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PANCAKE BREAKFAST

The Beehive Community Club will host its annual all-vou-care-to-eat Pancake Breakfast on Sunday, April 1*

(guaranteed NOT 1o be an April Foel's jokel), 8:00 am to 1:00 pm. The Clubhouse is located & miles west of
Mahtown on CR 4

EASTER EGG HUNT
Mahtowa Covenant Church will host its annual Easter Egg Hunt at the church on Saturday, March 31 beginning at

1000 am for all kids up to age 16. Included in the event are games, prizes, crafts, snacks and more. For more
information call Michelle, 453-8332

EGG ROLL

A raw egg roll down the Munger Trail in front of TFg will be held Sat., April 7" at 12 noon, Contestants must roll
an egg with a spoon over a marked path to the finish line without breaking the egg, The first entrant crossing the
line in each age category will receive $25.00 cash, The age groups are: 1) thru kindergarten, 2) thra 4 grade, 3)
thru 7 grade, 4) 8" grade an up,

TIDBITS

Cliff Swanson is recuperating after total shoolder replacement surgery on March 13 . . Ken Solomon is home
afier having hip replacement . . | Holly Picti and Bogdan Anderson exchanged wedding vows on March 6
Todd Carroll and Dawn Pieti announce the birth of a boy, Austin Walter, on March 15, weighing 7 pounds, 11
ounces. Don and Lee Pieti are the matemal grandparents.

ELECTED TO DAIRY COUNCIL

Minnesotn Agriculture Commissioner Gene Hugozon announced the results of the Minnesota Dairy Promaotion
Council election held in January. The elections are a good path for producers to be active in promoting their
commoditics. Kay Henninger of Mahtowa was elected to Region 2 of the 2007 Minnesota Dairy Research and
Promotion Council Board. The newly elected dairy board members will serve two-year terms, A percentage of
dairy sale procceds are remitted to the Dairy Council, which uses those funds to pay for promotion,
communication and research activities aimed at increasing producer profitability.

Kaye was also elecied as secretary of the Minnesota Division of the Midwest Dairy Assn,

The annual Mahtowa Area Rummage Sales arc slated for Saturday, May 12, beginning at %00 pm. To be placed
an sale map, leave info at TI's. Cost is $5.00 for advertizsing and location map,

A THOUGHT

History books are full of stories of gifted persons whose talents were overlooked by n procession of people until
someone héelieved in them. Albert Einstein was four years old before he could speak and seven before he could
read. [saac Newton did poorly in grade school, A newspaper editor fired Walt Disney because he had “no good
ideas.” Wemner von Braun failed ninth-grade algebra, Haydn gave up on making a musician of Beethoven, who
seemed o slow and plodding man with no apparent falent, There is a lesson in such stories: Different people
develap at different rates, and the best mativators are always on the Jookout for hidden capacitics,

FOTHOLE

After a hardy rainstorm filled all the potholes in the streets and alleys, a young mother watched her twao little boys
playing in the puddle through her kitchen window. The alder of the two, a five-vear-old lad, grabbed his stbling
by the back of his head and shoved his face into the water hole. As the bov recovered and stood laughing and
dripping, the mother runs to the yard in a panic, "Why on earth did yoo do that to your little brother?” she savs
- We were just playing church, mommy." he said. “And I was just baptizing him . _ . in the name of the Father, the
Son and in . . the hole-he-goes."

“Life is a gamble,” a Mother Cabhage told her offspring, Brussels Sprout. “You have to weather storms and
drought. You have to fend off animals, bugs, mold, and rot. But if you hang in there, vou'll grow.™ “T°ll brv,™ smid
the little Sprout. “But how long does this take. When should 1 stop growing?" “As with any other gamble,” said
Mother Cabbage. “Chuit when vou're a head ™
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| Salmon Spread +  Bone-in
| Yeeld: Abour 2 eups, &

']l 14-0z. can pink salmon, ¥4 0. real mayonnaise, not 1 The

: Drained, bones removed, salad dressing 1 Good

| Soueezed dry Vi . sweet pickle relish | One!”

1 ¥ o, anion, diced fine 112 T, lemon juice i

I Yo celery, diced fine | t. dried thyme lepves i Whole

112 ¢, bell pepper, diced fine ‘2 L whole dried basil leaves 1

! Salt and pepper to taste or Half

: Combing all ingrodients and chill, Note: This fx very good an wheat foast

o or Englishy muffins. Tuna can be substituted for salmon. T -_.Mﬂhlmu_: ams Whole or Half

: Salmon Parties :
i Field: & paltida I
1 1 14%% ~0iz, can red sockoye | & lemon pepper I
| |

20-POUNDER
b |43, Lesn Ground Beef
5 1s, Bread & Butier Heef Bonsts
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5,

salmaon, drained, skin and Yac. plus % e cracker i ?ﬂ

i bones removed crumbs : I 20 !bs./ 56

1] egg Vegetable oil 1

I 210 3 T. chopped onion Lemon wedges ! Easter Flowers

Red
Spuds

V Place caneied salmon, ey, chopped onion, Tesion pepper mrd oo cracker
! crimis in a bowl; blend well. Shape into fowe patties abeit 349- inek thick, !
Vit vl in about % e, addifiomel crambs (o coat all sidex Fry an medium 1
! heat in Vetinch ol for ahout § mirites on encle vide, or wnilf golden eown, I
! Serve with femon wordres, Note: Aaker o gros mesd with macaront and 1
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BEEF PACK

Ibg. Bread & Bulier Bawd Aonsts
I3, Sirinin Sienk

{3, Alkeye Sieak

|&%. Minuls S8anks
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12 MEAL PACK

[b%. Lean Ground Deed

s, Sirlain S18ak

g Cul-iip F

Iz, Bread & Hutier Beoel Hoasts
Center Cul Pork Chops

Ibs. Country Skyle Pork Ribs

Ib, Beed Siow Moat

22 1. /%65

warm place wntll doubled, ahout | houy, Panch dough dowe aind divide into |
St Dhivide three of the portions info efght pitces eack; shope into bally |
autd prlace on grreaved baking sheers. Divide the forth portion of dowgls info |
V24 smail balls. Make v indemsation in the top of eqch larger hall; presy one |
| wnadl ball atep each larger hall, Cover ad lef rise i o warm ploce unfif 1

I_""l’l""f rf-i'.’n_‘-&:m'fnh.l’f. These also are good o a bun with tartor seuce. T 1
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: Zwieback Rolls ,5-Ib. C
1 5106 c all-purpose flour 1% ¢ milk 1 Bag
: W4 ¢ sugmr ' ¢, vegelable oil .
i pke. (14 oz ) active dry yeast La ¢, water . SUPER BUNDLE
1. salt U] & 1bs. Lean Ground Basr
i ey bl ca 2 113 Ibs. Sirlnin Steek
g ey ol eomhine 2 e fTonr, awgar veast snd sl Inon saucepi, Y| 6 ibe Bread & Bulisr Dest Reasis
b hiear the midk, oil and warer to 120 — 130 degrees, Aod fo i ingredients; | 5Ibs. Miced Pork Chegs
I Bt deetll amonii. Siie in i'r:lr.lrJIE.I'r FirtHeTiA S _.|'i"|-:||-.lr |"|,.l_||'i.|_r.l_rr o sl clompf Tuen I 5 lbs. Cul-up Fryers
\ ante o foured sueface; knead until smooth ard elastie, about 6-8 mimies, | $
1| Plece b o greased bowd, furmifmg onee o grease fop, Cover and fof rive i g b 2 5 b,
I
|

Cass Clay AA Grade 1-l1b. Solid

Chunk Butter

U dtoublod, mhout 45 mimies, Aake ot 375 deprees for 30-35 minutes of imil 1 'm
U fedons beonive. ‘1078 = Madvtown 1 39 FAID
o b Ty T Buk Forme
Yo, 149
' Mﬂf:l-’fﬂﬂd Crab Cakes | HT'!JJ‘E?H” |
F1lepe Y4 1sp. pepper I =
3 thsp, mayonnaise cans crabmeat, drained,; flakes I Orier of the Bost in Downlowtt M
I thsp, all-purpose flour and cartilage removed Groceries snd & Whold me"'m: ||:!||a
I thsp, Worcestershire sauce Y2 e dry bread crumbs Il Homemade Brats & Potato Sausage
I 1 tsp. prepared mustard 2 thsp. butter or margarine | Ear Wiest g Beatt
1 1 t=p. salt i Fresh Magt & Produse - leg - ATM ;
" Ina large bowl, whisk together the first eipht ingrediemix, Fold in crab, * Dﬁ'fﬁﬂ:fjﬁ;ﬁ:ﬁggﬂ'g} TER _,_.:.T S
| Place the hred crumby in a shailow dish. F.;lml.':' ..I'.-’_i cup crab micture into | 74-Hour Gas with Credil Card - D'g'j"
| crumbs; shape into a Fe=in thick patty. Carefully turn fo coat, fepear | | (218) 388-6257 - Toll Free 677-620-2001 LCEH
g With remaining crab mixture, In a skillet, cook patties in butter for 3 | Upan Evaryday 200 am fo 300 pm J 2z
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