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29-Apr-20 9:31 pm @home 45° 

Good Night! 

2-May-20 7:24 pm @home 70° sunny 
It was genuinely nice today. Had a picnic with 

Tammy and her mother and Tammy’s daughter. It 

was nice to have visitors.  

I pretty much took it easy most of the day. I read 

a book for a while. I watched TV for a while. I 

worked on my project and typed a little in my 

newsletter. 

It was a lazy day! 

Oh, I planted a mess of radishes too! These seeds 

were mostly dated 1998. I just broadcast them all in 

a 4’ x 4’ garden box. They should be ready to eat in 

a month or so. Then I can plant something else. 

MRT Used Books Sales 

I have sold 5 used books so far.  I started listing 

these books on 11-Feb. I started with a total of 117 

books. 

Other than the first book, I shipped them in one 

day. That should help to keep my customers happy. 

5-May-20 11:19 am @home 48° Overcast 
It is a little dismal outside today. Cool and rainy 

too! 

UFO’s 
Are they real? I think that it is possible that 

UFOs are real. I have never seen one, but I think 

there could be aliens visiting us from outer space. 

Maybe even from inter space. 

I thought I encountered one once while we were 

still living on the farm. 

I was on the way home one night. Funny, these 

things happen at night! Any way I stopped at the 

corner of Gee and Davis Roads heading south. I see 

this light in the upper left corner of the windshield 

coming at me. I got a little scared and wondered 

what I should do!          

It was getting brighter and brighter. Like bigger 

and closer.  In a few seconds it was going to run 

into me! 

Then I saw it was farm machinery. Yup, a badly 

lit combine with a loosely mounted light on the side 

the was shaking as the combine moved down the 

road. This scared the crap out of me for a few 

seconds. 
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I did not realize what it was until It was right in 

front of me. When my heart slowed down, I 

continued thru the intersection and when home.  

Are UFOs real or just something from our 

imagination? In this case It was my imagination. 

With so many people seeing them or something, 

could some of them be real? I do not know.  

Have you ever seen a UFO, ghost, or anything 

you cannot explain? 

Time Travel 

Since I am talking about UFOs, I should talk 

about time travel. 

I think that time travel may be possible. I think I 

have seen the effects of it. Well, maybe that is what 

it was! 

Being stopped at an intersection, I look both 

ways a couple of times the pull out in front of a car 

that was not there. The car came from somewhere. 

Did it come from another time or did I?  

Maybe I was just daydreaming and did not see 

the car. Maybe it was just one of these near misses 

that God did to get me to wake up and pay 

attention! I guess it could be either or both.   

Have you ever seen something and when you 

look back to get a good look at it was not there? I 

have seen things out of the corner of my eye many 

times. 

Have you ever experienced something like this? 

Or am I the only strange one. 

Weather 
I just jumped over to check the weather and see 

that it will be in the 60s for a couple of days. Of 

course, I had to check out an ad that jumped off the 

page at me. Oh well, I am over it!       

It is funny how that happens. And no, I did not 

buy anything! Well, not this time! 

8-May-20 2:59 am @home, Where else? 
Yup, I am at home!  

I tried making some bread the last few days, but 

it does not work too well without yeast. 

Sourdough is not the same as yeast!  

I made some sourdough starter and it looked like 

it would work as replacement for yeast. Well it does 

not. Sourdough is wild yeast that is bitter something 

like vinegar. It gives the bread a different taste.  

I like sourdough bread and have made it before. I 

do not remember adding yeast too. 

Since I cannot find yeast in the stores. I went to 

the internet to find it. Shipping time was almost a 

week. They say I will get it tomorrow. I will have to 

wait!      

They sell yeast in little packets with about a 

spoon of in it. I usually buy a small jar of it that has 

about ½ cup. It lasts a long time. I almost never run 

out because I maintain an inventory of it and store it 

in the frig. 

I was surprised when this quarantine set in and 

there was none in the stores when I need some.  I 

should have started checking when I noticed that the 

flour was gone most of the time. 

That is why I started growing some sourdough 

starter. I will have to figure out how I can grow 

some bread yeast from scratch. 

Not bread yeast, that is what they make penicillin 

from. Yeast for making bread.       

Sourdough Bread 

Oh, what went wrong! 

I did more research just now. The reason my 

Sourdough yeast did not work was because I got in 

too big of a hurry. 

People have been using sourdough for hundreds 

of years if not thousands. It is wild yeast! 

When you make a Sourdough start it that five to 

seven days to get it growing. I did that.  

Once started you store it in the fridge until your 

ready to use it. This is where my plan has a flaw. 

The yeast you buy in the store is active yeast. 

Home made yeast is dormant because it is too cold, 

therefore you must wake it up. 

You need to warm it up and feed it a little to get 

it active. It is simple to do but you must do it. 

My cookbook was published in 1939 and it 

always talks about activating the yeast. I have been 

using Red-Star’s and Fleishman’s forever which is 

Active yeast. Therefore, I have not thought about it 

much. 

I also use a bread machine most of the time.  

Now I am going to try to make some bread the 

old fashion way. I will let you know how it works 

out. 

Cross your fingers!      
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Aha, I found all the Windows 10 Emoji’s just 

type: the Windows key and the “.” And they pop up 

on the screen. Who knew? 

Yes, I did not know about 

this one. There are 100s of 

Emoji! I am no more limited to 

just     ,     , and      . Now I have      too! 

Later 

Research 

I have been making bread for years. Mostly 

using a bread machine. You only need 3 cup flour, 1 

tablespoon of sugar, and some yeast to make bread. 

Oh and 1-1/8 cups water. 

I have made bread since before I moved in to 

here in 1988. Yah, a long time! 

The sugar could be any sugar. Like honey or a 

Hershey bar. You add oil some times. The water 

could be a can of beer or a Coke Cola. It is hard to 

mess up bread to the point where you would not eat 

it. I will feed a few loaves to the birds a year. 

This Sourdough is different! 

So, I am warming my Sourdough/yeast. I will 

have to wait until morning to start again using it.  

Oh, my research. Salt, I have been leaving it out 

of my bread dough because they told me to stay 

away from it. Well it seems the bread needs it. 

There something about the way the salt absorbs the 

moisture in the bread dough and the yeast works 

better.  

I do not fully understand it.  

It looks like it could be pink salt (Himalayan 

Salt). Most other salts have iodine. That is not good 

for bread yeast. Sea salt it recommended. Pink salt 

is low on Sodium and it will still work. Since I have 

it in my cupboard, I will try that.  

I am talking about Sourdough bread here. The 

store-bought yeast is stronger and may be able to 

deal with out adding salt. We will see.                    ❔ 

Enough of that! 

12-May-20 5:50 pm @home 61° Sunny 
Thats better, 60° and Sunny! 

On May 12th, 1988 I bought my house. 32 years 

in the same place. Wow! 

Sourdough or Yeast 

So, I made that bread using the Sourdough yeast. 

It did not turn out very well. The bread did not rise 

very well.  I baked it anyway. It was editable but 

that was all. 

The next day I received a shipment of yeast. I 

have a pound of those little guys. A pound of yeast 

fills a quart jar. That should last a while. I do like 

fresh bread. 

I set out to make two loaves of bread. One loaf in 

the bread machine the other one by hand.  

The time was about the same. One you take 5-10 

minutes prepping it and the other you must watch it 

and fool with it for three and a half hours. 

The one from the bread machine I have not 

tasted yet, but it looks golden brown as always. The 

one I made by hand only had one minor problem. I 

only had the oven set to 350°, so it did not become 

golden brown. It just cooked ok. 

The recipe for both were the same. 

Raisin Bread Ingredients 

• 1-1/2 Cup Whole Wheat 

• 1 Cup Bread Flour 

• ½ Cup All-purpose Flour 

• 2 Tablespoons Honey 

• 2 Tablespoons Coconut Oil 

• 1 Teaspoon Cinnamon 

• 1 Teaspoon Pink Salt 

• 1-1/4 Cups Water 

• 1 Cup Raisins 

Put it all in the bread maker and push the button. 

In about three and a half hours you got a loaf of 

bread. Yummy! 

Substitutes 

Sweetener: Sugar, brown or white, etc.  

Oil:  Coconut oil, Olive oil, Butter, etc. 

Flour: Bread flour (white bread), 50% Whole 

wheat (brown bread), 20% Coconut flour, All-

purpose flour. 

Water: Water (filtered is best), Milk, or Coconut, 

Almond, or Soy milk works too.  

Salt: Himalayan, Sea, or table salt works. Even 

no salt at all works. 

The cinnamon and raisins are not needed unless 

you are calling it Raisin Bread.       
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Yah, almost anything will make bread in the 

bread machine. 

I only make one loaf at a time because it lasts me 

about a week. I have made more but then I must 

feed the extra to the birds because there are no 

preservatives. 

Good Appetite! Bon appétit! buen apetito! guten 

Appetit ! 

 

14-May-20 10:5a pm @home 59° Rainy 
Things are still slow around here. Since it is 

raining, I thought I would work on the Family Tree 

a little.  

DNA 

I was thinking about ordering the Ancestry.com 

DNA test to see where I came from. I no longer 

think I am Danish/German from French/Canada. I 

think I am from Iowa/Michigan.  

I have found I was born in Michigan, but I live in 

Illinois. My ancestry come from all over Europe. 

Not sure who or what I am. 

So, I thought I might get a DNA test. 

I was wondering if any of you have had your 

DNA tested. If any of you did, what company did 

you use and how was it? 

Ancestry.com has two different DNA test. One is 

for your ancestry and the other one also has medical 

stuff. I am not sure what company to use and if I 

should get a medical DNA done at the same time.  

I am curious mostly. With over 10,500 people in 

the Family Tree I have been thinking about it. 

Family Tree 

I went crazy when I first started out loading 

people into the family tree, I have slowed down a 

little. I am going from “A” to “Z” looking for 

people that are related and seeing the hints and 

looking to see if I do not have a mother or father 

listed. Only then do I check to see if I find their 

Mom & Pop. I have gotten to “Heinrich 

Hachenburger” with no parents and now birth date. 

I do know he is one of my Dad’s ancestors.  

His son was born in 1683. From Heinrich’s son I 

found Heinrich was born around 1655 and “Marie”, 

Heinrich’s wife was born around 1660. And it goes 

on and on!  

Newspapers 
While I was working with the family tree, I got 

an add to try using Newspaper.com. You know I 

searched myself first! 

I found a few things I put into the family tree 

about some of the Metras7. One of this I post here 

for you Marcia.  I bet you do not remember this.       

 

Who is Gary Lewis, anyway?  

15-May-20 2:46 pm @Home 73°       
That Icon will work! 

I am getting tired of looking like I am going to 

rob a bank. I just downloaded the instructions from 

the CDC how to make a face mask. It looks to be 

easy! I may even have all the stuff I need to get the 

job done. 

If I do not have everything I need, I can 

improvise a little. If not, I think they still have some 

of the sewing supplies left at Walmart. 

I posted a link to the CDC instructions and to a 

PDF file from there to make it easier to get-er-done.  

CDC site Link: 

 https://www.cdc.gov/coronavirus/2019-

ncov/prevent-getting-sick/diy-cloth-face-

coverings.html  

My PDF file: 

http://martysrandomthoughts.com/mrt/wp-

content/uploads/2020/05/Face_Mask_Sew-and-No-

Sew-Instructions.pdf  

Both links are on MRT, 2020 Newsletters. 

I am going the see if I remember how to sew.        

Maybe I use these Emojis a little more often. 

Dated December 9th, 1971 

https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/diy-cloth-face-coverings.html
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/diy-cloth-face-coverings.html
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/diy-cloth-face-coverings.html
http://martysrandomthoughts.com/mrt/wp-content/uploads/2020/05/Face_Mask_Sew-and-No-Sew-Instructions.pdf
http://martysrandomthoughts.com/mrt/wp-content/uploads/2020/05/Face_Mask_Sew-and-No-Sew-Instructions.pdf
http://martysrandomthoughts.com/mrt/wp-content/uploads/2020/05/Face_Mask_Sew-and-No-Sew-Instructions.pdf
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15-May-20 7:51 am @home 53° 

This is Just in! 
--- 

There is a theory that if ever anyone discovers 

what the Universe is for and why it is here, it will 

instantly disappear and be replaced with something 

even more bizarre and inexplicable. 

There is another theory that this has already 

happened. 

 

Douglas Adams, "The Restaurant at the End of 

the Universe" 

--- 

16-May-20 1:57 pm @home 59°      
It is going to be rainy for the next few days. That 

reminded me of when I walked across Spain a few 

years ago. Wow, eight years ago!  

Four days in a row it poured rain. Well unless I 

went inside when it stopped.  

Camino de Santiago 
I have been thinking a lot about walking across 

Spain again. I did not spend a lot of time getting in 

physical shape the last time. I started exercising in 

late September and on May first I was off. My core 

strength was just starting to get stronger but not so 

much for hiking for 2 months. 

If I really want to Walk-the-Walk in May next 

year I need to start to get serious. Here are the major 

steps. 

1. Is the Camino open. With Spain being 

closed because of the Covid-19 closing 

all over Spain I checked, and things 

have been closed since March 15th. It 

looks like they will not be letting people 

walk on the Camion for a while. Maybe 

next year! 

2. I need to start saving money. I think I 

spent $4,000.00 last time. I had a total 

$10,000.00 in reserve to pay my all my 

bills for the trip and back home. I think I 

can handle that! 

3. I need to get my stuff ready. When you 

are walking 600 miles and you carry 

everything with you, you want to pack 

light. I have most of the things I need 

but my clothes need to be replaced. 

Think light!  

4. Get in Shape. I need to get my health 

back on track. Right now, I get tired 

taking the trash out to the curb. I was in 

poor shape in 2011 too. I have health 

issues I need to get checked out. I had 

health issues last time too, but I was a 

lot younger.  I was only 65 the last time, 

but this time I will be pushing 75! 

I guess Step #4 should be first. I need to start 

walking and get with Michelle and build a plan. I 

guess I need to start talking with all my Doctors too. 

Even if I do not walk across Spain, I can start 

getting in to shape!          I should look for a partner for 

this exercising.                  (I will be walking!) 

19-May-20 3:47 pm @home 56° 

Pin Cushion 

I am trying to sew some face masks. I am doing 

a couple different kinds. Which fit best and which 

are easy to make. Funny thing I found using a 

HEPA vacuum bag will make 4 masks. Funny, but 

true. Funnier yet, I do not have any!  

I have enough supplies to make a bunch of face 

mask but no vacuum bags. My vacuum does not 

used bags. 

Wait this is about pin cushions. I have been 

sewing off and on for 20 years and I do not have a 

pin cushion. Do you believe that!  

I thought I would make a couple. It cannot be too 

hard. Well is seems the best filling is crushed 

walnut shells. Second best is polyester fiber fill. 

Then a mixture of both. 

I would have figured sawdust. I have a lot of 

that! 

 I guess Walnut Shell has oil that helps to 

sharpen the pins and keeps them from rusting. It 

also adds weight to the pincushion. 

Fiber filler needs to be packed and packed and 

has little weight. You could hot glue it to your pin 

jar to keep it for moving around. 
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Mixing walnut shell and fiber filler might just do 

the trick. The problem is I have neither of them. I 

guess I need to try saw dust. 

I have enough saw dust to make a pincushion the 

sides of a five-gallon pail.       

Car is Done 

I took my car to get the exhaust pipe fixed and it 

is a $2,700 manifold fix. Wait, it needs new ball 

joints…and the break lines are rusting. I do not 

remember what else he told me over the phone. 

I will go down and pick it up and review all the 

cost and start looking for a replacement. 

I have had the car since June 2002. Wow thats 18 

years!        

I think I best start shopping. Wait I need to make 

my face mask first! 

20-May-20 8:51 am @ Home 58° 

Sad Day 

I just got the official news on my car. I need to 

do some serious car shopping or start doing some 

walking. 

Here is the low down on what Honda says my 

car needs. 
• Exhaust System, Including Catalytic Converter 

and Manifold $2,700 

• Brake and fuel lines (rotten) $2,400 

• Motor Mounts (cracked/torn) $1,400 

• Lower Ball Joints $1,100 

• Oil pan gaskets(leaking) $429 

• 4 Spark Plugs $265 

Wait I use to buy them for less that $4 

•  Transmission, Est. $6,000 

(Trans is not available/listed) 

• Total as Listed $7,194 

• Plus, Transmission $6,000 

• Final estimate  $13,197 

Ok, I need to go shopping! 

                                                                                                                                                 

Ok, I’ll stop!           a bus stop.      

27-May-20 7:51 am @home 74° 
I guess I did not have anything to say the last 

couple of days. 

Well I have been looking for maybe two new 

cars now. My Camper is acting up now. It was born 

about 27 years ago. I may have to give it some care. 

Maybe I could get a new camper or start sleeping 

in the car again. No, I am beyond that! 

I like having a camper when I go on a road trip. I 

have more options. 

Here is a nice VW Camper I found while looking 

the see what was for sale. 

 
I thought it was neat until I saw it was a Lego and 

about the side of a shoe box! 

As for a car, what I want and what I can afford 

are two different things. 

I could just wait until my Honda and Roadtrek 

die and then buy the first thing that comes around. 

That has always served me. I bought both that way.  

I have had the Camper for only 9 years but the 

Honda for 18 years. 

The Honda is a record! I have had for 3-1/2 

times longer than my Sundance. I had that for 5 

years. The Honda broke that record in 2008. The 

Camper is now the second longest time. 

Yup I have the start shopping. 

Well, I must go and sees the day! 
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Camino de Santiago 

Yes. Today I am thinking about Walking the 

Walk again! I added these things and realized it 

added 10 pages. I am shortening it to the hi-lites. 

 

10 benefits of El Camino de Santiago 

• … shower and sleep in a bed every day for just $5/day.  

• …don't need to carry any food because you'll have access to 

cooked restaurant meals every few hours.  

• …don't even need to carry water! You cross a piped water 

about every 45 minutes. You won't need to purify it either.  

No need to carry your trash with you for days since you'll pass a 

trash can about every 10 minutes.  

As a result of all this, your backpack could be as light as 1 kg 

(2.2 pounds). … 

 …the route is well marked. … 

The wide path lets you walk side-by-side with your 

companion(s), … 

You'll never have to bushwhack. 

You'll never have to hitchhike to resupply. 

It's flat, easy hiking nearly everywhere, with occasional gentle 

climbs/descents. It is graded for cars/bikes (which is even easier 

than equestrian trails.) 

4 good or bad traits, depending on your 

perspective  

It's extremely social.  

Anyone can do the whole trail on a mountain bike.  

You'll walk through 5-20 rustic villages per day.  

Most Spaniards don't speak English well. Many non-Spanish 

speaking pilgrims were stunned and frustrated that despite 

attracting pilgrims from all over the world, the locals have made 

hardly any effort to learn the international language: English.  

10 reasons why El Camino de Santiago 

sucks 

Only about 1% of El Camino de Santiago is a narrow (1-meter 

wide) dirt trail;  

About half the time you're on a paved road or on a dirt path 

right next to a paved road….  

… your feet may feel like they've been put through a meat 

tenderizer. … 

About 95% of the time, car traffic is within earshot. … 

Amenities distract from any spiritual mission you may have.  

The scenery is monotonous.  

It's a skin cancer magnet.  

Unfriendly commercialism.  

It's a cacophony of sounds.  

It's hard to take a piss. There's little privacy. Cars and pilgrims 

are constantly passing you by. After 3 p.m. most pilgrims retire to 

their albergues (huts) and you'll get more privacy to do your 

business. Nevertheless, at 7 p.m. one jogger still managed to 

catch me with my pants down. 

Source: https://francistapon.com/Travels/Spain-Trails/10-Reasons-

Why-El-Camino-Santiago-Sucks  

 

   I am showing mostly the bold highlights. 

Check out this link if you want to see the other 9 

pages! 

I need to start packing now!             

Car and Camper 
Replacing the will be my priority. After surfing 

the Internet, I find I and no longer buy a car for 

$100 like I did in the past. Not even $3,000 will buy 

much. I think I need to start looking at around 

$10,000.  

My car cost about $22,000 eighteen years ago. I 

thin it paid for itself. The same thing now is about 

$25,000 plus tax and stuff. Say $30,000. 

So, I can buy 1/3 of a car.            

Here is what I found just now. 

 
 

 

https://francistapon.com/Travels/Spain-Trails/10-Reasons-Why-El-Camino-Santiago-Sucks
https://francistapon.com/Travels/Spain-Trails/10-Reasons-Why-El-Camino-Santiago-Sucks
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You got anything for this page? 
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Mike’s and Petra’s Books 

can be found on 

 LuLu.com and Amazon.com 

 

EW Training 
Functional Strength Training 

Woodstock Illinois 

(815) 308-5021 

info@EWTrainingWoodstock.com 

EWTrainingWoodstock.com 

 

We are a group of 

regular folks working hard 

to open a community-

owned grocery store in 

McHenry County, IL and 

we hope you will join us! 

A new addition to Marty’s Random Thoughts. I am selling me used books on Amazon 

under the name “MRT Used Book Sales”. I am clearing out my library. Many of these books 

look new. If you look for a book and see it is being sold by me, it will say sold by “MRT 

Used Books Sales”. 

http://www.lulu.com/author/content_revise.php?fCID=7646593

