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When it comes to finding the perfect gift, we've got a little
secret: Nothing beats a gift from the farm! Our gift boxes
are available for purchase at either of our retail locations

and online. We can ship anywhere in the United States!
Order online at EllsworthCheese.com

TWO RETAIL LOCATIONS!
Open 7 days a week - 8am-6pm
232 North Wallace 3001 County Road B

Ellsworth, WI Menomonie, WI
715-273-4311 715-430-5311
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~ from Journal staft

Nothing says Happy Holidays better than sharing
delicious food with family and friends, a table laden
with steaming dishes and our favorite people gath- B
ered round. That is why the Journal staff wanted |
readers to submit their favorite holiday recipes for |
the Journal Jingle. So we can see what’s cooking in
kitchens across our coverage area.

This Thanksgiving, we at the Journal are thank-
ful for the opportunity to provide local news and
advertising options to our communities. For every

picks a paper up off the newsstand, for every source,
thank you. A newspaper tells the stories of the com-
munity, whether it’s a heart-warming feature under
the Friday night lights or a contentious school board
meeting. We try to be there for it all and we couldn’t
do it without reader support.

So cheers to you, loyal readers! Thank you for your
continued support and we wish you a holiday season
filled with blessings, good food, good company and of
course, good reading.

subscriber, for every business, for every person who =%
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Amaretto Coconut Pie
Kam Krear
River Falls

cup of coconut

container of Cool Whip

container (8 ounces) coconut or vanilla yogurt
cup of Amaretto

package of instant coconut pudding/pie filling
(4 servings)

graham cracker crust

Preheat oven to 350 degrees for toasting the coconut
(about 4-5 minutes)

Mix 2 cups of whipped topping, yogurt and Amaretto
in a large bowl; add the pudding

Beat with a wire whisk 1-2 minutes until thick

Pour into crust and spread remaining whipped topping
over filling

Garnish with strawberries and refrigerate

Amish Scalloped Corn
Nicole Baggenstoss Cook
River Falls

Here’s a recipe that my Grandma Arlene used to make around
the holidays - now it’s Dad’s request for Thanksgiving and
Christmas and | happily make it in memory of Grandma!

Ingredients:

2 cups corn

2 eggs, beaten

1 cup milk

2/3 cup bread or cracker crumbs
1 Tbsp. onion, minced

3 Tbsp. butter, melted

2 tsp. salt

Ya  tsp. pepper

1 Tbsp. sugar

Preparation:
Mix all together and bake at 350 degrees for 40 minutes.
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New Advenbures < Hopemis -
L.earning
center

PRESCOTT, WI

Full and part-time child care teachers!
Apply today to work in a fun and fantastic
environment! Contact
Tracy t@newadventuresprescott.com

or call 715-262-4245

and ask for Tracy or Michelle.

T

Year Is Your
Best &
(% Brightest Yet!
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Happy Holidays!
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The EXPERIENCE of Qumn Motors of EIIsworth T T T A

o o “After you experience Quinn Motors nothing else
L2OF/VEY (5 by customer satisfaction will measure up.” ~Dan .
. “I have never had a more positive car buyin
v/ Where relationships matter first! v/ No Doc fees or Service fees...ever experience.” ~Nancy . 4 L
v Friendly. Honest. Pressure-free v/ Prices never above MSRP “Fantastic people throughout. Have dealt with
. . . . other dealers in the past . .. the friendliest and
Quinn Motors is proud to be your third generation family business for easiest to work with.” ~Ben B.
Eastern Minnesota and Western Wisconsin — Chevrolet Buick GMC ., . .
. .. . The folks at Quinns are the best in the area, great
vehicle destination for 103+ years in Ellsworth, WI service department with a knowledgeable staff.
Why go anywhere else?” ~Anthony B.

f- \
\\\ UINN MOTORS

3 of ELLSWORTH
\  (888)273-4331

QuinnMotorsofEllsworth.com

& TRIMBELLE STONE
— U ERIL e p——n——

ﬁ‘m.mmrs

Crushed Rock, Rip Rap, Black Dirt,
Culverts and Erosion Control

7/ 186=861-8594

N4926 CTY RD O « ELLSWORTH, WI 54011

HOURS: MON.-FRI. 7:00 A.M. - 4:30 P.M. « SAT. BY APPOINTMENT
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Bagel Dip
Melissa Ryden
Ellsworth

Ingredients

2 cups sour cream

2 Cups mayonnaise

6 ounces corned beef

11/2 teaspoons accent seasoning

1 teaspoon dried dill weed

1/2 teaspoon garlic powder

1/2 teaspoon onion powder

6 bagels, cut into pieces for dipping

Instructions

In a large bowl, combine sour cream, mayonnaise, corned
beef, accent seasoning, dill weed, garlic powder, and onion
powder. Use a spatula to thoroughly mix everything togeth-
er.

EAt this special time

@

of year, we'’re
sending out a
happy hello and
our very best
wishes for a
happy and safe
holiday season!

&

X 3

STOP IN FOR YOUR 2023 CALENDARS

N

Joanne Hines
AMERICAN FAMILY  ;oamebines |
HEEEXTEVYTEN . oannc Hines, Agent
450 E. Wall St.

American Family Mutual Insurance Company,
S.I. & its Operating Companies,

6000 American Parkway, Madison, W1 53783
© 2015 006441 - Rev. 2/20 = 14292567

Ellsworth, W1 54011

715-273-5212

Black Cap Pie
Carol Matara
Town of River Falls

6 cups of black cap berries

Ya  tsp. salt

Ya  cup brown sugar

Ya  cup flour

Ya  tsp. cinnamon

2 tsp. butter

1 egg white

1 box pie crust (or make your own)

1. Preheat oven to 425 degrees. Put 1 piecrust in a

grease pie pan.

Mix berries and brown sugar, flour, cinnamon and salt

in a large mixing bowl. Break up the butter and place

on top of berries.

3. Put 1 piecrust over pie and fold edges back. Make two
small cuts to form an X in the middle.

4. Mix egg with 1 Tbsp. of water and brush on top of
crust. Sprinkle brown sugar over the pie.

5. Bake for 35 minutes

N

Quick Fruit Salad
Kay Lundgren (from Taste of Home, Feb. 16, 2003)
Town of River Falls

Ingredients

1 can (21 ounce) peach pie filling
(Wilderness brand is best)

2 cups fresh strawberries, halved or sliced

1 cup seedless grapes

3 firm bananas, sliced

Combine all. If not serving for a few hours, do not add ba-
nanas until ready to serve. Refrigerate until serving.

Resourceful Goods & Workshops Designed to
Inspire, Rekindle & Celebrate Life
Have you discovered Ellsworth’s little hidden gem?

This holiday shop local for cool, unique gifts!
Whether it's something for a loved one or a de-
stressing treat for yourself, we'll surprise youl

TRIMBELLE RIVER

TRADING

And yes, Ellsworth has cheese. On your next trip
for curds stop in, and come get your Zen on. ..

214 W.MAIN STREET
ELLSWORTH, WI 54011
715.821.4844
TRIMBELLERIVER.COM

Hours: Thur. & Fri. 12-5:00 pm _/at. 10-4:00 pm
Other days by chance or appointment.
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Dairy Potato Bake
Kay Lundgren
Town of River Falls

First made on June 17, 1990, from Mary Hart Favorite Recipes
Ccookbook.

Ingredients

1  (32-ounce) bag frozen shredded hash brown potatoes,
thawed

Y2 cup butter, melted

1  tsp. salt

Pepper to taste

Y2 cup chopped onion

1 can cream of chicken soup

1 (16-ounce) carton of sour cream

2 cups cheddar cheese, grated

2 cups crushed corn flakes

Ya cup melted butter

Paprika

Preparation:

In large bowl, stir together the thawed potatoes, 2 cup melt-
ed butter, salt, pepper, onion, soup, sour cream and cheese.
Blend together and pat into 9-by-13 pan. Top with crushed
corn flakes, V2 cup melted butter, and sprinkle with paprika.

Bake at 350 degrees for one hour plus until bubbly and
golden brown.

Chocolate Truffles
John & Lorena MclLoone
Journal publishers

Ingredients

2 cans sweetened condensed milk
Y2 cup cocoa

4 Tbsp. butter

Preparation
Cook until thick and falls from sides of pan, over medium
heat.

Cool to room temperature.

Roll into balls and chocolate jimmies.

Cherry Dessert
Carol Matara (Aunt Lorena Lundgren’s recipe)
Town of River Falls

Ingredients
30 marshmallows
2 cup milk

2 pint or more of cream, whipped

16 double graham crackers

Y2 cup sugar

2 cup butter

1 can cherry pie mix (Wilderness brand)

Preparation

1. Melt marshmallows melted in milk. Cool.

2. Fold in %2 pint (or more) of cream, whipped

3. Crush graham crackers. Add sugar, butter and crumb
together. Divide in two and spread 2 of mixture in
large cake pan: 1 layer of crumbs, 1 layer of
marshmallow mix.

4. Add cherry pie filling, then add another marshmallow
layer, then layer of crumb mixture on top.

*Note: 1 cup miniature marshmallows equals 10 large
marshmallows

4 / . .
We are an independent insurance
agency that will work for you

.+ Providing auto, home and business insurance &
- in the River Falls area and surrounding counties §

220 S. Main Street
INSURRANGE AGENCY, INC.™

River Falls, WI 54022 [ =
T15-425-6721 s
website www.reisagency.com
ROLLING OUT OUR
BEST WISHES FOR A
HAPPY HOLIDAY

We’re all geared up for a festive season,

and we’re excited to be celebrating with our *

friends and customers here. We never get -

tired of serving folks like you, and we hope
your holiday is merry all the way!

with Our Thanks.

RIVER FALLS COMPLETE AUTO
AND
TIRE CO. v

410 N. Main Street * River Falls, WI
715-425-5414

0/off labor up to $25

Coupon good at
RIVER FALLS TIRE CO.

2022 JOURNAL JINGLE
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Cranberry Tea
Audrey Gilbertson
Ellsworth

A favorite aunt’s recipe. She had beautiful handwriting and
wrote the recipe on white note paper that is yellowed and

fragile now, so | keep it in a plastic holder.

1 package cranberries
3 quarts water
3 sticks cinnamon

Boil and strain.

Add:

Juice of 6 oranges
Juice of 3 lemons
2 cups sugar

Simmer. Keep in refrigerator - serve hot.

Christmas Crunch Salad
Kay Lundgren (from Taste of Home)
Town of River Falls

Ingredients

4 cups fresh broccoli florets

4 cups fresh cauliflower florets
1 medium red onion, chopped
2 cups cherry tomatoes, halved

1 CcUup mayonnaise

Y2 cup sour cream

1-2 Tbsp.of sugar

1 Tbsp. apple cider vinegar
Salt and pepper to taste

Preparation:

In a large bowl, combine vegetables. Whisk the dressing in-
gredients together until smooth; pour over vegetables and

toss to coat.

Cover and chill for at least two hours. Serves 16-18.

Celebssale

Hot Dip
John & Lorena MclLoone
Journal publisher

Ingredients:

1 pound hamburger, cooked and drained
8 green onions (cut)

2 cup green peppers (diced)

1 Tbsp. Worcestershire sauce

16 ounces tomato sauce

6 jalapeno peppers (diced)

Preparation:

1. Blend above in blender.

2. Melt 2 pounds Velveeta cheese, add hamburger
mixture, stir and serve

Dream Bars
Kay Lundgren
Town of River Falls

Carol Matara (Mom Thelma Lundgren’s recipe,
from Household Forum)
Town of River Falls

Ingredients (bottom layer):

Y2 cup butter

2 cup brown sugar, firmly packed
1 cup flour

Ingredients (top layer):

2 eggs

1 cup brown sugar, firmly packed
1  tsp. vanilla

2 Tbsp. flour

1 tsp. baking powder

Y2 tsp. salt

Ccup coconut
cup walnuts

—_

Preparation:

1. Press bottom layer firmly into ungreased 7-by-11 pan.
Bake 10 minutes at 350 degrees. Cool.

2. For top layer, beat eggs until light. Add sugar and
vanilla. Blend well.

3.  Sift flour with baking powder and salt; stir into

egg mixture. Mix until smooth.

Add coconut and nuts. Spread over bottom layer.

Bake at 350 degrees for 35 minutes.

Cool and cut into squares.

oA
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Cookie Salad
Nicole Baggenstoss Cook
River Falls

This is one of my absolute favorites! Grandma Arlene made
this a lot too!

Ingredients
1 package vanilla pudding mix, dry
1 cup buttermilk
1 tub Cool Whip
1 can crushed pineapple (drained)
1to 2 cans of mandarin oranges (drained)
1 package of fudge striped cookies (crushed)
Preparation:
1. Mix pudding and buttermilk until smooth; .
fold into Cool Whip. From our families to yours,
2. Addall fruit and mix gently. _ we wish you a happy and healthy holiday season
3. Top with crushed cookies before serving.

mm 715-941-1125

Iararenas mustybarnhart.com

F@IVICCS | RiD WING « LAKE CITY o LUTSEN « ELLSWORTH

Make safety a priority to ensure a happy holiday season: ; ' A 5 N SUNDAY, DEC. 11

NOVEMBER 26 & 27 | 2:00-5:00 P.M.

| Gift Card Special!| RS SR e
| Purchase $50 : Purchase $100 Decorating with

| worth of gift cards : worth of gift cards| \STNI1E R\ b e @I F1 IS
] GETA : GETA
BONUS $10 i BONUS $20 " GAKERY COOKIES
GIFTCARD : GIFT CARD

PURCHASED GIFT CARDS MUST BE
PURCHASED IN $20 INCREMENTS OR MORE

5 S0 !
~». Af
' ML
» )

- Use only holiday lights that have been safety tested and have the UL label.
« Before using, check each strand for broken sockets, frayed cords, or faulty plugs.
« Don't string together more than three standard-sized incandescent sets of lights or

you could overload the circuit.
- Don't throw lights over tree branches that are near power lines and service connections.
- Always unplug lights before |eaving your home or going to bed; a timer can help with this.
Learn more at SafeElectricity.org

o e A

=

COMMON M

TAP & TABLE

. ‘\ Touchstone Energy Coopél '\'c:@
ELL @RTH’I

www.piercepepit¥.

12 BEERS OF CHRISTMAS

§ Starting this Saturday, Nov. 26, Common Man
is selling a pre-wrapped Advent calendar.
Will include beers that are limited release,
seasonal and hard to find. Check our
facebook page for more information

193 E. MAIN ST. e ELLSWORTH, WI 54011  715-941 -.4060
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w market CO-OP
Keep it Lotal for the Holidays!

126 S Main St.,
Downtown River Falls

(715) 425-7971

wemarket.coop

WA

Wishing You
a Holiday

e = : ﬁ

AMERICAN FAMILY Ve can helpyou
| INSURANCE R

with all your

Insure carefully, dream fearlessly. Insurance ne ed S.

JILL MORROW AGENCY of

AMERICAN FAMILY INSURANCE

200 E. Elm St. e River Falls, Wi 54022
715-425-8485 ¢« JMORROW®@amfam.com
CALL OR EMAIL FOR YOUR INSURANCE QUOTE TODAY
LICENSED IN WI, MN, IA, AZ, FL, MO, SD, IN, GA, TX & NE

Tortilla Dessert Cups
Cindy Croes
Deer Park

Ingredients:

3 Tbsp. sugar

2 tsp. ground cinnamon

10 flour tortillas (6 inches)

1 package (8 ounces) cream cheese

1 cup cold milk

1 package (1 ounce) instant white chocolate or
vanilla pudding mix (you can use any flavor - | have
used the cheesecake or white chocolate as well)

2 cups whipped topping
(I make my own whipped cream)

1/4 cup milk chocolate chips, melted

Directions:

1. In a small bowl, combine sugar and cinnamon.
Coat one side of each tortilla with cooking spray
(I use softened butter, just coat each side); sprinkle
with cinnamon-sugar. Turn tortillas over; repeat on
the other side. Cut each tortilla into four wedges.

2. For each dessert cup, place round edge of one
tortilla wedge in the bottom of a muffin cup, shaping
sides to fit cup. Place a second tortilla wedge in
muffin cup, allowing bottom and sides to overlap.
Bake at 350° for 10 minutes or until crisp and
lightly browned. Cool completely in pan.

3.  Meanwhile, for filling, in a small bowl, beat cream
cheese until smooth. In another bowl, whisk milk
and pudding mix for 2 minutes. Let stand for 2
minutes or until soft-set. Beat in cream cheese on
low until smooth. Fold in whipped topping. Cover
and refrigerate for one hour.

4. Carefully remove cups from pan. Pipe or spoon about
3 tablespoons filling into each cup. Drizzle or pipe
with melted chocolate. Refrigerate for 5 minutes or
until chocolate is set. Store in the refrigerator.

this holiday season and gift one to someone who would enjoy!

mnyogalife.com/bogo

Only $25 for both!
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Cream Cheese Clouds
Cindy Croes
Deer Park

Ingredients

1 can refrigerated buttermilk biscuits

Y2 cup sugar

1 T cinnamon

1 package (8 0z) cream cheese, cut into 12 cubes
Ya  cup butter, melted

Directions

1. Preheat oven to 350¢9. Separate dough into 12 biscuits;
press or roll each to 1/4 inch thickness.

2. Mix sugar and cinnamon in shallow dish. Dip cream
cheese cubes in melted butter, then roll in the
cinnamon sugar.

3. Place 1 cheese cube in center of each dough circle;
gather up sides of dough to enclose filling. Press
edges of dough together to seal. Place seam side up
in lightly greased muffin pan. Drizzle with any
remaining butter; sprinkle with any remaining
cinnamon sugar.

4. Bake 15 minutes or until golden brown. Serve warm.

QUAR

GLASSBLOWING STUDIO

Glass by

A—\)Lj ATTHE

o Christmas Open Rouse
¢ Ornament Sale

* December3&4; 10 & 11: 17 & 18
* December 23 & 24 2

EVENT HOURS ARE 10:00 A.M. - 4:00 P.M.
WITH SHORTER HOURS ON DEC. 23 AND 24

901 Quarry Road

River Falls, W1 54022
Pauly Cudd, Glass Artist -
info@glassbypauly.com ¢ www.glassbypauly.com ‘ \
Pauly Cell/Studio: 715-760-5058 '

Debbie Cell: 715-307-9513

Live
Demonstrations

Egg Nog
Kay Lundgren (Mom Cumer’s recipe)
Town of River Falls

Ingredients

6 egg yolks (purchase pasteurized eggs)
1 cup sugar

1 cup orange liqueur (Grand Marnier)

1 cuprum

Y2 cup brandy

1% quarts whole milk

6 egg whites

3 cups whipping cream, whipped

Preparation:

1. Beat egg yolks with electric mixer until thick and
lemon-colored.

2. Gradually beat in sugar, orange liqueur, rum and
brandy. Cover and chill for one hour.

3. Stir in milk. Beat eggs whites to soft peaks;
add into yolk mixture. Fold in whipped cream.

4.  Stir. Store in covered jars in refrigerator for a day
before serving. Sprinkle with nutmeg.

One Christmas, Mom forgot to add the milk! We couldn’t
figure out why it was so thick and potent. Well, we were
drinking spiked whipped cream - very tasty!

Pistachio Pudding Cake
Carol Matara, in memory of Rose Holt Phillips
Town of River Falls

1 yellow cake mix (18.25 ounces)

Two 3.4-ounce packages of instant pistachio pudding
1 cup sour cream

1 cup vegetable oil

4 eggs

1 cup of 2% milk

One 8-ounce container of Cool Whip, thawed

1. In a large bowl, combine cake mix, 1 package of
pudding mix, sour cream, oil and eggs.

2. Use electric mixer, beat 2 minutes at medium speed.

3 Transfer to a greased cake pan and bake at
350 degrees for 45-50 minutes. Remove from heat
and cool.

4. Ina medium bowl, combine remaining pudding mix
and milk; mix with electric mixer until thick (1 minute).

5. Let stand 5 minutes, then fold in Cool Whip and
spread over cake.
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13 gratifying Thanksgiving facts

Thanksgiving is a time to gather with family and friends and reflect on
one’s blessings. In 2022, Canadian Thanksgiving took place on Oct. 10,
while Americans celebrate on Nov. 24. In anticipation of these holidays,
here are some interesting facts about the Thanksgiving celebration.

1. American Thanksgiving is largely modeled on a 17th century har-
vest feast shared by the English settlers and the Wampanoag tribe.

2. Canadians celebrate Thanksgiving on the second Monday of Octo-
ber. It is based on European harvest festivals.

3. The National Turkey Federation says around 45 million turkeys
will be eaten on Thanksgiving, which equates to about 720 million
pounds of turkey being consumed (with the average turkey size being
16 pounds).

4. The Butterball hotline answers roughly 100,000 calls every year on
its turkey question hotline.

5. In 1953, the Swanson company overestimated the number of fro-
zen turkeys it would sell for the holiday season by 26 tons. Rather than
waste the meat, Swanson sliced it up, repackaged it and created the
first frozen TV dinners.

6. Thanksgiving in America may be older than many recognize. While
Thanksgiving is largely tied to the 17th century settlers, the National
Parks Service says in 1565 Spanish settlers in St. Augustine (now Flori-
da) celebrated by having a meal to which they invited the native Seloy
tribe. The Spanish served pork stew, sea biscuits, red wine, and garban-
zo0 beans. Some say the Seloy contributed turkey, venison and maize.

7. Thanksgiving didn’t become a civic holiday until Abraham Lincoln
made it one after the Civil War tragedy. Thanksgiving was declared a
national holiday on Oct. 20, 1864.

8. The Pilgrims did not refer to themselves as pilgrims. They used the
word “separatists” as they were separating themselves from a larger
belief system.

9. In addition to Canada and the United States, Grenada, Liberia, the
Philippines, Saint Lucia, and the Netherlands celebrate their own ver-
sions of Thanksgiving.

10. Each year, the American president “pardons” a turkey from slaugh-
ter on Thanksgiving. This tradition dates back to when Abraham Lin-
coln’s son was upset that his family’s turkey that was going to be killed
for Thanksgiving dinner.

1. According to the U.S. Calorie Control Council (CCC), an aver-
age American may consume 4,500 calories and 229 grams of fat on
Thanksgiving Day.

12. The Macy’s Thanksgiving Day Parade is an annual tradition. People
line the parade route in New York City or tune in to watch the parade
on television. It originated in 1924 and the famed balloons were added
in 1927.

13. Apple pie is the pie of choice for Thanksgiving, even though
pumpkin pie is prevalent this time of year. Thanksgiving is a popular
holiday in Canada and the U.S. Many traditions have been borne of the
holiday, and it is a favorite time of year for many people.

715-425-6732

www.riverfallsdentists.com

650 South Main Street
River Falls, WI 54022
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Christmas Rush River Meatballs
Zeb & Tiffany Hayes
(modified from Rush River Lutheran Harvest Dinner)
Town of Gilman

Ingredients:

2 pound ground beef
1 small onion, grated,
1 tsp. garlic powder

2 cup cornstarch

Y2 cup half and half
Salt and pepper to taste
2 cubes beef bullion

1 egg

Preparation:

Mix ground beef and onion, add cornstarch mixed in the half
and half. Mix all ingredients together and make into small
balls; brown in frying pan or in oven. Make a thin brown
gravy (dissolve beef bullion and add to gravy) to pour over
them and bake in slow oven for 1 hour.

Buffalo Chicken Dip
Melissa Frion
Ellsworth

In a crockpot, combine and simmer:

3-4 chicken breasts, boiled and shredded

2 cup bleu cheese

2 cup Frank’s red HOT

1% cups shredded cheese

1 block cream cheese (or two to make creamier)

*Add chicken after you shred and ENJOY!

Raspberry Pretzel Dessert
Dan Schmitt
Prescott

6 oz raspberry Jell-O
11/2 cups boiling water
12 oz frozen raspberries

Boil water, stir in Jell-O then add frozen raspberries, pour in
9x13 pan and chill in refrigerator.

While Jell-o mixture is chilling mix the following:
8 0z cream cheese

3/4 cup sugar

8 oz container of cool whip

Beat above together until smooth, set aside then do the
next step.

2 cups crushed pretzels
1/2 cup melted butter
4 tablespoons sugar

Mix above together and press in pan. Bake 8 minutes at 400
degrees, when done set aside to cool.

Once your Jell-o is set-up/firm, spoon the cream cheese
mixture over the Jell-o layer and top with crushed pretzel
mix. This should be made the night before so that it doesn’t
get soggy.

Toffee
John & Lorena MclLoone
Journal publisher

Ingredients:

1 Cup sugar

1 cup butter

2 Tbsp. white Karo syrup
2 Tbsp. water

Chocolate

Almonds

Preparation:

Cook on low heat to hard crack stage 300 degrees. Butter a
9-by-13 pan and sprinkle with almonds. Pour toffee mixture
over nuts and chocolate. Spread chocolate when melted.
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THIS COMMUNITY LOST ITS LOCAL NEWSPAPER ONCE.

Make sure it never happens again!

Study after study show the important role
the local newspaper plays in the community. ARE HERE

m Without one: FOR THE
* Your taxes go up!
NAL * Public sector pay increases at a rate COMMUNITYI "

Cinte EXCEEDING private sector
7) RN AM - Government can operate in the dark

WE'LL EVEN The Journal has made a significant investment to
continue to shine the light of truth on our communities.

GIVE YOU THE SHIRT
OFF OUR BACKS!

SUBSCRIBE FOR
TWO YEARS

And we’ll throw in a T-shirt!

Order Shirt Only: $25 with shipping included.

YES! | support local journalism!

SUBSCRIPTION: Choose One [ ] New [ ] Renewal (Please add two years to my subscription | would like to subscribe to:
: |:| Pierce County Journal

|:| Hastings Journal

Hastings

PR°UD

SEND ME A: D T-Shit  SIZE: Pleasecircleone S M L XL XXL

|:| T-Shirt Only, for $25, shipping included |:| Cottage Grove Journal
Name

Address

City State Zip

Email Phone

Please send form to:

The Journal The Journal .
P.O. Box 4 @ P.O. Box 291 Order by Phone:
Prescott, Wl 54021 Hastings, MN 55033 715-273-8078

THANK YOU FOR YOUR SUPPORT OF LOCAL JOURNALISM.
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Kringla
Kay Lundgren (from Mom Cumer)
Town of River Falls

STEP ONE: Mix like pie crust
1 cup flour

VZ cup butter, softened

1 Tbsp. cold water

STEP TWO: Heat in small saucepan
1 cup water
VZ cup butter

Heat to boiling point. Remove from heat and add one cup of
flour. Stir until smooth.

Beat in three eggs, one at a time. Beat until smooth after
each addition. Add 'z tsp. almond extract.

Spread onto crust strips.
Bake in preheated oven at 375 for 40-45 minutes. Cool.

STEP THREE: Frosting

1 cup powdered sugar
1 Tbsp. butter

1 plus Tbsp. milk

1 tsp. almond extract

Frost once kringla has cooled.

No Bake Chocolate Cookies
Submitted by Carol Matara
Town of River Falls

Ingredients:

2 cups of sugar

Va cup of cocoa

V2 cup of milk

V2 cup of butter

1 tsp. vanilla

Pinch of salt

V2 cup of peanut butter
3 cups of oats

Preparation:
1. Over medium heat, cook the sugar, cocoa, milk
and butter. Boil 1 minute.
2.  Stir in vanilla, salt, peanut butter and oats
3. Make little balls and put on wax or parchment paper.
4 Let sit for 20 minutes.
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Shop the Spool House ",

for all your sewing, p

alterations, tuxedo and
bridal needs.

WE ARE YOUR
LOCAL
JIM'S FORMALWEAR
RETAILER

108 5th St. E.
Hastings, MN

651-437-8302

www.thespdolhouge.com

ETOWN»COLLABORATIVE

‘NEED A PLACE TO HOLD YOU FAMILY GATH[RING?

TUE ETOWN COLLABORATIVE IN EAST END, [usuonm ISA
GREAT MULTIPURPOSE SPACE FOR:

HOLIDAY GATHERINGS
MELTINGS * PARTIES
EVENTS * CLASSES

-

FIND US ON FACEBOOK
@LTOWNCOLLABORATIVE

ETOWN

COLLABORATIVE

612-351-2319
259 Broadway Street,
Ellsworth W1 54011

A
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Haluski Kapusti (Slovak dumplings and cabbage)
Dan Solovitz
Cottage Grove

Here’s an old Slovak recipe handed down in my family that
we make every year for Christmas Eve dinner. Never fails to
please. Don’t tell my 97-year-old grandma that | gave you
this recipe...

It’s pronounced “halooshki kapoosti.”

Dumplings (haluski):

Combine

2 cups flour
4 eggs

1 tsp.salt

2 cup water

Bring large pot of water to a vigorous boil, quickly spoon in
dumplings to water as it boils. Once all dumplings are float-
ing after about 4-5 minutes, drain and rinse.

Cabbage (kapusti):
V2 stick of butter
1 small onion (chopped) Haluski Kapusti (Slovak dumplings and cabbage)
1 small cabbage (chopped)
Salt and pepper to taste

(a good three-finger pinch of each)
2 Tbsp. water

Melt butter in pan over medium-low heat. Add chopped on-
ions, chopped cabbage, water and salt/pepper. Cover and
simmer for 15-20 minutes, then remove from heat.

Place kapusti on top of the haluski, and serve with polish
sausage and rye bread. Optional - serve with cottage cheese
on the side.

Serves 4-6.

May the holidays bring you
nothing but wonderful surprises!

YOUR TRUST IN US
OUR THANKS FOR YOU

2%/

Teran Harmon
State Farm

121 2nd St. East
Downtown Hastings

651-432-3911

www.turntoteran.com

We thank you for your business -
and your trust. It is our pleasure to work with you.

<—The Service Agency

Your Insurance Connection

Enjoy a memorable Thanksgiving!

369 W Main St, Ellsworth, WT | (715) 273-3939 | theserviceagency.com
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Sweet Potato Casserole
Mattie Peters

River Falls / Tallahassee
| have a sweet potato casserole recipe from my grandma in Flor-
ida that she gave to me two years ago to make for my family’s
Thanksgiving. The first time | ever tried sweet potato casserole
was at my Florida family’s Thanksgiving in 2019 (my freshman year
of college and also my first year living in Florida). It was soooo
yummy. Before ever trying it, | knew sweet potato casserole was a
thing at Thanksgiving, but our family never made it at ours. | don’t
know about other families in River Falls, but I've always thought it
was a bigger thing in the South. For Thanksgiving in 2020, | was
home for break and decided to make my grandma’s sweet pota-
to casserole recipe for our family’s Thanksgiving. When | told my
sisters | was planning on making it, they made it very clear that
they were not going to try it. They said it sounded “gross.” When
Thanksgiving Day rolled around and | finally set my dish on the
table, | forced them to scoop some onto their plates. | made them
take a bite, and they ended up loving it:) It’'s become a tradition to
bring it to my family’s Thanksgiving since then, and I'll be making

it for Thanksgiving in Tallahassee this year with my roommates.

Recipe below yields 6-8 servings.

Ingredients:

4.5 pounds sweet potatoes

1 cup granulated sugar

1/2 cup softened butter

1/4  cup milk

2 large eggs

1 tsp. vanilla extract

1/4 tsp. salt

11/4 cups cornflakes cereal, crushed
1/4 cup chopped pecans

1 tbsp. brown sugar

1 tbsp. melted butter

11/2 cups miniature marshmallows

Preparation:

Step 1: Preheat oven to 400°F. Bake sweet potatoes at 400°F
for 1 hour or until tender. Let stand cool to touch (about 20
minutes). Then, peel and mash sweet potatoes. Reduce oven
temperature to 350°F.

Step 2: Beat mashed sweet potatoes, granulated sugar, and
next 5 ingredients listed above at medium speed with an
electric mixer until smooth. Spoon potato mixture into a
greased 11x7 inch baking dish.

Step 3: Combine cornflakes cereal, chopped pecans, brown
sugar, and melted butter in a small bowl. Sprinkle over cas-
serole in diagonal rows 2 inches apart.

Step 4: Bake at 350°F for 30 minutes. Remove from oven; let
stand 10 minutes. Sprinkle marshmallows in alternate rows
between cornflake mixture; bake 10 minutes. Let stand 10
minutes before serving.

Raw Apple Cake
Sarah Nigbor (from grandma Thelma Lundgren’s recipe box
Pierce County Journal editor

Ingredients for cake:
1 cup sugar

Y2 cup shortening
2 tsp. cinnamon

Y2 cup warm coffee

1 eg9

1% cups flour

2 tsp. soda

2 cups raw, sliced apples
2 tsp. salt

Topping:

Y2 cup brown sugar
2 tsp. cinnamon
2 cup chopped nuts

Preparation:

1. Mix in order given above. You don’t have to use
electric mixer.

2. Put in cake pan. Sprinkle on topping before
putting in oven

3. Bake at 350 degrees for 40-45 minutes.

Sunday Brunch/Buffetlis Back!
Beginning Sunday, December 4
come in from 10:00 a.m. to 2:00 p.m.

Enjoy a variety of delicious food from breakfast
to lunch and everything in between

(EST. 1935}

con Mill |

Yy GIFT CARD
SPECIAL

Buy $100,
Get $25
FREE!

909 Vermillion St. « Hastings, MN 55033
651-438-9191
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in a military kids’ life today!
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Be the one who makes a difference

10% OFF PUI;CHASES OF $25+
20% OFF PURCHASES OF $50+

d0% OF[F PURCHASES OF $75+

SMALL BUSINESS SATURDAY
November 26th, 9AM-5PM

bath + 50@@

-

YB Urban? Studio + Shop
243 N Broadway Street, Ellsworth

2 th
. g aroma €f&lpg
(hd

Hamburger Sausage
Carol Matara (Mom Thelma Lundgren’s recipe)
Town of River Falls

Ingredients:

5 pounds hamburger

2 2 tsp. Hickory Smoke salt

5 rounded tsp. Morton Tender Quick Salt
2 Y% tsp. mustard seed

2 % tsp. coarse ground black pepper

2 Y% tsp. garlic salt

Preparation:
Mix well in large bowl. Cover and refrigerate. Mix well once
a day for three days. The fourth day, form into three rolls
(pack well).

Bake on broiler pan for eight hours at 150 degrees.

You don’t count the day you make it.

Pannukakku (Finnish oven pancake)
Sarah Nigbor and Carolina Young
Pierce County Journal editor

My grandmother was 100% Finnish and she made this every
winter as a treat. My daughter, Carolina, entered it in the
Tri-County 4-H Food Revue and received a grand champion
ribbon. We hope you enjoy it!

Ingredients:

Tbsp. butter

cup flour

cup sugar

€ggs

cups milk

Tbsp. vanilla extract

“NA— O

Preparation:

1. Preheat oven to 350 degrees

2. Melt butter in oven in a 9-by-13 pan; it should be

sizzling when you take it out. Watch it carefully

so it doesn’t burn.

Meanwhile, mix other ingredients in bowl! until frothy.

Take pan out of oven and pour batter into it on top

of melted butter

5. Bake 40 minutes. The texture will be a cross between
a custard and pancake

6. Spread with jam of your choice (and whipped cream
if you wish) and eat!

Ao
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Grandma Headley’s
Brown Sugar Cake
Lyn VanDeSteeg
Hastings

Five generations of the Headley
family have been making Brown
Sugar Cake for holiday gather-
ings. Pictured are (from left):
Grandma Cora Headley, my moth-
er Jessie, me (Lyn VanDeSteeg),
my daughter Heidi, and her two
daughters Jessie and Lexie. Pho-
tos courtesy of Lyn VanDeSteeg

\E S i5 Sy y Ny

My recipe has been popular in our family for five genera-
tions. I'm sending the original recipe from Grandma Head-
ley, as well as what my mother converted to actual mea-
surements, oven temperature, and baking time.

Grandma Headley’s Brown Sugar Cake (Original recipe)
2 cups brown sugar packed

2 cups flour, sifted

1/2 cup butter

Cut in together until fine; take 1 cup out for top.

Add 2 eggs, 1/2 walnut Soda, 2 pinches salt, and 1 cup sour
milk.

Beat 350 strokes or until most lumps are out. Put batter in
cake pan, sprinkle topping on and bake.

s e T e
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And today’s recipe:

Grandma Headley’s Brown Sugar Cake
2 cups brown sugar packed

2 cups flour, sifted

1/2 cup softened butter

Cut in together until fine; take 1 cup out for top.

Add 2 Eggs, 1 rounded tsp. soda, 1/8 tsp. salt, and 1 cup
sour milk*

*Sour milk - take 1 Tbsp milk out and add 1 Tbsp white vin-
egar. Let it sit while mixing the rest.

Beat about 2 min on medium speed. Pour into lightly but-
tered and floured 9x13 cake pan, sprinkle topping on batter
and bake 25-30 min at 350.

My granddaughter took this cake to her High School Home
Ec cooking class six years ago and her teacher still uses it
in her classes.

)l L Carlson
i Auto
W Truck Inc.

635 Spiral Blvd.
Hastings, MN
651-437-2543

KATRIN LINDBERG

£

FARMERS

INSURANCE
A great place to shop
103 2nd St. E for all your meats,
. 2 sides and seasonsings
Hastings, MN 55033 1 for all your holiday
651-437-5031 gatherings

KLindberg@farmersagent.com 1223 Vermillion St.

Hastings, MN
651-437-9500
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(651) 661-3647 TheQuillMN.com
THE Q U ' L L 211 10th St E Hastings MN, 55033

j SENIOR LIVING

OPEN HOUSE SAT, 12.3.22

2-MONTHS FREE RENT
IF MOVED IN BY 1.31.23

AFFORDABLE APARTMENTS

NOW AVAILABLE FOR
IMMEDIATE OCCUPANCY

Tz
\WLDL

1 BEDROOM $1240
« 2BEDROOMS $1486

.

BRAND NEW BUILDING * STAINLESS
STEEL APPLIANCES * WASHER &
DRYER IN-UNIT * FITNESS CENTER *
ROOFTOP SUNDECK * GRANITE
COUNTERTOPS * CENTRALA/C*
ON-SITE MAINTENANCE

e BUS TRANSPORTATION
SERVICES BY DARTS
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