From your friends at

Jackson Auto Worx

October 1, 2017

Like a Boss


A boss called Simon into his office today.
“We both know you’re not the brightest spark here, Simon,” he said, “but over the
last 5 years you’ve never been sick or late and I think you deserve a reward. So,
how does a brand new car sound?”
“Vrooom! Vrooooom!” he replied.



Bernice had been employed at the same office for over 50 years and was the boss’s
top secretary. Everyone was jealous of her. Every day when Bernice showed up for
work she would open the drawer to her left, peek inside, and then lock it. When she
finally died, her coworker Sandy, who was dying of curiosity, made it her mission to
figure out what was in that drawer. After days of searching she finally found the
key. Sweating with excitement she slowly opened up the drawer. Inside was a folded piece of paper. Slowly she reached inside and took it out, while cautiously looking
over her shoulder. After a few seconds of trepidation she opened it up. It said the
following “Put only one spoonful of sugar in the boss’s coffee.”



Sam walks into his boss’s office. “Sir, I’ll be straight with you, I know the economy
isn’t great, but I have over three companies after me, and I would like to respectfully ask for a raise.” After a few minutes of haggling the boss finally agrees to a 5%
raise, and Sam happily gets up to leave. “By the way”, asks the boss as Sam is getting up, “which three companies are after you?” “The electric company, water company, and phone company”, Sam replied.



Today’s Parenting Tip: Treat a difficult child the way you would your boss at work.
Praise his achievements, ignore his tantrums and resist the urge to sit him down
and explain to him how his brain is not yet fully developed. ~Robert Brault

We’re growing
because people like
you refer us to your
family and friends.
THANK YOU,

Adam Darga

We appreciate your
support & can’t wait to
serve you again!

Trivial Matters:
This is where the Headless Horseman lives:
__ __ __ __ __ __

__ __ __ __ __ __

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.
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Paraprosdokians
1. Where there's a will, I want to be in it.
2. The last thing I want to do is hurt you ..
but it's still on my list
3. Since light travels faster than sound,
some people appear bright until you hear
them speak.
4. If I agreed with you, we'd both be wrong.
5. We never really grow up -- we only learn
how to act in public.
6. War does not determine who is right, only
who is left.
7. Knowledge is knowing a tomato is a fruit.
Wisdom is not putting it in a fruit salad.
8. To steal ideas from one person is plagiarism. To steal from many is research.
9. I didn't say it was your fault, I said I was
blaming you.
10. In filling out an application, where it
says, "In case of emergency, notify..." I answered "a doctor."
11. Women will never be equal to men until
they can walk down the street with a bald
head and a beer gut, and still think they are
sexy.
12. You do not need a parachute to skydive.
You only need a parachute to skydive twice.
13. I used to be indecisive, but now I'm not
so sure.
14. To be sure of hitting the target, shoot
first and call whatever you hit the target.
15. Going to church doesn't make you a
Christian, any more than standing in a garage makes you a car.
16. You're never too old to learn something
stupid.
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One dark, windy night, the town
drunk was meandering his way home
after the bar closed. Somehow he got
turned around and ended up walking
through the churchyard instead of taking the road home.
The wind picked up and he thought he
could hear a voice calling his name.
Suddenly, the ground opened up in front
of him, and he fell down, down into an
open grave! He could hear the voice
clearer now, calling to him. He knew it
was the devil, coming for him just like
the preacher said, on account of him being the town drunk.
The hole was very deep and inside it
was pitch black. His eyes adjusted to
the darkness after a few moments, and
he made out a form sitting in the darkness with him. It called his name, and
he scrambled away in fear, trying to
climb out of that terrible grave. Then
the figure spoke. "You can't get out," it
said.
The drunk gave a shout of pure terror
and leapt straight up more than six feet.
He caught the edge of the hole in his
hands, scrambled out, and ran for home
as fast as he could go.
Inside the open grave, his neighbor
“ sighed in resignation. He'd fallen
Charlie
into the hole a few minutes before his
friend and had
thought that together
they might help each
other climb out. Now
he was going to have
to wait until morning
and get the mortician
to bring him a ladder.
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What do these words have in
common?

Thank You!
A very special thanks goes out
to our
Client of the Month:

Jacob Albright
We know there are a lot of choices
when it comes to your vehicle’s repair, 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!

A man joins a big corporate empire
as a trainee. On his very first day of
work, he dials the cafeteria and
shouts into the phone, "Get me a
coffee, quickly!"
The voice from the other side responded, "You fool! You've dialed
the wrong extension! Do you know
who you're talking to, dumbo?"
"No," replied the trainee.
"It's the CEO of the company, you
fool!"
The trainee shouts back, "And do
YOU know who YOU are talking to,
you fool?!"
"No." replied the CEO indignantly.
"Good!" replied the trainee, and
puts down the phone.
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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!

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
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October 16—Boss’s Day
October 31—Halloween

03 Client of the
Month
Win $25 Gift
See page 1 for details!
Last Month’s Winner -

Hedi Tojdowski

October 1, 2017

www.JacksonAutoWorx.com

Page 4

Easy Avgolomeno
(Greek Lemon, Chicken, & Rice Soup)
10 c. canned chicken broth
½ c. chopped celery (about 3 stalks)
½ c. chopped carrot (2-3 carrots)
½ c. chopped onion (1 med. yellow or white onion)
1 c. long grain rice
2 – 12 oz. cans white meat chicken (or 2 c. cooked)

3 tsp. chopped fresh oregano (or 1 tsp.
dried, but fresh is so much better)
¼ tsp. black pepper
3 eggs (or ¾ c. egg beaters)
½ c. fresh lemon juice (about 2 small
lemons)

Bring broth, celery, carrots, and onion to a boil,
then add the rice, and reduce heat to medium for 20 minutes or just until the rice is
tender, but not falling apart.
While the rice cooks: 1.)Dump the chicken and broth from the cans into another bowl
and break up the pieces with a masher or knife, and 2.)Whisk together the eggs &
lemon juice in an at least 4 c. measuring cup or bowl.
Once the rice is ready, stir in the chicken, its broth, oregano, and pepper, then simmer for 2 minutes. Ladle out about 2 cups of hot soup and slowly pour into the egg/
lemon mixture while whisking, then pour it all back into the pot while stirring. Simmer for about 2 minutes while continuing to stir. Do not let the soup boil again - it
might cause the soup to become “grainy” or separate. Serve immediately.

