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DIOGENES .CLUB to CONVENE in DUNEDIN - JULY 20.
The Diogenes Club is an informal get-together
of PPofFers in-between the formal Spring/Fall
Gatherings. Wanda & Jeff Dow are hosting this
one, which will be held at the "Sips & Nibble"
in Dunedin, Write
~ or ring them up ! , no later

than Independence Day if you plan to attend.
They will forward full particulars (including
cost, directions, et al) tout de suite!
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ROUND-ROBIN PASTICHE: The PPofF's 13th "round-
robin" pastiche will be in the production mill
soon. Seven members have offered their writing
talent to this opus - which is expected to be
published by the Fall Gathering.
..‘..........O..........
AZPUN MY WORD! As perusual, Holmes and Watson
were perusing the morning newspapers & comment-
ing upon items of interest and inconvenance.

Holmes: Watson, old man, did you read about the
"down-sizing" at the Charlie Tuna Packing Co.?

Watson: You bet, Holmes - and I have no doubt

they canmned half of their workers.
00.........0...0........

1 was necently neminded of the Late Fred
Allen's quote: "Hanging 4is too good forn a
punster - he should be drawn and quoted.”
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by JOAN WOOD

STOUT BEEF STEW

stew, braced with Guinness stout & served with
new potatoes, was fust the dish for a nippy &
wintry night.)

3 Tbsps. oil Salt
2 1bs. chuck steak,sliced 2-3" long & %" thick
7 medium onions, coarsly chopped
Freshly ground black pepper 2 Tbsps. flour
+ can beef consomme” 1 cup Guinness
3 Tbsps. brown sugar 2 Thsps. vinegar

Preheat the oven to 250°.

Place 2 Tbsps. of oil and salt in a frying pan
and brown the meat in it. Transfer the meat to
a large ovenproof casserole and using the same
frying pan, salt and brown the onions, and add
them to the meat in the casserole. Season with
pepper, and set aside.

In the frying pan, make a roux with the flour
and the remaining oil. Add the consomme” and
stir 'til the mixture is smooth with no Tumps.
Add to the casserole. Mix the Guinness with
the brown sugar and vinegar, and pour over the
meat. Cover the casserole and cook in the 250°
oven for 2% hours. Serves 6.

SYBIL
. SYBIL
HOLMES 'ébh ’f
6tlo = (apol ochulTa| HOLMES
1 Ht. 18" (45cm)
Space 9" (23cm)
pgwm m ﬂo MS Intense candy-pink. rose-
) . J 3 bug-lype blooms comple-
I‘elq mented by handsome,
In % ”ﬂ\ L J5Es: Hanging baskets.
window boxes
Pa C‘\Ozfl MY AR S 1 e
; / b emove f d
GEAN'UM ( l‘zﬁ !gq U»HE&!TW“LE{ .~ ':ncholueha:ie:)rn:)ne:s‘ln;l:onm
and compact growl
RS g e A REAL BLOOMERS! Y :

1IN JAPAN

'SAFETY MATCH l

D.,,‘,?,ff,_]f_,sﬂﬁght for Holmes

e ® ® ® ® @ ® © © ® e ° ° ° e °

Nether]aqu depicts young Sherlock, as
he practices with the violin.
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Philatelic Philanvering

on Stamping around with
SHERLOCK HOLMES
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Direct Correspondence to: Dr.Benton Wood,BSI - Recorder;





