reason they called us over the 
many other painters out there is because of glowing reviews. 
That is thanks to all of you, and we can’t thank you enough for 
going out of your way to do that for us!  
 

Next, we would like to thank new customer Nathan Baxter of 
the Life Time facility in Wayne. After doing two projects at the 
Wayne location this winter under Nathan’s direction, he then 
referred us to Erica Wright, who awarded us a project at their 
Fort Washington location. We are very grateful for these 
interior projects during the winter to keep our crew busy, and 
we are excited to make new commercial contacts. We 
appreciate your referral Nathan, as well as the 5-star review 
you left for us on Google! You have been a great new customer 
and we appreciate you very much! 

 
 

 

A:  

THANK YOU FOR THE REFERRALS!! HELLO & WELCOME,  

OR WELCOME BACK!! 
 

We would like to extend a warm welcome to our newest 
customers & welcome back to anyone we haven’t seen in 
a while: Ed & Linda Barnes, Nathan Baxter & Mike Gulino 
of Life Time Wayne, Bruce Berry & Nataline Meinhardt, 
Chris & Anne Dougherty, Jamie Fiel of Renewal by 
Anderson, Walt & Mary Kiersey, John & Zariella Moloney, 
Andy & Sandi Unger, Erica Wright of Life Time Fort 
Washington, and Bri Zucker of Heckendorn Shiles 
Architects. 
 

Thank you for putting your trust in us and giving us the chance 
to prove our worth to you as we help you make improvements 
to your homes & businesses. Our goal is to make you “repeat for 
life” customers, so please let us know how we’re doing!! 
 

 

 
 

 

 
 

 
 

 

 

Colors of the Year for 2023 ~ Viva Magenta, Vining Ivy, Raspberry Blush, Blank Canvas, & Redend Point 

Q & A: 
                Q: DO YOU HAVE ANY NEW COLOR TIPS YOU COULD SHARE WITH US WHEN CONSIDERING SPRING PAINTING? 
A: YES! NOT ONLY IS SPRING A GREAT TIME TO DO SOME HOUSE PAINTING BECAUSE THE WARMER WEATHER ALLOWS FOR OUTDOOR PROJECTS AS WELL AS 
INDOOR PROJECTS, BUT BY SPRING WE HAVE INFORMATION IN FROM THE TOP COLOR INSTITUTES AND PAINTING COMPANIES AS TO THEIR “COLOR OF THE YEAR” 
CHOICES FOR THE NEW YEAR. HOPEFULLY SOME OF THE INFO WE INCLUDED BELOW WILL PROVIDE INSPIRATION WHEN PLANNING YOUR SPRING PAINTING PROJECT! 

Colors of the Year for 2023 ~ Viva Magenta, Vining Ivy, Raspberry Blush, Blank Canvas, & Redend Point 
 

 

There are always some interes�ng and unexpected choices for Color of the Year, and this year is no different. 
 

First, from the Pantone Color Ins�tute, is Viva Magenta 18-1750. Pantone describes their color choice as, “Powerful, electrifying, fearless, and pulsa�ng”. They call Viva 
Magenta, “a transforma�ve red tone with a perfect balance of warm and cool”. They say, “The crimson hue was inspired by the red of cochineal – one of the strongest 
and brightest dyes in the world.” See below where we have included photos of it used in paletes from Pantone, in adver�sing collabora�ons they have done with top 
brands using this rich tone, and other interes�ng photos of images found in nature or in the abstract. Enjoy this brilliant pop of color and let it remind you of spring 
flowers and summer sunsets. 
 
 

Next, we have from Glidden, Vining Ivy. They describe this comfor�ng blue & green color as part of an “…earthy palete…”, that creates a welcoming environ which is 
both soothing as well as a “touch of luxe”. It brings thoughts of the ocean and would look great in a beach house or sea-themed décor. We love greens, so we are pro 
Vining Ivy. 
 
 

From Benjamin Moore we get the delicious Raspberry Blush 2008-30. At first glance this color is a tall glass of something cool and refreshing. Closer inspec�on shows 
it is a so�, invi�ng, perfect start to spring. Benjamin Moore describes it as, “coral �nged with pink”, a “charisma�c color which enlivens and envelopes you in vivacious 
color.” It reminds us of impa�ens, begonias, and tropical cocktails. We also like it paired with Glidden’s Vining Ivy. 
 

Behr has gone very neutral this year with Blank Canvas. Their descrip�on of a “clean, fresh background…an invi�ng blank slate” is spot on. We agree that this creamy 
white feels relaxed, renewed, calm and versa�le. Pair it with other neutrals for a bright interior and a good way to op�cally enlarge smaller spaces. Or use as a trim and 
ceiling color with one of the brighter or deeper colors to give them sharp edges and clean, clear boundaries. 
 

 
Perhaps one of our favorite colors this year comes from Sherwin Williams, who has named Redend Point SW 9081 as their 2023 color of the year. We tend to lean more 
toward greens and grays most of the �me in our personal preferences, but something about this so�, subtle, invi�ng, creamy red clay color – harboring on pink, just 
soothes the frazzled edges and make you want to stay awhile. We like the way it looks on kitchen cabinets, 2-story walls, exterior surfaces, just as much as accent pieces 
around the house such as furniture and décor pieces. It brings to mind a southwest theme, which is further enhanced by their use of adver�sing imagery from Antelope 
Canyon in Arizona and sparkling pink desert sand. If you want to try a new color but aren’t ready for something quite as bright as Viva Magenta or Raspberry Blush, 
consider Redend Point. It’s honestly kind of dreamy. 
 

https://pixabay.com/vectors/paint-color-brush-painter-bucket-117599/
https://pixabay.com/vectors/paint-color-brush-painter-bucket-117599/
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