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MAKING PLANS?
Get real-time local weather — 

www.windomnews.com
go down on the left side click on “weather” 
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Friends and family are invited  
to a time of sharing and remembering for  

Mary Page
Saturday, October 1

11:00 a.m.
First Baptist Church

450 3rd Avenue South, Windom

There will be a light lunch to follow.

n  Windom Middle High 
School students learn the 
importance of bicycle safety 
last week.

Last week, all Windom stu-
dents in grades 6-8 were able 
to learn about bicycle safety 
rules and practice their on-
bike driving skills.  

The school tries to do this 
at least once a year.  

The classes were a mix of  
classroom education, learn-
ing the rules of  the road, 
and on-bike training during 
their PE classes.  

Students worked on basic 
skills such as riding on the 
right, hand signals, scan-
ning for passing traffic, 
starting and stopping safely 
and a few advanced skills 
such as how to quickly avoid 
an obstacle and emergency 
braking.  

A bike ride through the 
community to Island Park 
was planned on Friday but 
was cancelled due to rain.

Kids who don’t know how 
to ride a bike or have special 
needs were invited to use the 
adaptive equipment such as 
an adult tricycle or the bal-
ance bikes.  

Use of  the bike fleet is a 
free service from BikeMN.
org who operate a shared 
fleet of  bikes that go all 
around the state free of  
charge to schools to use for 
the Walk! Bike! Fun! pro-
gram. 

The bike fleets include 
approximately 40 bicycles in 
a range of  sizes suitable for 
people ages 10 and above.

Officer Dana Wallace is 
the School Resource Officer 

for Windom Area Schools 
(since 2013) and Windom Po-
lice Department since 2002.  

Officer Wallace is a Walk! 

Bike! Fun! instructor and 
a certified League Cycling 
Instructor.

Windom students brush up on bike safety

Cheesy Stuffed Banana 
Peppers (Gluten Free)
8 oz. pkg. cream cheese
1 cup plain greek yogurt
4-6 cloves garlic, minced
½ tsp. dried basil
½ tsp. dried oregano
¼ tsp. pepper
1 tsp. salt
1 cup shredded mozzarella 

(or Italian blend of cheeses)
½ cup grated Parmesan, 

more for sprinkling
10 medium to large banana 

peppers
Preheat the oven to 400 

degrees F and line a bak-
ing sheet with parchment 
paper.

Rinse the banana pep-
pers to remove dirt, and cut 
off  the stems. Open up the 
banana pepper lengthwise 
by cutting down through 
the center of  the pepper 
(only on one side – do not 
cut it in half). Remove the 
seeds as best as you can (or 
else they’ll be hot). Place 
on a paper towel to dry 
slightly while you mix the 
stuffing.

In a medium bowl, stir 
the cream cheese and 
yogurt together until 
smooth. Add the minced 
garlic, basil, oregano, salt 
and pepper, stirring until 
well combined. Add the 
mozzarella and Parmesan, 
stirring until evenly mixed.

Scoop the cheese mixture 
generously into each of  the 
peppers, stuffing it down 
into the tip of  the pepper, 
all the way to the top. Place 
each pepper, open side up, 
on the prepared baking 
sheet. Sprinkle the opening 
with Parmesan cheese.

Bake at 400 degrees F 
for 25-30 minutes, until the 
peppers are soft, and the 
cheese is browned. Allow to 
cool slightly before serving. 

Three Meat Banana  
Pepper Meatballs
3 banana peppers, seeded 

and chopped small
1 lb. ground pork
1½ lbs. ground beef
½ lb. loose Italian hot sau-

sage
½ cup chopped yellow onion
1½ Tbsp. garlic, minced (5 

cloves)
1 Tbsp. oregano
½ Tbsp. parsley
1 tsp. black pepper
1½ tsp. kosher salt
1 tsp. red pepper flakes
¼ cup tomato paste
½ cup tomato puree
1¼ cups grated mozzarella 

cheese
3 slices bread, torn into 

pieces
¼ cup milk
2 XL eggs
3 – 3½ cups favorite marinara

Preheat oven to 350 
degrees F.

In a small bowl add the 
milk and bread. Press the 
bread down to ensure all of  
the pieces are wet. Let sit 
for 2 minutes.

In a large bowl combine 
the pork, beef, sausage, 
chopped banana peppers, 
onion, garlic, oregano, 
parsley, pepper, salt, red 
pepper flakes, tomato paste, 
tomato puree, eggs, cheese 
and milk/bread mixture. 
Gently mix just to combine. 
The mixture should be wet 
but hold a shape.

Line a large, rimmed 
baking sheet with foil and 
lightly spray. Scoop enough 
meat mixture to form a 2” 
round ball. Place the meat-
balls on the pan and repeat 
until all of  the meatballs 
are formed.

Bake for 20-25 minutes or 
until the internal tem-
perature is 165 degrees F. 
Remove from the oven and 
allow to cool for a few min-
utes before plating. Serve 
this with marinara sauce 

and a side of  pasta or as a 
hot meatball sub!

Banana Pepper and  
Bacon Hot Dip
2 (8 oz.) pkgs. cream cheese
½ a small yellow onion finely 

diced (¼ cup)
½ cup heaping finely 

chopped pickled banana 
pepper rings

6 strips bacon, cooked and 
crumbled

1½ cup shredded pepperjack 
cheese

1 clove garlic, minced
1 pinch kosher salt
¼ cup reserved juice from the 

banana pepper jar
1 pinch red pepper flakes, 

opt.
Garnish: banana pepper rings 

and more crumbled bacon
Put all the ingredients in 

a small crock pot or slow 
cooker and let it go an hour 
on high or 2 hours on low, 
stirring occasionally.

Alternatively, the dip can 
be made in the oven, bak-
ing at 350 degrees F for 30 
minutes, stirring every 10 
minutes. Or the microwave 
can be used as well. Serve 
with tortilla chips.

Stuffed Banana Peppers
2 dozen medium to large 

banana peppers
1 lb. Italian sausage
8 oz. pkg. cream cheese, 

softened
¼ cup onion, diced fine
2 cloves garlic, chopped
1 cup Italian blend shredded 

cheese
½ cup Colby Jack cheese
Drizzle of olive oil
Salt and pepper
1 cup spicy cheese such as 

chipotle gouda or pepper 
jack

Brown sausage, stirring 
constantly and breaking 
pieces up to a fine texture. 
Add onion and garlic after 
5 minutes. Cover and cook 
another 7-8 minutes until 
meat is done (no longer 
pink) and vegetables ten-
der.

Fill stock pot or large 
kettle with water to cover 
peppers (about 6”). Bring 
to boil.

Slice tops of  peppers off  
and run thin knife around 
inside edges, coring them 
out. Shake out seeds and 
rinse under running water. 
Set aside on foil-lined bak-
ing sheet. Repeat for all 
peppers.

When water is boiling 
add cleaned peppers and 
cook for 7-8 minutes until 
softened. Remove to a bowl 
of  ice water to stop cook-
ing. Rinse in cold water 
if  needed so they are cool 
enough to handle. Let set 
while you make cheese 
stuffing.

Mix all cheeses and 
sausage in small bowl 
until well combined. Set 
aside. (Note - there will be 
leftover filling mixture. 
To only stuff  peppers, cut 
filling ingredients in half  
or increase amount of  pep-
pers by at least a dozen.)

Drain water from pep-
pers and arrange on baking 
sheet. Roll cheese mixture 
into small logs with a nar-
row tip. Stuff  into peppers 
slowly pushing mixture to 
end as much as possible 
without tearing pepper. 
Repeat for all peppers. Dip 
open ends of  peppers in 
crushed crackers crumbs 
to seal cheese mixture in 
and arrange on baking 
sheet.

Drizzle peppers with 
olive oil and sprinkle with 
salt and pepper. Broil in 
oven for about 4 minutes 
per side, flipping once. 
Watch carefully not to 
burn. A slight char is 
fine, burnt is not so good. 
Remove from oven to cool 
and serve.

n

VICKI RASMUSSEN
Food Columnist

vickir@windomnews.com

DISHThe

Probably one of  my favorite pep-
pers to grow besides bell peppers 
are banana peppers. And we like the 
sweet ones. I figure I get enough heat 
from jalapenos and cayenne peppers. 
I put the sweet banana peppers in all 
my salsas and one of  our favorites 
is to stuff  them, throw them in the 
freezer and enjoy all winter long. 

I’ve also pickled banana peppers 
and canned them which we like on 
sandwiches. So if  you have some banana peppers ready to 
use, try one of  these.

Mina R. Stahl
Mina Rose Stahl passed 

away peacefully with fam-
ily by her side Thursday 
morning, September 22, 
2022 at St. Mary’s hospital 
in Rochester, MN at the 
age of  86. 

Mina was born on Sep-
tember 16, 1936, in Huron, 
South Dakota to Mary 
and Ralph Riley. She grew 
up on the family fox farm 
and attended country 
school before moving into 
Huron and graduating 
from Huron High School 
in 1954. 

She attended Huron 
College then transferred 
to Hamlin University in 
St. Paul, Minnesota. After 
graduation from Ham-
lin, Mina was hired as a 
child protection worker 
by Cottonwood County 
in Windom, Minnesota. 
On September 7, 1963, she 
married Edward Stahl 
and remained married 
until his passing in 2010. 
Ed and Mina moved 
across southern Minne-
sota for Ed’s job starting 
in Windom with stops 
in Jackson, Owatonna, 
Rochester, Winona and 
back to Rochester by 1973, 
making great friends all 
along the journey. Mina 
returned to her social 
work career with Olmsted 
County in 1978 as her 
two sons, Eric and John, 
were growing up. She 
retired in 2001 and was 
greatly respected by both 
her clients as well as her 
coworkers. 

In 1964, Mina pur-
chased a cabin on Fish 
Lake and has continued 
to enjoy summers there 
ever since. She spent 
many weeks of  her retire-
ment maintaining, relax-
ing, and reading there 
through the years, creat-
ing a lifetime of  memo-
ries with family, friends, 
and grandchildren at the 
Fish Lake family cabin. 
Mina fully enjoyed spend-
ing time with her two 
granddaughters, seeing 

them grow and achieve 
their goals. Ed and Mina 
had many dogs through 
their time together, she 
was an avid dog sitter 
for friends and family. 
Mina thoroughly enjoyed 
the peacefulness of  her 
early morning walks with 
a dog and made many 
neighborhood friends on 
those walks. Mina was a 
dedicated volunteer for 
Christmas Anonymous 
for decades, and valued 
time spent together with 
her wonderful neighbors 
and retired coworkers.

Mina was preceded 
in death by her parents, 
older brother, Clarence, 
and her husband, Ed-
ward. Survivors include 
two sons, Eric (Christine) 
of  Rochester, MN; John 
(Sara) of  Rhinelander, 
WI, two granddaugh-
ters; Kelsie (Michael) of  
Olivia, MN and Alissa of  
Minneapolis, MN. 

A celebration of  life 
will be held at Ranfranz 
& Vine Funeral Home 
in Rochester on Monday, 
September 26 with visita-
tion from 6 p.m. to 7 p.m. 
with a service to follow. 
Burial and grave side ser-
vice to follow at Lakeview 
Cemetery in Windom, 
Minnesota on October 8 
at 12 noon. 

Ranfranz and Vine 
Funeral Home is honored 
to be serving the Stahl 
family; to share a special 
memory or condolence, 
please visit www. 
ranfranzandvinefh.com.

Aleshia (Rettmann) Torres-Lopez
A Celebration of  Life 

Service for Aleshia (Rett-
mann) Torres-Lopez, age 
39, of  Windom, will be 
held at 1:00 p.m. on Thurs-
day, September 29, at the 
LaCanne Family Celebra-
tion of  Life Center in 
Windom, with Pastor Dan 
Hormig officiating.

A time of  visitation 
and gathering will be held 
Wednesday, September 28 
from 6:00-8:00 p.m. at the 
LaCanne Family Celebra-
tion of  Life Center in 
Windom. Visitation will 
continue Thursday, Sep-
tember 29 from Noon to 
1:00 p.m. at the LaCanne 
Family Celebration of  
Life Center.

Aleshia Ann Torres-
Lopez was born on May 
21, 1983, to Sheldon and 
Roiann (Mael) Rettmann 
in Coeur d’Alene, Idaho. 
She was baptized and con-
firmed at a young age.

Aleshia lived in Idaho 
until she was 12 years 
old, and then her family 
moved to New Prague, 
Minnesota. Aleshia at-
tended elementary school 
in Dalton Gardens, Idaho 
and went to High School 
in New Prague, Minne-
sota. After high school, 
she studied childhood 
development and worked 
in the childcare field. In 
2010, Aleshia moved to 
Windom. At her passing, 
she was employed with 
the Good Samaritan So-
ciety in food service and 

worked in the kitchen.
Aleshia loved spend-

ing time with family and 
helping people. She en-
joyed going to the movies, 
sewing and crafts.

Aleshia passed away 
unexpectedly on Wednes-
day, September 21 at 
Windom Area Health in 
Windom.

Left to cherish 
Aleshia’s memory are 
her parents, Sheldon 
and Roiann Rettmann of  
Windom; sisters, Amanda 
Denzer of  Windom and 
Katie Peterson of  Utah; 
nieces, Lilly, Scarlette and 
Amara; nephew, Brody; 
and several aunts, uncles, 
relatives and friends.

Aleshia was preceded 
in death by her brother, 
Nathan P. Rettmann 
(2006); and grandparents, 
Eldon & Lillian Mael and 
Melvin & Shelvie Rett-
menn.

Blessed be the memory 
of  Aleshia Torres-Lopez.

Stephen D. Sovia, Jr.

A Celebration of  Life 
Service for Stephen Sovia 
Jr., age 35, of  Windom, 
will be held at 2:00 p.m. on 
Saturday, October 1 at the 
LaCanne Family Celebra-
tion of  Life Center in 
Windom.  Burial will fol-
low at Memory Gardens 
Cemetery in Windom.

A time of  visitation 
and gathering will be 
held Saturday, October 1 
from Noon-2:00 p.m. at the 
LaCanne Family Celebra-
tion of  Life Center in 
Windom.  

Arrangements are 
under the care of  the 
LaCanne Family Celebra-
tion of  Life Center in 
Windom. Condolences 
and memories of  Stephen 
may be sent online to www. 
lacannefuneralhome.com.

Stephen David Sovia, 
Jr. was born on March 8, 
1987, Gina Rinaldi and the 
late Stephen Sovia, Sr., in 
Waterbury, Connecticut.  
He went to grade school 
in Connecticut. Stephen 
moved to Iowa and at-
tended high school in 
Harlan, IA. 

Stephen moved to 
Windom, earned his GED, 
and began working at the 
Toro Co. He worked there 
for more than 15 years.   
He is the proud father of  
three children, Logan, 
Stephen III, and Acelynn, 
and he loved spending 
time with them. Ste-

phen enjoyed riding his 
motorcycle, WWE wres-
tling, video games, flying 
drones, camping, outdoor 
activities, travelling and 
vacationing. 

Stephen Sovia Jr. 
passed away unexpectedly 
at his home on Tuesday, 
September 20.

Stephen is survived 
by his mom, Gina Sovia 
of  Windom; two sisters, 
Shannon (Tyler) Cleve-
land of  Lexington, MN, 
and Stephanie Sovia of  
Windom; three children, 
Logan, Stephen III and 
Acelynn Sovia; 3 neph-
ews, Elliot and Joseph 
Rehnelt, and Jaxton Brew-
er; and 1 niece, Emalee 
Cleveland.

He was preceded in 
death by his father, 
Stephen Sovia, Sr.; and 
brother Sean Sovia.

Blessed be the memory 
of  Stephen D. Sovia, Jr.

WINDOM 
STUDENTS 
LOOK ON 
AS Windom 
School 
Resource 
Officer 
Dana 
Wallace 
instructs 
them 
about the 
importance 
of bike 
safety at 
Windom 
Middle High 
School last 
Thursday.
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