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JEREMY BEHNKE 10/19 Fire prevention 85
WINDOM FIREFIGHTER London Kruse assists handling the fire hose as Windom Area Schools 
kindergartner Steven Barrios sprays water Thursday morning at the Windom Fire Department. 
The fire department hosted students all week during Fire Prevention Week.

Fire prevention 26
WINDOM KINDERGARTNER Sofia Gutierrez jumps 
out of the fire truck as Windom firefighter Brady 
Lyons assists her. Waiting behind Gutierrez are 
Eloise Miller (middle) and Maddie Burmeister.

Last week, students from 
Windom Area Schools 
visited the Windom Fire De-
partment to learn about fire 
safety during Fire Preven-
tion Week.

On Thursday, kindergar-
ten and first-grade classes 
from Windom Elementary 
visited with firefighters and 
learned what to do in the 
situation of  a fire and how 
to plan ahead in case of  one. 
Overall, there were eight 
classes from the combined 
grades.

Students then got to see 
the fire equipment the fire-
fighters wear and got to go 
inside the fire engine house. 
They even had an oppor-
tunity to use the fire hose 
and that seemed to bring 
the most excitement to the 
students.

Last Wednesday night, Op-
eration E.D.I.T.H. (exit drill 
in the home) was presented 
at the Fire Department. 
There, demonstrations were 
given on how to practice a 
family’s fire plan and the fire 
trucks had their lights and 
sirens on for visitors.

On Sunday, there was a 
breakfast held at the Fire De-
partment. There were close 
to 300 people served.

Fire Prevention Week ran 
from Oct. 9-15.

WAS students learn about fire safety
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Parmesan Crusted 
Delicata Squash
Cooking spray
1 delicata squash, about 14 

oz., washed and dried
1 Tbsp. olive oil
1 garlic clove, crushed
¼ tsp. kosher salt
Black pepper, to taste
¼ cup fresh grated Parmesan
2 Tbsp. finely chopped 

parsley
1 tsp. finely chopped fresh 

thyme
½ tsp. lemon zest

Preheat oven to 425 
degrees F. Line a large bak-
ing sheet with parchment, 
lightly spray with oil.

Slice the squash in half  
lengthwise and scoop out 
the seeds with a spoon. 
Slice the seeded halves 
into ¼” thick slices (half  
circles) and place them in a 
large bowl.

In a small bowl combine 
the Parmesan, parsley, 
thyme and lemon zest. 
Drizzle the olive oil, garlic, 
salt and black pepper over 
the squash slices, toss well 
to coat. Lay flat on the pre-
pared baking sheets, pour 
the Parmesan mixture over 
the squash. Bake in the 
center of  the oven until soft 
and golden brown on the 
edges, about 25 minutes. 

Stuffed Delicata Squash 
with Sausage-Mush-
room Stuffing
3 small delicata squash, 

about 16 oz. each, halved 
and seeded

Olive oil spray
¼ tsp. kosher salt
14 oz. sweet Italian chicken 

sausage
¾ cup chopped onion
¾ cup chopped celery
4 oz. chopped fresh shiitake 

mushrooms
1 sprig fresh thyme
6 Tbsp. shredded Parmesan 

cheese
Chopped parsley, for garnish

Preheat oven to 425 
degrees F.

Spray the cut sides of  
the squash with oil and 
sprinkle with salt. Place 
face down on a large bak-
ing sheet. Bake until tender 
and browned on the edges, 
about 20 to 25 minutes.

Meanwhile, in a large 
saute pan cook sausage 
on medium heat, break-
ing up the meat into small 
pieces as it cooks until the 
sausage is cooked through 
and is browned. Add the 
onion and celery; cook 
until celery is soft, about 8 
to 10 minutes. 

Add the mushrooms and 
thyme to the pan, more salt 
and pepper if  needed and 
cook, stirring 5 minutes, 
then cook covered for 2 
minutes, or until the mush-
rooms are soft and cooked 
through. Divide (½ cup) 
between the squash, top 
with Parmesan cheese and 
bake 10 minutes.

Delicata Squash and 
Sausage Gratin
3 delicata squash, about 8” 

long each

3 tsp. olive oil, divided
2 tsp. Italian herb blend, 

divided
Salt and fresh-ground black 

pepper to taste
19.5 oz. pkg. hot or mild 

Turkey Italian Sausage
1 medium onion, chopped
1 large green bell pepper, 

chopped
2 cups grated mozzarella

Preheat oven to 400 
degrees F.

Wash delicata squash 
if  needed and cut off  the 
ends in a piece about an 
inch wide. Cut the squash 
in half  lengthwise and use 
a sharp spoon to scrape 
out the seeds and discard. 
Cut the main part of  the 
squash into pieces about 
1” square and dice the end 
pieces into small pieces 
about 1/3” square. (The 
squash is not peeled before 
cutting it up; you eat it 
with the peel on.)

Put the larger squash 
pieces in a bowl and toss 
with 1 Tbsp. olive oil, 1 tsp. 
Italian herb blend and salt 
and fresh-ground black 
pepper to taste. Put squash 
pieces on a baking sheet 
(spray with olive oil or non-
stick spray if  you need it 
with your baking sheet.)

Roast squash about 
25 minutes, or until it’s 
softened but not completely 
cooked.

While squash cooks, 
heat 1 Tbsp. olive oil in a 
large non-stick frying pan 
over medium-high heat. 
Squeeze the sausage out of  
the casing and cook until 
it’s nicely browned, break-
ing apart with a turner (or 
potato masher) as it cooks. 
(Most turkey sausage will 
release some liquid; just 
cook until it’s evaporated 
and the sausage will start 
to brown.)

Remove the browned 
sausage to a bowl, add a 
little more olive oil and 
cook the onion and green 
pepper over medium-high 
heat until it’s cooked and 
starting to slightly brown. 
Add the other teaspoon of  
Italian herb blend and cook 
1 minute more. Remove the 
onion-pepper mixture to 
the bowl with the sausage.

Add the rest of  the oil 
(about 2 tsp.) and add the 
smaller squash cubes. 
Saute over medium high 
heat until the squash is 
quite soft and starting to 
slightly brown, about 7-8 
minutes. Add the sausage, 
onions and peppers back 
into the pan and cook just 
until everything is heated 
through.

Remove the roasted 
squash cubes from the 
oven, leaving oven on. 
Spray a large glass or 
crockery casserole dish 
with olive oil or non-stick 
spray. Put the hot squash 
in the bottom of  the cas-
serole dish, topping it with 
the hot sausage/onions/
peppers mixture. Sprinkle 
with grated cheese.

Bake uncovered about 
20-25 minutes, or until the 
mixture is very hot and the 
cheese is completely melted 
and nicely browned. Serve 
hot.



VICKI RASMUSSEN
Food Columnist

vickir@windomnews.com

DISHThe
This week I’m featuring one of  

my favorite kinds of  squash to 
grow and eat: Delicata Squash. 

This year I planted two packets 
of  seed and I ended up harvesting 
(5) 5-gallon buckets of  the sweet 
squash. I’ve never had a harvest 
this big for this type of  squash. . 

I’ve had my oven completely full 
and roasting the squash so I can 
put in baggies and freeze to enjoy 
over the winter. 

DaviD L. SpeSSarD
Independent Agent MN #23505
(507) 380-3882

davidspessard@hickorytech.net

“Review in the comfort of your own home”

• Health Insurance 

• Final Expense Plans

• Long Term Care Insurance

Insurance Review
ANNUAL ENROLLMENT PERIOD

For health insurance & Part D plans

October 15 – December 7
• Life Insurance

• Annuities

Fire safety week

BRITTANY HERNANDEZ Fire 1
WINDOM KINDERGARTEN STUDENTS gather around Windom firefighters, 
from left: London Kruse, Aaron Hernandez and Kristen Porath during a class 
last Thursday at the Windom Fire Department during Fire Prevention Week. 

THIS RECOGNITION SPONSORED AS A PUBLIC SERVICE BY:

Hilaney 
Kazuma

Grade 7

MIDDLE SCHOOL
Chosen because — Hilaney always has 
a positive attitude and is willing to help 
out.
Student’s comments — I love hanging 
out with my friends. I also love being in 
Social.
Student’s interests — I love playing 
volleyball for fun and hanging out with 
my cousin.
Parent— Hilda Etpison

HIGH SCHOOL
Chosen because — Luna is being 
chosen for her hard work, never giving 
up when the language becomes difficult 
to understand, for being so pleasant in 
class, as well as being willing to help 
others during class.
Student’s comments — I enjoy many 
things like studying, learning English 
and sharing with my partner.
Student’s interests —Study and work
Parents — Mabel De La Rosa and 
Joselin Vayanin 

— WINDOM AREA SCHOOLS —

STUDENTS    WEEKOF
THE

Luna Vayanin 
De La Rosa

Grade 11

Congratulations, Hilaney and Luna!
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