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n Community center will host a 
couple of events on Halloween 
night for children 12-under.

The Windom Community 
Center will host trunk or 
treat and terror trail on 
Monday, Oct. 31.

The event goes from 5:30 
p.m.-8 p.m. and will be at the 

Windom Community Center, 
1750 Cottonwood Lake Dr., 
Windom. 

The trunk or treat is for 
children 12-under with their 
parents. Residents of  Win-
dom are encouraged to join 
and hand out treats. 

Prizes will be given for the 

best decorated trunk.
Call 507-831-6148 to reserve 

a spot today.
The terror trail is also 

for those 12-under and the 
community center gym will 
be transformed into a terror 
trail. 

Cost of  the event is $2 and 

there is a bag of  treats to be 
given away at the end of  the 
trail.

Also, you can join the 
Ghostbusters along with 
Ecto-1 at the event. 

Adrian Lee will also be 
selling copies of  his book 
“Mysterious Midwest.”

Trunk or treat event set up for Windom
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Energy efficiency offers savings for us
While access to electricity 

is essential for homes and 
businesses across the U.S., 
the cost of  service can pose a 
burden to customers.

A new fact sheet released  
by the Center for Rural Af-
fairs examines the impact 
of  rural energy burden and 
energy efficiency policies, 
and offers resources that ad-
dress limiting this burden. 
Energy efficiency measures 
can cut costs by reducing 
consumption. 

Molly Malone, senior 
policy associate for the 
Center, said the strategy is 

especially important in rural 
areas, which tend to have a 
higher energy burden. 

“Rural households spend 
40% more than their met-
ropolitan counterparts on 
their energy bills relative 
to income,” Malone said. 
“Low-income households 
spend three times more of  
their income on energy costs 
compared to the median 
spending of  non-low-income 
households.”

She said energy efficiency 
investments also support 
economic opportunities for 
local communities through 

job creation. 
“Local professionals can 

do energy audits of  homes 
and make many energy 
efficiency improvements 
to homes and businesses,” 
Malone said. “In Minnesota, 
energy-efficiency workers 
are located in every county, 
and the state has 41,148 jobs, 
9,948 of  which are located in 
rural areas.” 

While many families 
and businesses may benefit 
from implementing energy-
efficiency improvements, 
the cost of  the investments 
presents its own set of  chal-

lenges. 
The fact sheet provides ex-

amples of  programs assist-
ing local entities, residents, 
and businesses with the 
investments, which include 
the Next Generation En-
ergy Act, Property Assessed 
Clean Energy, Energy Saving 
Partnership, and Fix Up 
Loan Program. 

To learn more and down-
load the fact sheet “Energy 
Efficiency Offers Savings for 
Minnesotans,” visit cfra.org/
publications. The resource 
is available in English and 
Spanish.

Jesse and 
Lisa Behrens 
of  Windom 
announce the 
birth of  their 
son Mason 
John Behrens, 
born Sept. 21, 2022 at Win-
dom Area Health.

Mason weighed 6 lbs, 15 
oz. and is welcomed home by 

his 2-year-old sister Haley.
Grandparents are Curt 

and Laurie Behrens Cher-
gosky of  Lakefield and Mark 
and Patty Veurink of  Har-
risburg, S.D.

Great-grandparents are 
Dora Behrens of  Windom, 
Darlene Bolt of  Prinsburg 
and Mavis Veurink of  Platte, 
S.D. 
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Matthew 
Miller
Grade 6

MIDDLE SCHOOL
Chosen because — Matthew has done 
an excellent job of getting his science 
assignments completed on time. He 
has an infectious smile and is always 
willing to help others.
Student’s comments — I enjoy playing 
with my friends.
Student’s interests — I like playing 
Fornite, riding bike.
Parent— Corina Miller

HIGH SCHOOL
Chosen because — Sergio is always on 
time for class and works beyond his 
ability!
Student’s comments — I enjoy the 
people at school.
Student’s interests —I enjoy family, 
shopping and sleeping.
Parent — Sergio Parga Viramontes Sr.
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THE

Sergio Parga 
Viramontes

Grade 9

Congratulations, Matthew and Sergio!

National honor society

Slow Cooker 
Mongolian Beef
2 lbs. pot roast or chuck 

roast, trimmed of excess 
fat.

½ cup soy sauce
¼ cup water
½ cup dark brown sugar
3 cloves garlic, minced or 

pressed
2 tsp. minced ginger or ½ 

tsp. ground ginger
4 green onions sliced into 2” 

pieces
1 Tbsp. soy sauce
1 Tbsp. olive oil
2 Tbsp. cornstarch

Combine beef, soy sauce, 
water, brown sugar, garlic 
and ginger in the slow 
cooker. Cook on low for 8-10 
hours. Remove the meat 
from the liquid and place 
on a cutting board. Shred 
meat and remove any ex-
cess fat. Cover meat to keep 
it hot.

In a small saucepan 
whisk together 2 Tbsp. 
corn starch with 4 Tbsp. 
water. Add about ½ cup of  
the liquid from the slow 
cooker to the saucepan 
and heat over medium, 
whisking constantly. Once 
it bubbles and thickens, 
pour the thickened sauce 
into the slow cooker and 
mix. Add some of  the sauce 
from the slow cooker over 
the meat.

Serve the beef  over rice 
and top with the cooked 
green onions. 

Slow Cooker Chicken 
Parmesan
1½ chicken breasts
28 oz. can crushed tomatoes
8 oz. can tomato sauce
3 oz. tomato paste
2 cloves of garlic, minced or 

pressed
½ tsp. salt, plus a couple 

pinches
½ tsp. black pepper, plus a 

couple pinches
1 Tbsp. basil
2 cups shredded mozzarella 

cheese
½ cup breadcrumbs
1 Tbsp. olive oil

Slice chicken breasts in 
half  lengthwise.

Combine crushed toma-
toes, tomato sauce, tomato 
paste, salt, pepper, basil 
and garlic in the bottom of  
the slow cooker and mix 
well. Add chicken breasts 
on top of  the sauce and 
sprinkle with salt and pep-

per. Cook on high for four 
hours.

Remove chicken from 
slow cooker and stir sauce. 
Place the chicken back on 
top of  the sauce and top 
with the cheese.

In a small pan, heat the 
oil over medium heat for 
a minute. Add the bread-
crumbs with a pinch of  
salt and pepper. Cook the 
breadcrumbs, stirring 
often for about 5 minutes.

To serve, scoop out a 
piece of  chicken with some 
sauce underneath and 
place over pasta. Top with 
a big scoop of  the crispy 
breadcrumbs.

Divide (½ cup) between 
the squash, top with par-
mesan cheese and bake 10 
minutes.

Crockpot Alfredo 
Tortellini
20 oz. refrigerated cheese 

tortellini
(2) 15 oz. jars Classico 

creamy alfredo sauce
3 cups shredded mozzarella 

cheese
½ tsp. garlic powder

Spray inside of  4 – 6 
quart crockpot with non-
stick cooking spray

Pour one jar of  alfredo 
sauce on the bottom of  
crockpot. Spread out ½ of  
the tortellini evenly in a 
layer on top of  the sauce. 
Sprinkle garlic powder 
evenly over the layer of  
tortellini. Spread out 1½ 
cups mozzarella over the 
tortellini.

Pour remaining jar of  
alfredo sauce over the 
cheese. Spread out remain-
ing tortellini in a layer on 
top of  the sauce. Spread the 
final 1½ cups of  mozzarella 
over the tortellini layer.

Cook on high for 1 hour 
30 minutes or low for three 
hours, or until done. 

Crockpot Pulled Pork
2 - 2½ lbs. boneless pork loin
½ onion sliced
1 Tbsp. paprika
1 tsp. black pepper
2 tsp. salt
½ 16 oz. bottle BBQ sauce
2 cloves garlic minced or 

pressed
½ cup water

Add all ingredients to 
the slow cooker. Cook on 
medium for six hours or 
low for 8-10 hours. Shred 
and enjoy. 
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Oh how I remember (and miss) 
the crazy busy days of  having 
young children who were the age 
to go trick-or-treating. The kids 
would get home from school, get 
their costumes on (our golden 
retriever, Razz, dressed up too) 
and headed to both grandparents’ 
houses first for extra special treats 
and pictures. 

Then we’d walk the streets in 
the town of  Storden with plastic 
pumpkins loaded with candy. Since my parents lived in 
Storden, they would always make us a quick supper so 
we didn’t have to lose much time getting the chocolatey 
treats.

 But if  you don’t have that luxury, here are some quick 
and easy dump recipes to throw in your crockpot so you 
can feed your crew before heading out. Happy Halloween 
and please be safe.

Whoops!

If you find mistakes
in this publication, 
please consider that 
they are there for a 
purpose. We publish 
something for
everyone and some 
people are always
looking for mistakes!
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