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In This episode 

Of….. 

Agents, Lenders, and Buyers Beware! 

The Schedule B-II exceptions found in most title commitments 
are standard fare, but there is an “unusual exception” that has 
appeared recently in some title commitments in Wisconsin that 
can cause serious problems for sellers, buyers and lenders. In-
stead of excepting and listing out easements and other items that 
are of record, this exception provides an exception for 
“Covenants, conditions and restrictions, if any, appearing 
in the public records; easements, if any, appearing in the 
public records; reservations of mineral rights or mineral 
rights, if any, appearing in the public records”. While most 
people believe it is the job of the title company to search the 
public records for liens and encumbrances that negatively impact 
title to the property the buyer is purchasing, this “unusual excep-
tion” says that the title company will not provide this information 
“appearing in the public records” and therefore you have no idea 
as to what affects the property. In an effort to reduce costs, the 
title company apparently is not conducting a full search of the 
records. The company searches far enough back to find the cur-
rent deed, mortgages and liens but does not attempt to look for 
easements, restrictions, etc. farther back in the record. At Land 
Title, we DO search back and list out all items in the public rec-
ords for your review. We do this at no extra cost! We are proud 
of the high quality service we provide. When you work with 
Land Title, be assured that no corners are cut! if you have 
any questions or comments, please feel free to contact us 
at any time. We are never too busy to answer your    
questions or address your title concerns.  

We truly appreciate your business and continued trust! 

Thank You! 

-OR- 

Follow us on FACEBOOK 

Andy’s Tasty Italian Recipe…..GUSTOSO!! 

Congratulations to the World Champion Green Bay Packers. 

To the Bear’s, Viking’s, and Lion’s fans…..until next year 

THAT’S RIGHT! 
 
Our very own Debbie is 
running for Janesville 
City Council! She would 
love to hear your thoughts 
and  concerns on how to 
make our community a  
better place to live and 
work. Deb would appreciate 
your   support by voting on     
April 5th!! 

WORLD CHAMP EDITION 2011 

Please remember Andy is    
always available 24/7 on his 

cell at (608)290-0522 

Coming home! 

If you or anyone you know is        

interested in learning all about Title 

Insurance or you are looking for a 

refresher, please contact Andy at 

(608)756-0300 or email at 

ajd@ptitle.com to set up an          

informative TITLE 101 seminar! 

RAGU ALLA BOLOGNESE 
Ok, so you are probably saying “I’ve had Bolognese sauce before”, but if  you are used to tomato sauce with hamburger in it, then you have been 
eating it at a 24hr truck stop or in jail (I am not speaking from experience). Authentic Bolognese doesn’t actually resemble the aforementioned 
at all as it contains very little tomato and is traditionally never served with spaghetti. I suggest serving with Tagliatelle or Pappardelle. This  
recipe takes time but it is well worth the “low & slow” flavor and texture. 
You must start out with Soffritto (a/k/a Mirepoix or The Holy Trinity) which is equal parts of carrot, celery, and onion. The is the basis for most 
slow cooked meat dishes world wide. 

 1 cup onion chopped         

 1 cup celery chopped 

 1 cup carrot chopped 

 3 cloves garlic finely chopped 

 1 lb ground chuck 

 1/2 lb ground pork 

 1/8 lb finely chopped pancetta 

 1 cup red (preference) or white wine 

 1 28oz can San Marzano tomatoes 

 1 cup 2% or whole milk 

 2 bay leaves 

 1 tbs butter 

 3 tbs olive oil 

 1 tbs tomato paste 

 Fresh grated nutmeg and Parm Reggiano 

In an enameled cast iron pot or dutch oven heat up the oil, butter, Soffritto, and season with 
salt, fresh black pepper, and a pinch of red pepper flakes. Sauté for 5-10 min until the onions 
start to get translucent. Next add the meat and garlic. Cook until no longer pink. Next add the 
wine and tomato paste. Simmer about 5 min or until wine has evaporated. Next add the milk 
and simmer until evaporated.  Crush tomatoes by hand and add to the pot along with the 
juice and the bay leaves,**. Cover and simmer checking every so often and adding  water as 
needed so it doesn’t dry out. You can season with salt and fresh ground pepper as you go. 
Cook 4-8 hours.  
Cook pasta al dente and top with sauce, grated nutmeg, fresh torn basil, and Parmigiano   
Reggiano. 
 

MANGIARE!! 
 
**NOTE:  Although it is not traditional, you can add a little dry basil and oregano when   
adding the bay leaves for a little extra kick.  
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