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POST CARD .

—l— Dear Penny, :

| am writing to you from the Canary Idands and it is :

*” lovely here in Spring. Did the chipment of Olive treeg |

‘ sent earlier arrive <afely? ——
‘E[’”‘"

' | managed to buy many different types of palms for To: Mg, Precious Peviny £
’ our M barden, such ag 70 Cork QOak Lane #

the Palm, and the : Smgapore (63620 15
Date Palm. | can't wait for you to

see them!

Perhaps we can 9o on a "date” when I'm back and [l
tell you more!

With Love,
David
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/ DIRECTIONS:
1 Cut the potatoes into rough slices about
| A) Lo (/)Oéw /2 cm thick.
.
G

2. Heat the oil over medium-high heat. Add
the onions and garlic and cook for about
5 minutes over medium heat.

INGREDIENTS:

4 medlium potatoes peeled :
3. Then, add the potatoes and cook over

medium heat for about 20 minutes stirring

1 onion finely chopped occasionally until the potatoes are done.

~__1toblespoon fresh parsley finely

4. Be careful not to cook on vérg high heat
cthped

as this will brown the potatoes. Also, the

3 toblespoons olive oil potatoes will turn,soft and mushy.

~ salt and pepper to ;ast'e 5. When done, remove from the heat and

" strain off the extra oil.

©. Putinto a bowl and toss with the poarsley.
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~ 3 cloves gorlic finely choPPed e
- '. I
I
1
|
1
1
I
1
1
|
|
| Add salt and pepper to your taste.

Enjoy! . )



