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PLEASE HIRE BLYTHE

Hello friends of the Bullsheet, my name is Blythe and I recently found out that I’ll be unemployed this summer,

and I’m hoping one of our loyal readers would enjoy the privilege of giving me employment. I was supposed to

have a job this summer, in fact I was guaranteed it at the end of last summer, but Corona happened and now I’m

going into this summer very unprepared!

Here’s some pros to hiring me:

       - I can type kind of fast (at least 10 words per minute)

       - According to my parents I am a very fun person to be around and I’m a very hard worker

       - I’ve worked at 2 golf courses in my life, which has equipped me with so many skills such as:

                - Cleaning golf carts

                - And many other golf related things

     - I don’t eat much food, so I won’t take long lunch breaks

     - I’ll work for less than minimum wage honestly I just need something to do

Here are some cons too, because I’m honest with myself:

     - I’m very bad at everything I do

     - I turn in things at the last minute and I am never proactive

     - I’m very bad at paying attentionI can’t read

     - I’m not that strongI’m only 5’8”

     - I have really bad allergies so I can’t do much work outside

     - Basically I have no motivation to do anything

I know that’s a lot to take in, but I promise the pros outweight the cons! Plus I have a very good taste in music,

and I’m sure you’ll love my music and my voice (cause I love to sing along while I listen to music). Someone

please hire me. I am desperate.

VEGAN BANANA BREAD FOR THE SOUL

Ingredients:

2 1/2 cups of all-purpose flour       2 teaspoons of baking powder     1/2 teaspoon of baking soda

1/2 teaspoon of salt          1/3 cups of shortening         1/4 cup of canola oil        3/4 cup of sugar

1/2 teaspoon each of banana extract & vanilla extract (or you can just use 1 teaspoon of vanilla)

2 cups of very ripe mashed bananas (this is equal to 3 or 4 whole bananas - the riper the better!)

Method: 

Preheat oven to 350 degrees. Mix all the dry ingredients in one bowl. Then cream together the

shortening and sugar. Add the oil and extract(s). Scrape the sides of the bowl and then add the

dry ingredients 1/3 at a time, alternately with the mashed bananas. Scrape the bowl after each

banana addition. Make sure all of the shortening is mixed in! Spray a loaf pan, and bake for 55-

65 minutes. Check if done by lightly touching the center of the loaf. If it springs back and is

solid without sinking, the bread is done. Cool in the pan for 10 minutes, and tap out on to a wire

rack to cool fully. 

Yield:

1 loaf -Sophia Menconi, Senior Editor
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