
 

 

 

From your friends at   Jackson Auto Worx 

 

FEBRUARY 1, 2018 

Sweet Beginnings... 

We’re growing  

because people like 
you refer us to your 

family and friends.  

THANK YOU,  

Will Derrickson 
We appreciate your 

support & can’t wait to 

serve you again! 

Trivial Matters: 

The 2018 Winter Olympics will be held in 

this Asian country -  

__ __ __ __ __      __ __ __ __ __  
Call 336-750-0006 or send your solution to this  
Trivial Matter to JacksonAutoWorx@gmail.com 

for a chance to win a Free $25 GAS CARD.   

 The early recipes for fruit upside down cakes were made in cast iron skillets on top of the 

stove. The classic American 'Pineapple Upside Down Cake' dates to sometime after 1903, 
when Jim Dole invented canned pineapple.  The Hawaiian Pineapple Co. (now Dole Pine-

apple) held a pineapple recipe contest in 1925.  Over 60,000 recipes were sent in,      
and 2,500 of them were for Pineapple Upside Down Cake. So it is obvious that            
between 1903 when canned pineapple was first available, and 1925 when the           

contest was held, Pineapple Upside Down Cake had become very popular.  

 
 Chocolate chips were invented after the chocolate chip cookie. As the story goes, baker 

Ruth Wakefield tried to add chopped chocolate to cookie dough in hopes that it would be 
a shortcut to making a type of chocolate cookie, melting as the cookies baked. Well, the 

chocolate didn’t melt all the way, but those melty bits of chocolate stud-

ded in the cookies were good enough to be declared a new classic. The 
popularity of this happy accident would spur the production of easy-to-use 

chocolate chips a few years later. 

 

 

 German chocolate cake has nothing to do with Germany.  The “German” of German 

chocolate cake fame was actually a man named Samuel German, who was an employee 
of an American chocolate company. German didn’t invent the cake, but he is the one 
who developed German’s sweet baking chocolate, which is a key ingredient in the 

cake.  The cake was first dubbed “German’s chocolate cake,” but it was eventually short-

ened to “German chocolate cake.”  
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At the 2006 Turin Winter Olympics, Canada’s Sara Renner broke a ski pole. A Norwe-

gian coach gave her a new pole. Renner not only finished the race, but took silver with 
her teammate Beckie Scott. Eight thousand cans of maple syrup were sent to the    

Norwegian embassy as a Canadian thank-you to the coach. 

Super Bowl Moments 

I - Los Angeles: This was not called Super Bowl. It was the AFL-NFL World Championship 

Game before the merger of the leagues. The Packers collected $15,000 each for winning, 

and the Chiefs earned $7,500. 

IX - New Orleans: The Mary Tyler Moore Show used this game as a plot line the night be-

fore the game. Set in Minneapolis, the show had the Vikings winning. Moore said during the 

closing credits that the show was fictional and if the Steelers won she would apologize, which 

she did. 

XXI - Pasadena: The first “I’m Going to Disney World” ad was shot with quarterback and 

MVP Phil Simms after the Giants’ 39-20 win against the Broncos. 

XXXIII - Miami: Falcons defensive back Eugene Robinson, honored the day before the Su-

per Bowl by Athletes in Action for his high moral character, was arrested that night. He still 

played the next day, although poorly, in a loss to the Broncos. 

XLVIII - East Rutherford, N.J.: First outdoor Super Bowl in a cold-weather city, but the 

temperatures were in the 40s that day. 

Ice hockey is a form of disorderly conduct in 

which the score is kept.     

~Doug Larson 

I do not participate in any sport with ambu-

lances at the bottom of the hill.   

~Erma Bombeck 

Skiing combines outdoor fun with knocking 

down trees with your face.   

~Dave Barry 

Cross country skiing is great if you live in a 

small country.  ~Steven Wright 

Skiing:  the art of catching cold and going 

broke while rapidly heading nowhere at 

great personal risk.   

~Author Unknown 

It's a strange world of language in which 

skating on thin ice can get you into hot   

water.   

~Franklin P. Jones 



Could You Do Us A Favor? 
Our business was built on the kind words many of our clients say about us to their friends and family. And since we’re look-

ing to grow a little more, we could use your help right about now. If you know of someone who needs help with their vehi-

cle—someone who’s looking for a place they can trust—won’t you please tell them about us? We know you really appreciate 

the way we look out for your family by all the thanks we get.  And sharing us with your closest friends and family is the most 

sincere form of appreciation we know. So do both your friends and us a favor by giving them one of our referral cards. You 

will benefit as well by knowing your loved ones are in good hands—not to mention our gift to you for your kind actions. 

Thank You! 
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Thank You!   

A very special thanks goes out 
to our  

Client of the Month: 

William Cowperthwait 
We know there are a lot of choices 
when it comes to your vehicle’s re-

pair, and we are truly honored by 

the trust you have placed in us. 
Thanks again!  We couldn’t do it 

without the support of great clients 
like you! 

Winter Olympic Sports 

ALPINE SKIING   

BIATHLON   

BOBSLEIGH   

CROSS COUNTRY SKIING   

CURLING   

FIGURE SKATING   

FREESTYLE SKIING   

ICE HOCKEY   

LUGE   

NORDIC COMBINED   

SHORT TRACK SKATING   

SKELETON   

SKI JUMPING   

SNOWBOARD   

SPEED SKATING   



Braking News is a free monthly newsletter from your friends at: 

Jackson Auto Worx 
811 N Cherry St 

Winston Salem, NC 27101 

336-750-0006 

www.JacksonAutoWorx.com 

Win $25 Gift       
See page 1 for details!                                     

Last Month’s Winner -                      

Brad Kelly 
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In a 13”x9” pan mix melted butter and 1 c. brown sugar - spread evenly over bottom of pan.  Add 
pineapple rings to cover the bottom & add cherries in center of each ring & as desired. 

 
Evenly pour prepared yellow cake batter into the pan and bake as directed on the box, adding a 

few minutes of time, to allow for additional ingredients. Allow to cool in pan for 5 minutes then flip 
pan onto a cookie sheet without removing the pan.  Allow to cool an additional 20 minutes before 
carefully lifting the pan off of the cake.  Set aside to cool completely. 

 
Heat pineapple and cherry juices, ½ c. brown sugar, and ½ stick of butter in a saucepan over me-

dium heat until it comes to a low boil, then continue to cook and stir for an additional few minutes 
to thicken it.  Then add the cornstarch liquid and cook for an additional minute or two.  
  

Serve each slice of cake with a dollop of whipped cream and spoon a couple TBSP of the hot sauce 
over the whipped cream/cake. 

 1 stick butter – melted 

 1 c. brown sugar 

 2 cans pineapple slices in juice –   
reserve juice   

 1 yellow cake mix – prepare as per 
box 

 Maraschino cherries & juice (1/3 c.) 

 Brown sugar – ½ c. 

 Butter – ½ stick 

 Cornstarch – 2 TBSP mixed with ¼c. 

cold water 

Pineapple Upside-Down Cake with Sauce 


