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Dede’s Happy Husband,
by Stephanie D.

(I'm a happy wife because it takes 5 minutes)

Throw 1-4o0z. can of green chilies, 1-4oz can of diced
jalapefios, 1 package cream cheese, % ¢ mayo,
% c sour cream, and 4 ¢ Parmesan cheese in a bowl.

Throw in microwave- however long it takes to melt.
Stir. Serve with whatever: bread, crackers,
chips, veggies.

Stephanie’s Evening Walk in
Downtown Portland

Start at the corner of SW 10th and Jefferson.
Walk towards the Portland Art Museum. Stop in the
sculpture court. Peer through gate. Walk along
ledges. Pet all sculptures. Turn left and walk down
the Park Blocks. Walk straight or anywhere you
want. Make sure you look up in ten-second intervals
while walking. Eventually, make your way to Cool
Moon Creamery at NW Johnson at 11th. Purchase Thai
Peanut & Rose Water ice cream on a chocolate dipped
cone (dark chocolate preferred.) Cross the street to
sit at park. If possible, put feet in fountain. Take a
different route home, enjoying your ice cream.

Enjoy!

J.S’s Fried Sage Leaves,
by Michelle

Spread a small dab of anchovy paste between
2 sage leaves. Make a thin batter with % ¢ flour
and % beer. Dip leaf package into it.

An

In a cast iron skillet, heat z” peanut oil until hot.
Sauté leaves until golden brown = Food Sex
(and good with wine).

Elise’s Crowd Pleasing
BBQ Salmon,
by Michelle

Dress salmon with 3 c butter, 4+ ¢ mayo,and 3-4 drops
liquid smoke. Lay dressed salmon fillet,
skin side down, on tin foil.

Barbeque until done.

Bonnie’s Painting Medium,
by Greg
Wear a respirator, and use a double boiler. Slowly

warm % ¢ linseed oil, not quite hot. Slowly and
carefully add 1 T Damar varnish, stirring actively.

Add % c Dorland’s wax beads and stir. Take off heat,
add mineral spirits slowly (avoid explosions),
enough for desired viscosity.
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Greg’s Chicago Hotdogs,
by Bonnie

Boil or grill Nathan’s dog and assemble with celery
salt, sweet relish, diced onions, diced tomatoes,
sport peppers (hot narrow pickled peppers),
and a whole dill spear in a poppy
seed hot dog bun.
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Tricia’s Lettuce Cups,
by Tina

Marinate ground meat (turkey, chicken, lamb)
in 2T oyster sauce for 10 minutes. In a wok, sauté 2
cloves garlic and chopped ginger in cooking oil for
1-2 minutes. Add ground meat-until mostly cooked
but still some pink. Add diced zucchini and carrots,
cook for 2 minutes. Add water chestnuts and Shitake
mushrooms for another 2 minutes.

Add a dash of soy sauce, sesame o0il and sweet rice
wine vinegar. Spoon into lettuce leaves!
Top with Hoisin sauce.

Tina’s Orange-Currant Scones,
by Tricia
Put flour, sugar, baking soda and baking
powder in a mixer. Finely chop orange peel and
currants and add to dry mixture.
Chop butter in small pieces and add to dry.
Mix until incorporated into slightly chunky texture.

Slowly add buttermilk until you get nice doughy
consistency.

Roll into a cylinder and cut into 1” rounds.
Bake on a greased sheet, spaced evenly at 350°
for 30 minutes.

Lexa’s Relationship
Tolerance Test,
by Bryce
Fly to India. Get lost in the dirty narrow streets of
Varanasi, until you get to the Ghats.
Get harassed by 50 young men in a row, each offering
a boat ride, while you witness water buffalo,

corpses, bathing, laundry, prayer, and every color
in the universe.

Danae’s Oyster Shooter,
by Sara

Using a little double shot glass, put in chilled
sake, and a small oyster with its juice.
Add a t each of Sriracha and Ponzu.

Put in a raw quail egg, a dash of lemon juice, and
sprinkle green onion on top.

Cheers!
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Bryce’s Popcorn,
by Lexa

Put vegetable oil in a “Whirly Pop”. Almost cover
the bottom of the pan with popcorn kernels. Place on
high heat. Agitate while waiting for it to pop — this
ensures simultaneous popping. When popping starts,
start cranking Whirly Pop crank handle vigorously.
When you’ve gone 3 seconds without a pop, dump into

Tupperware/popcorn/throw up bowl
(this said by a father.)

Critical: Melt Lots of butter (“Butter Rules”) in the
Whirly Pop. Add salt. You may sprinkle Parmesan
cheese or you may add Popeye’s Cajun Sparkle powder.

Sara’s Zucchini Bread,
by Danae

Preheat oven to 350°. Grease bottom and 3” up of a
loaf pan. In a large bowl, mix 1 c all purpose flour,
% c whole wheat flour, 1t cinnamon,

+ t nutmeg, ¥ t baking powder, % t salt, and
+ t baking soda. After mixed, create a hole
in the middle of the mixture.

In a separate bowl, mix 1 beaten egg, 1 ¢ sugar,
1 ¢ shredded zucchini, % ¢ flax seed meal,
+ c cooking oil, and the zest of -1 orange,
lime or lemon.

Dump in the hole in the dry ingredients bowl!
You may eat some dough. Stir until moist.
Fold in % c toasted walnuts. Put in pan and bake for
50-55 minutes.

Test with toothpick. If it comes out clean,
cool on a rack for 10 minutes, then remove from pan
and cool completely.

Best if you wait overnight to eat. Yay!

Lindsay’s Mom’s
O0ld Chicken,
by Don

Combine and melt % c soy sauce, 2 t Dijon and
1t butter. Dip 3 halved and pounded chicken breasts
in sauce. Dredge both sides of breasts in bread
crumbs and roll up into a glass baking dish.
Pour remaining sauce over, and bake at 370°
for an hour.

Don’s Film Center Mac,
by Lindsay

Sauté diced onions and garlic in butter.
Add chopped prosciutto. Boil noodles.
Melt Tillamook cheddar (and other cheeses.)

Broil a halved, oiled butternut squash,
and cube it. Reserve some cheese mixture, and
combine the rest with sage, pour into a glass baking
dish, let cool. Gently fold in goat cheese,
cover in Panko and bake until brown.
Pour remaining cheese on top. Win awards (!),
such as the 2008 TC Mac Award.
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Lisa’s Summer Salad,
by Michelle

Combine 1 each sliced red and yellow pepper,
a small jar of quartered artichoke hearts,
+ red onion, sliced thin, + bunch chopped parsley,
S &P. Drizzle with olive oil and balsamic vinegar.

Michelle’s Greek Slaw,
by Lisa
Combine % green cabbage, finely sliced,

+ lemon, juiced, 1 T olive oil, ¥ ¢ Kalamata olives,
quartered, and S & P.

Kate’s Pumpkin
White Bean Soup,
by Elizabeth

Sauté 1 coarsely chopped onion until soft,
add a 15 oz. can of pumpkin puree, 3-% c chicken
broth, 15 oz can of white beans, rinsed,
+toregano, and S & P. Simmer 8-10 minutes, and
puree in batches. Adjust seasoning, serve with
Parmesan. Yummy Fast!

Elizabeth’s Recipe
for Disaster,
by Kate

Leave 1 bottle of Odwalla protein shake in the fridge
until bulging. Open carefully in sink. Prepare to
clean walls, cabinet and ceiling.
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Luisa’s Recipe for Disaster,

by Lexa
At times, do or say things without thinking what the
consequences might be, like saying what’s on your

mind without meaning anything, and have the person
possibly take it personally.

Lesson: be thoughtful.

Joe’s Grandmother’s
Ice Box Cake,
by Emma

Layer enough graham crackers to cover bottom of
cake pan, add chocolate pudding,
more graham crackers, vanilla pudding,
more graham crackers, and icing.

Then, go wild with mixed berries, bananas, and kiwi.

Put in the fridge until set.
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Emma’s Shrimp Stir Fry,
by Joe

Baste and spice shrimp with a % ¢ each of oil and
vinegar, plus salt to taste. Stir haricots (thin
French green beans) in a pan with extra virgin olive
0il on medium high. Improvise spices: garlic powder,
onion powder, red pepper flakes.

After beans cook, add shrimp, stir until
caramelized. Serve hot over rice.

Spritz with lemon for extra flavor.

“From DC via Ann Arbor, MI. Grad School. Cooked in
studio apartment. Portland anniversary is tomorrow!
Moved here for new stage in life.”

Lexa’s Lamb Stew,
by Ted

Brown a lamb shoulder in olive oil on all sides.
Remove lamb, set aside. Sauté chopped onion and
garlic in juices/fat until translucent. Add lamb
back to pan, plus a % bottle red wine, 1 1g can of
stewed tomatoes, 1-2 cinnamon sticks, a heaping
T cumin, some red chili flakes, a dollop of honey,
and a handful of dried prunes or apricots. Cook on
medium for about 3 hours, until meat falls off.
Add liquid (wine, water, stock) when necessary.

Garnish with fresh cilantro and sprinkle
with Ras el Hanout.

Ted’s Recipe for a Good Life
or
How to Enjoy an Amazing
Single Malt Scotch,
by Lexa

In a nice sized tumbler, add 2 cubes of ice. Pour
Glenlivit over cubes, careful not to spill. Sit down
in a cushy chair, smoke a pipe with Rich’s blend.

Aaron’s Chilaquiles,
by Michelle

Cut 8 stale corn tortillas into 3" strips.
Fry on high heat until good and brown and hard.
Add % c salsa & mix.

Garnish with a fried egg, Cotija cheese,
avocado slices and tomatoes.

Michelle’s Flank Steak,
by Aaron

In a food processor, blend 2 shallots, 2 sprigs of
rosemary, + c olive oil, and S & P into a paste. Apply
to both sides of flank steak and marinate or a half or

a whole day.

Wipe rub off, grill steak to medium rare,
slice on the bias and serve.
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Stephanie’s Egg Puff,
by Miro

In a large bowl, beat 10 eggs on medium high
for 3 minutes until light yellow in color.
Combine % ¢ flour, 1 t baking powder, and % t salt.
Gradually add to eggs. Mix well. Stir in -1 1b
shredded Monterey Jack cheese, 2 c cottage cheese, %
c melted butter and a can of chopped chilies
(or fresh roasted Anchos.) Pour into a 13x9 greased
baking dish. Bake at 350° for 35-40 minutes until
browned on top and a toothpick comes out clean.

Serves 12. Better the next day!

Miro’s Mixed Drawing Medium,
by Stephanie

1 stick of charcoal, walnut ink, India Ink, colored
pencil, conté crayon and watercolor

“You should really see Miro’s drawings.” — LW

Kate’s Apricot Glazed
Pork Tenderloin,
by Maggie

Preheat oven to 400°. Coat the bottom of a shallow
baking dish with olive oil. Rub tenderloin with
+tsaltand 1T rosemary so it covers the meat.

Put tenderloin in the oven when hot. Meanwhile,
in a small dish, mix 2 T Dijon mustard, 2 T apricot
preserves until combined. Baste roast after
15 minutes with mixture, repeating every
10 minutes until internal temperature is 160°
(usually around 45 minutes.)

Slice and serve this deliciousness.

Thumbs up. Obviously.

Maggie’s Pasta Fagioli,
by Kate

Mince 2 1g. shallots and crush a few garlic cloves.
Sauté in olive oil until shallots are translucent.
Add red wine and reduce. Add 4 chopped Roma
tomatoes, a bit of tomato paste, a can of cannellini
beans, and a little juice from that can.

Stir generously, turn heat down to simmer,
and add a pinch of oregano.

Chop Swiss chard semi fine.

While sauce is simmering, cook Penne in
salted water with olive oil.

When pasta is almost finished, add chard to sauce,
along with red wine and salt to taste. When pasta is
done, drain and toss with sauce.

Serve with Parmesan.
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Gareth’s Bacon and
Eggs for Breakfast,
by Christian

The secret to this recipe is/to time everything so
that it is ready all at once, like dominoes falling.

Ready bacon, eggs, and'slices of bread. Broil bacon
in a grill pan until-top is browned. Flip bacon.
Place bread in toaster. Crack eggs in the pan on

stovetop.

As toast comes up, toast it, pull bacon, combine on

plate, and top with a little salt.

p.s. use the drip tray when broiling bacon.

Michael’s Keeping
a Rabbit as a Pet,
by Michelle

Buy a rabbit that likes to be held. Get it in spring of
the year. Put your outdoor huteh in the shade. Make
a run for them with a bottom in it, so they can run
but not burrow out. Use straw in their cage- it makes
great compost. Feed them timothy hay, rabbit food
and fresh vegetables every day.

Michelle’s Dutch Baby Pancakes, by
Michael

Preheat oven to 425°."Melt the butter in a cast iron
skillet in the oven. Blend ¥ - % stick butter, 1 ¢
flour, 1 ¢ milk, and 4 eggs in with the melted butter.
Bake for 20 minutes.

9

Kristy’s Perfect Dinner Party,
by Karie

6-12 willing participants. Plates, flatware,
glassware for all. 2-6 bottles of wine,
1 sparkling, red, 1 Port.
2 baguettes, Food! (soup course, main, dessert.)
3 hours.

Karie’s Recipe for Happiness,
by Kristy
1 large ice cube, 23 year-old Pappy Van Winkle’s

Family reserve KY Straight BourbonWhiskey.
Guaranteed!
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Jack’s Fluffy Pancakes,
by Gretchen

Combine 3 c milk and 2 T white vinegar. Allow to
sour. Combine 1 c flour, 1 t baking powder, 3t
baking soda, and % t salt. Add 1 egg,

2 T butter and sour milk.

Make pancake.

Gretchen’s Recipe for
Writing Fiction,
by Elizabeth

99% showing
+
1% telling

“No Pause Button Violation”

Keeps readers reading!

Caroline’s Shrimp
Tomato Cream Pasta Sauce,
by Dede

Devein shrimp. Heat 2 T 0il and 1 pat butter in pan.
Add shrimp. Pour in a splash of white wine.
Drink rest of glass of wine. Remove shrimp. Pour in
veggies (optional), like mushrooms or bell peppers.
Stir in a 28 oz can of tomatoes. Cook, /season to
taste. Drink more wine. I'forgot to'tell you should
cook the pasta right now. Have another glass of
wine. Pour in some cream or half and half until sauce
is pinkish. Throw shrimp in to warm up.
Open'another bottle of wine. Toss sauce with pasta.

Dede’s Tortilla Snacks

Cut flour tortillas into whatever shape. Melt
butter. Placetortillas on cookie sheet and spread
with butter. Turn over and butter again. Top with

cinnamon sugar. Bake at 350° for 5-10 minutes until
just crispy.
Throw in a bowliand enjoy!

Bob’s Shay-Agumay
Judo Takedown,
by Emily

Square up with opponent. Grab lapel. Sweep out their
left foot with your right foot and use their gi collar
to take them down to the left.

Kim’s Cherry Pie,
by Henry

Pit fresh cherries. Add 1 ¢ sugar, 5drops almond
extract and 5 T cornstarch. Put in pre-made
piecrust. Add a few dollops of butter. Put on your top
layer of crust, and make 4 slits in it.

Bake 35 minutes.
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Maggie’s Caparosa
Family Dumplings,
by Stan

Mix together 1 egg, 1 T baking powder, 1 ¢ flour,
and add milk until it is a thick mixture. Boil a pot of
water. With a spoon, scoop a spoonful of batter and
drop in boiling water, until all the/dough is gone.
They will get fluffy and rise when cooked. Strain.
Good with a bowl of soup or with butter.

Stan’s Granola,
by‘Maggie

In alarge bowl, mix together 4 c large oats,
1 c sunflower seeds; 1 c slivered almonds,
% cwalnuts, 7 tsp salt, + c olive oil, 1/2 T cinnamon,
and % ¢ honey. Put in the oven and bake at 325°.

After 20 minutes, add sliced apples and turn
down to 3009+ Mix about every 15 minutes. When done,
mix in 1 c raisins and 6 prunes, 'chopped.

Lexa’s Savory
Bread Pudding,
by Lexa

Think about this in advance, as you watch
your bread go stale. This makes a lot.

Sauté any vegetables you might want to enhance your
bread pudding, like a bunch of chopped kale,
as well as any meat, like pancetta, bacon etc.
Put aside. Soak 6 c stale bread cubes in a mixture of
10-eggs and 4 c half and half, 1-2 c grated cheddar,
a generous pinch of fresh thyme, a dash of nutmeg,
and S'&-P, overnight if possible, but for at least
an hour. Add meat and vegetables.
Bake in a-preheated 375° oven, in a buttered
baking dish. Servetopped with smoked paprika.
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Jess’ Salads for the Lazy,
by Nate

Prep time: +/- 3 minutes

Nuke/3 “fake"” or vegetarian chicken nuggets for
1 minute on high, in the salad bowl (saves on dishes!)
Toss 1 bag pre-washed arugula in the bowl.

Add 1 sliced cucumber and 1 can of sliced beets.
Add Annie’s Goddess dressing and toss, or,
alternately, toss then add dressing. Always use
hands to avoid excessive washing of dishes.

If done correctly,
only 1 fork and bowl will need washing.

Nate’s Fun Guacamole, by Jess

Mash together 4 large avocados, juice of 2 1imes,
juice of % lemon, %+ bundle of cilantro, /2 Roma
tomatoes, ¥ white onion, 1 jalapenoyand S & P to
taste. Hot sauce is optional.
Transfer.aggression into food making.

iBUTATBs>uDYy| 10} 30919

*9119IBTOUTA UT ss01 ‘BuTispOI suop aIp
sinoxds usypm °s10TTPYS PS2TpP ¢ pub I0BauTA
SUTM 83TYM DL ‘TTO OATTO O £ ‘uolT( painixa} ‘OT3snI |
Z Butsn ‘2119I6TOUTA 85D} *S81NUTW QZ I04 UBAO G/E
D UT 3SP0Yy *dol uo supoad dn us>o1q Jo 2 U0 8 UTIdG
*sinoxds‘punoIp pea1al1bos ‘se09Td 0JUT 1ND 1931N(
10 8gqno p ppy *ubd b UT umop 800} 9opTd “JTPY UT 31ND
‘140 wo3l10q ay3 1no ‘synoxds sTassnIg Jo qT | P

Auy Aq
fsynoxdg sTessnig s,oTTaYOT|y

*PTIOM @yl UT 200Td ITOy3l BuTMOu> pubp
‘pooy} AYyiTpey SIUTPIISUOD JO PUTH|
1yb1I 8yl ‘uni oj woox ‘Burtrofdxs pupb BuTpuTMuUN
10} Agipou 3se10) B ‘DIpaw paiTwiy ‘ApTd jo sjof
‘BuTualsTT TN}oIPD “sjusind Y3TMm aWT] JO S10T]

pua Aq
‘uazpTTyn Addo S,0UT |

*2dT08I S,DWPUDIY S,]1T SISHIOM-00 INOA T8
*>I0M 0] BUTIg *SUOTI09ITP 0} BUTPIODOD a3pg
*S]UeTPaIbuT AIDSSSO8U I9Y30 8SbyoIng
*adTo0e1 ppa1 ‘190 abp>ond dTT4
*S909Td 5,9599y 40 BDQ auo dn 3OTd *9I103S 8Y]1 01 09

PpTI4 Aq
,S®00) s,bwpupIy,
D> P
S9T> 007 S809T S,9S99Y
SpPPWBWOH s, T2INDT

*WDSID INOS I0 T3NJ0| 4O dOTTOP P YITM SAISG
*mou Aq 18pual aq pTnoys saTbbap
*>IDW 93NUTW-G 3SPT 9Y] 1b s}99q pappaiys
Butppp ‘se1nuTw G|L-Q| Isyloup 1awwtg *abpqqpo paI
peoTTS ATauT4 40 poay £ ppy *S81NUTW M4 D 104 TBWWTS
pup TT0q D 01 BuTIig *21SD] 0} IDBSUTA PUD DYODITIG
‘d3 G “sbboig o £ ‘1epmod yroiq oTqoisbaenl 9
‘I910M D g PPY *S81NUTW M3} D I04 00D PUD'ITIS
*S>uNyod 1999 pup
$30IIDD pappaiys ‘paread g ppy *pPoZITAWOIDD
TTIUN WNTPaW UO X000 PUD suoTtuo paddoyo 188mMs zZ ppy
*saAo0To o1TIp6 paddoyd z ppy *30d>003s
861D D 03 TTO SATTO JO suocodsaTgqp] o aTdnod b ppy

*pua ay3 3o ppp 03 pa1ys o3 a7dnod
D 9AISSSI PUD SHUNYD 8OTU OIUT $398q + 3N) *uUT>s Taad
pup 7009 *Aysnw 10U }nq I9pPUS] BID S}83q 81Nns BuTyDW
‘S81NUTW 09-GH 10} d3Pg *TTO4 PSS puUD ISA0 pPTO4
*1oddad pup “3Tps Das ‘TTO SATTO YITM s189q 9TZZTI(
*(8y ay) ,01TIING SSOOT, D 5DW. pub
$188q 9yl I3A0 pTo) 01 ybnous “TToy
Y1TM 183Ys 9T 000/D SUTT *S100I puD SHTPIS 410 1ND
‘s1eaq paI -9 qNIOG *,GLE O] USAO 1bayaid

210y Aq
‘1yosiog unbap

SSY-3oTYy §,ATTaYS

Milissa’s Ribollita,
by Lexa

Cube stale bread, put aside. Sauté onions and
garlic. Add Muir Glen chopped tomatoes. Add
pancetta or liquid smoke,
and cooked cannellini beans.

Add a bunch of chopped kale, after a while.
Throw in stale bread.at the end, alongwith salt,
pepper, red chili flakes and fresh basil.

Lexa’s Black Beans,
by Milissa

Soak beans overnight in plenty of water.
Rinse and change water. Simmer beans in water for
an hour or so with 1 bay leaf, whole dried chilies

(New Mexico, Ancho, Chipotle (hot), etc. When beans
are tender, add 1-2.chopped mangos, alarge can
of tomatoes, more chilies and chili powder, dried
cumin and oregano, 1 T cocoa powder, S & P. For fun
add liquid smoke. If you need more liquid ... add
beer. Adjust seasoning, including a dash of cider
vinegar or agave syrup if necessary.

Henry’s Aglio e Olio,
by Donna

Mince 20-30 cloves of garlic. Cook 3 of it in

3 T warm olive oil, until straw colored. Boil
spaghetti in salted water, drain. Create sauce with
1T reserve pasta water to loosen garlic in pan. Add
salt, pepper, red chili flakes, plenty of Parmesans
Mix well, pour sauce on pasta, add reserved minced
garlic, a bit'of lemon juice, and a dollop of extra

virgin olive oil. Dress with parsley.

Donna’s ScruffleBroccoli

Boil small pieces of broccolizTop with a mixture of
mayonnaise, whipped egg whites and lemon juice.
Broil until browned.

Paul’s Recipe for a
Collaged Poem,
by Susan

Prep time: 7 years. Cook time: 2 days.

Startwith a dream scenario or language. Add a short
description of an historical figure or event.

Use an overheard conversation or a found text (from
a pop culture magazine.) Add a color or smell or a
material like wood or metal.To finish,
free associate. Good Luck!

These items are to correspond,
not necessarily connect!
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Susan’s Linsen Suppe,
by Paul

Rinse and.strain lentils. Cook, submerged 2" in
water with Tbay leaf and 3 whole cloves.
After 20 minutes, on medium heat, add 2 medium
leeks, chopped (darkgreen parts only.) After 40
minutes, add 2 chopped potatoes, 3 chopped carrots.
Just before it is done, add-chopped Kielbasa.
Add S & P to taste.

Serve with Essig vinegar and/Maggi.

Emily’s Green Eggs and
Ham Appetizer,
by Michelle

Hard boil eggs. Peel, cut in-half, remove yolks, and
mix with + avocado per 6 yolks. Add S & P to taste.
Stuff back into egg whites. Fry or bake 2-3 strips.of
bacon. Crumble over top. Enjoy. For a spicy touch,
add a little cayenne or Sriracha.

Milissa’s Vegan Chocolate
Mouse via Michelle,
by Emily
Process 2 ripe, mashed avocados, % ¢ quality cocoa,

like Pernigotti, ¥ c agave, a dash each of salt
and vanilla.

Mary’s\Spinach Salad
and Dressing,
by Amy

Combine spinach, red onion, dried cherries and
pumpkin seeds. In a jam jar, shake i t red wine

vinegar, 1 T stone ground mustard, and 2 T olive oil.

Dress and enjoy.

Amy Gray’s
Special Popcorn,
by Mary

Pop popcorn. Toss in/melted butter and salt,
Sprinkle with brewer’s yeast and Tamari to taste.

Woo*ITqWN3*38>oT3Trawwod
YSTOM BXo] —

*>300Q3000 STy} ybnoiyz
AJTUNWWOOWNSSN| 3Ty PUDTIIOY INOA 104
UOT]1DISPTSUOD puUb AJTSOTIND 91TUBT 03
adoy 1 *@1n3Tnd pup ‘ATTwny ‘eooTd 31noqo
/$S8TI03S Y1TM awWoD sadT09y *S90UBIBSSTP
pup ‘seT3TIOTTWTS ‘sbutbutiqdn
‘S80U81949I TOINITNO INO TPAASI sadToax
3y} ‘UOT108TT0D D Sy *UOTINSISAUOD pPUD
sdTysuoTipTa1 a1pbI8uUab 03 a1n3sab b pup
$300(Q>002 A3TUNWWOD $O UOTITPPI} 3Y]} UO
AoTd b Yy10Q ST pub X00Qg>000 BuTiTNsaI ay|
*BuTTT®3 @10 ‘003 ‘Aay] *seouatTIadxs 104
OSTP 3nQq P00} 104 ATUO J0U 8ID sadTIaI 3y
*yonoxddp 01 ATa>TTUN Usaq 8ADY 3STMISY]O0
PTNOM 3Dy} S8TI03s TPuosIad 03 S$8000 UT
osTP 3nq ‘spTdojn swtiyounT Azbzodwal
uT ATUO 30U pa3TNsal sToaw ay] *BuTULS]}STT
paiTnbaI STy *paqrIoSUDI} USY3 3y /s
yoTym ‘adtoaI1 ayj 189yjoup pTol uosiad
3U( *I8}ID3S UOTIDSIBAUOD D s abubyoxa
adT1o81 D paAoTdWwa &M *SIUSAS WOIJ SUOSWOS
WOI} SSOIOD UOTIDONPS WOI) SBUOBWOS
‘BUT3IUNODOD WOI} SUOSWOS WOI4 SSOIDD
A}TIND3S WoIy suoawos Butipas saTdwoxs 104
‘sBupydoxe TpjuswiIpdep-sso1o abpIinoous
0] p21DaS;8I89M S3S8NL) *SaSSOTO SUTM pup
$1I0yo BuTiDas Y1TM 93aTdax ‘Toaw padood
WOy D 0} SWOOTOM SDM 3UOAUY *8IN}ONIYS
TPOTYDIDISTY P SPY FOY] UoT1pZTUDBIO UD
uT ‘juswaeboupw 1addn pup ses3snI} 104
paAps ATTPNSN WooIpInog b uT ‘Juswizpdsp
AI3A® JO J4D3s 104 pToT} BUTADTd TaneT
D papTA0Id UOSYOUNT BY] *WN3SA| 3Ty
PUDT}IOd @Y} JO }}D3S 9yl Y3TM uosyount
BuT1sng-oTTS ATYjuow D SOM 3832T| TP3|Y

(o]
[DeN

&
b2
5
(\Y)
O
E
2
e
% <
o o
.(C&%
A
>
o
o



	PAM Meal Ticket Cookbook
	Let us know how access to this document benefits you.
	Recommended Citation

	tmp.1620926876.pdf.wzEpX

