


Hey...                August 4, 2006

As I sit here with the oppressive heat moving in from the west, with hurricanes and tropical storms churning to the 
southeast, with Castro’s  prognosis uncertain to the south, with volcanic and tidal waves washing away entire cultures 
in the far east, and with the whole world ripping apart at its very seams just across the Atlantic, all I can do is pray 
and keep very, very, very busy.  Th ese are very troubling times, indeed.  I hope everyone within reach of these Follies 
is safe and at peace.  I have found it a bit hard to laugh at much this past week. I sincerely hope that subsides soon. I 
fear if it doesn’t, we may all fi nd it hard to laugh very soon. I need to get myself away from the news... but I can’t... 

I was not going to do the Follies this week because I spent my “extra” time this past week learning how to make a 
movie, instead. I made one!  It is a six and a half minute documentary in memory of my mother who passed away 
two years ago this month. I have been thinking about trying it for some time, and fi nally decided to tackle it this past 
week. I fi nished her cookbook and was ready to record it to DVDs for my family, but then thought I would just try 
the movie thing. I am actually very pleased with it! I will have it on the site as soon as my webmaster returns from va-
cation. I started on it last Tuesday night, got frustrated, and then lost the whole thing when I did not save it properly!  
Th en Wednesday night, I started fooling around with it and fi gured it out (iMovie and iDVD are so incredibly simple 
to use... ) I fi nished around 2:30 in the morning, and then just sat and watched it over and over before sending it to 
my sister and brother in Mississippi. 

As soon as it is online, I will send you a notice so you can take a look. I think you will be 
surprised with what I was able to do with a simple sound track, about thirty or so still pho-
tos, and iMovie. It has some rough spots and there are other photos I probably would add if 
I were to do it again, but I simply worked with what I already had on the computer. 

So, Maxine’s Cuisine, a 150 page cookbook made up of recipe cards and 
notes in my mom’s own handwriting, and Maxine Marie Olive Greenhaw 
Graham, a movie about my mom, will be online, I hope, very soon. Th at is 
a nice feeling. I also learned so much from doing them that I am sure other 
projects will be underway very soon. 
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A large portion of the garden is fi nished, so I also cooked and canned 
the last of the vegetables and cleaned out my pantry to make room for 
all of the new jars. Th ey are beautiful!  I will have so much fun giv-
ing them away... and about November... when I stumble across a jar of 
“Squash and Yellow Tomatoes Medley” in the pantry and have fresh veg-
gies from my garden for dinner... I will be smiling... Ummm!  Th at is the 
real gourmet!  Th ese last few batches were just plain yellow and ruby red 
pasta sauces. Th e squash and eggplant fi nished for the season a couple of 
weeks ago. But that is OK. Th ese were very tasty as well, and I still have 
a few tomatoes and peppers growing. I developed several really neat and 
simple recipes along the way this summer, too. Very productive, indeed!

I had a couple of parties and invitations this weekend, but honestly, after driving around in the heat all day run-
ning errands that required “Pearl’s” un-airconditioned assistance, I was 
too hot and tired to do anything!  I was dead on my feet and retired for 
the evening by 8:30 Saturday evening and 9:00 on Sunday.  Man!  Th e 
heat really takes 
it out of you. 

I even took a 
vacation day on 
Monday to fi n-
ish clearing out 
my garage to 
get ready for the 

door to be cut to the side yard.  I took advantage of all of 
the back-to-school sales and bought three shelving units and 
three counter units.  But then, of course, I had to assemble 
them!  Ha!  
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Ollie helped, though, of course.

Th ese next photos do not do them justice, because as soon as I built them all, I 
piled stuff  on top of them just to get it out of the way so I could continue to orga-
nize. Once the door is cut, I will completely redo it all with the shelved and coun-
ter top storage by the new door and window, and all of the holiday boxes against 
the far wall. (Are you fi nding this fascinating?  You must admit, though, there is a 
sense of security and serenity in normal, mundane things right now... ) 

I am telling you, though, just like with the drive way extension - it is always 
more work than you think it will be. For example, I even had to move the wood 
pile outside to a new spot since it was sitting right where the door is to be cut. 
Talk about a hot, thankless job!  Ha!  It will be really nice when it is completed, 
though. Th e new side door is going right there where the red and green Christmas 
boxes are below, right beside the window. 

After all of that hard work for two and a half hot days, I decided to pack a cooler 
and head down the street to the beach!  Ha!  Some fun at last!

Not so!  It was a beautiful day at the beach with the waves very high and tons of surfers out, but if you were not 
in the water, it was brutal! So I packed it all up after an hour and a half and headed to the pool. I jumped in 
and was stunned at how luke-warm the water was!!!  It was not refreshing at all!  About ten minutes after I got 
there, the lifeguard, a friend, started putting fresh, cold water in, but by the time I left, you really could not 
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tell a diff erence. I fi nally went home to join Jessica and Ollie for dinner inside in the air conditioning.  Whew!  
And we have another week of this to look forward to! 

OK, A few scenes from the beach and then I am hitting the hey!  Have to get up and do it all over again tomor-
row.  I can tell the opening of school is not far away because things are getting VERY hectic at work. I prob-
ably ought to take a day off  and do nothing - but I think you know the chances of that are slim to none.  Be-
sides, I would feel so guilty for not getting anything done, I probably would not enjoy it!  Ha!  
Onward!
 Have a great week and weekend!
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To all of you on my Friday Follies List, whether you are in Manila, Singapore, Kuwait, Bermuda, Virginia Beach, 
Mississippi, Los Angeles, San Francisco, Minnesota, Indiana, Colorado, Lake Tahoe, Philadelphia, Key West, 

New Jersey, North Carolina, Indonesia, Washington D.C., Iraq, Costa Rica, Maryland, West (By-God) Virginia, 
Nashville, Florida, Saudi Arabia, Chattanooga, New York, Oregon, Russia, Maine, Australia, Europe, or Yuma, have 
a wonderful, wonderful week!

God bless.
Remember, life is short…we need to 

make it a good one.
Grow in peace and wisdom.

Your Friday Friend,

P.S.  NOTE OF CAUTION… 20 employees were fired from The New York Times here in Norfolk for sending lewd and indecent emails.  (To my knowledge, none of the 20 were on our joke list - even though some of the attorneys who represent the company 
were!)  I have asked each and every one of you on this list to tell me if the jokes that accompany these “Follies” place you in jeopardy, or even if they offend you.  Please understand that they are intended to be light-hearted and are not mean-spirited in any way.  If you 
are ever offended, do not hesitate to ask to be taken off the Friday Follies Joke List.   PSS.  If you send a joke and I don’t use it, it is because it has been used before, and I try not to repeat.  Remember, I have been sending these since August of 1997.  One tends to go 
through huge numbers of jokes that way.  Disclaimer:  When anyone asks if I type all of these jokes, the answer is, “No!”  I cut and paste one evening during the week (30 minutes, TOPS). Obviously  I don’t have time to sit, read, and retype jokes all day!   

Judi Godsey


