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The kids pie eating contest winners for this year's
Harvest Festival contest were (I-r) Iris Howard, Brekke
Gunderson, and Jens Stordahl. Congratulations to all the
kids who participated.

The winner of the adult pie eating contest was Brad
Sander. Pictured here is Harvest Festival coordinator,
Katie Roed. Congratulations Brad!
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WEM Homecoming Week is Oct. 7th - 11th

Win-E-Mac Homecoming is
fast approaching, This year's
theme will be “Battle of the
Grades” and will take place the
week of October 7 to October
11, 2019.

The dress up days are as fol-
lows: Monday, October 7th —
Mathlete vs Athlete — Meet the
Patriots night — 5:00-6:30 p.m.;
Tuesday, October 8th — Coun-
try vs Country Club; Wednes-
day, October 9th — Bikers vs
Surfers; Thursday — October
10th — Class color day; Seniors
— Black; Juniors — Blue; Sopho-
more — Orange; Freshmen —
Pink; 8th grade — green and
7th grade — red. Elementary:
6th grade — black; 5th grade —
blue; 4th grade — orange; 3rd
grade — green; 2nd grade — yel-
low; 1st grade — red and Kin-

dergarten — pink; Friday, Oc-
tober 11th — Super spirit day
— wear all the red, white and
blue you can find.

On Monday night there will
be a Meet the Patriots Home-
coming Event in the main gym

Congratulations to April Horgeshimer for a second year
win in the Harvest Festival Baking Contest. This years
contest was a pumpkin dessert and the prize was this
fun apron and a fall scented candle from Howard Soap

Company.
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Dawson Olson was one of the competitors in the Pie

Eating contest during Harvest Festival.
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En_]oylng a beautlful fall day out and about at MclIntosh Harvest Festival on Saturday, September 21st were (l—r)
Clarissa Neste, Autumn Plante, Breelyn and Heather Hegre and Karen Rolf.

of the school from 5:00 pm to
7:00 pm.

Tuesday is Volleyball at
Win-E-Mac with the Patriot's
taking on the Bagley Flyers
The C team game starts at
5:00 pm, followed by the Ju-
nior Varsity game at 6:15 pm
and the Varsity Lady Patriots
game will begin at 7:30 pm.

Volleyball will continue on
Thursday evening when Win-
E-Mac will host Clima Shelly
for C team, Junior Varsity and
Varsity.

Friday football will have the
Patriot's at home battling Nor-
man County East/Ulen Hitter-
dahl starting at 7:00 pm with
tailgating before hand. The
area fire departments will be
hosting the tailgating event
and offering some pre-game
grub.

Student Council is hosting
the Homecoming Dance on Fri-
day, October 11 from 9:30-mid-
night or directly following the
football game. The cost of the
dance is $10. Guests attending
the dance from other schools
must be signed up by Tuesday,
October 8th.
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WEM ECFE

Pumpkin party

Win-E-Mac ECFE will be
having a Pumpkin Party on
Monday, Oct. 14th, down on
the farm! Join us for fun and
games.

At the end of the event each
ECFE age child will bring
home a small pumpkin.

You will need to pre-regis-
ter for this event by calling the
school at 218-563-2900 or mes-
sage us at WEM Early Child-
hood Family Education on
Facebook.

Deadline to sign up for this
event is Thursday, Oct. 10th.
We will meet at the school at
5:30 p.m. to load the bus. Bus-
ses will be leaving at 5:45 p.m.
so don’t be late!

ECFE is for parents/guard-
ians and their children ages
birth-preschool

Reminder:

School will be dismissed
at 12:30 pm on Thursday,
October 10th due to Par-
ent-Teacher conferences.
The conferences will be
held from 1:00 pm to 7:30
pm.

Buses will run shortly
after dismissal.

Below: Remar Voxland
helps Brooklyn Hedlund
find her perfect pumpkin
during Harvest Festival in
MclIntosh.

$1.00

Mcintosh, Minnesota
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Community

Calendar

Wed. Oct. 2: Mc-
Intosh Library 12pm
to 5pm; Mclntosh
Heritage & Arts Cen-
ter 10am to 2pm; Se-
nior Meals @ Moran’s
11:30am to 1:30pm

Thurs. Oct. 3:
Library 4pm to 7pm;
McIntosh Heritage &
Arts Center 10am to
2pm; Winger Senior
Meals @ Moran’s
11:30am to 1:30pm

Fri Oct. 4: Mcln-
tosh Library 12pm to
5pm; Winger Senior
Meals @ Moran’s
11:30am to 1:30pm

Mon. Oct. T7:
MclIntosh Library
10am to 3pm; Chil-
dren’s Story Time
at McIntosh Library
10:30am; Winger Se-
nior Meals @ Moran’s
11:30am  to 1:30pm

Tue Oct. 8: Li-
brary 4pm to 7pm;
McIntosh Heritage &
Arts Center 10am to
2pm; Winger Senior
Meals @ Moran’s
11:30am to 1:30pm;
McIntosh ~ Commu-
nity Club Meeting @
Community Center

7:00pm
Wed. Oct. 9:
McIntosh Library

12pm to 5pm; Mcln-
tosh Heritage & Arts
Center 10am to 2pm,;
Winger Senior Meals
@ Moran’s 11:30am
to 1:30pm

Thurs. Oct. 10:
Library 4pm to 7pm,;
MecIntosh Heritage &
Arts Center 10am to
2pm; Winger Senior

Meals @ Moran’s
11:30am to 1:30pm;
McIntosh City

Council meeting @
Community Center
5:30pm

Fri. Oct. 11: Mc-
Intosh Library 12pm
to 5pm; Winger Se-
nior Meals @ Moran’s
11:30am to 1:30pm

Mon. Oct. 14:
McIntosh Library
10am to 3pm; Chil-
dren’s Story Time
at McIntosh Library
10:30am; Winger Se-
nior Meals @ Moran’s
11:30am to 1:30pm

Tue. Oct. 15: Li-
brary 4pm to 7pm;
MecIntosh Heritage &
Arts Center 10am to
2pm; Winger Senior
Meals @ Moran’s
11:30am to 1:30pm
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LARL, inluding Mac library
will be closed Monday, Oct. 14th

All Lake Agassiz Regional
Library (LARL) branches and
LINK sites will be closed on
Monday, October 14 for staff
training.

Regular hours of operation
will resume Tuesday, October
15.

LARL’s branch libraries are
located in Ada, Bagley, Barnes-
ville, Breckenridge, Climax,
Crookston, Detroit Lakes, Fer-
tile, Fosston, Hawley, Mahn-
omen, Mclntosh and Moor-

head. LARL’s LINK sites are
found in Cormorant, Frazee,
Gonvick, Halstad, Hendrum,
Lake Park, Rothsay, Twin Val-
ley and Ulen.

Lake Agassiz Regional Li-
brary is a consolidated pub-
lic library system comprised
of 13 branch libraries and
nine LINK sites serving the
residents of seven counties in
northwest Minnesota.

More information is avail-
able at www .larl.org.

Mother and son duo, Phil and Sue Lee provided musical
entertainment for the crowd at Harvest Festival in
Meclntosh on Saturday, September 21st.

Wild rice grows across the nation but the abundance is in MN

Regionalism of Wild Rice

To say that wild rice only
comes from Minnesota is a
false statement.

Wild rice is native to the
United States and grows in
fresh water and in brackish
swamps from New England to
Texas to North Dakota. But, its
greatest abundance has always
been in the State of Minnesota.

In brief, it grows in nearly
every state east of the Rocky
Mountains and has some 60 lo-
cal names, with many of them
associated with Indian names
of the area in which it grows.
For example:

Connecticut: "Blackbird
Oats"; Louisiana and Wiscon-
sin: "Fool Oats"; Delaware and
Pennsylvania: "Indian Oats";
Texas: "Indian Rice"; North
Carolina: "Wild Oats".

Although wild rice is one of
America's native foods (along
with cranberries, pumpkins
etc.) , it isn't grown just in the
US. Wild Rice is native across
the North American continent
from Canada to Mexico. Today
it's now planted and grown
worldwide, especially in Chi-
na and Japan, where it also
bears 11 Chinese and Japanese
names.

Wild Rice reaches its great-
est size, however, in the south-
ern United States, where it
may grow as high as twelve
feet, with a stalk over 2 inch-
es in diameter. Where it may
grow no higher and 3 or 4 feet
in the Northern Regions. It
loves deep, rich soil.

Wild rice is cooked and used
just like brown or white rice
and is often combined with
them.

Ten helpful
tips about wild rice
1. Wild Rice should be

stored in a cool dry place and
in a tightly covered container.

2. How Much to Cook? 1 1bs.
= 20-25 average servings.

In other words, it puffs up a
lot!

3. One Cup Raw = 3 or 4
Cups Cooked.

4. You can freeze cooked
wild rice if you make too much.

5. When blendng with white
or brown rice, use a 50-50 ratio.

6. Just like with white rice,
when cooking replace water
with chicken broth for a greater
flavor.

7. Microwaving isn't rec-
ommended when cooking wild
rice. (Note: See Cooking Meth-
od Below)

8. Lumberjacks used to eat
wild rice for breakfast with
honey and milk (along the lines
of oatmeal).

9. If the wild taste of the rice
bothers you, it can be toned
down by changing the water
while cooking a few times.

10. To reheat wild rice (al-
ready cooked) at 2 Tablespoons

of butter to an open skillet
heated.

Hint: Why does some wild
rice taste a bit different than
others?

First of all, wild rice should
be a little chewy with a nutty-
like flavor when cooked in it's
basic form. But, the main fac-
tor in determining how good
your rice will be really is not up
to you. It all depends on WHEN
it was harvested (how mature
it is) and how it was handled
during the processing. I, per-
sonally, look for a long grain
that's rather dark. I do not like
the so-called "microwaveable"
wild rice at all. I cook mine the
long way...approximately 45
minutes for 1 cup.

History & folklore

of wild rice

The Ojibwa and Sioux Indi-
ans of Minnesota call it "Mahn-
omen"

The early French explor-
ers in Minnesota and Canada
called it Folles Avoines (wild
oats). Ironically, wild rice isn't
really a rice at all. It is an
aquatic cereal grain with a bio-
logical technical name of Ziza-
nia Aquatica.

Manominikegississ is their
August Moon, aka rice-harvest-
ing time.

How is it harvested? Wild
Rice harvesting is one process
that modern technology still
hasn't touched.

The rice is still harvested
the same way today as it was
years before. It is usually done
in a canoe or low-sided wooden
boat.

One person "poles the boat"
through the rice bed while an-
other person in the boat knocks
the rice kernels off the stocks
and into the boat.

How? It's done with two long
sticks and with one hand you
bend the plants over into the
boat and while holding it down,
you beat the kernels off into the
boat.

Needless to say, this person
has to be coordinated, and also
skilled as to not tip the boat
over or your entire harvest is
all gone.

The rice is then taken to the
location where it is processed,
namely the hulls are removed,
cleaned of debris, dried and
ready for bagging and selling

Last heard, only a native
American in Minnesota is al-
lowed to harvest wild rice; and
so it is usually sold by the Chip-
pewa Indians in the Northern
Minnesota area.

Basic cooking method

Wash the rice thoroughly by
running it under cold water in
a strainer.

Add 1 cup of raw wild rice
to 3 cups of boiling water in a
heavy saucepan or pot.

Reduce heat and simmer

You Are Invited
75t
Birthday Party

for Al Bauer

October 5th ~ 5:00 pm

The Deuce
Erskine

M27-28C

covered for 35 to 50 minutes. (I
like 45 minutes myself.)

Or, just until those kernels
puff open. Then, uncover, fluff
with a fork and simmer 5 more
minutes.

Drain any excess fluid. If
you like chewier rice, cook for
fewer minutes.

Makes Approximately: 3 or
4 Cups of Cooked Rice. (It all
depends on how long the ker-
nels are.)

You can microwave wild
rice. Here is a recommenda-
tion: If you have a later model
microwave unit with lots of
power settings, you can micro-
wave wild rice. Here is how to
cook the rice. 5 min. on level 7
(Level 10, or highest, tends to
boil over). Then 40 or so min-
utes on power level '2'. The
conventional cooking method
is great, but if you like to be
able to forget about it while it's
cooking try out the microwave.

Note: A generous serving of
wild rice contains less than 50
calories!

The following data is from
the U.S. Agriculture Handbook
#8.

3 1/2 oz. of wild rice showed
the following:

14.10 grams Protein

339.0 Milligrams Phospho-
rus

.79 Grams Fat

4.20 Milligrams Iron

45 Milligrams Thiamine

.63 Milligrams Riboflavin

75.00 Grams Carbohydrates

7.00 Milligrams Sodium

6.20 Milligrams Niacin

19.00 Milligrams of Calcium

220.00 Milligrams of Potas-
sium

Here are some unique ways
to enjoy wild rice in your diet.

Wild Rice Quiche

3 beaten Eggs

1 1/2 Cups of Half & Half

3/4 Cup Grated Swiss
Cheese

3/4 Cup Grated Monterey
Jack Cheese

3 Green Onions (chopped)

1 Tablespoon (chopped)
Parsley

5 Slices of crumbled, fried
bacon.

2 Cups Cooked Wild Rice

1 Unbaked Pie Shell

Combine all these ingredi-
ents. Pour into the unbaked pie
shell.

Bake at 450F for 10 min-
utes.

Reduce heat to 350F and
continue baking for 30 more
minutes.

Glorified Wild Rice

1 Cup Cooked Wild Rice

1 Cup Cooked White Rice

2 Cups Drained Crushed
Pineapple

1 Cup Miniature Marshmal-
lows

1/4 Cup Maraschino Cher-

Mary Goodwin volunteered to sell pie and coffee du

ries

Mix all this together and
Be-
fore serving, fold in 1 Cup of
Whipped Cream, the real stuff
with 1/4 cup sugar and 1 tsp
vanilla. (Some people use Cool
Whip,) Fold the rice mixture

chill for at least 2 hours.

with the cream and serve.

Makes Approximately 10

Servings.

Wild Rice 3-Grain Bread
1 Package Active Dry Yeast
1/3 Cup Warm Water (105F

to 115F)

2 Cups of Milk, scalded and

cooled to 105F or so.

2 Tablespoons butter (melt-

ed)
2 Teaspoons Salt
1/2 Cup Honey

1/2 Cup (Uncooked) Rolled

Oats
1/2 Cup Rye Flour
2 Cups Whole Wheat Flour

4 to 4 1/2 Cups of Un-
bleached All-Purpose Flour or

Bread Flour
1 Cup Cooked Wild Rice

1 Egg (beaten with 1 table-

spoon of water)

1/2 Cup hulled sunflower

seeds (optional)

In a very large bowl, dissolve
the yeast in water. Add the

milk, butter, salt and honey.

Stir in oats, rye flour, whole
wheat flour and 2 cups of the
bead flour to make a soft dough.

Add wild rice. Cover and let
rest for 15 minutes. Now stir in
just enough additional bread
flour to make a stiffer dough.
Turn this onto a bread board
and kneed happily for about 10

minutes.

Add more flour as neces-
sary to keep dough from stick-
ing. Turn dough into a lightly
greased bowl, turn over and
cover and let it rise until it
has doubled in its size (about 2

hours).

Punch it down. Kneed some
more briefly on lightly oiled

board.

Shape it into a big lump.
Then divide this lump into 3
sections and shape each section
into a long strands and then

braid.

Place bread braid onto a
greased baking sheet to make
a wreath or divide as you wish
into smaller breads such as
10x6 inch greased bread pans.
Let this rise until the bread has

doubled it's size again.

This will be about 45 min-

utes.

Brush the tops of the loaves
with the egg mixture. Slash

loaves if desired for a design.

Bake at 375F for 45 minutes
or until loaves sound hollow

when tapped.

Makes one big wreath or 2

pans.

Paul Harvey's
Wild Rice Soup

BusineEss & ProressioNnAL (FUIDE

This space
for rent at

$127.40 for
6 months.

CALL
218-563-3585
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FAMILY FUNERAL SERVICE

“Caring service for three
generations”

(218) 435-1144

Funeral Home ~ Cremation Service
~ Granite Memorials

(
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ANDERSON FAMILY
FUNERAL HOME & CREMATION SERVICE

644 Main St.

Winger, MN

719 N. Main
Mahnomen, MN

*Paige Ennen *Kelly Woltjer

*Tim & Denise Anderson
*Licensed Funeral Director

218-935-9000
Toll free: 866-935-9009

Is There A
Wedding In

“~We have the latest de-
signs for wedding accessories - or,
if you choose, we can assist with a
design of your own.

LET US HELP MAKE YOUR WEDDING DAY
MEMORABLE.

:| 487'5225 Gonvick, MN |:
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Harvest Festival held in McIntosh. Here, Betty Tangen is
picking up a piece of pie to enjoy while she listens to music.

Quilts of Valor

There will be an upcoming
East Polk Quilts of Valor meet-
ing on Tuesday, October 8th
at 7:00 at the McIntosh Com-
munity Center. This will be an
organizational meeting, for the
area Veteran's Day Programs,
and to set up a sewing day.
Anybody is invited to join, you
do not need sewing experience!

Winger Calvary

Lutheran Bazaar
The Calvary Fall Bazaar
will be held October 9, 2019 at
7:00 pm. Baked goods, quilts,
handmade articles all for sale.
Come and enjoy the action.
Hosted by the Calvary
WELCA.

|HARVEST.EESTIVAL)
B yﬁjl'rmzlly Church

Sunday, Oct. 6" 2019

Join us for our annual Harvest
Festival at Trinity Lutheran
Church of Mcintosh
Speaker:

Pastor Luke Bernston
from Hope & Bethesda Churches

of Northome and Mizpah.

Pie and coffee will be served.
An Offering will be taken to
assist the Tim & Laura
Johnson family due to their
daughter Christine’s on-going
leukemia treatment.
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1/2 Cup Uncooked Wild Rice

2 Cups of Water

2 Tablespoons Butter

1 Medium Onion, Minced

1 Quart Milk

2 Cans of "Cream of Potato
Soup"

1 Lb. of Velveeta Cheese

10 Strips of Bacon (Fried
Crisps and Crumbled)

Cook the wild rice according
to the basic instructions.

Saute the onion in butter
until tender. Then add, the
water, milk and potato soup.
Increase the heat to medium,
stirring occasionally.

When the mixture is hot,
then add the cheese. Do this by
cutting it into chunks to help
speed the melting.

When this is creamy, add
the cooked wild rice.

Variations: Saute mush-
rooms or/and green peppers
with the onions.

To make this very creamy:
Add 2 Tablespoons cooked
wild rice for each serving to
any cream of chicken, turkey,
mushroom or celery soup.

4 mmmunity
" Birthday
and
Anniversary
Calendar

Wed. Oct. 2: John
Burthwick, Noah Os-
tenaa, Hannah Mar-
shall

Thurs.
Mike Olson

Fri. Oct. 4: Jared
Olson, Scot Carlson

Sat. Oct. 5: Mel
Knowles, *Josh & Ni-
cole Vettleson

Oct. 3:

Sun. Oct. 6: Mat-
thew Voxland, Russel

Sultvedt, *Adam &
Sarah Lundquist
Mon. Oct. 7: Sa-
mantha Rasmussen,
Rob Roed, *Rob &
Lori Roed
Tues.
*Darren
Kringlen

Oct. 8:
& Holly
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ST. MARY’S CHURCH
Fosston
Fr. John Suvakeen,
Pastor
Sun. Oct. 6: 8:00am Con-
fession; 8:30am Mass at St.
Mary's, Fosston; 10:30am Mass
at St. Joseph's, Bagley
Sun. Oct. 13: 8:00am Con-
fession; 8:30am Mass at St.
Mary's, Fosston; 10:30am Mass
at St. Joseph's, Bagley
If you have any questions
please call 435-6484.

CALVARY-IMMANUEL
LUTHERAN PARISH
Winger/Bejou
Supply Pastor
Gordon Syverson
Sun. Oct. 6: 8:30am Worship
at Immanuel; 9:45am Worship
at Calvary
Sun. Oct. 13: 8:30am Wor-
ship at Immanuel; 9:45am
Worship at Calvary

OURS SAVIOR’S
LUTHERAN CHURCH
(ELCA)
MclIntosh
Supply Pastor
Gordon Syverson
Sun. Oct. 6: 11:15am Wor-
ship Service.
Sun. Oct. 13: 11:15am Wor-
ship Service.

GOSEN LUTHERAN
CHURCH
Independent

Gary Johnson, Pastor
www.gosen-church.com
Face Book: Gosen
Church

Sun. Oct. 6: 9:30 a.m. Sun-
day School and Adult Bible
Study; 11:00 a.m. Worship Ser-
vice

Tues. Oct. 8 : 10:00 a.m.
Sunday worship service tele-
cast on GVT7V--30; 1:30 p.m.
Bible Study at Pioneer Memo-
rial Care Center

Wed. Oct. 9: 7:00pm Bible
Study at Sharon Ramberg's

For information on free
rides to any of the above ac-
tivities call 218-268-4242 or
218-687-3461 Gosen Church
is located 4 miles south of the
junctions of Hwy. 2 & 59 or 4
miles north of Winger; then %
mile east on County Road 206.

MCINTOSH AFLC

Meclntosh Trinity / Mount
Carmel:

Pastor Karl Anderson

Wed. Oct. 2: 7:30pm Bible
Study at Mt. Carmel

Thurs. Oct. 3: 7:00am Men's
Breakfast at Mt. Carmel

Sun. Oct. 6: 9:30 Mt. Carm-
el Worship; 9:45 Trinity Sun-
day School for all ages; 10:45
Mt Carmel Sunday School for
all ages; 11:00  Trinity Wor-
ship

VERNES LUTHERAN
CHURCH (LCMC)
MclIntosh
Pastor Jill Torgerson
Sun. Oct. 6: 9am Wor-
ship; fellowship cof-
fee following worship
Sun. Oct. 13: 9am
Worship; fellowship cof-
fee following worship

DOVRE
FREE LUTHERAN
Pastor Don Edlunds
Wed. Oct. 2: 7:00pm Bible
Study on Ezra and Nehemiah
Everyone Welcome
Sun. Oct. 6: 10:00am Wor-
ship Service and Children's
Sunday School
Wed. Oct. 9: 7:00pm Bible
Study on R Ezra and Nehemi-
ah. Everyone Welcome
Sun. Oct. 13: 10:00am Wor-
ship Service, Adult and Chil-
dren's Sunday School

IMMANUEL LUTHERAN
CHURCH
MclIntosh
Pastor Bruce Blocker,

Sun. Oct. 6: 9:00am Wor-
ship; 10:00 Fellowship Hour;
10:15am Sunday School

Sun. Oct. 13: 9:00am Wor-
ship; 10:00 Fellowship Hour;
10:15am Sunday School

GRACE LUTHERAN
CHURCH NALC
Erskine, Minnesota

Pr. Scott Baker, interim

Sun. Oct. 6: 9:00am Adult
Bible Study; 9:15am Sunday
School; 10:30am Worship

Sun. Oct. 13: 9:00am Adult
Bible Study; 9:15am Sunday
School; 10:30am Worship

RODNES LUTHERAN
CHURCH
Erskine
Pastor Joel Smeby

Wed. Oct. 2: 10:00am Bible
Study at Crossroads; 7:00pm
Bible Study at Rodnes

Sat. Oct. 5:: 8:00am Men's
Prayer Group

Sun. Oct. 6: 10:00am Wor-
ship

Wed. Oct. 9: 10:00am Bible
Study at Crossroads; 7:00pm
Bible Study at Rodnes

Sat. Oct. 12:: 8:00am Men's
Prayer Group

Sun. Oct. 13: 10:00am Wor-
ship
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Winger News

by Linda Pulskamp

Greetings again from the
Winger community and by this
time next week we will have
seen September go out and we
will be into October, time cer-
tainly does not stand still.

We have had our first day
of fall, so officially we are into
the fall season, it is a beauti-
ful time of the year with the
colored leaves and the produce
that we have put aside for use
next winter, and I like fall but
dread what comes next and
from reading reports of the
Farmers Almanac it looks like
we are in for a snowy and cold
winter.

I'd much prefer snow to
come by Christmas and leave
again after the New Year but
we know that isn't feasible.

Last Wednesday, Butch and
Linda Pulskamp and Craig
and Bev Helgaas left on a
road trip that took them to the
Black Hills and the South Da-
kota Badlands, while in Rapid
City we visited with Butch's
nephew Doug Helland who
lives there, from there we went
on to Mount Rushmore and
did some sight seeing, then
we went on to Deadwood and
finally to Sturgis before head-
ing back home, in Mitchell we
toured the Corn Palace which
was interesting to see. As we
returned home we went by St.
Olaf Cemetery near Odin, Min-
nesota to the graves of the late
Mick and Sonya Oberle.

Watch for the date of the
Calvary Fall Sale which is
right around the corner, also
there are many other fall sales
and dinners going on that one
might want to take in.

Last Wednesday Verlys
Homme was taken to the Es-
sentia Hospital in Fargo where
she underwent surgery, but
glad to report that she is back
to the Pioneer Home again and
is recuperating there. Visit-
ing with her at the Hospital
were Helmer, along with Gary
and Maxine Walters, Jessie
Thompson stayed with Verlys
a couple nights while she was
there. Also visiting with her
were other family members.
Wishing you a speedy recovery
Verlys.

If you haven't been to McIn-
tosh lately, you will find some
changes on Main Street, the B
B Café Building is being reno-
vated and will house a café,
a beauty room and The Red
Poppy. The building certainly
looks different and is very at-
tractive.

Visiting at the Pulskamp
home last Monday evening
were Jamie Mattison of Plum-
mer, Reha Sanstead of Ers-
kine, Dennis Friedley of Pow-
ell, Wyoming and his friend
Lindsey of Colorado Springs,
CO.

I am sorry to say but this is
the news for the week, I will
be down to doing it every two
weeks to see how that works
and if there is no more input
than I have been having I find
no other option than to quit it
all together.

May you all have a good
week and hopefully we will
have some more sunshine than
we have had lately.

In closing, always help
someone, you may be the only
one that does

The fruit of Oriental bittersweet is round and change in
color from green to bright red with a yellow capsule as it
matures.

Invasive plants
escape from cemeteries

Monika Chandler, Minne-
sota Department of Agriculture

The fruit of Oriental bitter-
sweet is round and change in
color from green to bright red
with a yellow capsule as they
mature.

What died in a cemetery
but its offspring escaped alive?
You guessed it - invasive plant
seeds that escaped from floral
arrangements. People have
been using invasive plants in
funeral arrangements for over
a century in North America.

People used common tansy
(Tanacetum vulgare) in coffins
to repel insects and worms, in-
cluding in the coffin of Harvard
University’s first president.
After becoming a mainstay at
New England funerals, people
began to loath tansy due to its
association with death.

Seed from tansy arrange-
ments could germinate in place
or be moved by wind or water
to germinate in new locations.

Two species historically
used in funeral arrangements
are oriental bittersweet (Celas-
trus orbiculatus) and teasels
(Dipsacus spp.).

With fruiting vines at peak
color in the fall and early win-
ter, Oriental bittersweet vines
were made into bouquets and

wreaths. Dried teasel seed
heads were components of
many  attractive  arrange-
ments.

Birds and other wildlife
found these arrangements at-
tractive and would eat the
seeds and move them to new
areas.

A survey of historic ceme-
teries in Red Wing, Minnesota,
found Oriental bittersweet in
or adjacent to most cemeteries.

Sometimes, we move inva-
sive plants inadvertently. Lu-
cas Majure, then a Mississippi
State  University graduate
student, and Charles Bryson,
a USDA botanist, cracked the
case of the blue sedge, Carex
breviculmis, a species native
to Asia and Australia.

They found and identified
the sedge in a few Mississippi
cemeteries, a first for this spe-
cies in the Americas.

Evidence pointed to the
sedge introduction by global
visitors to the grave of Kelly
Mitchell, Queen of the Gyp-
sies. Twelve days after dying
in childbirth on January 31,
1915, she was buried at Rose
Hill Cemetery in Meridian,
Mississippi. Her funeral was
attended by over 20,000 Roma-
nis, and people continue to pay
their respects to this day.

One or more visitors may
have had seeds attached to
their clothing or brought the
sedge as an offering.

The introduction of these
aggressive non-native plants
caused ecological and environ-
mental damage by displacing
native plants and even damag-
ing property.

Tansy, oriental bittersweet,
and teasels are noxious weeds
in Minnesota and it is illegal to
use them in arrangements.

Invasive plants became so
problematic at our historic Na-
tional Congressional Cemetery
that 30 goats were hired to con-
trol them. Removing invasive
plants enabled restoration of
desirable vegetation.

Do you
have a
story to
share?

If you have a story, a
story idea or any photos
you want to share,
please send to:
mcintoshtimes@gmail.
com

MN Council of
non-profits to host lunch

Minnesota Council of Non-
profits will host a lunch and
learn entitled “The Importance
of the 2020 Census” at Tri-Val-
ley Opportunity Council, Inc.
in Crookston (102 N. Broad-
way) on Thursday, October 10
from 12:00 — 1:00 pm.

The objectives of the lunch
and learn are to understand
the role of the Decennial Cen-
sus in the geographic distribu-
tion of funds, to discuss the
development of internal strat-
egies within your organization
that can develop a culture of
civic participation, to learn
about the census timeline, to
learn about census updates,
and to brainstorm census out-
reach efforts.

There will also be a discus-
sion and information shared
about MCN census grants of
up to $5,000 to support mobi-
lization and education efforts.

Session Background: The
census is part of democracy
that matters to all Minneso-
tans. 15 billion dollars that are
currently allocated to Minne-
sota by the U.S. are at stake.

This critical funding sup-
ports programs like Medicaid,
highway planning, and pro-
grams that aid low-income
households, rural communi-
ties, and communities of color.

Every person we count mat-
ters and contributes to our
beautiful and vibrant commu-
nity.

Speaker Bio: Michelle
Chang is the policy and equity
coordinator at MCN.

Her primary focus is build-
ing power around Census 2020
in partnership with MCN's
many nonprofit members. She
also works internally to ensure
that policies and procedures
center around ending dispari-
ties in power, money, access,
and more.

If you have any questions
about the lunch and learn,
please contact Ashley Char-
wood, Northwest Minnesota
regional coordinator, at acha-
rwood@minnesotanonprofits.
org or 218-407-5202.

The Minnesota Council
of Nonprofits (MCN) was
founded in 1987 to meet the in-
creasing information needs of
nonprofits and to convene non-
profits to address issues facing
the sector.

It is the largest state asso-
ciation of nonprofits in the U.S.
Through MCN, nonprofits join
together across interest areas
to work on issues of common
concern to all.

Tri-Valley Opportunity
Council, Inc. is a non-profit
community action agency
headquartered in Crookston,
Minn.

In existence since 1965,
Tri-Valley provides services in
84 counties in Minnesota and
Northeast North Dakota.

For more information on
services offered and job oppor-
tunities at Tri-Valley visit the
website at www.tvoc.org, fol-
low us on Facebook at www.
facebook.com/TVOCInc or on
Twitter at @TriValley_TVOC.

Grants available for
updates to livestock operations

Applications accepted
through December 18, 2019.

Minnesota livestock farm-
ers and ranchers seeking to
improve their livestock opera-
tions are encouraged to apply
for the Agricultural Growth,
Research and  Innovation
(AGRI) Livestock Investment
Grant program.

The Minnesota Department
of Agriculture (MDA) antici-
pates awarding up to $768,000
using a competitive review
process.

The AGRI Program’s Live-
stock Investment Grants en-
courage long-term industry
development in Minnesota’s
$7 billion livestock industry
through investment in facili-
ties, infrastructure, and equip-
ment.

The program encourages
new farmers and generational
transitions in order to sustain
the livestock industry in the
state. Funding for the grants
was established through the
AGRI

Program to advance Minne-
sota’s agricultural and renew-
able energy industries.

Applicants may apply for
up to 10 percent of their proj-
ect’s total cost. Grant awards
can range in size from $400 to
$25,000.

Each livestock operation
is eligible to receive a lifetime
maximum of $50,000 from this
grant program.

To be eligible for reimburse-
ment by this grant, you must
be invoiced and pay for all
project materials and services
between January 1, 2020 and
June 30, 2021.

We must receive your pro-
posal no later than 4 p.m. CST
on Wednesday, December 18,
2019 for it to be considered. We
encourage you to use our on-
line application.

If you cannot apply online,
you can fill out the application
at the end of the Request for
Proposals, which can be found
on the AGRI Livestock Invest-
ment website.

Know where and when
to apply nitrogen fertilizer

MDA weather resources can

help with application timing.

As the seasons begins to
change, the Minnesota Depart-
ment of Agriculture encourag-
es farmers and applicators to
be patient if they plan to apply
fertilizer this fall.

Check the soil tempera-
tures and delay application of
anhydrous ammonia and urea
fertilizer, as well as manure, in
areas of the state suitable for
fall application until the aver-
age soil temperatures reach 50
degrees F or below.

To assist tracking soil tem-
perature, the MDA provides
real-time 6-inch soil tempera-
tures at 25 locations across the
state. The MDA also provides
soil temperature data for Uni-
versity of Minnesota research
stations and North Dakota Ag
Weather Network weather sta-
tions.

View the interactive map to
find the current 6-inch soil tem-
perature and the past week’s
history by visiting www.mda.
state.mn.us/soiltemp.

Fall fertilizer application is
not recommended in all areas
of the state due to groundwa-
ter contamination concerns.
Regions with coarse-textured
soils, areas over shallow bed-
rock, and regions with karst
geology are the most vulner-
able to nitrate loss and ground-
water contamination.

Beginning in the fall of
2020, fall fertilizer application
in these wvulnerable regions
will not be allowed under the
MDA’s Groundwater Protec-
tion Rule. View a map of the
vulnerable regions of the state
at www.mda.state.mn.us/vul-
nerableareamap.

In other areas of the state
where fall nitrogen fertilizer

®

application 1is allowed, the
MDA encourages delaying ap-
plication until soil tempera-
tures cool to below 50 degrees
F to help prevent loss, protect
water quality, and ensure
more nitrogen will be available
for next season’s crop.

At cooler soil temperatures,
the incorporated fertilizer is
less likely to be converted to
water soluble nitrate.

This occurs because the mi-
crobes in the soil that convert
ammonium to nitrate are less
active in cooler temperatures.
Less activity and less conver-
sion mean more ammonium
will remain in the soil.

Once converted to nitrate, it
can be moved by water perco-
lating through the soil, leach-
ing out of the root zone. This
commonly occurs in early
spring when soils thaw.

Although the soil tempera-
ture network was established
to support application of com-
mercial fertilizer, it is equally
useful for those applying ma-
nure in the fall.

University of Minnesota Ex-
tension recommends the same
temperature delay (six-inch
soil temperature below 50 de-
grees F) to prevent leaching
losses. Research from the Uni-
versity of Minnesota at Waseca
showed liquid dairy and hog
manures injected in Novem-
ber produced yields 10 bushels
per acre higher than manures
injected in September and Oc-
tober.
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50 years ago...1969: Fire Prevention Week. The values
of fire prevention were emphasized this past week in the
MclIntosh school with fire drills and a demonstration of fire
fighting equipment for school children by the McIntosh
firemen. This picture, which seems to imply much action
and water spray is actually a double exposure. The unique
shot was made quite by accident by Superintendent R.L.
Edwards.

40 years ago...1979: Annie Lien and Nadine Johnson
entertained the public at the Hee Haw Variety Show in
MeclIntosh. Annie acted as magician and Nadine backed her
up with her durable snow boots beneath her long dress,
while the public applauded the act.

30 years ago...1989: Janna Kiecker, bank candidate for
Miss MclIntosh, and Bob Hulst, executive vice president
and director at First National Bank of McIntosh, show
their plaque for parade winner on Sunday in the animal
category.
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20 years ago...1999: Good things come in pairs! Calie
and Courtney Maruska are ready to go to the first day of
school. Their school clothes are new, their hair looks great
and they are both missing several front teeth. The twin
girls are in Group 1 in the Win-E-Mac Kindergarten class
taught by Mrs. Evenson.
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The young kids who attended H

through the hay for some coins.

Dawson Gunufson waiting to have a bubble around
him. Part of the fun activities provided for kids during the
Harvest Festival on Saturday, September 20th in McIntosh.

Bucket list marathon
leads to RiverView Recovery Center donation

Today’s Kerry Leno could
literally run circles around her
old self. The person she was
five years ago couldn’t walk up
a flight of stairs without help,
she shared. Alcohol nearly
killed her.

Fast forward to Sept. 7th,
2019, and there she was cross-
ing the finish line of her first
half marathon - the Dick
Beardsley Half Marathon in
Detroit Lakes. Not only has
Leno turned her life around in
recovery, but she is also help-
ing others struggling with ad-
diction.

Through a Facebook fund-
raiser, Leno raised $1,310 by
running the half marathon to
donate to the RiverView Re-
covery Center (RRC). She kept
her followers abreast of her
five-week training program
through Facebook posts and
even livestreamed during the
half marathon.

Her goal was to run the
marathon under 3 hours, but
she finished in 2 hours 28 min-
utes. She credits friends, fam-
ily and even a few strangers for
helping her achieve her goal of
reaching $100 per marathon
mile.

“This would not have been
possible without all of your giv-
ing hearts,” she said of those
who donated. “I am blessed
and grateful to know every sin-
gle one of you...This isn’t just
a win for me, this is a win for
us all.”

Telemedicine Startup

Leno donated the funds
through the RiverView Foun-
dation, which will double those
funds through the Glenmore
Recovery Donor Match Grant.
Foundation Director Kent Bru-
un reported that the donation
will be used to purchase equip-
ment to start RRC’s telemedi-
cine program.

Coincidently, Leno started
in August as the telemedicine

assessor and intake processor
at RRC East Grand Forks.

RRC Director Curtis Hamre
describes the telemedicine ser-
vice as “the delivery of a sub-
stance use disorder treatment
service while the client is at
an originating site and the li-
censed health care provider is
at a distant site.” The services
include chemical health as-
sessments, care coordination
and peer recovery support.

arvest Festival in McInto

sh had a lot of fun searching

\.'w
N\

4 - e

Cheering on his dad, Bryce, was Jens Stordahl during
during Harvest Festival in McIntosh.
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Maci Lee looking for money in a stack of hay during

Harvest Festival.

Leno has been involved with
RRC for about four years; first
as a volunteer at a few events,
then as a contractor providing
assessments, and now as an
employee.

“I love RiverView,” Leno
shared. “It’s a great place and
a really supportive community.
Curtis Hamre (RRC director) is
also one of the reasons I work
at RiverView. He is amazing.
He really has a passion for
what he does and he really
makes a difference.

“After a lot of hard work and
places like RiverView Recov-
ery, today I can say I'm a per-
son living in long term recov-
ery assisting others that are
still struggling. With the help
of RiverView Recovery, we are
making a difference one beau-
tiful person at a time.”

Bucket List

Speaking of making a differ-
ence, there’s a good chance this
is not the last you will hear of
Leno and her good work. She
has a bucket list and next up
is running the full Grandma’s
Marathon in Duluth in 2020.

“I just figure, ‘why not’? I'm

here and I can do it.”

There’s a lot Leno can do
and has done. She’s challenged
herself in her recovery to do
something on her bucket list
each year.

Along with the half mara-
thon, she’s biked around the
State of Wisconsin — even
though she didn’t have a bicy-
cle of her own at the time, she’s
gotten her motorcycle license
so she doesn’t always have
to depend on her husband for
rides, she’s traveled to Alaska
to scatter her father’s ashes,
and she’s gone skydiving.

“T am a grateful woman liv-
ing a happy life in long-term
recovery,” she concluded. “I
have dedicated my life to help-
ing others challenged by addic-
tion.

“It’s a beautiful day to be in
recovery.”

For more information on
RiverView Recovery Center
programs, call 218-281-9511.
For information on River-
View Foundation projects,
contact Bruun at kbruun@riv-
erviewhealth.org or 218-281-
9249.

Amazing facts about honey

Honey is perhaps best
known for its sweet taste. But
beneath that sweetness is a
complex, healthy food.

Bees produce honey from
the pollen of plants through
a complex enzymatic process,
turning it into the beloved
golden nectar.

Many properties make hon-
ey a unique food that is not just
tasty, but also quite healthy.

Here are some facts about
honey that might get you buzz-
ing.

* When stored in an air-
tight container, honey can
last indefinitely. The sub-
stance is naturally acidic and
low in moisture, which means
it is an inhospitable environ-

ment for bacteria. There are
small amounts of hydrogen
peroxide in honey as well, in-
hibiting the growth of micro-
organisms. (Source: Tin Roof
Teas)

- Honey has antibacte-
rial properties, so it has been
relied on as a health food and
topical treatment. Burns, cuts,
infections, stomach ailments,
and more have been treated
with honey. (Source: National
Center for Biotechnology Infor-
mation)

- Honey is the only food
source produced by an in-
sect that humans eat. (Source:
Peace Bee Farmer)

+ Mead is a fermented
beverage that is made from

honey. It has a storied history
as a beverage of choice in many
different cultures. (Source:
Hidden Legend Winery)

- Honey is the only food
that includes all the sub-
stances necessary to sus-
tain life. This includes en-
zymes, vitamins and minerals.
It also contains pinocembrin, a
unique antioxidant associated
with improved brain function.
(Source: Sirhowy Valley Hon-
ey)

- Honey will take on the
flavor of the nectar from
which it was made. This
nectar also will affect the color
and the consistency of the hon-
ey. (Source: National Honey
Board)

the Adult Pie Eating Contest

Last years pie eating contest champion, Aaron Cook
gave it his best during the pie eating contest at this years
Harvest Festival. He and several other local gentlemen
were beat this year by now champion Brad Sander.

Come to our

BOOK

FAIR!

LET'S RAISE READERS!

WEENELARTIE

Remember how much you loved the Scho-
lastic Book Fair? Make new memories with
your child at the book fair in the coming weeks
at Win-E-Mac School! Mark your calendars...
The WEM Book Fair week starts Oct. 7th
and goes until Oct. 14,

The bookfair will be open before and af-
ter each school day, and during conferences
(Oct.10") from 1:00-7:30pm. All purchases
benefit our school. Stop by and pick up new books to build your

Drivers Education Class-
room instruction will begin
on October 21, 2019 from 3:15-
6:15 p.m. Instruction will be
held on the following dates:
October 21, 22, 23, 24, 25, 28,
29, 30, 31, November 1 and No-
vember 4th as a makeup day.

Students are expected to
complete 30 hours of required
instruction. The cost per stu-
dent for this class is $60 and
should be sent in with this reg-
istration from by Wednesday,
October 16th.

Students who enroll in Driv-
ers Education Classroom need
to be 15 years old by June 1.
This class and the written driv-
ing exam need to be completed
before Behind the Wheel In-
struction can take place.

The class size will be limited
to 20 students. The oldest will
be giving the first chance and
the remaining openings will be
filled on a first come first serve
basis.

There will be a supplemen-
tal parental course for the pri-
mary driving supervisor. The
course will be 90 minutes and
cover GDL information, safety
risks for teen drivers, potential
adult influence on teen driv-
ing behavior and additional
resources.

home library!
SEE YOU THERE! M28-29C
a A\ The parent class will be
/W Tuesday, October 15th from
= ’\.—- 6-7:30 p.m. in Mr. Hanson’s
Home of the Patriots classroom.  Please pick up
forms in the office.
WEM ECFE
WEM School Join for fun, games and
Announcements learning. WEM Early Child-
\ 4/ hoof Family Education will

meet on Mondays at 6;00 pm in
the WEM preschool room. Fol-
low WEM ECFE on Facebook
for updates and class schedule
information. ECFE is for par-
ents and their children birth to
preschool age. ECFE will have
its first meeting on September
9, 2019.

ECFE is based on the idea
that parents provide their
child's first and most signifi-
cant learning environment and
parents are children's first and
most enduring teachers. ECFE
works to support you as a par-
ent/caregiver and to strength-
en and empower families.

The goal is to enhance the
ability of all parents and other
family emmbers to provide the
best possible environments for
their child's learning and de-
velopment.

Student Council will
host their first blood drive
on Wednesday, October 30th.
Please sign up using the fol-
lowing link-

https://www.bloodhero.
com/index.cfm?group=op
&step=2&opid=857192&
opidh=79AD461C42941B
A57D2825AE41F74704&1
dt=43727.5006481 or see a
Student Council member to
sign up.




