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EGG DECORATING

Nowadays, there are a lot of unusual ways to decorate eggs, with techniques that vary from 
complex to simple, Egg decorating can mean anything from making your own dyes to decorating 
with decoupage. Some online DIY tutorials even use materials like paper napkins and Modge 
Podge to create interesting designs. Stickers, removable tattoos and string egg wrapping are some 
other creative ways you can take your egg decorating to new levels. For some more basic decorating 
techniques, I've posted a few links below. 

1. LOOKING FOR ALL-NATURAL EGG 
DYES? TRY THIS DIY FROM 
REMODELISTA. 

CHECK OUT THIS PRETTY 
WATERCOLOUR EGG TUTORIAL ON 
DREAM A LITTLE BIGGER.  

WANT TO KNOW WHICH EGGS ARE 
BEST FOR DYEING? READ UP HERE ON 
MARTHA STEWART.COM. 

http://www.dreamalittlebigger.com/post/floral-eggs-easter.html
http://www.remodelista.com/posts/diy-all-natural-easter-egg-dyes/
http://www.remodelista.com/posts/diy-all-natural-easter-egg-dyes/
http://www.marthastewart.com/1105133/easter-eggs-choosing-perfect-shells-your-decorating-project
http://www.marthastewart.com/1105133/easter-eggs-choosing-perfect-shells-your-decorating-project
http://www.dreamalittlebigger.com/post/floral-eggs-easter.html


C R A F T Y  E A S T E R  
C R A F T S .
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Sock bunnies tutorial at 
parents.com. 

2 

B u n n y e g g b a s k e t . 
Courtesy origamispirit.com. 
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Felt Easter egg baskets. 
parents.com. 
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B u n n y m a s k t u t o r i a l 
c o u r t e s y o f 
babyccinokids.com   
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http://www.parents.com/holiday/easter/crafts/easter-crafts-sock-bunnies/
http://www.origamispirit.com/2014/02/make-an-origami-rabbit/
http://www.parents.com/holiday/easter/crafts/how-to-make-felt-easter-baskets/
http://babyccinokids.com/blog/2011/04/18/easter-craft-bunny-masks/
http://www.parents.com/holiday/easter/crafts/easter-crafts-sock-bunnies/
http://www.origamispirit.com/2014/02/make-an-origami-rabbit/
http://www.parents.com/holiday/easter/crafts/how-to-make-felt-easter-baskets/
http://babyccinokids.com/blog/2011/04/18/easter-craft-bunny-masks/


FOLAR  DA  PÁSCOA  
Q:  HOW OLD WERE YOU WHEN 
YOU FIRST STARTED BAKING 
FOLARES?  

MF: I was 36 years old.  When we 
first came to Canada, I couldn't 
find any, so I decided to bake my 
own.

Q:  DID ANYONE TEACH YOU 
HOW TO MAKE THEM? 

MF: I just learned by watching my 
mother make them. 

Q.  WAS THIS AN IMPORTANT 
TRADITION IN YOUR FAMILY? 

MF: Yes, my mother made them 
every year without fail for Easter. 

Folar (which has no English translation), is 
basically a sweet yeast bread, and varies 
from region to region in Portugal. One 
kind, from the Algarve in the south, is a 

very sweet cinnamon and anise-flavoured 
bread, decorated with whole eggs 

coloured with onion skins. Another type, 
from the North of Portugal, is a simpler 

bread which is less sweet. One last version 
from the very north of Portugal, near Spain, 
called Folar de Trás-os-Montes, sometimes 

contains ham or bacon. 

SWEET  EASTER  BREAD

        Mom

OUR EASTER TRADITIONS
Q:  DO YOU FOLLOW A RECIPE?  

A: No, I'm able to do everything from 
memory.

Q:  WHAT IS THE CUSTOM AROUND 
OFFERING THIS SWEET BREAD? 

MF. Traditionally, godparents give these to 
their godchildren as a gift. 

Q.  WHAT ARE YOUR FAVOURITE 
MEMORIES OF CELEBRATING EASTER 
IN PORTUGAL? 

MF: When I was young, I loved that my 
mother would always buy me a dress for 
Easter. I also looked forward to going to 
mass, and visiting my godparents to receive 
my sweet bread. In order to receive it 
though, I had to ask for my godparents' 
blessing. This was the custom. Once I 
received it, then I could have my folares. The 
first thing I would do when I had the folares 
in hand was count the number of eggs in 
each one. 

As I got older, I began to love Palm Sunday. I 
would walk to the church in Ilhavo with my 
girlfriends, and along the way, we would see 
people carrying bouquets of flowers with 
rosemary. It was very pretty. 

I always loved the food my mother would 
make and the way our family gathered for 
Easter.



* Mom's Folares * 
Here's the recipe as it was told to me. It's 

similar to many that you'll come across, and 
is of the 'less sweet' northern variety 

described above. Working the dough is the 
most difficult and time-consuming aspect of 

the recipe, but this sweet bread will keep 
for a long time, and is particularly tasty for 

breakfast with a strong cup of coffee! 

INGREDIENTS 
For dough: 
1 kilo of plain flour 
250 grams sugar 
7 eggs 
1 tablespoon salt 
1 teaspoon 
cinnamon  
1 tablespoon 
lemon rind 
250 g butter 
250 g milk 
2 packets of yeast 
For decoration: 
Onion skins for 
egg colouring 
Eggs for top of 
loaf

In a pot, warm up the milk, and then add the butter, mixing until melted.  
Next, in a large plastic tub, mix together the flour, sugar, cinnamon powder, yeast and salt. 
Ensure the ingredients are well mixed. 
In a clean bowl, blend together the liquid ingredients with the lemon rind. Add this to the dry ingredients. 
Knead the dough well until it forms a ball. This will take approximately 20 mins. The dough needs to be smooth and 
pliable. You may need to add a little water or milk to the mixture if the dough is tough.Cover the dough with a cloth 
and leave it to rise (at least an hour). The dough needs to double in volume. 
For the egg decoration on top: in the meantime, cover the bottom of a pot with dry onion skins, add eggs, and cover 
with water. Boil the eggs for 5 or 10 minutes. This will dye them to a rich brown hue. They do not need to be fully 
cooked as they will finish up in the oven.  
Once it's risen, divide your dough up into portions (you will need to decide how large you'd like to make your 
individual sweet bread loaves). In general, this recipe will yield 4 large or 8 small loaves. Add the number of eggs you 
like to each loaf. A small loaf can hold 1 egg in the centre. A larger loaf can accommodate 2 or 3. Set aside a small 
section of dough that you will use to form cording across the top.  This cording will hold the eggs held in place (see 
image on previous page). You will use 2 cords across the top and a final third cord will act as a belt holding these in 
place, and will run around the circumference of the loaf. 
Once the eggs are in place, brush the top of the loaves with some additional melted butter, or an egg that's been 
beaten. This will make the loaves shiny and golden once baked. 
Bake at 380C, until loaves are golden brown  (and an inserted toothpick comes out clean). Enjoy! 



Put Your Balcony, 
Windowsill or Deck In A 

Springtime State Of 
Mind.

01 

IKEA Satsuma 5 pot plant stand. 
$59.99 

02 

IKEA Scogsta acacia crate. $14.99 

03 

Home Depot, 12in. Glazed terracotta 
window box. $11.00 

04 

Lowe's, 3-tier plant stand. $108.00 

05 
Lowe's, self-watering windowsill 
planter and herb garden. $58.00 

06 
IKEA Skurar hanging planter. $12.99 
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BE INSPIRED. 
C O M M E R C I A L  

S P A C E S .

• Long, 
slender  
tables & 
large 
scale 

lighting

When you sit in a restaurant, what appeals to 
you most about the environment? I feel 

tremendously inspired when I spend time in a 
beautiful space, and I always want to bring 

some of that home with me. The trick, of course, 
is observing how the space has been put 

together. Although we don't always have the 
scale and materials found in commercial spaces 

available to us, I believe there's a lot we can 
learn and apply. Imagine it and create it! 

IKEA Boja 
pendant 
lamp

IKEA 
Norraker 
table

• Casual banquette 
seating, with comfy 

pillows 

•



• Bold 
exterior 
colours

Mermaid by 
Benjamin Moore

• A story un
iquely your

 

own

Etsy custom 
vinyl decals

• A 
private 
coffee 
bar

• Unexpected accents



CREATING AN 
INVITING 
HALLWAY. 

It's the first thing people see when 

they walk into your home, and it sets the 

tone for what's to come. To start, you can 

make your hallway feel bright and airy 

with solid lighting and a simple colour 

scheme. If the room has a lot of natural 

light, then a darker accent wall can create 

interest. Often, we have to make use of 

these spaces for much needed storage. 

This doesn't mean they should be void of 

warmth and charm. One current trend is 

to expose coats and bags in open racks 

and shelving. I love this look personally, 

but it requires a tremendous amount of 

self-discipline  and editing. If you can't 

keep your personal items sparse, you end 

up with the opposite effect -- exposed 

clutter. Of course, in the end, less is more, 

so maybe this is the incentive we all need 

to do a little spring cleaning.  



These beautiful photos were taken by my good friend Ida on 
her last trip to Portugal. May they inspire you to head there 

soon yourself! 
TRAVEL




