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The Importance of Using
Vague Terminology

I’ve come to realize that
people who work full time in
traditional occupations will
not tolerate certain excuses.
For example, I’ve sensed
indignation as result of me
saying that | cannot attend
something at a certain time
due to ‘going to the gym.’
Similarly, having a hair or
Botox appointment really
makes people angry, too.

So now | keep the specifics
out of it entirely.

Person: “Can you be here at
9:00?”

Me: “I’m sorry, | have an
appointment at 9:00, but can
be there at 10:15.”

The person has no inkling that
| go to the gym at 9:00, and so
is fine with that.

Turning fruitcake haters into
fruitcake lovers since 1996.

This incredibly moist
fruitcake is made with tons
of glace cherries and
pineapple.

It's also loaded with chunks
of gourmet chocolate.
0 Trans Fats

Some Very Shocking Information

Imagine how shocked | was to hear from one of
my dearest friends that she had never read my
blog! | nearly fainted. She had seen my
website, but for some reason had no idea that
she could be entertained weekly by my musings.

| hope this isn’t the case with you, and to
remedy that I’m putting a link here:
http://www.fruitcake.ca/newsletter/index.php

That’ll take you to this week’s, but the past
blogs are in the archives, so please check them
out.

This month’s tested recipe:

Tuna Cakes
(Or use any canned fish, such as salmon or crab)

For two people:

2 cans of tuna, drained

legg

1/3 c. fine bread crumbs

1 small-med. size onion finely chopped
2 -3 Tbl. mayo

1 Thl. tarragon

salt and pepper

Place all into a food processor and blend until
just nicely mixed. Mixture will be soft. Heat
oil in a frying pan, shape mixture by hand and
place into pan. Cook on low heat for 15 mins,
turn, do other side.

The Fallacy of the Cat Scratching Device

Currently there’s an ad on TV for a ridiculous
cat-scratching device that one puts on the
ground. Obviously, these people have never
owned a cat. | believe it’s best summed up by a
cartoon | cut from the newspaper, which shows
a woman looking at her shredded armchair in
horror. Her cat is sitting on top, calmly saying
“If you had consulted me before you bought it, |
could have told you | can’t abide Santa Fe
style.” Our cat, named Wrecks for obvious
reasons, simply cannot stand our couch. He
shuns the cat post we have. | therefore know
the ridiculous cat scratch device will be of no
interest to an animal intent on the destruction
of a floral sectional.

Make orange marmalade for gifts

I made Seville orange marmalade the other day
for the first time, and man, that stuff is bitter!
For some reason, people of Scottish or English
descent are nuts about it. If you’re not, you can
make orange marmalade with regular oranges,
and it’s fine for the more timid. That is, those
who think Bitrex is derived from the Seville
orange.

Choose a marmalade recipe, make it, then put
it into jars. Buy some sunflower-themed or
other bright fabric that doesn’t fray. Use
pinking shears and cut fabric circles, about 6
inches in diameter. Place over the lids and
secure with a ribbon.

If you wish to unsubscribe, please e mail me,
and | will remove your name from the list!

moni@fruitcake.ca

PRODUCTS:

Totally Decadent

Fruitcake

Totally Decadent Fruitcake is a
gourmet product made for
people who appreciate hlgh
quality ingredients. T
<<read more>>

Okanagan Harvest Cake :

We now make a natural fruit version
of Totally Decadent Fruitcake™

<< read more>>

Okanagan Fruit and .
Rum Bars :

Here is the perfect gift for the
business or corporation that wants

Okanagan Harvest Cakes

As you know, both kinds of
fruitcakes are on sale for
$10.00 each until March 31,
2010. Simply e mail me
directly with your order, by-
passing the on-line order
form.

Did you know that Okanagan
Harvest Cakes make a really
great homemade gift outside
of the Christmas season? You
really should be stocking up
on them right now.

You’ll be ready for:

Mother and Father’s Day

An anniversary

A thank you for someone

An original contribution to a
pot luck event

A day of skiing (makes a
great high energy snack)

product is and answer any quevtmnq you may have....
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