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On Wednesday, July 26 
from 7:00pm - 8:00pm Win-E-
Mac will hold their yearly Par-
ent/Students Sports Meeting 
and Registration.  

This is for ALL sports for 
the upcoming school year (Vol-
leyball, Football, Boys Basket-
ball, Girls Basketball, Golf, 
Baseball, Softball).  

New information will be go-
ing out as we move to online 

WEM sports 
parent - student meeting

registration.  
If you have any questions 

please contact Win-E-Mac AD, 
Brady Langemo blangemo@
win-e-mac.k12.mn.us 

The McIntosh Heritage 
and Arts Center was founded 
in 2010, and was originally 
housed in the Bjella Build-
ing. The mission of this 501 (c)
(3), non-profit organization is 
three-fold. First, to stimulate 
interest in the history of McIn-
tosh as the hub of the original 
Thirteen Towns of eastern Polk 
County. Second, to provide for 
the collection, preservation and 
research of important and rel-
evant historical artifacts from 
citizens, for the public’s use and 
viewing. Thirdly, we aim to col-
lect, preserve and display local 
art from the past and present, 
while promoting future artistic 
creativity in our community 
and the surrounding area.

The MH&AC had a reorga-
nizational meeting on July 6, 
2023, and elected new officers 
and formed several committees 
to help reestablish the organi-
zation to prominence within 
the community, and to move 
the mission of MH&AC for-
ward. There were 13 members 
in attendance, and new officers 
were named to a 2 year term, 
including President: Steve 
Aanenson, Vice President: 
Darlene Dierkes, Treasurer:  
Donna Larson, and Secretary: 
Arlene Eggers. As a token of 
appreciation and respect, John 
Peterson was bestowed the title 
of President Emeritus to rec-
ognize his past work with the 
organization and for being the 
first member. We also estab-
lished committees for Budget 
and Finance, Grant Writing, 
and Membership Procurement.

We are a committed group 
of individuals who hope to grow 
this organization and make it 
into a resource center for our 
local residents and for those 
traveling through or others 
who want to research their own 
family’s history and involve-
ment with the City of McIntosh 
and towns in the neighboring 
area. The MH&AC is dedicated 
to collecting, preserving, re-
searching and archiving items 
and information from McIn-
tosh and the Thirteen Towns. 

McIntosh Heritage & Arts Center 
reorganizes and re-energizes to preserve the past

In order to do this, we need to 
increase community involve-
ment through donations of 
items, membership growth and 
engaging more volunteers to 
help archive the vast amount 
of information we already have 
acquired.

The MH&AC is an all vol-
unteer organization, mean-
ing that no one receives any 
compensation for their time or 
efforts. We are a proud mem-
ber of the Minnesota Historic 
Northwest Society, which in-
cludes other historical societ-
ies, museums and research 
centers located in Northwest-
ern Minnesota. McIntosh has 
a rich history, and that past 
has made our community what 
it is today. Our efforts going 
forward are to increase the his-
torical awareness of the tradi-
tions, beliefs and achievements 
of our past residents, and to 
make this information read-
ily available to the public; to 
collect historical documents, 
newspapers, letters, pictures, 
and other items that document 
the history of our community; 
and, to collect oral histories 
from citizens, veterans, alumni 
and others to preserve these 
stories for future generations.

We are proud of our commu-
nity and its past, and are dedi-

cated to making the MH&AC 
an organization that can be a 
vital and valuable part of our 
city and the surrounding area. 
We are already moving for-
ward with several initiatives 
to gain trust and confidence in 
the MH&AC, and to inform the 
public of our new-found enthu-
siasm for our mission. We hope 
to be an integral part of our 
unique community and a driv-
ing force to bring more traffic 
into town as we become a des-
tination for research and infor-
mation on the history of McIn-
tosh, the surrounding area and 
individual families.

We have a new website that 
you can find at www.McIn-
toshHAC.com, and also have 
a Facebook page and Insta-
gram account. We are working 
to secure funding for several 
projects to help us digitize and 
catalog our resources so that 
people can search for their own 
family history and the history 
of the area, and are exploring 
ways to increase our member-
ship and have a stable financial 
future.

We invite you to become 
a member of the MH&AC. 
For $35.00 you can become a 
member through December 
of 2024, and continue with a 
yearly membership after that 
time. You can also make a 
tax deductible donation of any 
amount and can bring in items 
that you have. 

Even if you do not think 
certain items or papers are im-
portant, they may be, so please 
bring them in and let us re-
search and decide if they can 
contribute to our joint heritage 
and history. You can also con-
sider making memorial gifts 
in the names of loved ones, or 
putting the MH&AC in your 
estate plan. Corporate spon-
sorships are also available and 
include having your company’s 

logo and information on our 
website.

Most of all, we need volun-
teers to help research and cat-
alog the information we have, 
and to contribute whatever 
talents they have to offer. We 
welcome any and all contribu-
tions of time and effort to our 
mission. Anyone who wants to 
volunteer in any way will be 
gladly welcomed!

We are located in the Ohn-
stad Building (former Variety 
Village) in downtown McIn-
tosh. Our hours are from 10 
a.m. to 2 p.m. Tuesday through 
Thursday, or by appointment. 
Our next meeting will be held 
on September 7, 2023 at 6:30 
p.m. and if you cannot at-
tend in person, you can join 
the meeting remotely online. 
Please email McIntoshHAC@
gmail.com for more informa-
tion or with any questions you 
may have. We ask you to help 
support the work that is being 
done to preserve our history, 
and encourage you to stop by 
and see what we already have 
to offer. You might be sur-
prised to find out something 
about your own family’s his-
tory in doing so, and taking a 
trip down memory lane can be 
a wonderful and enlightening 
experience.

Look for more information 
and upcoming events by check-
ing out our website, Facebook 
and Instagram accounts, as 
well as your local paper. Every 
life and story matters, and ev-
ery person contributes to our 
rich history, to our present ex-
istence and to our promising fu-
ture as a city. We look forward 
to engaging with you, hearing 
your ideas, learning your story, 
and joining with you in making 
this organization something 
we can all be proud of! Please 
join us by becoming a member 
and/or volunteering your time!

Grand re-opening at 
Oak Lake Golf Course

Curtis Olson and his wife, Susan are the new owners of 
Oak Lake Golf Course and will celebrate this weekend by 
hosting a grand re-opening celebration.

Saturday night fans at the Erskine Rodeo were able to see a familiar face as Remy Goodwin was one of the bull riders 
for the night.

McIntosh Heritage and Arts Center located in the Onstad building on Main Street in 
McIntosh.

This Saturday, July 29th, 
there will be a celebration with 
the new owners of Oak Lake 
Golf Course, Susan and Curtis 
Olson. Tgrand re-opening of 
Oak Lake Golf Course and Gift 
Shop on the northeast corner of 
Highway 2 and Highway 59 in 
Erskine.

Susan and Curtis Olson live 
in rural McIntosh and are also 
the owners and operators of 
Olson Sand & Gravel. They are 
parents to three daughters and 
have seven grand kids. 

Play in the 2 person scram-
ble. There will be men's, wom-
en's and mixed divisions. Call 
or stop in to set a tee time that 
fits your schedule during Sat-
urday and play in the tourna-
ment. The cost is only $20 and 
includes an Oak Lake Golf 
Course tee shirt.

Try the putting contest 
throughout the day. $5 gives 
you 3 putts, one make enters 

you in the drawing for an Ad-
irondack chair. Don't make the 
putt, no problem, just attempt-
ing gives you chances at many 
others prizes donated by area 
businesses. 

The Nordic Brew Coffee 
House will be on site offering 
great summer drinks for sale 
with  Amish cabin furniture 
out on the lawn for you to relax 
and enjoy

There will be  for pulled 
pork sandwiches and potato 
salad beginning at 6:00 pm. 
This open to the public and no 
charge. While you eat enjoy 
music as a Disc Jockey racks 
up tunes for all ages and genre. 

Then at 9:30 gather on and 
around first tee and enjoy a 
fireworks display to cap off an 
eventful day.

Susan and Curtis welcome 
all to come and look forward to 
their new adventure. Please set 
aside time to join in on the fun.

Mac Library concert rescheduled
The McIntosh Library 

concert for Wednesday, July 
25th has been rescheduled 
to Wednesday, August 9th at 
1:00 pm. 

Join Gaelynn Lea on Au-
gust 9th for an educational 
children's concert at the Mc-
Intosh Community Center.

Wildfire smoke 
continues to impact NW MN

Most of Minnesota has been 
blanketed by unhealthy con-
centrations of wildfire smoke 
from fires burning in Canada 
and northern Minnesota. Cli-
matologists predict that wild-
fire smoke frequency and in-
tensity will increase across 
northern Minnesota and On-
tario

Impact to 
crops and gardens
When the sky is thick with 

smoke, it’s hard to imagine 
that there’s not an impact to 
crops. However, the impacts 
are a bit nuanced.

Wildfire smoke aerosols do 
create a shadier atmosphere, 
so you’d think that sunlight 
isn’t reaching plants as well. 
However, studies like Hemes 
et al. (2020) have found that 
wildfire smoke creates more 
diffuse radiation (aka light 
is scattered throughout the 
atmosphere), and plants can 
use this light more efficiently 
than direct solar radiation. 
Therefore, photosynthesis can 
actually increase in these con-
ditions. However, this must be 
balanced with the impacts of 
other pollutants such as ozone.

Fires generate ozone and 
other aerosols. Plant stomata 
are pores on the leaf surface 
where gas exchange occurs, 
and while we’ve probably all 
learned that plants intake CO2 
and exhale oxygen, other gases 

also enter plants through their 
stomata. When high concen-
trations of ozone are present 
in the atmosphere, it enters 
plants through their stomata, 
and can interfere with photo-
synthesis. These impacts can 
occur hundreds of miles from 
the area that’s actively burn-
ing.

The scale of these impacts 
differs between ecosystems: 
the uncertainty is based on 
ozone damage sensitivity, 
cloud cover, and aerosol prop-
erties. There are very few stud-
ies about the impacts of wild-
fire smoke on crops, and they 
are mostly on global scales, 
so we can’t translate this di-
rectly to say how much these 
wildfires will impact vegetable 
growth.

Will we see these symptoms 
in Minnesota? We haven't no-
ticed symptoms so far, so it is 
unlikely that we will see suf-
ficient impacts to expect dam-
age. Keep in mind that vegeta-
bles have long been grown in 
places like California, Wash-
ington, and Oregon where 
wildfires are common, and the 
smoke we’re witnessing is from 
fires much further away than 
the fires impacting fruits and 
vegetables on the west coast.

Human health & safety
While the potential im-

pacts of smoke on vegetables 
are speculative, the impacts 

on people are clear. Know the 
symptoms: Health effects of 
wildfires include burning eyes, 
runny nose, chest pain, fatigue, 
coughing, difficulty breathing, 
and rapid heartbeat.

Air quality alerts should be 
taken seriously by everyone in 
affected areas.

Limit your exposure to 
wildfire smoke:

Stay informed. Current 
air quality conditions (MPCA) 
or follow @mpca_aqi on Twit-
ter for current and forecasted 
air quality conditions.

Limit outdoor activities 

or take it easy if you must be 
outside. This includes reduc-
ing the intensity of exercise or 
strenuous work if possible.

Keep indoor air as clean 
as possible. Use a portable 
air cleaner and/or run the cen-
tral heating, ventilation, and 
air conditioning (HVAC) sys-
tem with the fresh-air intake 
closed/set on recirculate to 
prevent outdoor smoke from 
getting inside and to filter the 
air. If you don’t have air con-
ditioning and it’s too warm to 
stay inside with the windows 
closed, seek shelter in an evac-

uation center or a public facil-
ity that has air conditioning 
and air filtration (e.g., library, 
community center).

Avoid activities that in-
crease indoor air pollution. 
Avoid smoking, frying or broil-
ing food, burning candles or 
incense, using a gas stove or 
vacuuming. Vacuuming stirs 
up particles already inside 
your home, and activities like 
smoking, frying food, burning 
candles or using a gas stove 
can create more pollution.

Do not rely on dust 
masks for protection. Paper 

“comfort” or “dust” masks trap 
large particles, such as saw-
dust, but they do not protect 
your lungs from the small par-
ticles found in wildfire smoke. 
An “N95” mask, properly worn, 
can offer some protection. If 
you decide to keep a mask on 
hand, see the Respirator Fact 
Sheet for further guidance.

Take care of yourself:
▪ Take it easy, listen to your 

body and pay attention to your 
symptoms.
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LSS 
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687-2262

M3-28C

Is There A
Wedding In 

Your Future?
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

Richards Publishing Co.

 719 N. Main 644 Main St.
 Mahnomen, MN Winger, MN

*Paige Ennen *Kelly Woltjer
*Tim & Denise Anderson
*Licensed Funeral Director

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

This space
for rent at

$127.40 for
6 months. 

CALL 

218-563-3585
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Call to reserve your meal. 
Indoor dining at 11:30 am; 
drive-up available at 11:00 
am.

Mon. July 31: Turkey Noo-
dle Hotdish - Brocolli - Apple 
Slices - Wheat Rolls

Tues. August 1: *Bingo* 
Chicken Fried Steak - Mashed 
Potatoes & Gravy - Carrots - 
Wheat Rolls - Fruit - Milk

Wed. August 2: Meatloaf - 
Baked Potato - Corn - Wheat 
Bread - Bread Pudding - Milk

Thur. August 3: *Bingo*  
Lemon Pepper Fish - Rice Pi-
laf - Brocolli Mix - Applesauce 
Cake - Rolls - Milk

Fri. August 4: BBQ Pork 
on Bun - AuGratin Potatoes - 
Coleslaw - Pineapple Tidbits 
- Milk

Wed. July 26: 
Parker Graff, Wayne 
Brekke, Liam Schow, 
Kimberly Carlson

Thurs.  July 
27: Makenzie Roed, 
*Jered & Theresa Ag-
nes

Fri. July 28: Di-
ane Boucher, Mad-
isen Pries, Tiffany 
(Haaven) Wirth

Sat. July 29: 
Kathy Finseth, Cecil 
Finseth, Mae Breckel

Sun. July 30: 
Grafton Langemo, 
Cody Huschle

Mon. July 31: 
Steve Urness, Syd-
ney Svalen, *Jason & 
Nicki Carlson, *Jere-
mey & Danielle Fins-
eth

ST. MARY’S CHURCH
Fosston

Fr. John  Suvakeen, 
Pastor 

Wed. July 26: 11:30am Mass 
at St. Mary's, Fosston

Fri. July 28: 8:30am Mass 
at St. Mary's, Fosston

Sun, July 30: 8:30am Mass 
at St. Mary's, Fosston; 10:30am 
Mass at St. Joseph's, Bagley

Sun, August 6: 8:30am 
Mass at St. Mary's, Fosston; 
10:30am Mass at St. Joseph's, 
Bagley

OURS SAVIOR’S 
LUTHERAN CHURCH 

(ELCA)
McIntosh

Pastor Rene Mehlberg
Synodical Authorized 

Minister Katie DeMarais

Sun. July 30: 10:00am Cof-
fee Hour; 10:30am Worship 
Services

Sun. August 6: 10:00am 
Coffee Hour; 10:30am Worship 
Services

Our Saviors Lutheran 
Church, McIntosh  will run 
church services on Channel 30 
on Garden Valley Channel 30. 
They will also be available on 
YouTube on channel One in 
Spirit - The Journey. Our Sav-
iors service will be available by 
8:30 am each Sunday until fur-
ther notice.

MCINTOSH AFLC
McIntosh Trinity / Mount 

Carmel:
Interim Pastors John 

Anderson and Phil Rokke

Sunday Services
9:30am Mt Carmel
11:00 am Trinity

GOSEN LUTHERAN 
CHURCH

Independent 
Gary Johnson, Pastor

www.gosen-church.com
Face Book: Gosen Church

Sun, July 30: 9:30am  Sun-
day School and Adult Bible 
Study; 11:00am Worship Ser-
vice (also on Facebook and gos-
enchurch.com)

Tues, August 1: 10:00am. 
Sunday worship service tele-
cast on GVTV--30  

Wed, August 2: 6:30pm Bi-
ble Study at Sharon Ramberg's 
home

Gosen Church is located 4 
miles south of the junctions of 
Highways 2 & 59 or 4 miles 
north of Winger; then 1/2 mile 
east on County Road 206. For 
information call 268-4242 or 
687-3461.

VERNES LUTHERAN 
CHURCH (LCMC)

McIntosh
PastorLee Laaveg

Sun. July 30:  9:00am Wor-
ship

Sun, August 6: 9:00am Wor-
ship 

IMMANUEL LUTHERAN 
CHURCH
McIntosh

 Pastor Bruce Blocker

Sundays: 9:00am Worship; 
10:00am Fellowship Hour; 
10:15am Sunday School

CALVARY LUTHERAN 
CHURCH

Winger

Sundays: 10:30am Coffee 
Fellowship; 11:00am Worship

GRACE LUTHERAN 
CHURCH- NALC

Erskine
Rev. Pam Thorson

Sundays: 9:00am Worship
Come early and enjoy fel-

lowship and a good cup of cof-
fee. It will also be available at 
the same time on Garden Val-
ley Channel 30, Facebook and 
YouTube.

Regular Council Meeting
Tuesday, June 6, 2023
5:30 p.m.
Community Center
Call to order: 
Mayor Strom called the 

meeting to order at 5:30
Pledge of Allegiance:
Roll call:
Members present:  Mayor 

Toby Strom, Jordan Gunufson, 
Luke Burd, and Luke Syverson

Peter Tranby – Public 
Works Superintendant

Rebecca Boehrnsen – Li-
censed Assisted Living Direc-
tor for Poplar Meadows of Mc-
Intosh

Melissa Finseth – City 
Clerk/Treasurer

Members absent:  Beth Ha-
gen

Determination of quo-
rum:

Quorum was met
Agenda additions:
Approval of minutes:
a. May 11, 2023 Regular 

Council Meeting
Motion by Luke Syverson 

and seconded by Luke Burd to 
approve the May 11, 2023 Reg-
ular Council Meeting.  Passed 
unopposed.

Public concerns:
MEDA and Poplar Mead-

ows :
a. Rental status
Rebecca Boehrnsen reported 

that Poplar Meadows currently 
has twenty-five residents. As 
of the June 6th meeting, there 
was one – one bedroom avail-
able and one efficiency apart-
ment.  

b. Approve Poplar Mead-
ows monthly bills 

Motion by Jordan Gunufson 
and seconded by Luke Syverson 
to approve the monthly bills 
in the amount of $79,803.85. 
Passed unopposed.

Debt payment
Motion by Luke Syverson 

and seconded by Luke Burd to 
approve a $10,000.00 debt pay-
ment.  Passed unopposed.  

Medical cart
Rebecca Boehrnsen dis-

cussed the need of a medical 
cart to dispense medications to 
the residents at Poplar Mead-
ows.  Pioneer Memorial Care 
Center had a used one for sale 
in the amount of $1,200.00. 
Motion by Luke Burd and sec-
onded by Luke Syverson to ap-
prove the purchase the medical 
cart from Pioneer.  Passed un-
opposed.

Old business:
    a. 	Water tower
Council discussed the prog-

ress of the water tower project.  
The tank is about 75% com-
plete with the final paint color 
and lettering applied.  Tanksco, 
Inc. is on schedule to complete 
the project by mid June.  In the 
days ahead, Peter Tranby will 
conduct water sample testing 
before bringing the tank fully 
online.     

New business: 
a. Building permit – 

Burthwick
Motion by Luke Syver-

son and seconded by Jordan 
Gunufson to approve the build-
ing permit for Tara and John 
Burthwick.  Passed unopposed.

▪ Monitor your body for any 
changes in your breathing or 
health.

▪ If you have asthma or oth-
er breathing conditions, like 
COPD, make sure you have 
your rescue inhaler with you.

▪ People with asthma should 
review and follow their asthma 
action plan.

▪ Call your doctor or health-
care provider if you’re having 
trouble breathing or if your 
symptoms worsen.

How our bodies are affected from polluted air quality and what to look for when the air 
quality is low due to the wildfire smoke from Canada.

McIntosh Council minutes from June 2023
b. Call public hearing for 

ordinance amendments
The city clerk called for 

public hearing to amend the 
city ordinances for utilities, 
animals, and property blight.  
Council agreed to the hear-
ing on July 13, 2023 at 6:30, 
located at the McIntosh Com-
munity Center.

c. Resolution – All Haz-
ard Mitigation Plan

Jordan Gunufson intro-
duced the resolution for the 
adoption of the Polk County 
All-Hazard Mitigation Plan.  
The plan includes a risk as-
sessment including past haz-
ards, hazards that threaten 
the county, an estimate of 
structures at risk, a general 
description of land uses and 
development trends.  The Polk 
County All-Hazard Mitigation 
Plan will make the County and 
participating jurisdictions eli-
gible to receive FEMA Hazard 
Mitigation Assistance Grants.  
All members voted in the af-
firmative.  

d. Hegg addition lot pur-
chase – Kildal

Elizabeth Kildal would like 
to build a home on the Hegg 
addition.  The council approved 
the request with the stipula-
tion that the house will need to 

be built within the year.  
e. Resolution – Beito do-

nation
Luke Burd introduced the 

resolution to accept the two 
thousand dollar donation from 
the Beito foundation.  The 
funds will be used for all mem-
bers voted in the affirmative.  

f. Quote – Jason’s Plumb-
ing and Heating

Motion by Luke Syverson 
and seconded by Luke Burd 
to approve the quote, from Ja-
son’s Plumbing and Heating, 
in the amount of $654.00, to 
replace the inoperable toilet 
in the ladies bathroom at the 
Community Center.  Passed 
unopposed.

Approval of monthly 
bills:

Motion by Luke Burd and 
seconded by Luke Syverson 
to approve the monthly bills 
in the amount of $46,169.96.  
Passed unopposed.

Council & staff reports:
Luke Burd requested a cen-

tral number for residents to 
call for animal control.  The 
idea is to have the central num-
ber route to the animal control 
officer without having to give 
out personal phone numbers.  
Luke Burd will look into it with 
Garden Valley Technologies.

Andrea Stordahl, owner of Minnesota Rust recently reset her entire store and spilled out merchandise to the buildings 
yard for a French Flea Market style sale. The sale had a Parisian flare with lots of fun, one-of-a-kind items for her many 
customers to take home and cherish. The Shoppes of McIntosh host many events throughout the year, so check them 
out on Facebook.

Skip the salt, but keep the flavor
The human body needs salt 

to survive. Sodium chloride is 
required in a nominal amount 
to conduct nerve impulses, 
contract and relax muscles, 
and maintain a proper balance 
of water and minerals. 

The Harvard T.H. Chan 
School of Public Health says 
it's estimated people need 500 
mg of sodium per day to per-
form these vital functions. Too 
often, however, people con-
sume much more salt in their 
diets than is necessary, which 
can lead to a host of medical 
issues. 

The average person eats 
3,400 mg of sodium daily, and 
that can contribute to high 
blood pressure, heart disease, 
and even loss of calcium in 
bones.

Salt is already added to 
many prepared foods as a pre-
servative and flavor enhancer, 
so it's not necessary to add salt 
to these meals. 

However, when cooking 
from scratch at home and fla-
voring foods, it may be tempt-
ing to reach for the salt be-
cause of the way it can enhance 
flavor. Fortunately, there are 
many salt substitutes that 
can impart flavor without ad-
versely affecting your overall 
health.

· Potassium chloride: Po-
tassium chloride can provide a 
salty flavor without all of the 
sodium that is in regular table 
salt, which is sodium chloride. 
Potassium chloride typically is 
mixed with a ratio of sodium 
chloride in "light" or "low-sodi-
um" salt options and salt sub-
stitute products. It can slash 
sodium by up to 50 percent in 
some instances, says Consum-
er Reports.

· Acid: Food scientist and 
blogger Nik Sharma says that 
people can cut down on salt 
in recipes if they increase the 
acid. This includes lemon juice 
or vinegar added at the end of 
the cooking process. It can rep-
licate that bite that salt often 
provides.

· Sea ingredients: Kelp, 
alternative seaweeds or pu-
reed anchovies can impart a 
salty flavor without the added 
sodium. While sea water crea-
tures may taste salty, they do 
not transfer the same amount 
of sodium to the body as regu-
lar salt. These ingredients add 
the "umami" flavor profile, also 
known as the "fifth taste."

· Garlic: Pungent and 
strong, this spice can boost fla-
vor easily without increasing 
the need for sodium. Double 
the amount of garlic in recipes 
when cutting out salt.

· Black pepper: Similarly, 
Healthline suggests reaching 
for black pepper to spice up 
foods over salt. Black pepper 
is a good addition to savory 
dishes, and can help decrease 
inflammation in the body.

· MSG: Monosodium glu-
tamate contains two-thirds 
less sodium than table salt, 
so adding a little can increase 
the flavor of foods, says Tay-

lor Wallace, Ph.D., an adjunct 
professor of food and nutrition 
studies at George Mason Uni-
versity.

· Nutritional yeast: Nu-
tritional yeast offers a nutty, 
salty, cheesy flavor, and is a 
popular choice among vegans 
who want to get a parmesan 
cheese taste without actually 
consuming dairy. The yeast 
adds flavor and is often forti-
fied with B vitamins, making it 
a healthy addition to diets.

· Ginger: Ginger can be 
peppery and bold in dishes, and 
it works well in both sweet and 
savory foods.

· Liquid aminos: This is a 
liquid seasoning made by treat-
ing soybeans with an acidic so-
lution to break them into amino 
acids, says Consumer Reports. 
It also can be made from fer-
menting coconut sap with wa-
ter. The result is another uma-
mi flavoring. And though there 
is still sodium content, it is less 
than table salt.

· Smoked paprika: The 
smoky, spicy taste of this pa-
prika may make it easy to skip 
the salt in some foods.

Salt is necessary in small 
amounts, but too often people 
consume it to excess. Small 
changes can help individuals 
reduce their sodium intake.
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NOTICE
The Greenwood Town Board 
will meet at the town hall on 
July 12th, 2023 at 8:00 p.m.
Sheila Horn, Clerk R16C

in progress at 
34305 Oak Lake Circle S.E, Erskine, MN, 

as we continue to downsize for our next life phase. Items are 
available for purchase during most days. If the cargo trailer is 
open, stop and see what we have. During the month of July, 
all proceeds from our sale will be donated to the North Country 
Food Bank. Questions? Call 218-791-0147.

Perpetual “STUFF” Sale

M16-19C

M16C

Happy 
70th Birthday 

Grandpa 
and 

50th Wedding 
Anniversary 

Russ and Becki 
Haugen

Love, your family 

Notices & correspon-
dence:

Adjournment: 
Motion by Jordan Gunufson 

and seconded by Luke Burd to 
adjourn at 6:18.  Passed unop-
posed.
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$79 million to benefit 
Minnesota's environment

Funding is from the MN 
Lottery-supported Environ-
ment and Natural Resourc-
es Trust Fund.

The Legislative-Citizen 
Commission on Minnesota Re-
sources (LCCMR) is pleased 
to announce it has agreed to 
recommend funding for 101 
projects totaling $79,644,000 
to the Minnesota Legislature. 
The agreement is the result of 
a competitive, multi-stage pro-
cess for recommending spend-
ing from the Minnesota Lot-
tery-supported Environment 
and Natural Resources Trust 
Fund (ENRTF).

LCCMR co-chairs, Rep. 
Rick Hansen, Sen. Foung 
Hawj, and Nancy Gibson, said 
in a statement, "This year's 
recommendations continue 
the ENRTF's long legacy of 
supporting science-based and 
innovative environmental 
and natural resource projects 
across the state. 

These recommendations 
will translate to tangible and 
long-lasting benefits for all 
Minnesotans and the waters, 
wildlife, prairies, forests, and 
parks that make Minnesota's 
environment so special."

The LCCMR's 2024 ENRTF 
Request for Proposal (RFP) 
sought proposals that address 
several priority issue areas, in-
cluding water resources, inva-
sive species, renewable energy, 
natural resource management, 
habitat protection and restora-
tion, outdoor recreation, and 
environmental education. 

The 101 projects recom-
mended for funding seek to ad-
dress both ongoing and emer-
gent challenges across the 
state. Some highlights include 
recommended funds for:

▪ Modeling to better predict 
and manage cycles of flooding 
and drought throughout Min-
nesota.

▪ Fundamental research to 
more thoroughly document the 
life cycle of Minnesota's elk 
population.

▪ Investigating the use of 
microbes and enzymes to break 
down PFAS (forever chemi-
cals) in contaminated areas.

▪ Planning and developing 
a long-distance hiking trail 
through southeastern Minne-
sota's Driftless Region.

▪ Improving and expanding 
Minnesota's state parks, trails, 
and scientific and natural ar-
eas (SNAs).

▪ Continued research into 
fighting invasive species un-
dertaken by the Minnesota In-
vasive Terrestrial Plants and 
Pests Center.

▪ Several outdoor and en-
vironmental education initia-
tives that serve a wide diver-
sity of Minnesota's youth.

The LCCMR received 218 
proposals requesting a total of 
approximately $174 million. 
After evaluating the propos-
als and hearing presentations 
from proposers, the LCCMR 
voted to recommend full or par-
tial funding to 101 proposals. 
These recommendations will 
be finalized by LCCMR in bill 
form later this winter and pre-
sented to the 2024 Legislature 
for consideration during the 
legislative session beginning 
February 12, 2024. 

Approved projects would 
begin work after funds become 
available on July 1, 2024 For 
more information, visit the 
2024 Proposal and Funding 
Process page on the LCCMR 
website.

The Environment and 
Natural Resources Trust 
Fund is a permanent dedi-
cated fund in the Minnesota 
state treasury that was estab-
lished by 77% voter approval of 
a constitutional amendment in 
1988. The amendment directs 
forty percent of the net pro-
ceeds of the Minnesota State 
Lottery into the ENRTF until 
the year 2025. Since 1991, ap-
proximately $875 million from 

the ENRTF has been spent on 
over 1,800 projects that pro-
tect and enhance Minnesota's 
environment and natural re-
sources in every county of the 
state.

The Legislative-Citizen 
Commission on Minne-
sota Resources is made up 
of 5 state senators, 5 state 
representatives, and 7 citi-
zen members. The function of 
the LCCMR is to make fund-
ing recommendations to the 
Minnesota State Legislature 
for special environment and 
natural resource projects, pri-
marily from the Environment 
and Natural Resources Trust 
Fund. The LCCMR developed 
from a program initiated in 
1963. Since then over $1 billion 
has been appropriated to over 
2,300 projects recommended to 
protect and enhance Minneso-
ta's environment and natural 
resources.

Current LCCMR members 
are Rep. Patty Acomb, Rita Al-
brecht, Rep. Jeff Backer, Sen. 
Kari Dziedzic, William Faber, 
Nancy Gibson, Sen. Steve 
Green, Rep. Rick Hansen, 
Sen. Foung Hawj, Rep. Josh 
Heintzeman, Rep. Athena Hol-
lins, Shona Langseth, Seth 
Moore, Sen. Kelly Morrison, 
Jeremy Peichel, Michael Re-
ese, and Sen. Torrey Westrom

40 years ago...1983: Kristen, Adam and Sheila (behind), children of Donna Rae and Paul 
Carlson of Winger, were prize winners in their raggedy costumes.

10 years ago...2013: The McIntosh Bakery has a new 
owner! Fosston native, and owner of The Depot in Winger, 
Quinn Olson (pictured left) purchased the business from 
Rudy Finseth (pictured right). Congratulations Quinn, we 
look forward to a twist and a cup of coffee!

20 years ago...2003: The Win-E-Mac Legion Baseball Team, coached by Jim Hoffmann, enjoyed a win over Ulen-Hitterdal 
for their first home game of the season. Members of the team include: (back, l-r) Brendan Morrison, Tyler Burslie, Kent 
Solheim, Justin Moran, Eric Hoffmann, Kevin Branstner, Dustin Vedbraaten and Coach Jim Hoffmann; (front) Philip 
Lee, Ben Theis, Andrew Renna, Aaron Cook and Travor Omand. Not present: Assistant coaches Lee Tradewell and Bill 
Solheim and players Carl Hedlund and Justin Paquin.

30 years ago...1993: Members of the Winger Historical Society served barbecues and 
sweets to those present at the Harvest Festival Day on Saturday, July 24th. Pictured are 
Holly Balstad, Pam Wang, Jo Espeseth, and Jeanine Jones.

Cancers affect many differ-
ent parts of the body and are 
named according to where in 
the body they originated. Can-
cers that begin in the bones 
and in the soft, connective tis-
sues are called sarcomas. 

According to the Mayo 
Clinic, there are more than 70 
types of sarcoma. Sarcomas 
also can form in fat, muscle, 

Did you know?
blood vessels, nerves, tendons, 
and the lining of the joints. 

Sarcomas can develop any-
where from the top to the bot-
tom of the body. 

However, 40 percent occur 
in the lower extremities (legs, 
ankles, feet) and 30 percent 
occur in the trunk, chest wall, 
abdomen, and pelvis. Sarco-
mas in the upper extremities 

as well as the head and neck 
are not as common. 

The Cleveland Clinic says 
that sarcomas generally form 
when immature bone or soft 
tissue cells have changed their 
DNA, and they develop into 
cancer cells and grow unregu-
lated. 

People who have been ex-
posed to certain chemicals like 

arsenic or radiation or indi-
viduals who have lymphedema 
or inherited genetic conditions 
like Gardner syndrome are at 
an elevated risk of developing 
sarcoma.
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Legal Notice 
STATE OF MINNESOTA

COUNTY OF CLEARWATER 
NINTH JUDICIAL DISTRICT

DISTRICT COURT
PROBATE

Court File NO. 15-PR-23-308
Estate of Jon D. Oien,
Decedent 
Notice is given that an application 

for informal appointment of personal 
representative has been filed with the 
Registrar.  No will has been presented 
for probate.  The application has been 
granted.

Notice is also given that the 
Registrar has informally appointed 
Nicole Groshong, whose address 
is 47220 189th Ave., Clearbrook, 
Minnesota, 56634, as personal 
representative of the Estate of the 
Decedent.  Any heir or other interested 
person may be entitled to appointment 
as personal representative or may 
object to the appointment of the 
personal representative.  Unless 
objections are filed with the Court 
and the Court otherwise orders, 
the personal representative has 
full power to administer the Estate 
including, after 30 days from the date 
of issuance of letters, the power to 
sell, encumber, lease or distribute 
real estate. 

Any objections to the appointment 
of the Personal Representative must 
be filed with this Court and will be 
heard by the Court after the filing of 
an appropriate petition and proper 
notice of hearing. 

Notice is also given that all 
creditors having claims against the 
Estate are required to present the 
claims to the personal representative 
or to the Court Administrator within 
four months after the date of this 
Notice or the claims will be barred.

Dated: 7/17/23  

Leah Leavitt 
Registrar

Dated: 7/17/23 
Carissa Scholz  

Court Administrator

Attorney for 
Personal Representative
Ashley M. Boomgaarden
D.A. Buehler Law, P.C.
120 1/2 2nd St. NW
PO Box 85
Fosston, MN, 56542
Attorney License No: 0403504
Telephone: (218) 435-1900
FAX: (218) 435-1905
Email: ashley@fosstonlaw.com                         

               R19-20C 

Legal Notice 
Brooks - TIF DIST 1-1

2021 ANNUAL
REPORTING FORM

Name of Development
Authority: Brooks
Name of Municipality: Brooks
Oklee Herald  7/26/2023
(Name of Newspaper)     (Date of
 Publication)
 TIF DIST. 1-1
Current net tax capacity .......$18,431
Original net tax capacity .........$1,117
Captured net tax capacity ....$17,314
Principal and interest payments 
due in 2023 ......................................0
Tax increment 
received in 2022 ...................$14,234
Tax increment 
expended in 2022 ...................$8,904
Month and year of first tax
increment receipt ....................6/1998
Date of required
decertification ...................12/31/2023
The total increased property 
taxes to be paid from outside the 
district if fiscal disparities 
Option A applies* ...........................$0

Additional information regarding
each district may be obtained from:
Joyce Morinville
Brookes City Clerk-Treasurer
200 Main Street, PO Box 98
Brooks, MN 56715
Phone: 218-698-4220
brooksmn@brooksmn.com

O19C

A “Celebration of Life” 
will be held in honor of 
Randy Sundquist. Randy 
passed away peacefully at his 
home on July 3, 2023. 

Please join us at the CWLC, 
Tuscany Room, from 1-4:00 
pm on Saturday, July 29th for 
an Open House. R19C

Winger Fire and Rescue Dept 

Street Dance 

Friday, July 28, 2023 

9:00 PM to 1:00 AM 
at the  

Liquor Pigs in Downtown Winger 
Music by the Bad Campers 

$10.00 Cover Charge 

Prize Drawings throughout the night 

Proceeds beneÞt the Winger Fire and Rescue Department 
M19C

O u r  f a m i l y 
would like to 

thank everyone 
who came to 

honor our mother 
Mary Lewis and for all the 
beautiful cards, flowers, and 
gifts. Thank you for all the 
support during this time. 

R19P
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WEM School 
Announcements

Talking summer 
pet safety with U of M

 There are a number of sea-
sonal hazards our pets need 
to navigate during the dog 
days of summer, from thun-
derstorms and extreme heat to 
pesky parasites. 

Assistant Professor Kristi 
Flynn with the College of Vet-
erinary Medicine discusses 
what pet owners should be on 
the lookout for the rest of the 
summer to keep their pets 
happy and healthy.

Q: How can pet own-
ers keep their pets safe 
throughout the summer?

Dr. Flynn: Pet owners can 
prevent harm to their pets by 
keeping a few basics in mind. 
While it is fun to have our dogs 
with us, stop to consider if the 
experience will be appreciated 
by your pet before heading out 
to spend time with family and 
friends this summer. If your 
pet is not comfortable around 
loud noises or lots of new ani-
mals or people, then bringing 
them to a street fair or brew-
ery is not likely a good fit for 
them — and that’s okay! If you 
do bring your pet, be sure to 
plan ahead and have plenty of 
water for them.

Q: What’s the best way 
to keep your pet cool in the 
summer heat?

Dr. Flynn: Early mornings 
or dusk are usually better 
times to take dogs out when 
midday is hot. Dogs do not cool 
as efficiently via evaporation 
as people do, so hot and humid 
conditions can become danger-
ous quickly. Be especially care-
ful with brachycephalic breeds 
like Bulldogs, Pugs and Boston 
Terriers. Surfaces can become 
hot enough to burn paw pads. 
One tip is to place your own 
palm on the pavement to de-
termine if it is too hot for paws.

Before taking your dog for a 
jog, determine if it is safe to do 
so. That is up to the human. If 
your dog's tongue is beginning 
to widen out at the end when 
panting, they are getting too 
warm and you should seek a 
comfortable area to allow them 
to cool off.

Q: What can we do 
to help pets stressed by 
stormy weather?

Dr. Flynn: Remember, fear 

is an emotion, not a behav-
ior. Providing your dog with 
support and comfort when 
they're experiencing fear will 
not make them more afraid 
in the future, but acting cold 
and ignoring them certainly 
can. Find a quiet place in the 
house, play music and reach 
out to your veterinarian to see 
if medication could help your 
pet feel more comfortable dur-
ing storms.

Q: What should dog own-
ers consider when letting 
their pets swim in a lake?

Dr. Flynn: Always monitor 
your pet to make sure they’re 
not drinking too much lake 
water or swimming past when 
they are getting tired. If you 
want to get your dog comfort-
able with water, don’t push 
them and let your pet deter-
mine what they are comfort-
able with. Blue green algae is 
also something to be aware of, 
as this toxin is quickly lethal 
for pets who ingest it — if the 
water looks suspicious at all, 
avoid it.

Q: Are there any oth-
er summer hazards to be 
aware of?

Dr. Flynn: When the air 
quality is concerning, try to 
limit time outdoors for your 
dogs as you would for yourself. 
Also, as dogs are out more in 
warmer months, there is also 
an increased risk of a dog get-
ting away and being lost or in-
jured. Remember, leash = love.

About the College 
of Veterinary Medicine
The University of Minneso-

ta College of Veterinary Medi-
cine affects the lives of animals 
and people every day through 
educational, research, service, 
and outreach programs. Estab-
lished in 1947, the University 
of Minnesota College of Veteri-
nary Medicine is Minnesota’s 
only veterinary college. Fully 
accredited, the college has 
graduated over 4,000 veteri-
narians and hundreds of scien-
tists. The college is also home 
to the Veterinary Medical Cen-
ter, the Veterinary Diagnostic 
Laboratory, the Leatherdale 
Equine Center and The Raptor 
Center. Learn more at vetmed.
umn.edu.

Ethan Johnson of McIntosh rode the mini bulls during the Erskine Rodeo last weekend.

The kids who recently attended the McIntosh Library Summer program at the Community Center learned about science, namely cryogenics or state of matter from a representative 
of the Headwater Science Center in Bemidji.

Learning about the states of matter, here, liquid nitrogen from a special visitor from 
the Headwaters Science Center in Bemidji as part of the McIntosh Library summer 
programs for kids and adults .

This flaky dessert is all about the blueberries
Blueberries should be a de-

licious part of people's daily 
diets because this flavorful 
fruit packs a nutritious punch. 
Blueberries are a great source 
of antioxidants, which can help 
the body fend off various ill-
nesses.

Native to North America, 
blueberries are available fresh, 
frozen and canned and are used 
in a variety of recipes. Plus, 
they're right at home whether 
one is serving breakfast, din-
ner or dessert. However, many 
people feel that blueberries are 
best eaten as pie filling.

Various pastries showcase 
blueberries, including the 
French galette. A galette is 

not a pie, but more of a free-
form crusty cake. However, it 
is similar to pie, making it a 
welcome alternative to that 
popular pastry. This recipe for 
"Blueberry Galette," courtesy 
of the U.S. Highbush Blueber-
ry Council, is a delicious treat 
that's perfect for entertaining.

Blueberry Galette
8 portions
Crust
3 cups unbleached all-pur-

pose flour
11/2 teaspoons salt
2 tablespoons sugar
4 ounces lard or shortening, 

cut into 1/2-inch pieces and fro-
zen

1 cup unsalted butter, cut 
into 1/2-inch pieces and refrig-
erated

1/2 cup ice water
1 teaspoon vodka
Filling
8 cups fresh or frozen blue-

berries
3/4 cup sugar, plus 2 table-

spoons, separated
31/2 tablespoons cornstarch
1/4 teaspoon salt
1 lemon, zested
1 tablespoon lemon juice
1 egg
1 tablespoon water
Crust
1. Combine the flour, salt 

and sugar in a food processor. 
Add the butter and lard.

2. Use the food processor to 
work the butter and lard into 
the flour by pulsing it until the 
butter is in pea-sized pieces.

3. Whisk the water and 
vodka together and add it to 
the flour/butter mixture a few 
tablespoons at a time. It will 
start to look shaggy, but not 
dry. It should hold together 
when you squeeze it in your 
hand.

4. Gently press the dough 
into a ball using a pastry 
scraper or your hands. Divide 
the dough into two pieces and 
create round disks. Wrap the 
dough in plastic and refrig-
erate for at least an hour, or 
overnight.

Filling
1. In a small bowl, combine 

3/4 cup sugar, cornstarch, salt, 
and lemon zest. Massage the 
zest into the sugar.

2. In a large bowl, toss to-
gether the blueberries and 
lemon juice. Add the sugar/
lemon zest mixture and gently 
stir to coat the blueberries.

3. Line a baking sheet with 
parchment paper. On a floured 
surface, roll out the chilled pie 
dough into a 1/8-inch-thick-
circle. Dust off any extra flour 
and lay crust onto the pre-
pared pan.

4. Mound the blueberry fill-
ing in the middle of crust. Fold 
and crimp the dough up so that 
it covers at least 2 inches of 
the filling. Freeze the shaped 
galette for at least 15 minutes 
to chill the dough.

5. Preheat the oven to 425 
F and set rack in middle of the 
oven.

6. Just before baking, beat 
the egg and water together 
and brush the edges with egg 
wash. Sprinkle crust with the 
remaining 2 tablespoons of 
sugar.

7. Bake for 30 minutes, then 
turn the oven down to 350 F 
and bake for an additional 30 
minutes.

This recipe yields two 12-
inch galette crusts. Extra 
dough can be stored in an air-
tight container for up to one 
month.

Win-E-Mac School Readi-
ness and Head Start Ear-
ly Childhood/Preschool 
screening will be held on 
Thursday, August 10, 2023.

Preschool/Early Chikdhood 
screening is a free and simple 
check of how your child is grow-
ing, developing and learning.

A trained proffesional will 
check: 

▪ Vision and Hearing
▪ Height and Weight
▪ Immunixations
▪ Large and small muscles
▪ Thinking, language and 

communication skills

▪ Social and emotional de-
velopment

Screening is open to all 
children, ages three years old 
and up, who have not been 
screened. Children must be 
screened before entering pre-
school and kindergartne.

The screening will talke 
place at the Polk COunty Pub-
lic Health (Bjella) building in 
McIntosh.

Contact Heather Earls at 
Win-E-mac to set up an ap-
pointment time for your child 
to be screened by emailing 
hearls@win-e-mac.k12.mn.us.


