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All the news I see fit to print. 

Bon Mots 

He who hesitates   
is probably right.  

Recipe Corner 
Classic Lasagna 

Ingredients 
1 pound sweet Italian sausage 
¾ pound lean ground beef 
½ cup minced onion 
2 cloves garlic, crushed 
Homemade Marinara sauce 

4-6 cups of recipe you can request  
12 noodles lasagna noodles 
16 oz ricotta cheese and 1 egg 
pound quesadilla shredded cheese 
¾ cup grated Parmesan cheese 
 
Directions 

Cook sausage, ground beef, onion, 
and garlic over medium heat until well 
browned. Stir in homemade Marinara 

sauce. Simmer, covered, for about       
1 1/2 hours, stirring occasionally. Add 

1/2 cp water just before assembly 
(helps oven ready noodles* to cook).    
I recommend *oven ready lasagna 

noodles (you don’t have to pre-boil). 
In a mixing bowl, combine ricotta 

cheese with egg. Preheat oven to 375 
degrees F. To assemble, spread 1 1/2 
cups of meat sauce in the bottom of a 

9x13 inch baking dish. Arrange six     
noodles lengthwise over meat sauce. 

Spread with one half of the ricotta 
cheese mixture. Top with a third of 
the quesadilla cheese. Spoon  1 1/2 

cups meat sauce over quesadilla and 
sprinkle with 1/4 cup Parmesan 

cheese. Repeat layers, and top with 
remaining quesadilla and Parmesan 
cheese. Cover with foil: to prevent 

sticking, either spray foil with cooking 
spray, or make sure the foil does not 
touch the cheese. Bake in preheated 
oven for 25 minutes. Remove foil and 
bake an additional 25 minutes. Cool 

for 15 minutes before serving.                 

With Chianti, of course. 
Any recipe requests? 

Email me! 

Book Report 

Fun read with lots of 
inside baseball stuff 

about the newspaper 
(not media) business. 

Also an indictment of so 
called “journalists”    

today (talking heads). 

Spoiler alert: CJ created 

a flawed character who 

carried the plot but 

spotlight switched to 

second character to 

complete this gruesome 

(but all too true) story.  

Not a Joe Pickett book 

but always a good read 

throughout the 32      

novels he’s produced 

since his first in 2001 

(Open Season).  

-more- 

As of Wednesday, November 18: 
Current status 214 for Biden and 232 for Trump 

Using the voter fraud numbers: 
306 for Biden and 232 for Trump 

Win the voter fraud states and you get: 
220 for Biden and 318 for Trump 

Voter fraud states: 
Arizona = 11 electoral votes 
Georgia = 16 electoral votes 

Michigan = 16 electoral votes 
Nevada = 6 electoral votes 

Pennsylvania = 20 electoral votes 
Virginia = 13 electoral votes 

Wisconsin = 10 electoral votes 
So...what happens if the Democrats will not coop-
erate with an honest audit of the election results? 
The final solution lies in the Constitution when the 
election  is not done because one of the candidates 

refuses to concede the election. It then goes (by 
law) to the House with one vote per state with 37 

GOP controlled states. Nancy would have to do 
some truly amazing dancing to get around that fact. 



I forgot to report the 5am emergency last week. Apparently 
when the bottom of your food dish is visible, it is time to sound 
the alarm and obtain assistance from your human servant.  No 
injuries reported as this picture 30 minutes later will confirm.       

If it weren’t for coffee, they’d wind up in the recipe corner. 

Son Chris middle of November in MN. That’s a 42 inch Tiger 

Muskie; a rare catch achieved by very few life long anglers.     

If people would ignore the Lame Stream Media and stay         

focused on the important things in life...there would be a 

shortage of fishing poles instead of toilet paper.  

Twitter is fact checking Jesus Christ? 

Major professional (not political) medical experts are casting 

huge doubt on the efficacy of wearing masks.                              

I don’t because of my CS (Common Sense). 

That dog is providing some of the “stuff” that’s about to hit 

the fan.  While we’re on the subject of scatology: Grand-

children 20 years from now will be told about the great 

toilet paper shortage and how their grandpa had to drag 

his butt across the lawn...in the snow...uphill both ways. 

Redneck engineering?  

It’s time to have granddaughter Gracie (at left) take her own advice.  Our younger 
generation doesn't have the advantage of living through some of the political    

antics of the past when figuring out what’s going on today. My view...this is the 
last huge push by the Democrats to remain relevant in a society that has access to 

facts and the truth in spite of the Lame Stream Media (and Big Tech) censors. 
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