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Comedy Short: Baby Cusses Out Parents

 
"3 Year Old Baby Cusses Out Parents"
3 year-old baby: Get up, get up off of your raggedy ass and cook me something to eat. (slapping his father in the face and making loud smacking noises) Get up and fix me some grub dad-dude!  
Father: who do you think you’re talking to baby?  Why do you call me dad-dude?”
3 year-old baby: Because you told me not to call you daddy-doodee or dady-doo or dad-doo.
Father: why did you ever call me dad-doo to begin with baby?
3-year old baby: because when I am on the toilet and I can’t doo doo and the duty just won’t come out.  I yell dad-dooooo, then you come and help me make it come out!
Father:  I thought I told you that you do your duty for your country on the 4th of July. Remember when I put your constipated screaming on the webcam for the 4th and put it on the youtube!
3-year old baby: remember when I was singing the star spangle banner.Ohhhhhhhh sayyyyy can youuuuu seeeee OOOOOOOhhhhhh baby, baby, baby, blah, blah bubba dooo dooo deee doooo.  Hold on dady don’t interrupt me shut your mouth dady-do let me do this. 
Father: no let’s do a duet, do be do be do.
3-year old baby: no that’s not how you do it dady, no let me really tear it up really mess up the song.OHHHHHH dady-do stop spanking me!!
Father: I thought you really wanted to tear it up that’s when I knew you wanted a butt whupping bad baby bad! Yo butt is mine, you know your bad bad shomon ohhhhh.
3-year old baby: Dady but don’t spank me!
Father: alright I just wanted to see how loud you could scream to make a good recording for the youtube.
3 year-old baby: ohhhhh baby, ohhhh, baby, dady-do you said all the songs on the radio were about a baby....I’m a baby, I’m a baby not the people on the radio.
Father: I know baby, just keep singing baby yah really tear it up sing.
3-year old baby: Ohhhhh, ohhhhh bblal blaaall baby, baby, baby---(long pause baby’s mouth hangs open in surprise when a woman enters the room)  Ohhhh, baby, baby,-------you are my mama.  Ohhhhh, mama, mama can I have some candy please, gimme some (baby stops singing and starts crying and reaching for the candy in his mother’s hand)
"Mother Cussed Out By 3 Year Old Baby"
 
Mother: Hi, baby, stop acting like you’re on crack and trying to jump up and get this candy. This is not candy anyways baby it’s something for your father and me.
3-year old baby: what the hell is it then, what the heck is this shit?
Father: Remember when I told you not to say swear words. Remember  I told you to say what the fudie duddy is that what the fuddie duddy is this. Now say it baby fuddie duddy.
3-year old baby: What the fuddie duddy is this what the fuddie duddy is that....Oh dad-do what the fuck is this shit I’m saying any ways? What the fuck is a fuddie duddy.
Father: what did I tell you what did I tell you baby don’t say fuck, I guess you must want a spanking, I guess you must want an ass whupping baby.  Now don’t fucking cuss baby.
3-year old baby: You ain’t gonna do shiiiiiittttt, what dad-do come on now I’m a baby you can’t spank you’ll get in trouble, I’ll call the child abuse hotline. Mother Mam-moo will whup your ass, all 300 pound of her heffer ass. 
Mother: Baby I know you call me ma-moo because I’m as big as a cow and I’m still breast feeding.  Dad-doo don’t spank baby, I will whup your ass like a bottle of whip cream. Gimme the phone baby I’ll call!!
Father:  How are you going to call the hotline with this cell phone stuck up yo ass and how are you going to call with the landline phone while I whupping yo ass with the cord. 
mother: I didn’t ass you for trouble, butt I would take the phone out my ass and make you eat your words. (mother opens a bottle of beer and wipes the rim of the bottle clean)
Father:  I would eat my words if you would clean your room and your house and your whole ass.  It smells like a pot of collard greens that been sitting in the frig since last christmas eve, with ham hocks in it.
Mother: what do you know about southern cuisine?  You having been down south on me since last July.
Father: Yah and last July you smelt like a bucket of burnt chiterlings with whole onion in it that burnt up on the stove, you ass smelt like a pot of okra and neck bones that black mold on it look like mounds of pubic hair.  It smelt like the devil cracked his ass open in hell with pot of hogma from last New Years Eve.
Mother: I remember when we used to take baths together as babies, and our parents used to webcam us in the tub.  Yeah we said wooohooo we’re washing our stinky butts. 
3-year old baby: Speaking of asses can I ass you to get your ass in there and fix me something to eat.
 
"Mother & Father Told Off By 3 Year Old Potty Mouth"
Mother: Oh I remember when I was taking karate lessons when I was 3 years old just like you are baby.  On Thanksgiving I went to the store with my mother and saw a camera. That meant I was on camera and ready to do karate movie moves waaaaawaaaaaaawaaaaa (mother doing karate moves moving her hands looking tough).
Father: Oh is that when you kicked a total stranger in the balls haaaaayaaaa hacheee tacheeeee!!!
Mother: Yah then they put the webcam on for Thanksgiving dinner my father walked in with the turkey, waaaaaawaaaaa haaaaayaaaaahhaaaa I did the karate chop on his nuts. He dropped the turkey and pulled the table cloth off the table all of our dinner went onto the floor. 
Father: yeah and you guys just got down on the floor and started to eat like cave men, smashing the food into your faces and laughing, ohhh no no my hot buns and my rolls, dipping them in the gravy that was on the floor. 
Mother: remember when you tried to pay me for my lovemaking when we dated..
Father: yep, ooooo I was so mad you were gonna charge me $20 and I said oooo girl you ain’t worth $20 you’re not even worth a meal at McDonalds come on now McDonalds costs at least $5 and girl $5 is a sandwich with french fried.  What you gave me was more like one french fry. Girl what you gave me was more like one piece of lettice, or one tomato.  Girl what you gave me was more like a splat of mustard or a splauch of ketch-up. Girl what you gave me was like one seseame seed, one drip of cheese burger grease. 
Mother: boy what you gave me was more like the clap, and I’m not talking about applause.  
Father: that’s not what you said when I was smacking your ass, woman!
Mother: Yeah and now we have baby-boo-boo pants here, with the dirtiest mouth in the hood.
3-year old baby: Ahh mam-moo you just talkin shit now, shiiiitttttt. Shut your assss up and take me to the potty dad-do!
Father: Oh baby I love you baby-boo
3-year old baby: I love you to (I love dodo). Dad-do do you wipe your fanny?
Father: yes I do
3-year old baby: oh you do to, haaaaahaaaa butt you have to help me on the toilet it’s stuck inside and it won’t come out.
Mother: not this again, mama gave you a chocolate poop laxative remember baby.  
3-year old baby: I think I did my duty for my country and it’s not even 4th of July!
Mother: go and clean him up I thought you were taking him to the bathroom, dad-do.
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EROTIC COOKBOOK CLASSICAL RECIPES 
 
 
 

MEXICAN CHICKEN BREAST WRAPS 
6 large tortillas
1 pound chicken breast
2 cups tequila 
1 teaspoon salt
1 teaspoon white pepper
1 teaspoon black pepper
1 lime
2 tablespoon flat parsley or cilantro 
½ teaspoon cumin
1 tablespoon chopped celery
1 tablespoon red onion
1 garlic clove
½ cup olive oil
½ cup plantain
4 tablespoon butter
2 tablespoons chopped red, green, or yellow bell pepper
½ cup black beans
1 cup rice 
2 cups chicken broth
2 teaspoons season all
1 teaspoon turmeric 
1 cup shredded cheddar cheese
 
Marinate the chicken breast overnight in the tequila, salt, celery, cumin, cilantro, garlic, onions, and bell peppers squeeze the lime over the mixture and olive oil. Let the marinade set for a few hours or overnight. Then either bake at 350 degree for 20 minutes in a covered pan or simmer on medium heat on top of the stove for about 20 minutes until the chicken breast is cooked through. Cook the rice by bringing the chicken broth to a boil then add the rice and season all or salt. Add the black been to the rice in the last 5 minutes of cooking or after the rice is done cooking. If added before done cooking the beans will color the rice gray and add flavor. If you want the rice to turn yellow as the teaspoon turmeric to the rice in last 2 minutes with the salt and butter. Warm up the tortilla and fill them with the sliced chicken breast then add the rice and the shredded cheese. Squeeze some lime over the top with a splash of tequila to suit your own taste or even some lime zest lime peels 
 

Lemon Zinger Tea Bag Smoothie 
 
4 Bags of Lemon Zinger Tea 
2 cups of water
1 cup White Wine
½ teaspoon white pepper
½ teaspoon black pepper
1 tablespoon brown sugar
1 tablespoon brandy
2 cups of crushed ice
1 tablespoon honey
Boil the tea bags and steep the tea for about an hour to make it strong and black.  Add the sugar to the tea and the honey while it is still hot.  Allow the tea to cool in the refrigerator.  Add the crushed ice to a blender then add the cool black tea and the alcohol.  Add the white pepper and black pepper.  Blend the ice until smooth.  

Hot Rum Lemon Zinger Tea Bag in Bed with Naked Lovely Vixens 
4 Lemon Zinger tea bags 
3 cups water
1 cup rum 
1 tablespoon honey
1 tablespoon brown sugar
1 tablespoon white sugar
½ tablespoon whole cloves 
½ cup apple cider
Boil the tea until black and very strong.  Add the sugar and honey while tea is still hot.  Add the apple cider. Then allow the tea to cool a bit or add the alcohol from the refrigerator and toss the cloves in at the end!   
 

Cool Lemon Zinger Tea Bag Tequila Penis Pop Sickle for Sexy Music Muse
 
4 bags Lemon Zinger tea 
3 cups of water 
1 cup tequila 
½ teaspoon coriander 
1 tablespoon white clear light corn syrup 
Boil the tea until dark and very strong.  Then add the syrup while still hot and steaming.  Add the coriander and the alcohol then allow the tea to cool.  Fill several wine flutes (slender wine glasses) with the tea and place in the freezer with a long stick in the middle.  If you like you can freeze the Lemon Zinger tea bags in bottom of the wine glass and suck the alcohol out of the tea bags after you finish the Pop sickle.  
 

Lemon Zinger Tea Bag Dusted Balls for Naked Cello Chicks
 
2 cups of margarine 
1 cup confectioner's sugar
4 cups shifted flour
1 teaspoon Lemon Zinger tea 
1 cup chopped pecans 
extra confectioner's sugar
 
 
 
Cream butter and sugar together until smooth in a mixing machine or by hand.  Stir in the Lemon Zinger tea (the tea should be very strong).  Slowly add the flour to the butter. Mix in the pecans combine the nuts completely.  Roll the batter into balls using a tablespoon.  Place on wax paper on a baking sheet or grease and flour the baking sheet.  Bake 350 degrees for 15 minutes in hot preheated oven.  Allow the balls to cool the dust them with confectioner's sugar.  Serve with Lemon Zinger tea in bed after hot sex!
 

Lemon Zinger Tea Cream Pie Pussy Popper with Amazing Sexy Singers 
 
2 ½ cups shifted flour 
½ cup shortening (4 ounces)
½ cup margarine (4 ounces)
1 teaspoon salt 
7 tablespoons rum (cold, chilled)
2 tablespoons
2 cups of whip cream 
½ teaspoon rum
Confectioner’s sugar
 
 
Chill the butter and add it to the shifted white flour in small pieces.  Add all the butter and salt in a mixer or combine it by hand.  Add the cold water last the mix until the batter is in tiny separate pieces and all butter is combined.  Form the batter into balls with a tablespoon.  Press your finger into the center of the balls about 4 tablespoon in size.  Form the batter into cups with your hands or use a cupcake baking tin to press the crust inside each cupcake tin.  Grease and flour the cupcake tin first. Mix the whip cream and Lemon Zinger tea together and add the rum.  Spoon the whip cream into the cooled crust and bust with confectioner's sugar.  Serve with Lemon Zinger tea.   
 

Delectable Bow Tie Pasta with Hot Creamy Sauce
1 egg 
1 cup flour
1 tablespoon water
½ teaspoon white pepper
½ teaspoon salt
½ teaspoon black pepper
2 cups grated Parmesan cheese
½ cup milk
½ cup margarine
1 tablespoon flour water 
1 teaspoon rosemary
1 teaspoon basil
1 teaspoon thyme
½ cup crushed bacon bits 
½ pound pork loin
½ pound juicy chicken breast
¼ olive oil
1 teaspoon meat tenderizer
1 teaspoon season salt
 
Combine the flour, eggs, and 1 tablespoon water in a mixing ball.  Add the salt and pepper. Put flour a clean counter top and roll out the pasta in a ¼ inch sheet.  Cut the pasta sheet into rectangles.  Twist the rectangles in the center to resemble a bow tie.  Boil the bow ties in a large pot of water until they float to the surface. Once they float to the surface remove them from the water and set them aside.  Combine the milk, butter, in a sauce pan until all ingredients melt together at medium heat. Add the flour water to the sauce to thicken it and make it hold together better. Add the chopped pork loins and chopped chicken breast meat tenderizer and season salt to olive oil in a skillet.  
Add the chopped herbs to the meat last and coat the meat.  Serve the meat over the bow tie pasta.  Pour the white sauce over the meat and pasta.  Serve with chilled Lemon Zinger Tea, lemon, honey and milk. 
 
 

SUCCULENT SAUSAGE & SAUCY SIRLOIN PIECE OF ASS RECIPE  Chopped Vegetables
 
1 pound sirloin 
1 pound sausage (spicy pork or beef)
½ cup diced onions
2 cloves of garlic
1 yellow bell pepper
1 green bell pepper
1 red bell pepper
1 cup of barley 
2 cups chicken broth
2 cups green peas
¼ Olive oil
4 tablespoons butter
1 teaspoon rosemary
1 teaspoon thyme
½ basil
1 teaspoon parsley
2 teaspoon turmeric  
2 cups diced tomatoes
2 tablespoons of brown sugar
2 tablespoons meat tenderizer
 
Chop the onions and bell peppers and garlic.  Melt the butter and olive oil in a large skillet.  Cook all the vegetables until they are soft and the onions are brown and clear (caramelized onions) on medium heat.  Add the sausage by removing the clear fresh sausage casings or put the sausage in a blender to chop it up really fine.  Combine the sausage with the vegetables.  Add the brown sugar and tomatoes and set them aside.  Now add the meat tenderizer to the sirloin. Add the diced herbs from the list to the sirloin and sear on all sides with the olive oil and butter.  Now add the broth and the barley to the same pan as the sirloin (or cook the barely separately).  Steam the barley until soft.  You may need to add more water, try and keep the heat at medium. Now pour the sauce over the barley sirloin while still in the skillet and serve hot!
 

HOT JUICY BREASTS WITH GRAVY RED PEPPERS &  CHERRIES 
 
1 CUP SHORT GRAIN RICE 
2 CUPS OF CHICKEN BROTH (fat free)
1 WHOLE SWEET RED ONION
2 CUPS OF RIPE RED CHERRIES
1 WHOLE RED BELL PEPPER
¼ POUND OF CHICKEN BREAST
2 CLOVES OF GARLIC 
1 TABLESPOON SEASON ALL 
2 TABLESPOONS BUTTER
1 TABLESPOON BROWN SUGAR
1 TEASPOON LEMON ZEST
4 TABLESPOONS VEGETABLE OIL
Chop the onion by cutting it in half first. Once the onion is in half make grid makes across the onion by cutting lines horizontally then vertically, this will allow you to chop the onion into tiny cubes.  Fill the large deep skillet with vegetable oil until the pot heats up.  Then add the butter and melt it with the vegetable oil.  Add the diced red onion and the cloves of garlic and red bell pepper.  Cook the onion until it is caramelized and turns brown and transparent.  Then add the lemon zest and stir it around with the onions and garlic.  Next add the cherries pitted and chopped. Next add the chicken breast with the skin removed.  Brown the chicken breast on all sides. Once the chicken is browned on all sides add the brown sugar and stir it around in the oil onion, bell pepper mixture.  Then add the short grain rice.  Saturate the rice with the oil and butter until the rice starts to turn brown and cook a little.  After the rice absorbs a lot of the oil and butter add the fat free chicken broth.  Cover the pan with a lid and let it simmer for about 20 minutes on medium heat.  
 

PENIS POPPING PUSSY POCKETS  Sandwiches 
 
¼ POUND OF CHICKEN BREAST 
1 LARGE RED BELL PEPPER
1 MEDIUM SIZE SWEET RED ONION
2 TABLESPOONS OF BASIL 
2 LARGE SHALLOTS 
2 CUPS SUN DRIED TOMATOES 
2 CUPS WHITE CHEDDAR CHEESE FAT FREE
2 TABLESPOONS OF BUTTER 
1 CUP OF ALL PURPOSE FLOUR
1 EGG 
1 TEASPOON SALT 
2 TABLESPOON WATER
1 TEASPOON OF VEGETABLE OIL
1 TEASPOON RED FOOD COLORING
 
First we will make the pasta in the old fashioned Italian way.  Take the flour and put it in the center of a large piece of wax paper or a flour dusted counter top. Make a well in the center of the mount of flour. Place the whipped egg whites with the yoke removed in the center of the flour add the salt and red food coloring. Gradually fold the egg whites into the four and add the oil folding it into the flour as well until all the wet elements are combined with the dry elements.  Roll the past into one large sheet.  Then cut squares or circles with a knife and set them aside. 
Now the preparation of the chicken filling will start with the caramelizing of the vegetables.  First fill the large cooking pan with the oil and the butter on medium heat.  When the pan is hot add the red onion, shallots and red pepper.  Then add the sun dried tomatoes when the onions are clear and brown in color.  Next add the chicken and brown it on all sides.  Cover the pan with a lid and let simmer for about 20 minutes or until the chicken breast is done.  
Then cut the chicken breast up into small pieces. Fill the paste circles with the chicken mixture and add a couple of teaspoon of cheese inside each one.  Only put the chicken filling on one side of the paste circle and fold it over.  Take a fork and smash down the edges of the pasta pockets to secure all the filling inside. Now place the pasta turnovers on a wax paper lined baking sheet or a buttered and floured baking sheet.  Bake in the oven at 350 degrees for 20 minutes or until the turnovers turn golden brown.  You can glaze the outside of the turnovers with egg white and butter to make them gain even more color in the oven if you want to.  Once the turnovers are done serve them with a glass of white wine and you can dip them in basic red tomato sauce if you would like.   
 

HOT CHICK CHICKEN STUFFED WITH RICH DICK DIET DICED CARROTS & 6 FIGURE CELERY SAUCE
1 WHOLE MEDIUM SIZE CHICKEN
1 CUP OF DICED CELERY
1 LARGE SWEET RED ONION
1 LARGE RED BELL PEPPER
2 CLOVES OF GARLIC
2 LARGE RED POTATOES
½ CUP CHERRY TOMATOES NOT DICED
1 TEASPOON SEASON ALL SALT
1 cup diced carrots 
1 cup chicken broth
1 cup long grain wild rice
1 tablespoon dried cranberries 
1 tablespoon yellow raisins 
1 large yellow bell pepper
1 tablespoon butter (margarine)
1 tablespoon olive oil
1 teaspoon rosemary
1 teaspoon basil
 
Pour the vegetable oil into the large cooking pan and add the dice onion, carrots, diced celery, red bell peppers, and yellow bell peppers. Add the garlic cloves (after they have been roasted in an oven covered in foil and soaked with olive oil for 20 minutes). Add the raisin and the dried cranberries.  Fill the pan with the long grain wild white rice until it soaks up the oil and moisture. Add the fat free chicken broth and the season all.  Let the rice simmer until it soaks up all the chicken broth.   Fill the raw whole chicken with the rice and vegetable mixture. Add the rosemary and basil to the rice when you are filling the chicken. Rub the butter all over the outside of the chicken and some olive oil until it is coated completely and rub in some season salt.  Bake the chicken in the oven at 350 degree for 20 minutes or until it is golden brown.  
 

TASTY TITALLATING TITTY - STUFFED CHICKEN BREAST SURPRISE 
 
½ POUND OF CHICKEN BREAST (1inch thick pieces)
1 POUND DICED TOMATOES
2 SHALLOTS
2 TEASPOON SEASON SALT
2 TABLESPOONS BUTTER
1 teaspoon turmeric
1 teaspoon cumin
1 teaspoon rosemary
1 teaspoon basil
1 teaspoon parsley
½ cup red wine
1 teaspoon honey
½ teaspoon flour
Combine all the vegetables and oil in a pan until all vegetables are soft and tender.  Then add the butter and the chicken breast. Brown the chicken breast and then add the diced herbs.  Remove the chicken breast from the pan and set it aside.  Continue to cook the vegetables.  Cut the chicken breast pieces in half horizontally of thick chicken breast pieces and make a pocket inside the breast meat. If you could only find thin chicken breast pieces then fill the thin pieces with the vegetable mixture and fold it in half and secure the edges with a tooth pick.  Place the chicken on a baking sheet.  Combine the red wine and the honey in the sauce pan with some of the left over vegetables and simmer.  Then combine ½ teaspoon flour in ¼ cup of water and mix completely.  Add the ¼ cup of flour water to the mixture in the pan of wine and honey.  Cook the mixture down until it is transparent and clear glaze.  Cook the chicken in the oven until golden brown at 350 degrees.  Place the honey wine glaze on the side or drizzle it over the chicken breast.  
 
 

COCK A DOODLE DO – DO ME WET DRIPPING CHICKEN
THIGHS 
1 pound of chicken thighs
1 sweet red onion
1 tablespoon hot sauce
1 tablespoon honey
1 tablespoon balsamic vinegar 
1 teaspoon tomato paste
½ teaspoon season salt
1 tablespoon butter
1 tablespoon vegetable oil
2 tablespoons butter (margarine)
 
Combine all the butter in a large skillet.  Add the chopped onion, tomato paste, honey, and vinegar.  Add the season salt or plain table salt to the sauce mixture and cook the onions until they are caramelized and transparent.  Next coat the chicken thighs with season salt and brown them on all sides with the vegetable oil.  Next place the chicken thighs on the baking sheet. Combine the honey, hot sauce, and butter fried onions in a sauce pan.  Cover the chicken thighs with the sauce mixture and put them in the oven for 15 minutes at 350 degrees.  Save some of the sauce to dip the thighs in a bowl to eat like finger food.  
 

LONG THICK BANANA STICK FLAMING HOT CHICKEN SHISH KABOBS WITH CONDIMENTS  
½ pound chicken breast 
1 large red bell pepper
1 sweet red onion
½ pound baby carrots 
½ pound cherry tomatoes
½ pound leaks 
½ pound small pearl onions 
½ pound cumquats
1 tablespoon honey
1 teaspoon turmeric
1 teaspoon tarragon
1 teaspoon cumin
1 teaspoon basil
1 teaspoon parsley
1 teaspoon rosemary
1 pound bananas 
2 tablespoon butter (margarine)
2 teaspoon season salt
1 cup white wine
½ cup vegetable oil 
2 teaspoons meat tenderizer
 
Dice all of the vegetables into thick pieces about the same size for each vegetable.  Chop the firm bananas into thick chunks about 2 inches thick.  The bananas should be firm and not too ripe or they will fall apart on the grill.  Marinate the chicken for about an hour in the white wine and vegetable oil marinade.  The white wine vegetable oil marinade should contain the meat tenderizer, herbs, and spices listed above. Cover the raw diced chicken breast chunks with the white wine marinade completely and cover the bowl with a lid and place in the frig overnight or for a few hours.
 
Cook the chicken breast in the large cooking pan until brown on all sides and brown on all sides.  Lightly coat the chunks of vegetable and banana in the honey and white wine mixture.  Put the cumquats, bananas, and vegetables on the long stick.  Try and alternate between meat and vegetables and meat and fruit.  Coat the entire kabob with the white wine herb, spice and honey mixture and place inside a pocket of foil for 20 minutes.  Remove the kabobs from the foil and place on the grill just enough to get grill marks on all sides.  Place the kabobs in the center of a sauce pan add about ½ cup more white wine over the top (then place sauce pan is in the middle of the table and carefully light them on fire until the white wine burns off.)  Make sure that there is plenty of room around the sauce pan and that it is a deep sauce pan.  Save the white wine sauce from the flam-bay and use it as a dipping sauce condiment.  
 

SUCK ON SUCCULENT STICKY RICE Delectable BALLS  
 
½ pound of chicken breast
1 cup short grain rice
2 cups water
1 teaspoon salt
1 teaspoon turmeric 
1 pound fat free cheddar cheese
1 cup bread crumbs
2 cloves garlic
1 cup olive oil
1 cup tomato sauce 
½ cup butter
½ teaspoon cayenne pepper
½ teaspoon brown sugar
1 teaspoon basil 
1 teaspoon parsley
1 teaspoon rosemary
2 tablespoons butter
2 eggs 
 
 
Cook the chicken breast in large cooking pan until brown on all sides and dice into small pieces.  Combine the diced chicken with the cheese and add the diced herbs and spices listed above.  Use a tablespoon to scoop up the cheese and chicken mixture.  Form round balls in the palms of your hand.  Set the cheese balls aside.  Now cook the rice combining 2 cups of water and 1 cup of rice.  Boil the water first then add the rice and salt.  Make sure that the rice is sticky and cooled off completely.  If you allow a layer of excess moisture to settle into the rice it will be very sticky.  So, cook the rice until it is almost done on medium heat. Then turn the heat off and set the rice off to cool with the lid on the pot.  This will make the rice sticky when it cools.  
Now use a tablespoon to scoop up the rice.  Place a dollop of rice in palm of the hand.  Then put one of the cheese balls in the middle of the spoonful.  Use your hand to form the rice ball over the cheese ball until the cheese ball in completely covered in rice.  Place a large plate or baking sheet aside and pour the seasoned bread crumbs on the sheet.  The bread crumbs should contain the chopped herbs and spices listed above.  Roll the rice balls in egg whites then roll the rice balls in the bread crumbs until completely coated.  Prepare the large deep skillet with butter and vegetable oil. When the oil is hot and over medium heat gently drop the rice balls into the oil and brown them on all sides.  Strain the rice balls on a napkin and allow them to cool and soak up the extra oil.  The rice balls can be dipped in the tomato sauce of your choice or you can make your own with diced tomatoes, salt, basil, and roasted garlic cloves.
 

DELECTABLE DESSERT & DRINKS OF APHRODISIACS TO IGNITE DESIRE 
 
Chocolate, mango, strawberries passion fruit and figs are believed to have beneficial nutrients.  Chocolate is believed to be an aphrodisiac, especially dark chocolate.  Chocolate is also a diuretic ingredient that can cause weight loss because of the coco bean.  Passion fruit and strawberries are also believed to ignite passion and female orgasm in those women who eat these foods every day.  
 

PASSION FRUIT PUSSY PLEASING PASTRY
 
1 cup flour 
1 egg
½ teaspoon vegetable oil
2 tablespoons milk
1 teaspoon salt
½ pound passion fruit
1 tablespoon honey
1 tablespoon white wine
1 teaspoon orange zest
1 teaspoon ginger
1 teaspoon cinnamon 
½ teaspoon baking powder
 
Chop the passion fruit up into small pieces.  Add the ginger, cinnamon, honey, white wine, and orange zest. Coat the passion fruit with all of the liquid completely and allow it to sit in the frig covered in a bowl for an hour or overnight (until the wine is completely saturated into the fruit.  
Now make the pastry.  Take the cup of flour and place it in the center of a clean counter top or use wax paper underneath.  Make a well in the center of the flour and put the egg, the oil and the salt, and baking powder in the middle of the well.  Combine all of the wet elements with the dry elements.  Flour the counter top or use wax paper and a floured rolling pin (you can use an empty glass bottle for rolling pin if you don't have one.)  Roll out one sheet of pastry about ¼ inch thick.  Cut the pastry into squares or circles.  Then place the passion fruit mixture on one side of the pastry square.  Fold the pastry square over and seal the edges with a fork.  Bake the pastry in the oven at 350 degrees for 20 minutes.  Or, you can deep fry the pastry squares in butter until golden brown.  Place them on a rack to cool and dust with confectioner’s sugar.  Or. Alternatively glaze the pastry squares while still war with confectioner’s sugar and water combined until a clear glaze is obtained.  Place the warm squares on a rack and pour the clear glaze over them allowing the extra glaze to seep down under the rack.  
 

MANGO MOIST PUSSY PENIS PLEASURING SMOOTHY
 
½ pound figs
½ pound mango
½ pound strawberries
¼ cup chocolate powder
2 cups sweet white wine
½ cup sugar 
Chop up all of the fruit and chocolate into very tiny pieces, finely diced pieces.  Then fill a blender with crushed ice and the sweet white wine.  Blend all of the ingredients together until smooth.  Serve with peals of dark chocolate on top.  The dark chocolate has a strange chemical reaction when combined with the other ingredients.  Some lovers have reported that their sexual pleasure was greatly increased.  The women say that they had orgasms easier with more intensity.  
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