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Anolder lady gets pulled over for speeding by apolice
officer...

OLber Wowman: "Isthereaproblem, Officer?'

OFricer: "Mdam, you werespeedng.”

OLper Woman: "Oh, | see."

OFrricer: "Can | seeyour licensepl eese?!

OLber Wowman: "I'dgiveit toyou but | don't haveone.”

Orricer: "Dan't haveone?"

OLber WomaN: "Lostit, 4 years ayo for drunk driving."

Orricer: "l see...Can | seeyour vehid e regigration pgpers

plese”

OLber Woman: "l can'tdo that.”

Orricer: "Why not?"

OLber Wowman: "l stolethiscar.”

OFFicer: "Stoleit?'

OLper Woman: "Yes, and | killed and hacked up theowner.”

OFFcer: "Youwhat?

OLber Wowman: "Hisbody patsare in plasticbagsinthe

trunk if you went to see.

TheOffica looks a thewoman and slowly backs avay to his
car and calsfor back up. Within minutes5 police carscirde
thecar. A senior officer slowly gpproachesthecar, dasping his
ha fdravn gun.

How To Ger Out oF A TICKET

Submitted by: BB Cute

OFFIcer 2: "Mdam, could you step out of yourvehicle

please!” The woman steps out of hervehide

OLberR woMAN: "Isthereaproblem sir?'

Orricer 2: "Oneof my officastold methat you havestolen
this car and murdered theowner."

OLper Woman: "Murderedtheowner?'

Orricer 2: "Yes, ould you please gpen thetrunk of your car,

plesse”

Thewoman opens thetrunk, reveaing nothing but anempty
trunk.

OFFICER 2: "Isthisyou car, mdam?"

OLber WowmaN: "Yes, hereare theragi stration papers.” The

officer is quite stumed.

Orricer 2: "Oneof my officersddmsthat you do not havea
drivinglicense."

Thewoman digsintoher handbag and pullsout adutch
purseand handsit to the officer. Theofficer examinesthe
license. Helooks quitepuzzled.

OFFicer 2: "Thankyou maam, oneof my officerstold me
youddn't havealicenseg that you stolethis car,
and that you murdered and hacked up theowner."

OLber Wowman: "Bet theliar told yau | was speeding, too."
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Rawmegty bones 5kg
Weter 10litres
Vegetabl es (onion, carot, ceery, leek) 1kg
Bouque gani thyme, bey | e, pasley gdks) 12 pegoperaoms
White Stock

1. Chop up thebones, removeany fa or marrow.

2. Placein stock pot, add the cold water and bring to the
bal.

3. If thescum is dirty then blanch and wash off thebones;
cover again with cdd water and reboil .

4. kim, wiperoundsides o thepa and smmer gertly.

5. Add thewashed, ped ed whol evegetabl es, bougquet garni
and peppercorns.

6. Simmer 6-8 hours. Skim and strain.

INGREDIENTS AND METHODS FOR ALL

STOCKS EXCEPT FISH STOCK

By: Mickey Tse

Brown Stock

1. Chop thebones andbrown well ondl sides ether by:
@) placingin aroastingtinin theoven, or
b) carefully browning inalittlefat inafrying-pan.

2. Drain off any fat and placethebonesin stock pot.

3. Brown any sediment that may be in thebottom of thetray,
deglazewith 0.5 litreof baling weter, simmerfor afew
minutesand add to thebones.

4. Add thecoldweter, bring to theboil andskim.

Wash, ped and roughly cut the vegetables, fryinalittlefar

until brown, strain and add to thebones.

5. Add thebouquet garni and peppercorns.

6. Smmer for 6-8hours. Skim and strain.

See White sauce
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Four friends reunited & aparty after 30 years. After afew
laughs and drinks, oneof them had to go to the rest oom. The
oneswho stayed behind began to talk about their kids and their
SUCCESSES.

Thefirst guy sa/s: "l am vay proud of my son, heis my pride
andjoy. Hestartedworkinga avey successful company athe
bottom of the barrel. He gudied Economicsand Business Admin-
istration soon hewas pronotedand begen to dimb thecorparate
|adde becoming the Generd Managerand now heis thepresi-
dent of the @mpany. Hebecameso richtha hegave hisbest
friend atop o thelineM ercedesBenz for his birthday."

Thesecond guy says: "Damn! thet's terificl! My sonisaso
my prideand joy, | am very proud of him. He started working
a atravelling agency for avery bigarline Hewent toflight
school to becomeapilot and dso managed to become apartner
inthe mmpany wherehenow ownsthemgjority of theassets.
Hebecameso rich that hegave hisbest friend a brand new jet
for his birthday."

Thethird guy says W, well, well congratulaions!! My son
isadso myprideand joy and heis dso very rich. Hestudiedin
thebest universities and becamean Engineer. Hestarted his
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Submitted by: Wilfred

own construction company and became very successful and a
multimillionaire Hed so gaveaway something very niceand
expensiveto hisbest fiiend for hisbirthday. Hebuilt 230,000
sq ft mension specidly for hisfriend.

Thethreefriends congratul ated each other mutudly for the
successes of thers sons. Thefaurth friend who earlier had gone
to restroom returned and asked: "Whéat's going on, what ared|
thecongratu aions for?"

Oneof thethreesaid: We weretdking about the pridewe
fed for thesuccesses of our sons. And then he asked, "What
about your son?"

Thefourth man replied: "My son is Gay and he makes a
living dancing as astripper & anightdub."

Thethreefriends said: "What a shametha must be, tha is
horrible, what adi sappoi ntment you must fed ."

Thefourth man replied: "No, | am not ashamed. Not &t dl.
Heis my sonand | lovehimjust as well, heismy prideand
joy. And heisvery lucky too. Did you know that his birthday
just passed and theother day hereceived a beautiful 30,000
sq ft mansion, abrand new jet and atop of thelineMercedes
Benzfrom his threeboyfriends!"

White sauce (bechamel)
Thisisabasi c whitesauce made from milk and a whiteroux.

Margarineor butter 100g
Flour 100g
Milk 1litre
1 studded onion

1. Mdt the margarineor butter in athick-batomed pan

2. Add theflour and mix in.

3. Cook for afew minutes over agentle hea without
colouring.

4. Removefrom thehest to cool theroux.

5. Gradudly ald thewamed milk and stir till smooth.

6. Add theonion studdedwith adove.

7. Allow to simme for 30 minutes.

8. Removethe onion, passthesauce throughaconica
straner.

9. Cover with afilm of butter or margarineto prevent askin
faming.

Veloute (chicken, veal, fish, mutton)

This is a basic white sauce made from white
stock and a blond roux.

Margarineor butter 100g

Flour 100g

Stock (Chicken, ved, fish,muton) asrequired 1litre

1. Mdt thefat in athick-bottomed pan.

2. Add theflour and mix in.

3. Cook out to asandy textureove gentle hest without

colouringit.

4. Allow theroux tocool.

5. Gradudly add theboilingstock.

6. Stiruntil smooth andboiling.

7. Allow to smmer forapproximetely 1hour.

8. Passit through afine conicd draner.

Note: A vedoutesaucefor chicken, ved or fish dishesis
usual ly finished with cream and in some cases, dso eggyolks.




The
philosaphy
professor
stood before
hisdasand had someitemsin front of
him. When the d ass begen, wordlessly
hepicked up avery large and empty
mayonnaisejar andproceeded to fill it
with rocks, rocks aout 2" in diameter.

Heasked the dassif thejar wasfull.
They dl chimedinyes. Theprofessor
picked up abox of pebbles and poured
themintothejar. Heshodk thejar
lightly. Thepebbles, of course, rolled
into the open aressbetween therocks.

Hethen asked thestudentsagain if the
jarwes full. They agreed it was.

Theprofessor picked up abox of sand
and poured it into thejar. Of coursethe
sand filled up eveything e se. Hethen
asked oncemore if thejar was full. The
studerts respondedwith aunanmous -

yes.

Theprofessor then produced two cans
of beer from under the tableand
proceeded to pour their entirecontents
into thejar - effectivay filling theempty
space between thesand. Thestudents
laughed.

"Now," sad theprofessor, asthe
laughtersubsided, "I want you to
recognizethat this jar represents your
life. The rocks aretheimportant things -
your family, your pertner, yourhedth,
your children, your spifitudity - things
that if everything dsewaslost and only
they remained, your lifewould still be
full. The pebbles arethe other things
that matter likeyour jab, your house,
your car. Thesand is everything e se.
Thesmal stuff.”

"If you put thesandinto thejar first,"
hecontinued, "thereisno room for the
pebbles or therocks. Thesame goesfor

INLAND REVENUE THEME SONG

Tax his cow, Tax his goat; Tax
Tax his crop, Tax his work; Ta
Tax his chew, Tax his smoke,
Teach him taxing is no joke.
Tax his tractor, Tax his mule;
Tax his oil, Tax his gas, Tax
Tax him good and |l et him know,
That after taxes, he has no

I f he hollers, Tax him more;
Tax his coffi Tax his grave,
"Taxes drove m to his doom."
After he's gone, we won't
We'll still collect

.6.

THE ROCKS, THE PEBBLES, AND THE SAND

Submitted by : Hing Pang

your life If you spend dl your timeand
energy on theamal stuff, you will never
haveroom for thethings tha are
importart to you.

"Pay atention tothethings that are
critica to your heppiness. Play with
your children. Teketimeto get medica
checkups. Tekeyour partner out

dancing There will dways betime to go

towork, deanthehouse, give adinner
party and fix thedigosd."

"Tekecare of therocksfirst - the
thingsthat redly matter. Set your
priorities. Therest isjustsand.”

Oneof thestudentsraised her hand
and inquired what the beer represented.

Theprofessor smiled. "I'mglad you
asked. It just goesto show you that no
matte how ful your life may seem,
therés dways room for a coupleof
beers.
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THE LORD OF THE
RING: Two TOWERS

007: DIE ANOTHER DAY
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Wher e Does
The Dust Itself Collect
Artes Mundi Prize in
Cardi fg11

As there is nothing from
the first, where does the du
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