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From: Vickie & JoAnn [Vickie_and_JoAnn@mail.gooseberrypatch.com]
Sent:  Wednesday, August 07, 2002 12:29 AM
To: kay_hirt@yahoo.com
Subject: For goodness sake...strawberry cake!
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Having problems viewing this e-mail? Visit our web version!

Please visit our website anytime at www.gooseberrypatch.com

1f you no longer wish to receive our online updates, please send an e-mail 10 unsubscribe @ gooseberrypaich.com
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