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Is it okay to think your cousin is hot? 

Hey, I'm not one to judge. On any given day 
your cousin could easily be an 8, maybe even 
a 9. That's a risk that you're going to have to 
take. 

Your dad's affair, my dad's affair, anyone's 
dad's affair. What do you think? 

Your dad's affair is always going to be the el
ephant in the room,it's big, gray, and wrinkly. The best thing to do is avoid 
the topic all together. Just remember that this woman is probably better 
looking and a lot nicer than your mom. 

Is it okay to grow oysters in your bathtub? 

Personal use? I'd be surprised if you weren't already growing, at least for 
yourself. Commercially? Every great business man/woman has had to take 
risk and you have to start somewhere. Steve Jobs started in a garage. If 
you can dream it, it can be done. Plus everyone knows that there's tons of 
money to be made in oysters. 
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Apollo Sunshine - Breeze 

Bob Marley - Satisfy my Soul 

Mac DeMarco - My House by the Water 

Slightly Stoopid - Closer to the Sun 

Grateful Dead - Box of Rain 

Rec1pe o -the Issue: Coconut Cream P1e 
Megan Frank ~rts and Entertainment Assistant Editor 

Ingredients 

- 112 (15-ounce) package refrigerated pie crusts 
- 112 cup_ sugar 
- 114 cup cornstarch 
- 2 cups half-and-half 
-4 egg yolks 
- 3 tablespoons butter 
- 1 cup sweetened flaked coconut 
- 2 1/2 teaspoons vanilla extract, divided 
- 2 cups whipping cream 
- 1/3 cup sugar 
-Garnish: toasted coconut 

Preparation 

Fit 1 piecrust into a 9-inch pie plate according to 
package directions; fold edges under, and crimp. 
Prick bottom and sides of pie crust with a fork. 
Bake according to package directions for a one
crust pie. 

Combine 112 cup sugar and cornstarch in a 
heavy saucepan. Whisk together half-and-half 
and egg yolks. Gradually whisk egg mixture into 
sugar mixture; bring to a b-oil over medium heat, 
whisking constantly. Boil 1 minute; remove from 
heat. 
Stir in butter, 1 cup coconut, and 1 teaspoon 
vanilla. Cover with plastic wrap, placing plastic 
wrap directly on filling in pan; let stand 30 min
utes. Spoon custard mixture into prepared crust, 
cover and chill30 minutes or until set. 
Beat whipping cream at high speed with an 
electric mixer until foamy; gradually add 113 
cup sugar and remaining 1 112 teaspoons va
nilla, beating until soft peaks form. Spread or 
pipe whipped cream over pie filling. Garnish, if 
desired. 

Enjoy! 

Recipe courtesy of My Recipes 
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