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Office of the Speaker
House of Assembly

Bay Parl Building
Parliament Street

P.O. Box N-3003
Nassau, N.P.

The Bahamas

Speaker
Tel.: (242) 322-6455
(242) 322-2042

(242) 322-1224

Fax: (242) 328-7138

Hon. Dr. Kendal Major, M.P.

USURY (noun)
yoo-ze-re

as they get what they want.
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{ Build your vocabulart\aby using the Word of thégweek
| throughout the week! @ ¥

19" June, 2014

Government Printing Department
Old Trail Road
Nassau, Bahamas

Attention: Mrs. Walker

Dear Madam

Re: Commonwealth Parliamentary Association Post Election Seminar

The CPA Post Election Seminar hosted by Senator The Hon.
Sharon Wilson, President of the Senate and Dr. The Hon. Kendal
Major, MP, Speaker of the House of Assembly held 27" — 29t
March, 2014 was indeed a great success.

On behalf of Madam President, myself and the entire Bahamas
Parliament | wish to convey a heartfelt thank you to your team
for a job well done on the programmes and invitations. They
played a very integral part in the success of the seminar. Their
participation was very much appreciated.

Again, thank you and we look forward to your continued support
in future endeavours.

Best Regards
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r. The Hon. Kendal Major, MP

Speaker of ihe House of Assembly
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Today, take this opportunity to
congratulate and extend best wishes
to Mrs. Edna Rolle on her promotion to
Assistant Supervisor, the latest in a series
of persons here at GPD, who have been
recently confirmed and promoted.

Edna Rolle

The practice of lending money at high interest rates.

| Example: It is said that Bahamians don't care if banks
are using usury when they lend them money as long

By Lorrine Taylor
23" Edition
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frh@an GPD for CPA Print Jobs




O THE FIRST CHANCE MAY BE THE LAST KOALA TT T~
/ once read a quote that said “A lifetime isn’t forever”. We need CROSSWORD ¥
28 to move on first chances sometimes, sometimes we wait for the r ‘ ‘ l
<z> second chance and it never comes. If taking a chance turns out to ] F ]
F be a mistake, so what! This is life and a whole bunch of mistakes —
will be made in your life. The real failure comes if you never get a = f | | l '
5 oD . oose your
S second chance at an opportunity you didn’t take the first time. answers from 5 3 || ||
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CHICKEN CLUES
ACROSS
1. Afteritisabout 6 months old, the joey rides on its mother’s __ _ _
4. The bushland where koalas live is called their ____ __ _
7. A scientist who studies animals is calleda ________ _
9. Assoonasitis born, the joey climbs into its mother's .
10. Adult koalas are coveredin_ __
Marinade: 11. There is moisture in gumleaves, so koalas rarely needto
arinade: o 12.Koalaseatonly _________
1/2 cup freshly squeezed orange juice
1/4 cup olive oil DOwWN . . . _
1/4 cup hot sauce 2. The natlt_)nal group which was setup to save koalas is the Australian ___ _ _
174 cup Dijon mustard 3. Jf\il:):‘l‘::::ot abear. ltisa_________
1 tablespoon _grated Orange zest . ) 5. Two of the main dangers for koalas are carsand __ _ _
1 (4 pound chicken) cut into 10 pieces, patted dry with paper towels 5. Koalas sleep in the day and eat and move around at night. This means they
Glaze: are animals.
4 tablespoons (1/2 stick) butter 8. The male koala marks his territory with the dark ____ _ gland on his chest.
1/4 cup honey
1/4 cup freshly squeezed orange Juice

1/4 cup Neely’s BBQ sauce

1 tablespoon grated orange zest
2 tablespoons Dijon mustard
1/4 teaspoon allspice

Dwell on the beauty of life. Watch the stars, and see
yourself running with them.
- Marcus Aurelius

Mix the orange juice, olive oil, hot sauce, mustard, and orange zest together in a large
bowl. Add the chicken and toss to combine. Cover with plastic wrap and let marinate for
at least 1 hour and up to overnight in the refrigerator.

Prepare the grill to medium direct heat. Let chicken come to room temperature before
grilling.

Drain the chicken from the marinade and pat dry. Grill on each side for 5 minutes, then
turn the heat to medium-low and cover the lid of the grill. Continue cooking the chicken
until it's cooked through, about 25 minutes more.

While the chicken is grilling, melt the butter in a small saucepan on the grill. Whisk in
the honey, orange juice, BBQ sauce, zest, mustard and allspice. Reserve some of the
glaze in a small ramekin for serving.

Brush the chicken pieces with glaze, then flip the chicken, glaze side down, and cook

for 2 minutes. Brush second side of the chicken with glaze and flip again. Continue
cooking for 3 more minutes. Remove the chicken from grill to a platter and serve with

reserved glaze.

Your best friend is the one that will
hold your hair out of the way after a
night of hard partying.

o

A salesman said to
a customer, “Lady,
this vacuum cleaner
will cut your work in
half.” The woman
replied, “Good. Ill
take two of them.”

Every thought | could muster;
Every breath that | take;
Leads me to that vast ocean. ..
A place of solace and grace!

Whenever my feet thread the
sea shore. ...

With sand surrounding my toes;
| know that your presence is near
me.

Dispelling each fear and all woes.

Tranquility innately resounding;
With the heavenly realms as its
guide;

Nature moving in tandem,
Reflecting embers of pride.

Your presence is known in the
oceans;
The place where your foot stool
resides.
The invisible, ominipresent Being
Existing outside the perimeter
of time!

Nature is natural and neutral,
Lending itself to care.
Turning vast deserts into Oceans,
Exhibiting Your presence there!

By « Shanda fema




