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Tips for the Stress-Less 
Harvest Table 

Like any special occasion, 
your holiday feast requires 
planning.  Do not be caught in 
a crunch.  
   
What will your table wear?  A 
cloth is traditional and 
generally a formal choice.   
For tablecloth sizing visit: 
Wikihow tablecloth sizing.  
Make sure that the cloth is 
clean and wrinkle free at least 
one week prior to the event. 
 
Bring more family to the table!   
In the case of a chair shortage, 
incorporate benches on the 
sides of the table to allow for a 
more unified holiday meal.   
 
Foster pleasant conversation 
with a well-planned tablescape. 
Remember, a centerpiece 
should not impede the view 
across the table.  Consider rich 
fall foliage, soft votives, classic 
candlesticks and an assortment 
of natural elements to add 
interest to your décor.  For an 
interesting ‘how to’, visit this 
informative article in: 
ChicagoTribune. 
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ROBIN ROGERS INTERIOR 
DESIGN is an experienced 
full service design firm 
specializing in high‐end 
residential and commercial 
projects.  A trusted name 
in design for more than 20 
years, Robin Rogers brings 
you innovative design to fit 
your lifestyle.   
Don’t miss the latest in 
luxury!  Join Robin on 
Facebook and Twitter 
today.    

Double Apple Crust Pie 
Ingredients 

• 2 3/4 cup(s) all-purpose flour, plus more for dusting 
• 1/2 teaspoon(s) salt 
• 2 stick(s) cold unsalted butter, cubed 
• 1/2 cup(s) ice water 
• 6 large apples, peeled, cored, and cut into 1-inch 

chunks or thinly sliced 
• 2 tablespoon(s) fresh lemon juice 
• 1 cup(s) sugar 
• 1/4 teaspoon(s) cinnamon 
• 1 tablespoon(s) cold unsalted butter 

 
Directions 

1. In a food processor, pulse 2 1/2 cups of the flour and the salt. Add 2 sticks of the 
butter and pulse until it is the size of peas. Drizzle on the ice water and pulse until 
evenly moistened crumbs form; turn out onto a surface and form into a ball. Divide 
the dough in half. Flatten into disks, wrap in plastic, and refrigerate until firm. 

2. Preheat the oven to 375°. Set a baking sheet on the bottom rack. In a bowl, toss the 
apples, lemon juice, sugar, the remaining 1/4 cup of flour, and the cinnamon. 

3. On a floured surface, roll a disk of the dough to a 13-inch round; fit it into a deep 
10-inch glass pie plate and brush the overhang with water. Spoon in the apples and 
top with the remaining 1 tablespoon of cubed butter. Roll out the second disk of 
dough to a 12-inch round and center it over the filling. Press the edges of dough 
together and trim the overhang to a scant 1 inch, fold the overlay under itself, and 
crimp. Cut a few slits in the top crust for steam to escape. 

4. Bake the pie in the center of the oven for 1 hour and 10 minutes, until the crust is 
golden. Cover the edge of the pie if it begins to darken. Let the pie cool for at least 
4 hours before serving. 

ROBIN’S DIY CHALLENGE 

DESIGNER SHOWCASE 2011 
“The Campbell Hotel” 

Tulsa Interior Designers will be doing 26 rooms in this Historical Hotel 
that was built in 1927.  It was called the Casa Loma Hotel in the ‘40s on 
the top floor, and Safeway, Drug store, Barbershop, etc. on the bottom 
floor.  It will be called the Campbell Hotel and is listed on the National 
Historic Register and is on “Route 66”.  The hotel will have 26 rooms 
including 4 suites and one conference room on the 2nd floor.  Robin 
Rogers Interior Design was selected to do one of the suites!  The first 
floor will include a Ballroom seating 200 guests, catering offices, lobby 
and gift shop.  Future plans after Designer Showcase 2011 will include a 
restaurant on the west end of the building and retail spaces located on 
the east end.  The Property is owned by Group M. Investment, Inc. 
Aaron Meek.  This project benefits The Foundation for Tulsa Public 
Schools.  PICTURES TO COME NEXT MONTH. 

For each new morning with its l ight,  
For rest and shelter of the night,  

For health and food, for love and friends, 
For everything Thy goodness sends. 

~Ralph Waldo Emerson 



 Robin Rogers Interior Design Gets Social 
Sharing design exclusives!  Join me on Facebook and Twitter and tune in to my blog at  

 
http://www.robinrogersinteriordesign.com/blog/. 

On November 7, when Daylight Savings Time ends, take the 
time to not only change your clocks, but do a few other semi-
annual tasks that will improve safety in your home... 
 
The University of Oklahoma Police Department has 
suggested that additional measures be taken to safeguard 
your home: 
 

• Check and replace the batteries in your smoke and carbon monoxide (CO) alarms. Replace any smoke alarms older 
than ten years. Replace any CO alarms older than five years. 
   

• Prepare a disaster supply kit for your house (water, food, flashlights, batteries, blankets).  
   

• A COLD winter is coming! Make a "winter car-emergency kit" now and put your vehicle!  
  
It's a good idea to carry a car-emergency kit in your car year-round, but be sure to add cold-weather gear to your general 
car-emergency kit each fall. (Having a separate duffle/gear bag clearly marked "Cold Gear" specifically for your cold 
weather emergency gear makes it easy to add or take out of the car, seasonally.)   
In cold weather, even a very minor car problem or flat tire can be deadly serious, or at the very least, miserable to deal 
with, unless you're well prepared. 
   

• Check home and outbuilding storage areas for hazardous materials. Discard (properly, please) any which are outdated, no 
longer used, or in poor condition. Move any within reach of kids or pets.  
   

• Check and discard expired medications - those dates really DO have meaning - some very common over-the-counter 
medications can cause serious problems due to change through aging.  

It is not too late to capture the 
Magic of Christmas! 

 
Designer Holiday Decorating  

 
Schedule your time with Robin Rogers: 

 
(918) 369-3800 

With the holidays approaching faster and faster, 
many people will be considering an update to the 
décor of their dining rooms. Many new homes 
today are built with large great rooms and 
kitchens, but are outfitted with smaller dining 
rooms. This can present a challenge when it 
comes to decorating and choosing the right 
lighting. The challenge becomes even greater for 
the apartment dwellers – it was tight enough just 
to find space for that 30 by 30 dinner table and 
chair set – how can you ever find any additional 
space for decorating? Don't fret! Overall, you'll 
want obviously to avoid clutter and simplify as 
much as possible. With a small space, keeping the 
focus on the tabletop is the best solution for the 
most spacious appearance. Some ornamentation 
and accessories are fine, but avoid the temptation 
to overdo it. Here are some other tricks that will 
help you make the most of the dining area for 
many memorable dinner events to come.  

Color: What works best for a small dining room is a lighter 
and monochromatic color palette. Choose one color for the 
wall, and a second, lighter color for the trim and accents. This 
helps open up the space and will reflect light as well.  
 
Furniture: When space is limited, trimmer furniture is a 
smart choice. Simpler, less ornate styles with slim legs 
maximize useable space. Also, pick a slim-line chair and 
avoid overstuffed upholstered pieces.  
 
Mirror: Hanging a large mirror, framed or not, is one of the 
oldest decorating tricks to create a more spacious feeling and 
reflect more light.  
 
Lest we forget, the Lighting: While chandeliers are the 
traditional choice, frequently they are too large for a small 
dining room and will overpower it. If your table is round or 
square, you may choose a single larger pendant to hang above 
it. For a rectangle or oval, a series of three pendants in line 
will light up the entire length of the table. Even a trio of 
smaller mini pendants hung in a triangular arrangement can 
throw enough light and create a very trendy look.  
 

Big Decorating Ideas 
 for 

Small Dining Spaces 


