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Smoked Prime Rib
5 lb. boneless prime rib roast, 

tied back
1 Tbsp. ground black pepper
2 tsp. garlic powder
2 tsp. dried rosemary
1 tsp. onion powder
2 Tbsp. brown sugar
2 Tbsp. kosher salt
2 tsp. dried thyme leaves

In a small bowl combine 
everything except the prime 
rib. Stir to combine. Rub 
the seasoning mixture all 
over the prime rib. Tie back 
prime rib if  this is not done 
with butcher’s twine. Let sit 
at room temperature for one 
hour.

Preheat your electric pel-
let grill according to manu-
facturer’s directions to 225 
degrees. Place the roast on 
the electric smoker fat side 
up and close the lid. Smoke 
until the internal tempera-
ture is 120 degrees F for rare 
or 130 degrees F for medium. 
This will take about 3½ 
hours.

Remove the roast to a cut-
ting board and tent with foil. 
Allow to rest for 15 minutes. 
Remember it will continue to 
cook and rise an additional 
5 degrees while it rests. Slice 
and serve immediately.

Garlic Steak and Potato 
Foil Packs
2-2 ½ lbs. top sirloin steak - 

trimmed of fat and cut into 
2½” pieces

1 lb. baby yellow potatoes - 
quartered (or halved if they 
are already less than 1” in 
size)

3 Tbsp. olive oil
Salt and pepper to taste
1 Tbsp. minced garlic
1 tsp. onion powder
1 tsp. dried oregano
1 tsp. dried parsley
1 tsp. dried thyme
Fresh thyme or parsley for top-

ping - (opt.
In a large bowl combine 

steak, potatoes, olive oil, salt 
and pepper, garlic and sea-
sonings and toss to combine.

Divide steak and potatoes 
between four 12x12” sheets 
of  foil, then wrap the foil 
tightly around the contents 
to form your foil packs. Grill 
over high heat for about 
10 minutes on each side or 
until steak and potatoes are 
cooked through OR bake 
at 425 degrees for about 
20-25 minutes until cooked 
through to desired doneness. 
Garnish with fresh thyme 
or parsley and serve imme-
diately.

Cajun Broiled Shrimp
1 lb. shrimp, peeled and dev-

eined
1 Tbsp. Cajun seasoning
2 Tbsp. olive oil
1 whole lemon

Preheat oven, broil setting 
to high.

Combine shrimp, Cajun 
seasoning and oil in a bowl. 
Stir to combine. Cover and 
refrigerate up to 30 minutes.

Lay shrimp in a single 
layer on a jelly roll pan. 
Cook on the middle rack un-
til shrimp turn pink, about 5 
minutes. Transfer to serving 
platter and squirt lemon 
juice over shrimp.

Bacon Ranch Potato 
Salad
5 lbs. red potatoes
1¼ cup mayo
1¼ cup sour cream
4 Tbsp. Hidden Valley Original 

Ranch seasoning mix
½ cup cooked and crumbled 

bacon
Green onions for garnish

Clean and cut potatoes 
into chunks. Place in a large 
pot of  cold water and boil 
for 7-10 minutes or until 
potatoes are fork tender. Do 
not overcook them! Rinse 
potatoes in cold water. Place 
potatoes in fridge until com-
pletely cooled.

Mix mayo, sour cream, 
Ranch seasoning mix and 
bacon together in a small 
bowl. After the potatoes 
are cold mix with dressing. 
Serve immediately.

Crockpot Peach Crisp
6 large peaches peeled and 

sliced (about 6 cups)
2 Tbsp. light brown sugar
1 Tbsp. lemon juice
1 Tbsp. vanilla extract
TOPPING
1 cup all-purpose flour
¾ cup light brown sugar 

packed
1½ tsp. baking powder
1 tsp. ground cinnamon
1 tsp. baking soda
1 cup old-fashioned oats
6 Tbsp. butter, melted

In a medium sized bowl, 
toss peaches with brown 
sugar, lemon juice and va-
nilla. Spread evenly over the 
bottom of  crockpot.

Whisk together the first 5 
topping ingredients. Stir in 
oats. Mix in butter. Sprinkle 
over peaches.

Cook, covered, on low 3-4 
hours or until peaches are 
tender.
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With Father’s Day happening this 
weekend (you didn’t forget, right?) one 
of  the most popular things we like to 
do is spoil that special dad/husband/
grandpa, etc. 

And one of  the best ways to do that 
is to make a special meal! So I thought 
I’d share a few things that would be on 
my menu for those special guys. 

I apologize in advance that there are 
not any chicken recipes in this line-up  
. . . because my favorite guys are not 
huge fans of  chicken and we happen to be beef  producers! 

I’ll have to feature chicken another week. Happy Father’s 
Day!

Riverfest youth fishing 
contest winners

STACY REMME Youth fishing contest 11

Youth fishing contest 12

Youth fishing contest 13

FISHING CONTEST WINNERS in age groups 0-6 are from 
left, first place Deegan Farber, second place Dawson Jones 
and third place Amelia Farber. 

FISHING CONTEST WINNERS in age group 7-11 are from 
left: Third place Braden Olsem, second place Harry Farber 
and first place Lydia Fossing. 

FISHING CONTEST WINNERS in age group 12-15 are from 
left with a second-place tie: Second place Tilden Anderson, 
first place Levi Thompson and second place Elijah Fossing. 

n CorreCtion
The Windom Class of  

1961 reunion photo that 
appeared in last week’s 
Citizen included a mention 
of  the excellent efforts of  
Gary Hanson in assisting 
the reunion committee. 

The article should also 
have pointed out that 
Hanson served as emcee of  
the program and provided 
the group with a wonderful 
trip down memory lane.

5K Run 15
AADEN NAUMAN (left) and Sophia Nelson were the top 
overall male and female finishers during the HyLife 5K Run, 
held Saturday during Riverfest.

Nauman claims 
HyLife 5K Run title

Aaden Nau-
man of  Win-
dom crossed 
the finish line 
first during 
Saturday’s 
inaugural Hy-
Life HyFive 
Community 
5K Race, held 
during River-
fest.

Nauman 
finished in 17:29 to win the 
male 18-and-under division. 
Sophia Nelson was the 
overall female champion 
and 18-and-under champ, 
finishing in 20:58.

The event attracted 268 
runners.

Other age and gender 
winners are:

Women’s 19-35: Christi-
anna Green, 21:56.

Men’s 19-35: Olaf  Estrel-
la, 17:47.

Women’s 36-49: Kylie 
Nielsen, 21:45.

Men’s 36-49: Brent Ander-
son, 19:59.

Women’s 50-59: Karen 
Keffeler, 27:25.

Men’s 50-59: Eric Gen-
dreau, 19:45.

Women’s 60+: (tie) Juane 
Elston and Kim Glidden, 
45:31.

Men’s 60+: Jay Grand-
prey, 22:15.
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A UNICYCLIST was among the 
unique parade entries.

Stacy Remme 6/15 Riverfest Parade 2
PATRIOTISM WAS IN full supply as the American Legion Post 206 float rolled through the Square. 
Countless parade-goers removed their hats and stood at attention, honoring the U.S. flag.

RAHN LARSON 6/15 rparade 118

THE SIOUX 
FALLS 
BASED drum 
line, Groove 
Inc., received 
some of 
the biggest 
cheers from 
the Riverfest 
Parade 
crowd. 
People loved 
their antics 
and music.

Gorgeous weather and a 
big crowd greeted Saturday’s 
Riverfest Grande Parade in 
Windom.

The 90-minute parade 
returned to the traditional 
Fourth Avenue route. It fea-
tured cars, tractors, horses, 
floats and much more.

A highlight for youth was 
the endless supply of  candy.

Glimpses of the parade

Stacy Remme 6/15 Riverfest Parade 10


