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P.F. Chang’s Spicy 
Green Beans
1-2 lbs. fresh green beans, 

ends trimmed and beans 
cut into 2” pieces

2 green onions, chopped thin
1 tsp. red pepper flakes
4 garlic cloves, minced
2 Tbsp. sesame oil
ASIAN SAUCE:
1/8 tsp. salt
1/8 tsp. black pepper
2 Tbsp. low sodium soy 

sauce
1 Tbsp. rice vinegar
1 tsp. white granulated sugar
¼ cup water
Sesame seeds, for garnish 

(opt.)
Make the Asian sauce 

by mixing ingredients in 
a small bowl. Set the bowl 
aside until ready to use.

Put sesame oil into a 
large skillet or wok. Turn 
heat to medium high for 
30 seconds. To the hot oil 
add chopped green onions, 
minced garlic and red 
pepper flakes. Stir well 
and cook for 30 seconds, 
stirring constantly and be-
ing careful not to burn the 
garlic.

Add the green beans to 
the skillet. Stir constantly 
and cook for 3-4 minutes, 
until they are just about 
fully cooked. The beans 
will turn a deeper green 
color as they cook. 

When beans are done, 
move them over to one 
side of  the skillet. Give the 
Asian sauce a good stir and 
add it to the skillet. Stir 
well and cook the sauce for 
30 seconds (still on medi-
um-high heat); let the sauce 
come to a boil, then turn 
the heat to low. The sauce 
will thicken slightly. Stir 
the sauce into the green 
beans to coat. Cook beans 
and sauce for another 30 
seconds, then remove skil-
let from heat.

Place the hot green beans 
and sauce onto serving 
plate or in a bowl and 
garnish with sesame seeds 
(if  using). Serve the green 
beans while hot... and 
enjoy! 

Cheesy Garlic 
Green Beans
1 lb. green beans, ends 

trimmed
2 Tbsp. avocado oil
¼ cup Parmesan cheese
2 cloves garlic, finely minced
¾ tsp.sea salt
Black pepper to taste
½ cup mozzarella cheese
Grated Parmesan, for garnish

Preheat the oven to 425 
degrees F.

Add the green beans to 

a baking dish. In a small 
bowl, combine avocado oil, 
parmesan cheese, garlic, 
salt and black pepper. Stir 
to combine and then add 
to the green beans, mixing 
them up to evenly coat the 
vegetables.

Bake 20 minutes. Add 
the mozzarella cheese to 
the top of  the baked green 
beans, and return to the 
oven on broil for 5 addition-
al minutes, until the cheese 
has started to bubble and 
brown.

Divine Green Beans
1 lb. fresh green beans, 

trimmed
½ cup mayonnaise
1/3 cup grated Parmesan 

cheese
¼ tsp paprika

Preheat oven to 350 
degrees F.

Place green beans in a 
lightly greased 9x13x2-inch 
baking dish. Spread mayon-
naise over green beans. 
Sprinkle Parmesan cheese 
and paprika over mayon-
naise. Bake, uncovered, for 
20 to 25 minutes.

Roasted Balsamic 
Green Beans
1 lb. fresh green beans
1 Tbsp. extra virgin olive oil or 

avocado oil
Sea salt, to taste
Lemon pepper seasoning or 

cracked black pepper, to 
taste

Granulated garlic, to taste
Crushed red pepper flakes, 

to taste
1 Tbsp. aged balsamic 

vinegar
Preheat the oven to 425 

degrees F. Wash, dry and 
trim off  the green bean 
ends. Snap or cut each 
bean in half. Place the 
green beans in a pile in the 
middle of  a large rimmed 
baking sheet.

Pour the cooking oil over 
the green beans and mix 
them around so they’re 
evenly coated. Season to 
taste with the sea salt, lem-
on pepper (or cracked black 
pepper), granulated garlic 
and crushed red pepper.

Spread the green beans 
out on the baking sheet giv-
ing as much space between 
the individual beans as 
possible. Shake or measure 
the balsamic vinegar over 
the green beans.

Bake for 10 minutes, stir 
the green beans and then 
bake for another 5-10 min-
utes. If  you like your green 
beans more crisp-tender, 
you’ll probably want to pull 
them out after 15 minutes. 
For a bit more carameliza-
tion, cook for 20 minutes.

n

VICKI RASMUSSEN
Food Columnist

vickir@windomnews.com

DISHThe

I’ve had a couple pickings of  my 
green beans from my garden and 
wow are they delicious.

I’ve got my stock of  “Dilly 
Beans” canned for the year so once 
I have that done, the rest is just for 
eating. I’ve even gotten into the 
habit of  cleaning and snapping off  
the ends of  the beans and throwing 
them in the fridge so whenever it’s 
time to make them, I just pull them 
out of  the bag and cook them up. What a great habit to 
pick up!

 n The Memorial run has a 
90-mile route and registration 
fee is $20, which includes 
food, music and door prizes.

The 18th annual Jamie 
Torkelson Fallen Biker 
Memorial Run will be held 
Saturday, Aug. 27, starting 
at the Phat Pheasant in 
Windom.

The run is organized 
and led by Jamie’s parents 
in memory of  their son, 
who died in a motorcycle 
accident on Highway 60 in 
2005.

Sign-up begins at 10 a.m. 
at the Phat Pheasant, with 
the run leaving the local 
bar at noon.

There is a $20 per person 
registration fee/donation 

and that includes food, 
music and door prizes 
after the run at the Phat 
Pheasant. Music will be 
performed by Legacy of  
the Loud.

All proceeds from the 
event go to the Windom 
Youth Hockey Association. 

Bikes, trikes and any-
thing on wheels are invited 
to participate in the run, 
which takes a 90-mile route 
and returns to the Phat 
Pheasant.

There will also be a 
cash raffle grand prize of  
$5,0000 and five additional 
$1,000 cash prizes will be 
awarded.

For more information, 
contact Randy Torkelson at 
507-831-5603. 

Fallen Biker Memorial 
to be held on Saturday

Historical Society auction a success
Bidding begins on a Pat’s Grove Knife with auctioneer Donna 

Gravley and her assistant Wendy Meyer during the Aug. 18 auc-
tion at the Cottonwood County Historical Society. The Cotton-
wood County Historical Society had a successful “Art & History” 
fundraising event last Thursday evening at the museum. The 
event started as a way to showcase the Pat’s Grove wooden 
items created by Mark Titus. It expanded to be a full evening of 

on-line and in-person auctions with many different art and history 
pieces. There were about 65 people in attendance who enjoyed 
the tasty appetizers and beverages along with bidding on items 
in the silent and live auction. All the donations by the many busi-
nesses and individuals in the county were very much appreciated 
by all who participated. 

SUBMITTED

Goodwin ‘Goody’ A. Youngren
Goodwin “Goody” A. 

Youngren passed away 
on August 5, 2022 at the 
Sogge Memorial Good 
Samaritan Center in Win-
dom, MN where he had 
been a resident for about 
two years. A Celebration 
of  Life Service for Goody 
will be held at 1:30 PM on 
Friday, August, 26, 2022 at 
the First United Method-
ist Church in Windom 
with visitation starting 
one hour prior at 12:30 
PM . Burial will be at 
the Memory Gardens in 
Windom. Cremation was 
provided by Affordable 
Cremation of  Southwest 
Minnesota with arrange-
ments handled by the 
family.

Goodwin Andrew Youn-
gren was born October 
21, 1923 in Dale Township 
north of  Windom, Minne-
sota. He was the youngest 
of  four children born to 
Gustaf  and Esther (An-
derson) Youngren. Goody 
received his early educa-
tion at the Dale Town-
ship Country School and 
high school education in 
Windom, MN graduating 
in 1940.

Goody was united in 
marriage to Audrey Goer-
ing at the First United 
Methodist Church in Win-
dom, MN on January 31, 
1954. This marriage was 
blessed with two children, 
Larry and Patti. Goody 
farmed from 1942 to 1965 
near Windom, MN, Lake 
Park, IA and Round Lake, 
MN. The family moved 
to Milbank, SD in 1966 as 
they purchased The Mill 
Motel. The couple oper-
ated the motel business 
until 1978. Goody also 
worked as a plumber in 
Milbank, SD initially for 
Johnson Plumbing and 
later for Trapp Brothers 
Plumbing from 1966 until 
he retired in 1990. In 2015, 
Goody and Audrey moved 
back to Windom, MN 4 
months short of  living in 
Milbank, SD for 50 years.

Goody was a member of  
Parkview United Method-
ist Church in Milbank, SD 
and First United Method-
ist Church in Windom, 
MN. Goody volunteered 
many hours of  his time to 
Parkview United Method-
ist Church. He enjoyed 
doing various jobs such as 
painting, carpentry jobs, 
tree trimming or whatev-
er was needed to up-keep 

the property. Goody’s DIY 
attitude carried over to 
gardening, yardwork and 
various other jobs at both 
the motel and home as 
well. Goody enjoyed tak-
ing in the athletic events 
of  his two children and 
later the grandchildren. 
After Goody’s retire-
ment, he enjoyed creating 
woodworking projects. He 
made many wood items 
for Audrey and other 
family and friends. Goody 
served in the Minnesota 
State Guard from 1942 to 
1945. Goody and Audrey 
were able to travel to all 
50 states, Mexico and 
Canada. They enjoyed 65 
years together as a mar-
ried couple making many 
memories. Goody will be 
remembered for always 
greeting you with a smile 
and a hand shake, ready 
to carry on a conversa-
tion.

Goody’s memory will 
be cherished by his two 
children: Larry (Linda) 
of  Baraboo, WI and Patti 
(Nestor) Palm of  Windom, 
MN; four grandchildren: 
Alissa (Chris) Grunewald 
and J.D. (Sandra) Palm of  
Windom, MN, Kysa (Sam) 
Sussenguth of  North Salt 
Lake, UT, Ellyce Youngren 
of  Denver, CO; five great-
grandchildren: Oliver 
Grunewald, Simon and 
Clara Palm all of  Win-
dom, MN and Schaeffer 
and Sloane Sussenguth 
of  North Salt Lake, UT; 
double cousins: Vernon 
Youngren and Charlotte 
Johnson; nieces and neph-
ews: May Kay Yoder, Paul 
Youngren, Bill Youngren, 
Jim Danburg and Karen 
MacDonald.

Goody was preceded in 
death by his wife, Audrey 
in 2019; his parents; one 
brother Earl and two sis-
ters, Genevieve Danburg 
and Inez Youngren.

Rodney Lee Nielsen
Rodney Lee Nielsen of  

Chandler, Arizona passed 
away on Wednesday, 
July 13, 2022 after a long 
struggle with Parkinson’s 
Disease and Lewy Body 
Dementia. 

He is survived by his 
wife of  almost 66 years, 
Darlene; children Reg 
(Cheri) Nielsen and 
Shelly (Scott) Barsuhn; 
grandchildren Sophia 
Barsuhn, Sam Barsuhn, 
Caleb Nielsen, and 
Lauren (Jay) Graves; 
great-grandsons Jackson 
and George Graves; and 
brothers Wes and Randy. 
He was preceded in death 
by his parents, Herman 
and Alma Nielsen. 

Rod was born August 
10, 1934 in Ideal, South Da-
kota. His parents moved 
to Windom, Minnesota 
the following year and he 
spent his childhood and 
youth helping on the fam-
ily farm. He participated 
in 4H, church activities, 
and high school basket-
ball and baseball. He 
graduated from Windom 
High School in 1952.

Rod attended John 
Brown University in 
Siloam Springs, Arkansas 
where he met his bride-
to-be, Darlene Jaeger. He 
earned his Bachelor of  
Science degree in Applied 
Radio Engineering, grad-
uating in 1956. He and 
Darlene married on July 
25 of  that year and settled 
in St. Paul, Minnesota 
where he had accepted an 
engineering position at 
Univac. Two years later, 
he and Darlene became 
the proud (and surprised) 
parents of  twins, Rochelle 
and Reg.

Rod worked for Univac 
as an engineer and qual-
ity control manager, first 
in St. Paul and then Salt 
Lake City, Utah. Along 
the way, he continued his 
education with technical 
courses at the University 
of  Minnesota. He attained 
an MBA in Engineering 
Administration at the 
University of  Utah (1977).

He accepted a quality 
engineering position with 
Intel in Portland, Oregon 
(1978), later transferring 
to Chandler, Arizona 
(1985). Serving Intel cli-
ents, he traveled to Sin-
gapore, The Philippines, 
Hong Kong, Malaysia, and 

many other locations.
Rod enjoyed fishing, ca-

noeing, and skiing. Over 
many years of  his life, he 
was a Ham radio enthusi-
ast who built sky-high an-
tennas in the backyards 
of  his homes. He oversaw 
the design and building of  
family homes in Minneso-
ta, Utah, and Arizona. His 
woodworking shop was 
always filled with new 
projects. He researched 
and taught himself  to 
restore freestanding an-
tique radios, refurbishing 
two, and demonstrated 
fine workmanship on the 
reconstruction of  antique 
furniture, including a vin-
tage reed organ. He found 
joy in taking on chal-
lenges and learning new 
skills. He was a carpenter, 
electrician, mechanic, 
landscaper, and handy-
man who tackled every 
task with enjoyment and 
precision. After his retire-
ment, he and Darlene 
enjoyed traveling the 
world. He also invited his 
children, their spouses, 
and his grandchildren on 
two cruises–one to Alaska 
and another to the Carib-
bean. 

Rod’s faith shaped his 
life. Around age eight, he 
made a decision to accept 
and follow Jesus while 
attending a visiting evan-
gelist’s meeting, praying 
backstage with his moth-
er. He once wrote, “I will 
cherish those moments 
forever.” Over the de-
cades, he served in many 
churches and always 
had a special interest in 
missions. He served as a 
member of  The Gideons 
International and in later 
years keenly followed the 
ministry of  the Ukrainian 
nonprofit organization, 
Music Mission Kiev.  

Rod was a man of  
patience, gentleness, and 
kindness. Even after his 
diagnosis with Parkin-
son’s Disease and Lewy 
Body Dementia, which 
caused him great suf-
fering, he lived without 
complaint. 

He will be remembered 
for his curiosity and “can 
do” attitude, his devo-
tion to his family, and 
his faith. He was a loving 
husband, dad, grandpa, 
and great-grandpa—a 
man of  integrity.

n College news
Hannah Rahn of  Bing-

ham Lake, Elizabeth Strock 
of  Lamberton and Victoria 
Schutz of  Windom have been 
named to the spring semes-
ter dean’s list at University 
of  Minnesota in Twin Cities. 

Abby Elness of  Windom, 

Daniel Gardiner and Cody 
Nickel of  Mt. Lake, Raymond 
Hagberg and Kylei Maasch 
of  Lamberton and Jonee 
Munning of  Butterfield were 
scholarship recipients from 
Minnesota West Community 
and Technical College. 
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