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Marry me. That's what he did almost twelve ago and half a few years ago. Marry me. That's what he said when we're young and naive. Marry me. Because, well, why not? Now we are. Almost a dozen bakery years afterwards, with three children, (mostly) balanced and loving children, and every time we interact, we are saying: marry me. CA Sate with
me. Upon. And more. And again. Tell me again every time you kiss me good night. Get away every time you say good days. Get away every time you open it. Get over again and opens me. You know, when you are a spring chicken and a growing woman, you think about yourself ... I want a man to want to marry me. But when you are more than an old
chicken, and a woman's asshole, incredibly developed, incredibly imperfect, incredibly imperfect, that you think ... I want a man who wants to want to marry me again and again. I want a human compatible who, day after a boring and monotonous or chaotic day, continues to choose me, love me, loving me a lot. When I am an abrasive in my speech,
and he gives me grace, he is saying: "" Be sure ". When I find it with my expectations, and I found myself with understanding, support and a Unconditional belief in me, is saying: "Marry me". When I am less than the present or pleasant, and it is still both, it is saying: "Get with me". When we are up to the knee in a pandemic apparently endless and
persistent, and despite their own fears and anxieties related to it, it remains focused on establishing me and for me, it is saying "marry me". Boys and girls, find a companion who does not want to marry you a time, but you want to spend all the days of your life that you marry you, in small ways and great, all. Single. DAA. This publication comes from
the parent community community today, where Members are welcome to publish and discuss foster solutions. Keep more and how much! Because we are all together in this. A US businessman was standing at the dock of a small Mexican coastal town when he was a small small With only one fisherman docked. Inside the small boat there were several
big yellow fins. The American complemented the Mexican on the quality of his fish. "How much time did he take him to catch them?" The American asked. A ¢ &4, — "Very little time." The Mexican responded. "Why do not you stay for more time and catch more fish?" The American asked. "I have enough to back up the immediate needs of my family."
The Mexican said. "But, A A ¢ 4, =" The American asked: "What do you do with the rest of your time?" The Mexican fisherman said: "We slept late, fish a little, play with my children., Take a nap with my wife, MarAa, walk around the village Every night where I took wine and touch the guitar with my friends. I have a full life and Busy, Lord. "The
American mocked:" I am an MBA from Harvard and could help him. It must spend more time fishing and with the income that I bought a bigger ship, and with the profits of the ship MA It is great that you can buy several boats. Eventually, you would have a fleet of fishing boats. "" When selling your capture to an intermediary that you will sell directly
to consumers, it will eventually open its own cannamer. You It will control the product, processing and distribution. You should leave this small town of coastal fishermen and move to the city of MA © Xico, then and, finally, the NYC, where you will direct your expanding company. " Asked the Mexican fisherman, "but the older one, how much time will
take all this?" To what the American responded: "15-20 years". "But what, then, do you? Or? "The American laughed and said:" That is the best part, when the time is right, announced an OPI and would sell the stock of his company to the public and becomes very rich. "" " Million, Lord? Then, what? "The American said slowly," Then, retirement. Mua
© Vase to a small coastal fishing village where she would sleep late, fish a bit, With his children, he will take a nap with his wife and walk around the village at night. nights. You could have a wine and touch your guitar with your friends ... "The Spruce / A, Leah Maroney, whether it's making cheese, beef or chicken enchiladas, you add the filling in the
same way. Place the Sauce coated omelet at the bottom of a baking dish of 9 to 13 inches. Place 2 to 3 tablespoons of cheese or its filling of choice in the middle. If you have used a chicken or meat filling, it exceeds with crushed cheese . Fold a side over, then on the other side. Turn on the enchlate, sewing down, so the omelet remains closed, and
place it on the baking dish. Repeat with each tortilla until you have filled the dish. Depending on the plate. Filling amount of used and the sizes of the tortillas, will use between 10 and 14 tortillas. Continue up to 5 out of 8 below. Soft chicken tacos with guacamole tangy forward can complete all the elements of these tacos hours before Serve. Press
the plastic envelope or directly on the guacamole so that it is not brown. Cut the chicken and put it in the pan with onions, ready to reheat. Working time: 50 minutes / Total time: 1 hour / portions: 61/4 C + 2 tablespoons of vegetable oil, divided 3 cloves garlic, half a Siran SM Chile peppers or 1 SM Jalapeno, reduced half 1 / 2 C Libero of Limon
Squeezed 1/3 C (approximately 2 files) 1 tablespoon of salt, divided 1/4 teaspoon of black pepper Breed 4 HALF HALES OF CHICKEN SHEET (approximately 1 1 /4 lb) 1 LG White Onion, Slices 1/4 "Mail Tortillas Tortillas (6") 1 Heat 1/4 Cup of Oil in a Small Sarft Medium Fire. Add the peppers of garlic and chili and cook, stirring frequently, until only
brown, from 1 to 2 minutes. Process with cilantro, Lima juice, 1/2 teaspoon of salt and black pepper in blender or food processor until smooth.2. Put the chicken on a shallow dish and Half of the garlic mixture on all sides of the chicken. Heat 1 tablespoon of oil in a large sarrte with medium-high heat. Add the onion and cook, stirring occasionally,
until golden but still slightly crisp, about 5 5 Sufficient onion to make 1/4 of the cup and set aside. Put the rest of the onion on a plate. Save the SartA © n.4. Peel and avocado wells and put meat in a bowl. Add the chopped onion reserved, the remaining garlic mixture and the 1/4 teaspoon of the salt. Mash thick with Papa Master or Fork.5. Return the
ranger over medium heat and add the remaining spoonful oil. Lift each chest and let the excess of the marinade get away. Discard the extra marinade. Add the hot and sprinkle chicken with the remaining teaspoon salt of 1/4. Brown on one side, about 5 minutes, then flip and ends up cooking, 3 or 4 minutes more. Remove to the cutting board. Put the
sliced onion reserved in the sail to reheat. Scrape the brown bits glued to the bottom of the tray. Wrap the tortillas in walled paper towels and microwaves high 1 minute. Remove the paper towels and keep the tortillas calected. Cut the chicken through grain into 1/4 "slices and mix with onion in sarten. Serve with tortillas and
guacamole.Nutroduction Information by servitude 421 lime, 26 g, 23 G FAT, 4.5 g sat fat, 477 mg sodium sodium.
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