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Computers and what I think of them. 
 
Having done the Scoop now since January, I like you 
to know where I was faced with. There are so many 
Programs and so many Files in the computer busi-
ness that trying to get it all in the Scoop is hair-
raising. 
Example, say program A is a blue color, program B 
is in a red color, program C is pink, program D is or-
ange. Files have their own colors like the above, 
now, to get from red to the color of the Scoop 
"green"  I have to change red to green and pink to 

green and blue to green, (I have been in the printing 
business all my life and if I ran out of green ink I just 
take blue and yellow what makes green) A computer 
does not do that what is sometimes by my computer 
knowledge an impossibility. Now, on top of it I have 
to try to do the same thing with different programs 
mailed to me, and if the computer refuses to do what 
I ask it to do, its get mad and blocks anything what 
you do, even my Mouse is dead, so..... start all over 
again. 
I hope that you understand what I am saying here, 
you have to be someone who knows what to do in 
some of these cases, and I am not that someone. 
 

Gus 

The Scoop about the Scoop 
 
Since January, Gus has been working very hard to 
get the Smoorenburg Scoop out each month. The 
early months he spent a lot of time learning a pro-
gram called Print Shop. Then we discovered that Print 
Shop could not do legible web pages. Gus had to 
start over and learn how to use Publisher. Then it be-
came apparent that a new computer would be helpful 
if so much time was to be spent working on it. That 
brought along a whole new learning curve because 
things were not as they used to be and the scanner 
was different. 
In later months,  much effort went into developing a 
sustainable source of revenue to cover the consider-
able costs of mailing and printing the Scoop. 
Jan and Marion stepped in to help with the distribution 
and fund raising. The fund raising efforts in the States 
were not as successful as in Europe. Some did not 
get the Scoop for July and were upset to have been 
cut off. The combination of extreme frustration with 
the technology, negative feedback, and the financial 
burden all combined to take the fun out of publishing 
the Scoop. So... Gus is retiring as the editor effective 
with this edition. Gus will be returning the subscrip-
tions people in the US have paid with this edition. 
If someone else would like to take it over Gus and I 
will be happy to send the old files and the mailing list. 
The good news is that content has been coming in 
from various sources so it isn’t a matter of having to 
write the Scoop anymore. The new editor can be 
“just” an editor. Also, with the subscriptions in place 
and most people receiving the web version the costs 
should be covered in the future. I can help with tech-
nical questions and will maintain the web site and the 
web version of the Scoop if someone will be the editor 
and send me the files in Publisher 2000 format. I 
really hope a new editor can be found as I believe the 
Smoorenburg Scoop to be a worthwhile venture. 
 
Mandy Helseth 
12818 SE Forest St. 
Vancouver, WA  98683   USA 
 
(360) 892-8549 
Mandy@matrixtrim.com 

For an excellent reunion website please visit Marco’s home page at: 
http://ourworld.compuserve.com/homepages/marcosmoorenburg/nl42k/index.htm 
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Ingredieten: 
 
2 eendenborsten 
zout  
peper 
1 sinaasappel 
20 gram bloem of ander bindmiddel 
1 sjalotje 
1dl.rode port 
1 dl. kippefond of bouillon 
  
Voor de saus; 
rasp van de schil van een sinaasappel met een 
rasp fijne reepjes  sinaasappel. 
( je kan ook gedroogd in een zakje kopen van dr.
oekter) 
het sjalotje  fijnhakken en fruiten. 
blussen met rode port en de bouillon of fond. 
Bind dit een beetje met bloem of ander 
bindmiddel.(b.v.alles binder) 
20 tot 30 minuten de saus laten inkoken tot 
dikke saus. 
Voeg op het eind de sinaasappel reepjes bij. 
Ik gebruik ongeveer 2 eetlepels sinaaappel 
reepjes maar let op dat dit niet te sterk word 
anders is de fijne smaak er af. 
Beter tweemaal wat er bij als in een keer te veel 
proef maar eens tussen door. 
Gebruik de saus samen met de eendenborst 
Je kan het gebruiken op elk wild wat vliegt ook 
op struisvogel. 
 
Eet ze Marion van der Linden 

Ingredients: 
 
2 Duck breast 
salt  
pepper 
1 orange 
20 gram flour 
1 shallot 
1 dl red port 
1 dl. chicken broth or bouillon 
  
For the sauce 
Cut the peal of an orange with a grater in very 
small slices. 
May be you can buy them dry like in Holland. 
Cut the shallot fine and fry. 
Then add the red port and the broth 
bind the sauce with the flour  until the sauce is 
thickened 
cook in 20 till 30 minutes  
at the end add the orange peal. 
I add two tablespoons of the peal but add as much 
as you like a little bit is more taste full than a lot 
for me its to strong . 
You can use this sauce on all flying animals even on 
ostrich. 
  
 
Eat the sauce on top of 
the breast. 
Have a nice dinner 
 
Marion van der Linden 

Recipe: Duck with Orange 

  August Birthdays 
 
  8/2       57           Guido Smoorenburg 
  8/4       63           Else van der Horst 
  8/8       5             Jelle Visser 
  8/12     12           Cynthya Anderson-Grift 
  8/18     9             Ramon Peekel 
  8/22     35           Carla Wolfsen 
  8/26     62           Frits Smoorenburg 
  8/27     15           Ashley M. Landry 

  Anniversaries 
 
  8/3        15          Casey & Cindy Wolters 
  8/4        11          Ad & Bea van Hoof 
  8/19      54          Harold & Maria Masttin 



August 2000                                                          Smoorenburg Scoop                                                                     Page 3 

Geslaagd / Graduated 
Liesbeth Yvonne Bijlsma 

Diploma uitreiking was op  
22 Juni, 2000 

In het Drachten Lyceum aan the 
Torenstraat in Drachten om 14.00 

uur. 

May I introduce: 
Savannah Presley Depperschmidt 
Jean wrote me that her name was confirmed 
Born:              25 May, 2000 
Daughter of: 
Eric & Sarah Depperschmidt 
             I think she is cute…..Gus 

Jesus & Satan—Computer Contest 
Jesus and Satan were having an ongoing argument about who was better on his computer.  They had been 
going at it for days, and God was tired of hearing all of the bickering. Finally God said, "Cool it.  I am going to 
set up a test that will run two hours and I will judge who does the better job." 
 
So down Satan and Jesus sat at the keyboards and typed away.  They  moused. They did spreadsheets.  
They wrote reports.  They sent faxes. They sent e-mail.  They sent out e-mail with attachments.  They 
downloaded. They did some genealogy reports.  They made cards.  They did every known job. 
But ten minutes before their time was up, lightning suddenly flashed across the sky, thunder rolled, the rain 
poured and, of course, the electricity went off. 
 
Satan stared at his blank screen and screamed every curse word known in the underworld. Jesus just 
sighed. 
 
The electricity finally flickered back on, and each of them restarted his computer. Satan started searching 
frantically, screaming "It's gone!  It's all gone! I lost everything when the power went out!" Meanwhile, Jesus 
quietly started printing out all of his files from the past two hours. 
 
Satan observed this and became irate.  "Wait!  He cheated!  How did he do that?  
God shrugged and said, "Jesus saves." 


