Tag

tay n Touch!

| dont know about ya'l, but ['ve had it
with wot being able 1o yick up a phone
and call yall. Wel, | was digging
aromd (with perwiiosion, this time!)
and foumd a bunch of old parchwent
and it gave We the idea for a
community newsopaper.

| had To hand-write thio 20 pardon wy
penmanchip, but in an effort To keey
no all informed, | present our brand
new pager, the loola Bella Taglia_e
Cuci. (| just learned that ‘gooip’ io
called Taglia e Cuci” or ‘Cut and Sew
arownd here and am oboessed - it'o
the perfect nawe for owr little
mweyayar’)

l hay& thio wakes you ‘C.eel- ‘Wore
comected.

A

Editor-in-Chief.

Contribute

Leave news and other items for
Taglia e Cuci in the alroy box at
Porto Veloce Provivions.

Keyrt‘ta Dayo

/1Y

The 17 ananal loola Bella Reqatta io

o¢et to commence in three weeks. Get

your watercraft ready — the winner
receives 4 gorgeons silver cuy, their
framed portrait hung i the Club
Howee, and, wost  importantly,
braqqing rights!

Swnday Supper

Vioit Brezza thio Sunday afternoon
for a faily-style weal. Jack's
waking hio dear wother's famons
Ribollita Sienese. See y all there!

Culture £ Arto

We heard from Hart and finouk ow
their world tour! fnouk and Baby are

healthy, and theyre all enjoying a rest

in Perlin while Anonk checks in with
her doctore.

lia’e Cuci
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K&ciye Corver

Proacintto Biscuite

s 7
s F .
Kt -
g L
Lt " W
, 7 A n s
[} 2 v 5 .
! s A7 a3 ‘
& 4V shaagl v ¥
\ 3F j 4 ”
N & ; .
\\" % ‘8 \ |
. et =
b, -_—

Thio io what y'all's biscuite should look like.

My favorite breakfast from wy howe
gtate of North Carolina inclndes
comntry haw bigcuite. Turng ont
countiry hawt and prosciutto are
giwtilar, 20 here o the recige for
delicions breakfast thatio halt
Sonthern and halg talian - the best
of both worlds!

Ingredients:

220 4 all-purpoge flour
12 4 baking powder

12 4 granulated ongar

% 4 oalt

8% 4 cold wioalted butter
10 wil wilk

44 4 proocinttio

lngtructions:
Mix bigcuit dowgh, portion, and bake at
220°C for 12 wivutes or wail fops are
beginning 1o just turw lightly 4olden

brown. Quickly warw proociutlo in 4
pan and add 2 slices to each bigcuit.



