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Joke of the Month... Photo of the Month...

A few months back, about the time of the Super Bowl, there
was another football game of note. It was between the big ani-
mals and the small animals. The big animals were crushing the
small animals and at half-time, the coach made a passionate
speech to rally the little animals.

At the start of the second half the big animals had the ball.
The first play, the elephant got stopped for no gain. The second
play, the rhino was stopped for no gain. On third down, the
hippo was thrown for a 5 yard loss.

The defense huddled around the coach and he asked excitedly,
"Who stopped the elephant?"

"T did," said the centipede.

"Who stopped the rhino?"

"Uh, that was me to0o," said the centipede.

"And how about the hippo? Who hit him for a 5 yard loss?"

"Well, that was me as well," said the centipede.
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"So where were you during the first half?" demanded the
coach.

"Well," said the centipede, "I was having my ankles taped."

Recipe of the Month...

As you may know, I spend a fair amount of time in the kitchen, so I thought I'd share a few recipes in this section of the
newsletter. Lately it seems, I've been putting fruit concoctions on chocolate treats for that dessert with something spe-
cial. Here's one that is a great complement to anything chocolate.

Michael’s Raspberry Sauce (with a tip of the hat to Caprial Pence.)

2 tablespoons unsalted butter

1/2 cup sugar

4 cups raspberries (fresh or frozen — frozen means you can make this anytime of year!)
Juice from one Eureka lemon (or maybe two Meyers)

1/3 cup Chambord Raspberry Liquor

In a saucepan, heat the butter until melted. Add the sugar, raspberries and lemon juice and cook for several minutes,
stirring occasionally, until the sugar is fully dissolved. Add the liquor and leave on the heat for several more minutes.
What makes this sauce memorable is the final step . . . processing it through a sieve or food mill o remove the seeds. Be
patient, it is worth the extra effort. I've been able to keep this sauce in the fridge for several months, but only because
I forgot it was therel

You have received this email because you have a business or personal relationship with Michael Peache or Mary Page. To en-
sure that you continue fo receive emails from me, add michael@centurionmtg.net o your address book today. If you do not
wish to receive future copies of this newsletter,




