
November 2022

11998800 22002222
42 Years of Riding together
SSAANNDD DDOOLLLLAARR MMOOTTOORRCCYYCCLLEE CCLLUUBB

The Sandies extra early fueling up for the Santa Rosa Triathlon.
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PREZ SEZ:

Hey Sandies even though the poker run did not happen we still have a lot going on. We have 
the Toys for Tots happing soon and we have a lot of ride's happenings to. I hope to be riding 
soon my self till next time. Ride safe 
Robert 
IF YOU SEE THESE SANDIES THIS MONTH WISH ALL OF THEM A VERY HAPPY BIRTHDAY�.  
We got a Bunch, somebody�s parents were really busy around Christmas or New Years .

Michael (Sensei) McMillan

Danny & Andrea Comstock
Dennis & Peggy Olmstead



Not Mom�s Meatloaf

Folks, this is not your Mom�s Meatloaf it�s different for sure, good tasting but different 
George
Ingredients

 1/2 cup  store-bought low-sodium chicken 
stock

 1/4 cup buttermilk
 1/2 ounce (2 packets; about 1 

1/2 tablespoons) unflavored gelatin
 2 slices high-quality white sandwich 

bread, crusts removed and torn into rough 
pieces

  1 tbs Fish Sauce
 2 teaspoons (10ml) soy sauce
 1 teaspoon paprika
 2 medium cloves garlic, roughly chopped 

(about 2 teaspoons)
 1 small onion, roughly chopped (about 3/4 cup)
 1 small carrot, peeled and roughly chopped (about 1/2 cup)
 1 stalk celery, roughly chopped (about 1/2 cup)
 2 tablespoons unsalted butter
 12 ounces freshly ground pork (see note)
 1 1/4 pounds freshly ground beef (see note)
 4 ounces cheddar, provolone, Monterey Jack, or Muenster cheese, finely grated 

(about 1 cup)
 1/4 cup finely minced fresh parsley
 Kosher salt and freshly ground black pepper

For the Glaze:
 3/4 cup ketchup
 1/4 cup packed light brown sugar
 1/2 cup cider vinegar
 1/2 teaspoon freshly ground black pepper

Combine the chicken stock and buttermilk in a liquid measuring cup and sprinkle the 
gelatin evenly over the top. Set aside.

Heat the butter in a 10-inch nonstick skillet over medium-high heat until foaming. Add 
the chopped vegetable mixture and cook, stirring and tossing frequently, until it is 
softened and most of the liquid has evaporated, about 5 minutes; the mixture should 
start to darken a bit. Stir in the buttermilk mixture, bring to a simmer, and cook until 
reduced by half, about 10 minutes. Transfer to the bowl with the mushrooms and 



bread, stir thoroughly to combine, and let stand until cool enough to handle, about 10 
minutes.

Add the ground meat to the bowl, along with the eggs, cheese, parsley, 1 tablespoon 
kosher salt (or half that volume in table salt), and 1 teaspoon pepper. With clean 
hands, mix gently until everything is thoroughly combined and homogeneous; it will be 
fairly loose. Pull off a teaspoon-sized portion of the mixture, place it on a microwave-
safe plate, and microwave it on high power until cooked through, about 15 seconds. 
Taste the cooked piece for seasoning and add more salt and/or pepper as desired.

Transfer the mixture to a 9- by 5-inch loaf pan, being sure that no air bubbles get 
trapped underneath. (You may have some extra mix, depending on the capacity of 
your pan; this can be cooked in a ramekin or free-form next to the loaf.) Tear off a 
sheet of heavy-duty aluminum foil large enough to line a rimmed baking sheet and use 
it to tightly cover the meatloaf, crimping it around the edges of the pan. Refrigerate the 
meatloaf while the oven preheats. (The meatloaf can be refrigerated for up to 2 days.)

Adjust an oven rack to the lower-middle position and preheat the oven to 350°F. When 
the oven is hot, remove the meatloaf from the refrigerator and, without removing the 
foil cover, carefully invert it onto the rimmed baking sheet. Loosen the foil and spread it 
out, leaving the pan on top of the meatloaf (see note). Fold up the edges of the foil to 
trap the liquid that escapes from the meatloaf while baking. Bake until just beginning to 
set (the top should feel firm to the touch), about 30 minutes.

Use a thin metal spatula to lift an edge of the inverted loaf pan, jiggling it until it slides 
off the meatloaf easily, and use oven mitts or a folded kitchen towel to remove the pan, 
leaving the meatloaf on the center of the foil. Return to the oven and bake until the 
center of the meatloaf registers 140°F on an instant-read thermometer, about 40 
minutes longer. There will be quite a bit of exuded juices; this is OK. Remove from the 
oven and let rest for 15 minutes. Increase the oven temperature to 500°F.

Meanwhile, Make the Glaze: Combine the ketchup, brown sugar, vinegar, and pepper 
in a small saucepan and cook over medium-high heat, whisking occasionally, until the 
sugar is melted and the mixture is homogeneous, about 2 minutes. Remove from the 
heat.

Use a brush to apply some glaze to the meatloaf in a thin, even layer, then return it to 
the oven and bake for 3 minutes. Glaze again and bake for 3 minutes longer. Glaze 
one more time and bake until the glaze is beginning to bubble and is a deep burnished 
brown, about 4 minutes longer. Remove from the oven and allow to rest for 15 
minutes. Slice and serve with any extra glaze and mustard or ketchup as desired.



It was a dark and stormy night

Well not really but I have really wanted to use that opening for a long time. Actually, this is 
about 7 Sandies doing something to help out our charity. We did �The Draft Busting � for The 
Pensacola Triathlon on Pensacola Beach. What this entails is A) carrying judges for the bicycle 

portion of the Tri.  B) sneaking up on competitors to keep them from 
drafting . You know drafting, you watch any NASCAR and you hear 
about �Draft�n�, see I told you. You had an idea, now you have the 
translation.  Let me tell you competitive bicyclists cheat worse than 
golfers. They will ride right behind the rider in front, that reduces the 
energy needed to maintain speed. Then the folks all trade off so the front 
guy gets a break, not real fair right ? Well the judges see this and write 
down the offenders number which costs points.  

I want to take a break here and talk about JoeJoe�s photos. Some of these are outstanding I call 
them Life Magazine worthy. We used to have and still do have two outstanding photographers,  
Lee Matson and Fred Heiler . They took a lot of photos of our events years ago. They could 
capture a mood a glance that told a story. They did real life pictures of ordinary folks that told 
stories. Well JoeJoe has done that in some of these photos. Personally the Waffle House picture 
of Bobby The B�s and Joejoe� s Rides in the 
early dawn is outstanding . (see cover page)

Besides JoeJoe we have some other great 
picture takers. Tim W�s Italian pictures are 
simply outstanding. Sandy S always has great 
�We were there� pictures. We have great 
videographers Tim W , again Tony G simply 
outstanding road shots. Tony captures the 
essence of a Sandie Adventure perfectly.

Now my thanks to some simply outstanding 
Sandies. They all got out of bed way too early 
for humanity. We left wheels up at 5:30 am 
and all showed up ready to work, thank you. I 
was so happy to see Howard W,

Howard has taken to retiring in a way folks only dream about. Howard and Fran are traveling 
the US and Canada with a travel trailer and a GoldWing, now how so very cool is that. It is 
always such a pleasure to have Howard hanging about.. Bobby the B, Wes H, JoeJoe and a 
broke foot Robert W. Along with Sam, Tri wheelers are not allowed to carry Judges. We had a 
top notch crew.



Ya know people just open up to JoeJoe maybe it�s 
the cheerful 
�Happy Saturday 
to ya�. Well 
Howard and 
JoeJoe drew carry 
duty, no not pistol 
stuff, Judges . 
 The rest of us, 
sans Sam, went 

bicyclists hunting.  Well before it was over JoeJoe
found out his Chief Judge was pregnant, worked as 

a Professor in Atlanta, she and her husband lived in Pensacola and gave JoeJoe a couple of 
credit card numbers with CCV . Okay I made the last one up, anyway JoeJoe�s  Judge got two 
pages of miscreants, Howard�s Judge caught one person. Well we know what Judge took their 
job seriously. 

Breakfast was at Bistro 98 and in the interest of full disclosure, I OOPSIED my ride. Same old 
story, backing up gravel and oopsie . 

It was a fun day made a nice donation to our charity great weather and great fellow Sandies. 

Thank you to all of you



Minutes from Sandollar M/C Business Meeting
Oct. 2, 2022

Robert Woods called the meeting to order at 9:00 AM

Secretary�s Report

Edna read the minutes from the Sept 2022 meeting. The minutes were accepted as read.

Treasurer�s Report

Edna read the Sept 2022 Treasurer�s report. The report was approved as read.

Road Captain�s Report

George gave the Road Captain�s report for the Oct. & Nov. events. Please call or text George Engler at 850.244.0376 with 
any questions or comments regarding the ride schedule.

Save the Date

10.2.22 Business Meeting

10.9.22 Skills

10.16.22 Great Fall Ride

10.23.22 Pumpkin Pre-Ride

10.30.22 Pumpkin Run

11.6.22 Business Meeting

11.13.22 Skills

11.20.22 Toys for Tots

11.27.22 Special Turkey Ride

Old/New Business

The organizers of the Pensacola Triathlon donated $300 to Elder Services in the Sandollar�s name. Robert 
thanked everyone that helped at the event.

We still need door prizes for Pumpkin Run and all members that can to help at the event. The Harley shop will 
permit us to set up registration, games etc under the large motorcycle tent.  



Meeting Closed � There being no further business for the benefit of the Club the   meeting adjourned at 9:25am

These sponsors take care of us during our charity runs. Let�s give them our business!!






