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MAY 1, 2018 

Must-See Museums 

We’re growing  

because people like 
you refer us to your 

family and friends.  

THANK YOU,  

Gerry Befus 
We appreciate your 

support & can’t wait to 

serve you again! 

Trivial Matters: 

Necessity is the  

__ __ __ __ __ __  

of invention 
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.   

In celebration of International Museum Day on May 18, Check out these 

museums! 

 Paris Sewers Museum (Paris, France)—Tour the network of tunnels that make 

up the expansive sewer systems of Paris! - The museum boasts that it “doesn’t 
smell as bad as you’d think!” 

 Leila’s Hair Museum (Independence, MO) - View thousands of artworks, 

wreaths and jewelry pieces that have been created with human hair. There is 
even hair from Queen Victoria on display! 

 Bran Castle (Transylvania) - Take a tour of the world’s most famous vampire 
castle. This was the home of Vlad the Impaler and the setting for Bram Stoker’s 

Dracula. 

 Museum of Human Disease (Sydney, Australia)- This museum catalogs a 
huge variety of diseases and the effects on the human body—including death. 

Participate in a dissection and view the vital organs on display. 

 Museum of Bad Art (Somerville, MA) - Over 700 pieces of 

“bad art” are on display in this museum. Many of the pieces 

wouldn’t make it onto your mother’s fridge—yet they are 
proudly displayed here with accompanying stories and inter-

pretations. 

 The Museum of Bread Culture (Germany) - This museum 

showcases the long history of bread through artworks and ar-
tifacts that have been compiled over the past 6,000 years! 

However, if visiting this museum, you will need to pack a 
lunch as they don’t sell any food on their premises. 
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Thank You!   

A very special thanks goes out 
to our  

Client of the Month: 

Trina Binkley 
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! 

If the person who named Walkie 

Talkies named everything… 

 

 Bumble bees—Fuzzy Buzzy 

 Fork—Stabby Grabby 

 Socks—Feetie Heatie 

 Nightmare—Screamy Dreamy 

 Hippo—Floatie Bloatie 

 Pregnancy test—Maybe Baby 

 Stamps—Licky Sticky 

 Defibrillators—Hearty Starty 

 Wig—Hairy Wearie 

 Diaper—Mushy Tushy 

 

"I want my children to have all the things I couldn't afford. 
Then I want to move in with them." ~ Phyllis Diller 

Everyday Witticisms 

 I started out with nothing...I still have most of it. 

 Some days you're the dog, some days the hy-

drant. 

 I finally got my head together, now my body is 
falling apart. 

 Funny, I don't remember being absent minded. 

 If all is not lost, where is it? 

 It is easier to get older than it is to get wiser. 

 If at first you do succeed, try not to look too 

astonished. 

 I went to school to become a wit, only got half-
way through. 

 It was all so different before everything changed. 

 Nostalgia isn't what is used to be. 

 A day without sunshine is like a day in Seattle. 

 I wish the buck stopped here. I could use a few. 

 It's hard to make a comeback when you haven't 
been anywhere. 

 The only time the world beats a path to your 

door is if you're in the bathroom. 

 Lead me not into temptation (I can find the way 
myself). 

 An unbreakable toy is useful for breaking other 

toys. 

 It's not hard to meet expenses...they're every-
where. 

 Old people shouldn't eat health foods. They need 

all the preservatives they can get. 



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 looking to grow a little more, we could use your help right about now. If you know of someone 

who needs help with their vehicle—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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Mother Dearest 

A mother mouse and her baby 

mouse were walking along when 
suddenly a cat attacked them. The 

mother mouse shouted “BARK!” 
and the cat ran away.  

The mother mouse said to her ba-
by, “Now do you see why it’s im-

portant to learn a foreign lan-
guage?” 

MA 
MADRE 

MAE 
MAM 
MAMA 
MAMMA 

MARE 
MATER 
 

MATKA 
MERE 

MOEDER 
MOM 
MOMMY 
MOR 

MOTHER 
MUTTER 

"When your mother asks, 
'Do you want a piece of    

advice?' it is a mere         
formality. It doesn't matter 

if you answer yes or no.  
You're going to get it any-

way." 

-Erma Bombeck 



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 -                      

Chip & Lisa Glunt 

www.JacksonAutoWorx.com Page 4       MAY 1, 2018 

Turn to page: 

01 Must-See Museums 

02 Client of the Month 

03 The Mother of All   

   Word Searches 

May 13—Mother’s Day 

May 28—Memorial Day 

May 2018 

Sun Mon Tue Wed Thu Fri Sat 

  1 2 3 4 5 

6 7 8 9 10 11 12 

13 14 15 16 17 18 19 

20 21 22 23 24 25 26 

27 28 29 30 31   

Greek Chicken Burgers 

 1 lb. chicken, ground (works best when ground fresh with food processor) 

 1 egg or 1/4 c. egg substitute 

 1/3 c. dried bread crumbs 

 1 tsp garlic, minced 

 2 tsp fresh oregano, chopped 

 1/2 c. spinach leaves, chopped 

 1/3 c. feta cheese, crumbled 

 1/2 tsp salt 

 1/4 tsp pepper 

 1/4 tsp paprika 

 

Combine all ingredients then form 4 patties.  Choose one cooking method: 

 Pan fry in a very hot, non-stick skillet for about 3 minutes on each side, until 
crispy brown—turn down heat to med-low and cook additional 4 minutes/side, 

until cooked through. 

 Roast in a 475°F pre-heated oven for 15-18 minutes on a foil-lined pan. 


