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n Prairie Wind Folk Music 
concert series resumes after 
shutting down for two years 
due to COVID.

After a two-year hiatus, 
the Prairie Wind Folk Music 
and Bluegrass Association 
concert series is ready to 
resume.

The concert, which is 
free and open to the public, 
begins at 7:30 p.m. Monday at 
the Cottonwood County His-
torical Museum in Windom.

Keith Kifer, aka The Blues 
Wizard, will perform. 

Bruce Boldt, who is presi-
dent and creator of  the or-
ganization, said that COVID 
eliminated a show in 2020 
when Radoslav Lorkovic was 
set to perform. This is the 
first show since and Boldt is 
happy to resume everything.

“There’s a lot of  people 
that we’ve talked to that said 
‘oh good, we’re getting this 
back again,’” Boldt said. 
“We’re going to find out how 
excited people are about hav-
ing it again.”

Boldt encouraged anyone 
who comes to the event to 
bring snacks such as chips, 
bars or cookies for everyone 
to enjoy at intermission. The 
Blues Wizard will perform 
two 45-minute sets and there 
will be a 20-30 minute inter-
mission.

The Blues Wizard
Based out of  Bisbee, Ari., 

The Blues Wizard designs 
custom built musical instru-
ments built out of  old items 
around the house.

He opened up his shop 
Lunatic Fringe Luthiery in 

Bisbee in 2015.
Some of  these unique in-

struments include a suitcase 
guitar, a hubcap guitar, a 
gas tank bass, a harmonica 
megaphone, a mustang 
hubcap cello and a sonotube 
bass.

His talents also include 
building amplifiers using 
suitcases and car parts.

His CD, called “Sitting on 
the Porch”, is available on-
line at lunaticfringeluthiery.
com.

His website also offers 

videos of  him performing 
and clips of  songs as well as 
well as pictures of  some of  
the instruments he’s built. 

Prairie Wind to feature Blues Wizard

Siama performs
African mu-

s ic ian  S iama 
M a t u z u n d i d i 
pe r fo rms  fo r 
children at the 
C o t t o n w o o d 
County Histori-
cal Society last 
Thursday.

The  even t , 
w h i c h  w a s 
hosted by the 
Windom Public 
Library, show-
cased upbeat 
songs and let 
the children in-
teract by danc-
ing and singing.

Snickerdoodle 
Zucchini Bread
BREAD:
1 cup coconut oil, melted
3 eggs
1¼ cups granulated white 

sugar
1 tsp. vanilla extract
3 cups all-purpose flour
2 tsp. cinnamon
1 tsp. baking soda
½ tsp. cream of tartar*
1 tsp. salt
2 cups grated zucchini, wet 

— do not dry it out first
* If you do not have cream of 

tartar, you can substitute ½ 
tsp. of baking powder

TOPPING:
½ cup granulated white sugar
1 tsp. cinnamon
¼ tsp. cream of tartar **
**If you do not have cream of 

tartar you can omit it from 
the topping, no replace-
ment is necessary.

Preheat the oven to 350 
degrees F. Coat two loaf  
pans with the cooking 
spray of  your choice.

In a large bowl, beat oil, 
eggs, sugar and vanilla 
until well combined. Next, 
in a separate bowl, whisk 
together the flour, cinna-
mon, baking soda, cream of  
tartar and salt until every-
thing is well combined. 

Now, add the dry mixture 
into the wet mixture and 
mix until well combined. 
(The batter will be thick.) 

Next, add the zucchini to 
the batter and mix again 
until everything is com-
pletely mixed together.

In a separate small bowl, 
combine the cinnamon, 
sugar and cream of  tartar 
to create the topping mix-
ture.

Fill half  of  each loaf  pan 
with batter and sprinkle 2 
Tbsp. of  the topping mix-
ture over the batter in each 
pan. Divide the remain-
ing batter between the 
two pans and sprinkle the 
remaining sugar mixture 
over the tops of  each loaf.

Bake for about 45-50 
minutes or until a knife 
inserted into the center 
comes out clean. Allow the 
bread to cool completely 
on a wire rack prior to 
serving.

Note: Using cream of  
tartar gives the bread a 
bit lighter/more cake-like 
texture than using bak-
ing powder. It also gives 
the bread more of  a true 
snickerdoodle taste and 
your house will absolutely 
smell like you are baking 
snickerdoodle cookies! 

Skillet Zucchini and 
Mushrooms
1 Tbsp. olive oil
3 Tbsp. butter, divided
2 small zucchini, cut into thin, 

half moon slices
Salt and pepper, to taste
1 small yellow onion, finely 

diced
1 lb. small button mush-

rooms, cleaned and patted 

dry
3 to 4 cloves garlic, minced
2 tsp. fresh chopped herbs, 

use what you have on 
hand, or use 1 teaspoon 
dried herbs (thyme and 
oregano are great in this 
dish)

¼ cup vegetable broth
Chopped fresh parsley, for 

garnish
Grated Parmesan, for garnish

Add olive oil and ½ Tbsp. 
butter to a large skillet and 
set over medium-high heat. 

Add zucchini slices to 
the hot oil; season with salt 
and pepper and cook for 3 
to 4 minutes or until fork-
tender. Remove zucchini 
from skillet and set aside. 
If  there’s any liquid in the 
skillet, wipe it out.

Return skillet to the 
burner and add remaining 
butter; melt butter over 
medium-high heat. Stir 
in the onions and cook 
for 2 minutes or until just 
softened. Add mushrooms 
and cook for 5 to 7 minutes 
or until tender and nicely 
browned. Stir occasionally. 
Stir in garlic and herbs; 
cook for 20 seconds.

Return zucchini to the 
skillet and mix with the 
mushrooms; cook for 1 
minute, or until heated 
through. Pour in the veg-
etable broth and cook for 2 
minutes. 

Taste for salt and pep-
per and adjust as needed. 
Remove skillet from heat. 
Sprinkle with parsley and 
parmesan; serve.

Zucchini Brownies
½ cup vegetable oil
1½ cups granulated sugar
1 Tbsp. vanilla extract
2 cups all-purpose flour
½ cup unsweetened cocoa 

powder
1½ tsp. baking soda
1 tsp. salt
3 cups finely shredded zuc-

chini — DO NOT DRAIN
1¼ cups semi-sweet choco-

late chunks
Preheat oven to 350 de-

grees F and prepare a 9×13 
pan with butter (or use 
baking spray) and line with 
parchment paper. (Allow 
parchment paper to go up 
the sides for easy removal.)

In a large bowl combine 
oil, sugar and vanilla until 
fully incorporated. Add 
flour, cocoa, baking soda 
and salt. Mix until com-
bined. Batter will be very 
dry. Fold in zucchini by 
hand. Allow batter to rest 
for 5 minutes. 

Add in chocolate chunks 
and stir again. Batter 
should appear more wet. 
(If  not, let it rest for 5 more 
minutes and stir again.)

Spread brownie mixture 
into the pan and bake for 
25-35 minutes. Brownies 
are done when an inserted 
toothpick is removed with 
crumbs. There should not 
be wet batter on the tooth-
pick.
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DISHThe

My last column featured summer 
squash which I now have an over-
whelming supply of.

Right behind it is my zucchini.
We pretty much eat it at one of  our 
meals each day and I’m not com-
plaining at all, yet. 

If  I can sneak zucchini in any 
dishes you can bet I’m going to do 
that. Unfortunately as much as my 
family loves the squash, they’re not 
sure why I need to put it in sweet recipes. 

And any time I can get away with it I’m definitely going 
to try. Here are a couple recipes that I’m definitely going 
to be trying out.
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Kids and canvas painting
SUBMITTED

Cottonwood County 4-H hosted a Kids & Canvas painting event 
on June 29. Volunteer Sue Craig taught 12 youth in grades 3-6 
how to mix primary colors to paint a tree with a sunset. From left, 
front: Isaiah Lewis, Chloe Snyder, Grace Olsem, Hannah Wilson, 

Samantha Branch, Ava Bordewyk. Back: 4-H volunteer Sue Craig, 
Garret Reith, Eva Wildermuth, Suzy Kleine, Shohannah Kleine, Elie 
Kleven, Elazar Navejar.

SUBMITTED
BLUES GUITARIST The Blues Wizard will perform at Prairie Wind’sFolk Music and Bluegrass 
Association concert series at 7:30 p.m. on Monday at the Cottonwood County Historical Society.


