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PERPETUAL TURNOVERS

Ingredients:

5,000 Ibs. Squishy Material
5,000 Different Things

25 Ibs. Totem Sprinkle
5,000 Little Red Things

Hold your head high and look yourself right in the eye....it's time to begin preparing Perpetual Turnovers for every friendly
face in town! These warm tasty turnovers are the perfect thing to make in Winter, Spring, Easter, Monday, and at Midnight.
There's never a hungry eye in the house when Perpetual Turnovers are in town. First dump the SQUISHY MATERIAL
into an empty swimming pool, invite your friends over, and everyone have a grand ol' time stomping around on it. When the
material is properly prepared, take it out and roll it out flat with some telephone poles. Now cut the material up into one
pound segments and flop it out real nice and flat on a heavily greased turnover sheet. Next, take the DIFFERENT THINGS
one by one and place each on top of the Squishy Material squares. You can use whatever things you like but things that have
been used in the past include BIG LEGS, GRAINY PHOTOGRAPHS, COMPUTER CHIPS, LIVER, COWS,
MIDGETS, CHOW CHOW, FLOPPY METAL GUNS, and PORCH BANANAS. After each thing has been placed on a
square, roll it up tight and put it back on the sheet. Toss a small amount of TOTEM SPRINKLE on the top of each
turnover and top with LITTLE RED THINGS. Now just pop 'em in the oven and let 'em bake at 400 degrees for eight
hours. Then remove all the sheets and begin turning over all the turnovers. Do it slowly and proficiently so as not to disturb
the gentle insides. After each has peen properly turned over, pop each sheet back into the oven and let cook for another eight
hours. Then remove all the sheets and begin turning over all the turnovers. Do it slowly and proficiently so as not to disturb
the gentle insides. After each has been properly turned over, pop each sheet back into the oven and let cook for another eight
hours. Then remove all the sheets and begin turning over all the turnovers. Do it slowly and proficiently so as not to disturb
the gentle insides. After each has been properly turned over, pop each sheet back into the oven and let cook for another eight
hours. Then remove all the sheets and begin turning over all the turnovers. Do it slowly and proficiently so as not to disturb
the gentle insides. After each has been properly turned over, pop each sheet back into the oven and let cook for another eight
hours. Then remove all the sheets and begin turning over all the turnovers. Do it slowly and proficiently so as not to disturb
the gentle insides. After each has been properly turned over, pop each sheet back into the oven and let cook for another eight
hours. Then remove all the sheets and begin turning over all the turnovers. Do it slowly and proficiently so as not to disturb
the gentle insides. After each has been properly turned over, pop each sheet back into the oven and let cook for another eight
hours. Then remove all the sheets and begin turning over all the turnovers. Do it slowly and proficiently so as not to disturb
the gentle insides. After each has been properly turned over, pop each sheet back into the oven and let cook for another eight
hours. Then remove all the sheets and begin turning over all the turnovers. Do it slowly and proficiently so as not to disturb
the gentle insides. After each has been properly turned over, pop each sheet back into the oven and let cook for another eight
hours. Then remove all the sheets and begin turning over all the turnovers. Do it slowly and proficiently so as not to disturb
the gentle insides. After each has been properly turned over, pop each sheet back into the oven and let cook for another eight
hours. Then remove all the sheets and begin turning over all the turnovers. Do it slowly and proficiently so as not to disturb
the gentle insides. After each has been properly turned over, pop each sheet back into the oven and let cook for another eight
hours. Then continue to infinity. The process is neverending and can never be resolved.

The Point - Definitive Collector's Edition (DVD, MVD Visual, Animated film)

The Point was the first full-length animated film created specifically for television. It was also a very important critical achievement in
the life of classic singer/songwriter Harry Nilsson. The Point is an interesting film for many reasons. As far as the story and look go, it
presents a world that seems to combine elements from Peanuts cartoons, The Wizard of Oz, Yellow Submarine, and Alice In
Wonderland. The story involves a little boy named Oblio who, unlike everyone else in the town, has no point on top of his head. He is
eventually exiled and then returns after realizing that even things without a point do indeed have a point. It's a cool story that teaches
folks about what is really important out there in the world without coming across overly preachy. Directed and animated by Fred Wolf,
the animation has held up very well over time. And the message is, of course, timeless. But the real treat here are the songs. Nilsson
seemed to be on top of his game here, tossing out insanely catchy simple tunes that the world instantly fell in love with. Songs like "Me
And My Arrow," "Think About Your Troubles," and "Are You Sleeping?" are right up there with Harry's best recorded work. In
addition to the film, this collector's edition DVD also includes four bonus featurettes on the making of the film and Harry himself. A

www.babysue.com/2013-Jan-LMNOP-Reviews.html#anchor268010 9/14



