








EMPLOYEE UPDATE

WELCOME NEWCOMERS

Data Formswelcomes its new employees: Cesar, Carine
and Bob in the Accounting Department; Jerry in Imprinting;
and Christopherin Data Processing.

ENGAGEMENTS

Since our last issue, three sales supportpeoplebecame
engaged. I wonder if there's something in the air in the sales
area!! But, these engagementshave some shady areas to
them:
First there's Patty - Nowwe haven't seen any sign of or
heard any tales abouther "phantom fiance" but still she
claims to be engagedand has wedding plans for
September. Well, we'll see!
Next there's Laura- Now to keep up with Patty, Lauraar­
rived one morning with a beautiful engagementring and
claims that "Bill" bought it for her, but we wonder if she's the
one gettingthe "Bill" for it.
And finally there's Sandy - Now Sandy seems to think she's
getting marriednext Octoberand we still hadn't seen a ring.
But, 10' and beholdshe arrived one morningwith a shiny
diamondon her finger. Do you think maybe its rented until
this issue goes out???
We're only kidding ladies - A very special Data Formscon­
gratulationsgoes out to eachof you!!And, thanks for being
good sportsabout this.

A NEW FACE: IN THE CROWD

Geremayashavedhis beard off for the first time in several
years andwhen noticing he looked a lot likeTimothy is
quicklygrowing it back again. (I don't blame him.) Stay
tuned to see what happens!

GLAD YOU'I,:U: ALL OK

I think it was just afterJim mentioned that there hadn't been
any real sickness around the companyfor a long time, that it
really hit the tan!
Anne Kearney ad a bad fall and received severalstitches
around her eye. (It's a good thing MultiGroupis her
customer)!
DebbieTrench was rushedto the hospital, and true to
Debbie's style, had to really make it flashy, completewith
ambulance, fire enginesand policecars with flashing lights
and sirens, of course (anything for attention). She also owes
her life to a fellowemployeewho will never ever let her
forget it for a minute!!
Cathy Ferreirawas out for a couple of weeks after having
surgery and now she's lookingjust fine.
Sean was also out for a few days and now he looks - well he
still looks like Sean.
Seriously tho', we're glad everyone's back to normaland
healthyagain.Stay Well!!

... AND SHE CROSSED THE FINISH LINE!

BarbaraWalsh ran in a 5 mile road race in Octoberand she
DIDN'Tcome in last, (I think there was a senior citizencon­
tingent behindher). Only foolin' Barb, congratulations on
crossingthe finish line.

GOOD-BYE FLORIDA

Good luck in future endeavorsto Carole, Angela, Sam and
Joe!! By the way, Carole's last day was her 10thanniver­
sary with Data Forms.

DEAR GABBY

Dear Gabby

I've discovereda terribleproblem
at Data Forms. Things just don't
seem to be in order, meaning the
file cabinets. Wouldn't it make
more sense to have them in se­
quentialorder insteadof random­
ly placed aroundthe office. Maybe we should file the file
cabinetsbefore we file anymorejackets. I think it's time to
draw a new map of the file cabinetpositions, or put them in
some order so that the job of jacket pulling can be made
easier for those of us who do it less often than others.

Any solutions???

P.S. The mail boxes aren't in any specialorder either, what
can be done???

Signed,
Confused

Dear Confused,

Fantastic Ideas!! Since you show such an organizational
quality in your way of thinking , and you are so obviously
affected by this uncoordinated filing structure, why don 't
YOU do it!??! Please respond to the PMS 151 mailbox
when you are ready.

Dear Gabby:

We are two professionalwomen working in an officewith
one male. Gabby, he wears his ties loose at the neck and at
certain times during the day he raisesone eyebrowand
smiles at us. DO YOU KNOWWHAT THAT DOESTO
US?? Other females in the companycome by and peer in
our windowand tell him how nice he looks, but we have to
work with him. It's distracting, Gabby - What shouldwe
do????? S

igned,
Trying To Stay Cool

Dear Hot Women,

Although your problem is happening in the office, I think it
is of a more personal nature. I might have decided not to
print this letter , but it is just like a problem we have here at
the news office . Therefore , it struck me as an issue pro­
bably troubling offices around the nation.

The problem at our news office is not that women are ad­
miring my loose tie, raised eyebrow, smile, or even my
charming personality. They are continually gawking at my
beautiful silky, curly, blonde hair! Women, I know it 's
tough , but I, like your handsome friend with the tie, find
this distracting !! I can never get any work done because
of constant whispering and giggling.

Girls, if you would focus on your work you wouldn 't notice
the other women "peering in" at your " claimed territory".
If focusing on work is too difficult, why don 't you both go to
the horse and buggy shop and buy some blinders??!!



TURKEY TIPS FOR CHRISTMAS
Holidays are a busy time for everyone. Choosing, preparing and cooking the
turkey are all important partsof holidaypreparation. Hereare some helpful hints
that will take the mystery out of making your "big bird" a real success.

Complimentsof Stop&Shop

*approximately for 325 degreesF.oven uncovered
...AND IF ALL ELSE

FAILS, MAKE
RESERVATIONS!

TEST FOR DONENESS

Duringthe last hour of
roasting or duringthe last
30 minutesof microwaving:

- Meat thermometer in­
serted into the thickest
part of the thigh (not
againstbone) should
register180-185°F.

- Drumstickmeatshould
feel very soft; use cloth or
papertowels to protect
your fingerswhen
testing.

- Movedrumstickup and
down. If done, the joint
shouldgive readilyor
break.

Stuffed
Hours
4 -5

4 1/2 - 7
51 /2 - 7

61/2 - 71/2

Unstuffed
Hours
3 -4

3 1/2 - 5
41 /2 - 6

51 /2 - 6 1/2

Weight

8-12Ibs.
12-16Ibs.
16-20Ibs.
20-24 Ibs.

ROASTING TIME*

HOW TO ROAST A TURKEY ...

Everyonehas theirown methodof roasting the turkey. The most
commonmethodis open pan roasting. Placethe turkey, breast
side up, on a shallowroasting pan. Brushwith meltedbutteror
margarineand bastefrequently. Coverbird loosely with
lightweightfoil (dull sideout). Roastin 325°Foven. Duringthe last
45 minutes, uncoverand roastuntil turkey is done.

Otherpopularmethods include the coveredroasteror commercial
bag method. These methodshelp reducecookingtime. If usinga
commercial bag, be sure to follow packagedirections.

Factors affecting roasting times are variationsin ovens, shapeof
turkeyand degreeof thawing. These variationsmake it important
to beginchecking for donenessabout 1 hourbeforethe endof the
recommended roasting time.

TURKEY TIPS

Howbigshould the
turkeybe?

The question of size is an easy
one. If you allow 1 lb. of turkey
per person, you 'll be assured
of moderate leftovers.

Howshoulda turkeybe
stored?

Turkey is perishable and
should be refrigerated or
frozen soon after purchase. If
it is to be roasted promptly,
place it on a tray in the
refrigerator. Otherwise, store
in freezer at O'F or lower in
original wrapping.

What is thebestway to thawa
turkey?

There are three recommend­
ed methods of thawing turkey .
The method used will depend
on the length of time and
amoun t of space available .
Do not thaw poultry at room
temperature.
Leave the turkey in the
original wrap and use one of
the following methods.
No hurry: Place on tray and
thaw in the refrigerator for 3 to
4 days. Allow 24 hours for
each 5 pounds of turkey .
Fast: Cover with cold water,
changing water frequently.
Allow 1/2 hour for each pound
of turkey.
Faster: In the microwave oven
according to manufacturer's
direction.
Refrige rate or cook turkey as
soon as thawed.

from the PMS 151 staff:

Sandy, Judy, Pam, Denise, Timothy,
Patty, Anne and Dave.

~ See you
Next Issue

The printing was done complimentary
from our vendor Gibbs Printing Co.


