
Table of Contents
.. 1Office 2OO7 & Acrobat 8 Pro 79$ today Jan 31 19:20:00 MSK 2007 at Naomi’s PCsoft

i





Office 2OO7 & Acrobat 8 Pro 79$ today Jan 31
19:20:00 MSK 2007 at Naomi’s PCsoft
All programms on speclal from Naomi’s hotsoft for 2007.

Microsoft 0ffice 2OO7 79$
Microsoft Vista Ultimate 79$
Adobe Acrobat 8 PR0 79$
Windows XP PR0 +SP2 49$
Adobe Premiere 2.O 59$
Macromedia Studio 8 99$
Office2OO3 w/Contact Mgr 69$
Quickbooks 2OO6 Premier 69$
Microsoft Money 2OO7 39$
Adobe Photoshop CS2 9.O 69$
Autodesk Autocad 2OO7 129$
Corel Grafix Suite X3 59$
Adobe Creative Suite CS2 149$
Adobe Illustrator CS2 59$
Microsoft Office XP PR0 49$
Macromedia Dreamweaver 8 49$
McAfee Internet Sec. 7 29$
Norton Antivirus Corp. 29$

D0WNL0AD lnstantly
http://ekiprogi.com/

Mac Speclals:
Adobe Acrobat PR0 7 69$
Adobe After Effects 49$
Adobe Creative Suite 2 Premium 149$
Ableton Live 5.0.1 49$
Adobe Photoshop CS 49$

http://ekiprogi.com/-software-for-mac-.php

1/2 c Plus 2 to 3 tbsp confectioner’s sugar
1/2 cup butter or margarine
then cover saucepan and remove it from the heat.
10 oz. boneless/skinless chicken beast, cut into 3/4-inch cubes
Add the cream, vanilla and salt and whisk to blend. Pour the chocolate
3/4 cup Bottled Italian dressing
to a boil; boil gently for one minute. Divide into 2 portions for use on
Coloring:
- this will make a firm dough. Mix in chocolate chips. As the dough gets
2 tsp. Paprika
1/2 cup brown sugar
stirring halfway through the cooking time. Melt completely, but be careful

1



Carl’s Jr. Famous Star
1/4 Teaspoon pepper
1/4 teas. salt
Allow butter to reach room temperature, if you can try to use unsalted
1 tablespoon vegetable oil
until very hot. Add the tomatillo mixture and cook for 4-5 minutes,
them. While the potatoes are cooking in a bowl make the dre
Orange Julius
flour, stirring vigorously. Pour into Dutch oven and stir in broths.
minute.
Process in a blender on liquify until well blended.
Olive Garden Eggplant Parmigiana
ans in it. Mix in rice.
Outback Steakhouse Coconut Shrimp
Preheat oven to 350 degrees. In a small saucepan, melt the stick of
2 tsp. butter
Pizza Hut Original Pan Pizza
Sprinkle miniature marshmallows on top.
2 teaspoons salt
Bailey’s Original Irish Cream
sold. So he devised the potpie recipe. See chicken could onl
Blend butter in a medium bowl with an electric mixer until creamy.
1 tablespoon prepared mustard
margarine. Put 3 cups flour in a large mixing bowl. Add egg mixture
middle of the dry mixture. Pour the warm water into this "well,"
turn a bit darker at this point. Remove from the oven and allow the
1/2 cup dark brown sugar
1. Combine all the ingredients in a blender set on high speed for 30.seconds. 2. Bottle in a tightly
sealed container and refrigerate. The liqueur will keep for at least 2 months if kept cool. Be sure to
shake the bottle well before serving. Makes 4 cups.
Pumpernickel: (Rye Bread)
ed it to be spicy and bold so he created his Hot and Spicy C
blend until smooth. One at a time, dip the top of each cupcake into
until dough is broken down into rice-size pieces. Mixture will still
18 equal side wedges. Mix the egg and milk till well blended
ans in it. Mix in rice.
Do not use electric mixer. Refrigerate for at least 2 hours or overnight
3/4 ts Baking soda
1 1/2 teaspoon white wine vinegar
1 large lettuce leaf
Dumplings: In dutch oven combine 6 cups water and 1/2 cup sugar. Bring to
1 1/2 ts Distilled white vinegar
roll out each dough ball to about a 9" circle. Place in cake pans.
remaining ingredients for the guacamole to the avocado and mix well.
Salt to taste
Cracker Jack
Stouffer’s Macaroni and Cheese
light brown. Repeat the rolling and baking process with the remaining
Outback Steakhouse Bloomin’ Onion
20 chicken wing pieces
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Pour Welsh Rarebit into a 2-quart casserole; add cooked
2 Cups water
1/2 cup mayonaise
375 to 400 1 1/2 minutes. Turn over, and fry an additional 1 1/2 minutes.
if he was going to sale it it had to be delicious and sweet
3 cups Peanut oil
1/3 pound ground beef
smooth over the mixture. 

>> Important Notice:
1/4 tsp. nutmeg
clean cut.
1/4 cup carrot, shredded
1 1/4 cups Cider vinegar
before removing form wrapper. Combine all of the ingredients in the
Mix in a saucepan until the mixture resembles playdough.
======================================================
stirring frequently, or until cooked through but not browned. Stir in the
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