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NEWEST MEMBERS

\1,

PELAZZO GROUP P/L
MICK PUNTER

GOLD

Ph: 07 5577 2008
Mob: 0414 804 499
PETROL SAVING PRODUCTS,
ELECTRONIC GAMES MACHINES

Welcomel!

DAVID LODGE PTY LTD

GOLD

PH: 07 5527 8740

MOB: 0419 798 827

INSURANCE (ALL TYPES) MUST CALL
FOR CONFIRMATION

ACCOUNTANT'’S SAY
Hi Traders!!

Please remember to pay your cash fees
on time every month, there are a number
of ways to do this, money order, cheque,
bank, master, visa card, direct deposit, or
bring in cash. We will now be adding late
fees to people’s, so if your late paying
your fees we will be adding $11 for every
month that you're late. If you still don'’t
pay, then your account will be going to
our debt collector.

BILLIE-JO’S DESK

Hi Everyone,

We hope you all had another fantastic
past month.

We still have our sale going on here at
Head Office, so come in and grab some
fantastic bargains for Christmas gifts for
family and friends. You can also order gift
baskets from us; Gifts of Joy will be
making some fantastic baskets so get your
orders in early to avoid disappointment.
Don’t forget that our auction site is up
and running so you can buy and sell
directly from other members there, as
well as on the classifieds section of our
website, if you need help with using any
of these features then please don’t
hesitate to contact us here at Head Office
by phone or email.

GALE!

UPY0 508 0FF

VALY STOCK!
-
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MEMBERS TO TRADE WiTh

ASCOT MOTOR INN e
Mr. RAYMOND PILLAY
7 |
GOLD .==
Phone: 02 9487 3355 \“““""7"'
Fax: 02 9487 7559 T
Mobile: 0411 356 177 [
Email: ascotinn@bigpond.net.au //
Website: www.ascotmotorinn.net.au
NURSES CARD
@ Mr. MIKE McAULIFFE
ADVERTISING PROMOTIONS MARKETING

-
- j OPPORTUNITIES STRATEGIES-TARGET FOCUS
/ GOLD
= 7 ( [ Phone: 07 3300 9566
\ f Fax: 07 3300 9977
S ‘ Mobile: 0419 415 466
\?\\\"—\ Email: mike@nursescard.com.au
o

Website: www.nursescard.com.au
WINDSOR TERRACE MOTEL
Mr. RAYMOND PILLAY
GOLD
Phone: 02 4577 5999
Fax: 02 4577 2708
Mobile: 0411 356 177
Email: info@windsorterracemotel.com
Website: www.windsorterracemotel.com www.windsormotel.com

L 4 L

ECOTECTURE

Mr. MATTHEW WALLWORK

ARCHITECT

GOLD

Phone: 08 9337 5835

Fax: 08 9336 7067

Mobile: 0414 235 082

Email: ecotecturewa@optusnet.com.au
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YOUR SECTION
¥ eE.. NEWPRODUCT

% - IZE =l o
— — R
Q) HERBALIFE Herbalife Products,

Great for losing or gaining weight, sport performance, great nutrition for the family,
and they have a new product specially formulated to provide support for active
people to help maintain healthy joints and also for the temporary relief of joint pain
associated with osteoarthritis.

G ENSFORSALE &5

We have a variety of items still available at Head Office for you to purchase, such
as shot glass chess Sets for only $75.00 full trade, dinnerware sets for $90.00,
children’s clothing, in assorted styles, colours, and sizes, jewellery boxes only
$75.00, assorted cleaning and car care products, perfumes, videos, prints and
pictures, office desks and chairs, and abseiling gear, enough for 10 people only
$5000.00.
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RECIPE OF THE MONTH

Apricot Chicken

1 chicken (or chicken pieces)

1/3 cup oil

1 envelope French onion soup mix

1/4 cup flour

1 1/2 cups water -
15 ounces apricot nectar (3 small cans)

2 chicken bouillon cubes

Salt and pepper

1/2 cup sour cream

Cut chicken into serving size pieces. Heat oil in pan. Add chicken pieces.
Cook, turning occasionally, until chicken is well browned on all sides.
Remove chicken and reserve pan drippings. Place chicken in ovenproof
dish. Add dry French onion soup mix and flour to pan. Stir until flour is
golden brown. Remove pan from heat. Add water, apricot nectar, crumbled
bouillon cubes, salt and pepper. Mix until smooth. Return to heat and stir
until sauce boils and thickens. Stir in sour cream. Pour sauce over chicken.
Bake, covered, and in moderate oven for 45 to 55 minutes or until chicken
is tender.

Serves 4.

, THOUGHTS OF
THE MONTH

» If a fork were made of gold would it still be considered silverware?

If something "goes without saying,"” why do people still say it?

Why do companies offer you "free gifts?" Since when has a gift NOT been
free?

< Why do people say, "You can't have your cake and eat it too"? Why would
someone get cake if they can't eat it?
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