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Love William, Jacob, 
Krystle and Family

Happy 40th Anniversary to Steve and Kristi Sell!
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Crescent Roll 
Tomato-Basil Squares
1 pkg. crescent roll dough
2 cups shredded mozzarella 

cheese, divided
4 plum tomatoes, thinly sliced
2/3 cup mayonnaise
½ cup grated Parmesan 

cheese
¼ cup fresh basil leaves, 

coarsely chopped
1 clove garlic, finely minced
¼ tsp. salt
¼ tsp. pepper

In a bowl, combine 1 cup 
mozzarella, mayonnaise, 
Parmesan, basil, salt and 
pepper. Stir until well mixed.

Roll out Crescent Roll 
dough on a baking sheet 
lightly coated with non-
stick cooking spray. Form 
dough into a 14x9” rectangle. 
Sprinkle crust evenly with 
remaining 1 cup mozzarella.

Arrange tomato slices in 
a single layer over crust. 
Spread mayonnaise mixture 
evenly over tomatoes.

Bake at 375 degrees for 
15-20 minutes, until top is 
golden brown and bubbly. 
Cut into squares with a pizza 
cutter and place on a serving 
platter. Serve warm. 

Crispy Parmesan 
Tomato Chips
4 medium sized tomatoes, 

preferably fresh off the vine
1 sleeve saltine crackers, 

coarsely broken
1 small bunch green onions, 

thinly sliced
½-¾ cup real mayonnaise
Salt and freshly cracked black 

pepper to taste
To a medium sized mixing 

bowl, add the tomatoes and 
mayo. Gently stir, just until 
evenly incorporated and the 
tomatoes are well coated. 
Salt and pepper, to taste, but 
using much more pepper 
than salt.

Stir in the crackers & 
onions until evenly incor-
porated. Serve right away, 
either as is or with lettuce 
leaves for wraps.

Italian Herb 
Tomato Bread
3 cups all-purpose flour
1½ tsp. baking powder
1 tsp. baking soda
1 tsp. salt
1 large egg
1/3 cup vegetable oil
1/3 cup milk
1 cup grated cheddar
3 cloves garlic, roughly 

chopped
1 lb. fresh tomatoes
Large handful of fresh basil 

and oregano

Preheat oven to 350 de-
grees F.  Grease an 8.5 x 4.5” 
loaf  pan.

In a large mixing bowl, 
whisk together flour, baking 
powder, baking soda and 
salt. Stir in the egg, oil and 
milk, followed by the grated 
cheese. The batter will be 
very thick.

Combine the chopped 
garlic, tomatoes, basil and 
oregano in a food proces-
sor. Using a series of  10-15 
one-second pulses, chop the 
tomatoes and garlic until 
no large pieces remain, but 
mixture is not completely 
smooth.

Fold the tomato and garlic 
mixture into the batter. 
Resulting batter will still 
be thick, but should be fully 
moist. If  dry patches of  flour 
remain, stir in an additional 
2-3 Tbsp. milk. If  batter is 
quite wet, stir in an addi-
tional 2-3 Tbsp. flour.

Pour (scoop) the batter 
into the prepared loaf  pan. 
Bake 45-50 minutes, until 
a tester inserted into the 
center of  the bread comes 
out clean.

Cool in pan for 10 minutes, 
then turn out onto a wire 
rack to continue cooling.  
Enjoy while still warm.

BLT Pasta Salad
DRESSING:
¾ cup mayo
¼ cup sour cream
1 Tbsp. milk
½ tsp. pepper
¼ tsp. salt
¼ tsp. garlic powder
¼ tsp. crushed red pepper, 

opt.

SALAD:
8 oz spiral pasta
3-4 cups chopped romaine 

lettuce (or 10-oz pkg. pre-cut 
romaine lettuce)

1 pint grape tomatoes -- halved
1½ cup shredded cheddar 

cheese
1½ cup bacon bits or pieces 

(not artificially flavored -- 
about 6 oz)

Prepare the dressing by 
stirring together mayo, sour 
cream, milk, pepper, salt, 
garlic powder and crushed 
red pepper (if  using) until 
smooth and well-combined.  
Set aside.

Prepare pasta according to 
package instructions.  When 
finished cooking, drain well 
and transfer to a large salad 
bowl. Add chopped lettuce, 
grape tomatoes, cheddar 
cheese, bacon bits/pieces 
and your prepared dressing.

Toss/stir very well, until 
ingredients are well-com-
bined. Servings: 8

n

VICKI RASMUSSEN
Food Columnist

vickir@windomnews.com
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Have I mentioned how much I love 
summer?  I’m in the heat of  tomato 
season. About every three days I’m out 
picking ripe tomatoes and trying to 
decide what to can. 

I didn’t can any salsa last year as I 
still had a huge supply, but this year I 
need to stock up on making it and so 
far I have two batches done. 

I still plan to do spaghetti sauce, ro-
tel, pizza sauce and just plain tomatoes 
for chili and fit my daughter’s wedding 
in too, which is in September. 

But we also like to have your usual BLTs and I also like to 
dehydrate tomatoes. So with the leftover tomatoes I’m defi-
nitely going to be making some of  these side dishes.

BOOK/ 
Scrapbooks 
were a good 
source for book
F R O M  PA G E  1

Julia’s husband, Bruno 
Penner, had told his wife 
“someone should write 
about Gene’s life.” At the 
time, Julia was busy caring 
for her husband who had 
Parkinson’s disease and 
diabetes.

The thought of  writ-
ing a book did not surface 
until after Bruno’s death in 
April of  the next year. Julia 
started gathering infor-
mation and taking on the 
challenge of  writing a book 
about Gene Duerksen’s life 
in 2020. 

“With the extra time I 
had, it was a good project 
for me to take on,” Julia 
said. “During my married 
life I was busy taking care 
of  our children and helping 
my husband with his minis-
try. Then later in our retire-
ment years I cared for my 
husband’s health needs.” 

Gathering information
Julia reached out to 

Gene’s daughter, Lynn 
Stoneking, and other family 
members. 

Gene had put together 
over 30 three-ring binder 
scrapbooks filled with in-
formation on his life along 
with the history of  families, 
communities, people he 
knew, Maranatha Ministries 
and his diabetes journey.   

“He had a large number 
of  scrapbooks with his 
memories. Some of  the 

scrapbooks were about com-
munities and the people he 
knew,” Julia said. “The first 
scrapbook I looked at was 
about his youth. The next 
one was on memories of  his 
30 years of  ministry. I also 
used the scrapbook on his 
struggle with type-1 diabe-
tes and other health issues.”   

Julia continued to keep in 
contact with Stoneking and 
with Gene’s wife Margaret. 
She also spoke with Gene’s 
brother and his wife.

“I spent an evening with 
his brother and wife. It was 
an interesting time,” Julia 
said. “I had a lot of  help 
from Margaret. We spoke 
with one another every so 
often.  Margaret told me 
many stories.”

Julia also had access to 
Maranatha Ministries news-
letters that were written by 
Gene. The newsletters were 
very interesting and filled 
with words of  encourage-
ment and faith. 

Julia definitely wanted to 
use portions of  the newslet-
ters in the book.  

 Publishing the book 
As Julia started to think 

about getting the book 
about Duerksen’s life 
published, she talked to her 
daughter-in-law who lives in 
Indiana. 

Julia then received a 
book with information that 
included a large number of  
Christian publishers. 

“I was interested in 
American Christian Writers 
Press, located in Nashville. 
They provided all of  the 
specifics I needed to know 
online,” Julia said. “They 
were so helpful.”

“Winning the Race,” a 

true story of  courage, was 
published earlier this year.  
Books are available at Care 
and Share, Peterson Drug 
and Gifts, Mt. Lake Public 
Library and other locations.  

 Julia’s background 
Julia grew up in Orrville, 

Ohio. After high school she 
continued her education at 
Goshen College in Goshen, 
Ind. She then taught first 
and second grade at a public 
school.  

“I liked school,” she said.
While she was teaching, 

Julia also wrote the curricu-
lum for primary Sunday 
school lessons for Men-
nonite Publishing House 
located in Scottdale, Penn. 
A teacher Julia had in col-
lege had recommended her 
for this job.

In 1952, Julia met Bruno 
Penner in northern New 
York where they were both 
working at a volunteer 
service unit for migrant 
workers. Julia and Bruno 
soon discovered they had 
many of  the same Christian 
beliefs. They were married 
the following year.

Julia and Bruno along 
with their children made 
their home at various loca-
tions across the country as 
he served in the General 

Conference Mennonite min-
istry. Bruno was pastor at 
First Mennonite Church in 
Mt. Lake from 1975 to 1984.

Bruno retired in 1998 and 
the couple moved back to 
Mt. Lake which was Bruno’s 
home-town. Bruno passed 
away in his sleep in April 
2020, from the effects of  
Parkinson’s disease and dia-
betes. The couple had been 
married for 66 years. 

Book signing event 
A book signing for Julia’s 

book “Winning the Race” 
was held at Sweet Fields - 
Care and Share on Aug. 5. 
Julia and Margaret Duerk-
sen visited with people and 
signed books during the 
event.

“I enjoyed the book sign-
ing and talking to people 
from the community,” Julia 
said. “Margaret was at the 
book signing. That was 
good.”

It was a new experience 
for Julia to have a book 
published and then take 
part in a book signing. 
Julia was asked if  she had 
any thoughts or plans for 
another book. 

“Not right now but there 
is always a possibility,” she 
said. 

‘‘I was interested in American 

Christian Writers Press, in Nashville. 

They provided all of the specifics 

I needed to know online.”

JULIA PENNER
Author of “Winning the rAce”

Windom 
Lions 
CLub

MEETINGS:
Second and fourth 
Wednesdays at 6:30 
p.m. at Phat Pheasant.

ACTIVITIES: We 
appreciate everyone’s 
donations towards the 
Tegels Park shelter 
house, but we are still 
in the need for more 
to reach our goal. If 
you are willing and 
able to donate, please 
see a Windom Lion’s 
Club member for more 
information!
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Mt. Lake High School welcomes new staff
Mt. Lake Public’s new teachers this year are from left, front: 

Kayla Biel, Karen Hildebrandt, Emma Stade, Elizabeth Hof-
mann, Lila Penner, Savanna Weber, Tori Toutges, Gretchen 
Beyer. Back: Paige Pigman, Dmitry Bucklin, Charlotte Fast, 
Kerri Oltmans, Linda Merrick, Josh McBeth, Dennis Stade. Mt. 

Lake High School begins classes on Sept. 6 and the last day of 
school will be June 1, with graduation on May 26. The school’s 
enrollment for the 2022-23 school year is close to 500 students 
total in both the elementary and high schools.
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New staff at MLC for 2022-2023
MT. LAKE 
CHRISTIAN’S 
new staff this 
year includes, 
left, Renee 
Toutges, Marie 
Rete, Dr. 
Kim Friesen. 
Missing are 
JoyLynn 
Bargen and 
Teri Hall. 

n Anyone in Minnesota who is 
18 years or older can receive 
bundles of 10 meals at each 
pick up event. 

Free meals will be avail-
able on the first Thursday of  
each month for the rest of  
the 2022 year. 

Meals are available Sept. 
1, Oct. 6, Nov. 3 and Dec. 1 
from 4-5 p.m. or until meals 
run out at the Mt. Lake Food 
Shelf/Community Center. 
Meals are first come, first 
served for adults 18-59. 

 Anyone in Minnesota who 
is 18 years or older and in 
need of  nutrition can receive 
bundles of  10 meals at each 
pick up event. You can also 
pick up meals for others in 
your household.

The homesyle meals are 
produced at a local LSS 
meals kitchen and indiviual-

ly portioned with a balance 
of  proteins, carbohydrates 
and spices for great taste. 
They will be sealed and 
given out in reusable bags.

LSS Meals is a service 
of  Lutheran Social Service 
of  Minnesota. The meals 
are designed by a licensed 
dietician to ensure they are 
healthy and nutritious.

Meals are available thanks 
to a grant from Second 
Harvest Heartland and the 
Minnesota Department of  
Agriculture.

If  you have questions, call 
Kelly Kleven, LSS Meals 
Windom site coordinator, at 
507-831-6161 or email kelly.
kleven@lssmn.org or sarah.
anderson@lssmn.org (re-
gional manager). 

Listen to KDOM for any 
weather-related cancella-
tions or re-scheduling.

Free meals available 
at Mt. Lake Food Shelf

Publishing Company

Wish a friend 
or relative a 
Happy Birthday!
And remind others 
to do so, too.

A happy ad is a 
great way to make 
someone’s day.

Call Tammy —

507-831-3455 or 
800-658-2510
tammyh@ 
windomnews.com


