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n Cotton Quilters have been 
donating quilts to the Windom 
area for those in need for 
more than 30 years.

By JEREMY BEHNKE

It’s difficult to find a 
group of  volunteers that 
has made an impact in the 
area like the Cotton Quil-
ters.

In the 31 years of  its 
existence, the club has 
made and donated quilts to 
babies, victims of  emergen-
cies such as fires or other 
instances and for those 
less fortunate who don’t 
have anything to keep them 
warm.

Recently, the quilt club 
was asked to help out with 
some donations of  quilts for 
workers coming up to Min-
nesota for the first time.

“Our quilt club was ap-
proached by the Sharing 
Center back in February 
needing blankets and quilts 
for the employees from 
HyLife coming up that don’t 
come up with much and 
they don’t know what cold 
is,” Cotton Quilters member 
Denise Winters said. 

Now 20 members strong, 
the club takes pride in help-
ing out those in need. It’s 
also a good way for them to 
stay busy, especially during 
the winter months. 

The origin of the club
Winters said that the 

club started up in March of  
1991. The initial club had 13 
members and there are still 
three members from that 
first group in the club today. 

One of  the initial people 
who started the group, 
Barbara Hunter, recently 
passed away but she has a 
niece that is active in the 
club now. 

Hunter gave her niece, 
Marge Eichner, a bunch of  
her old fabric and that was 
used to make many of  the 
quilts that were recently 
donated.

Winters said that without 
a doubt, the donation of  
fabric was huge for the club 
and it went towards many 
projects.

Getting involved
Carol Christianson is one 

of  three members who have 
been around since the club’s 
inception. 

Like many who are 
involved with quilting, 
Christianson said she got 
involved through her family 
and she was a senior in high 
school when she made her 
first quilt.

“My grandma did and my 
mother did too, but I started 
mainly with my grandma,” 
Christianson said. 

Winters was also young 
when she started. For her, it 
was a chance to bond with 
someone after she had lost 
her mother.

“I was probably in my 
early 20s and I was in a 
quilt-in-a-day class through 
community ed through the 

Mt. Lake High School,” she 
said. “My next door neigh-
bor, who had kind of  taken 
me in as her daughter as I 
had recently lost my mom, 
we went to that class and I 
was hooked.”

With time comes change 
and the Cotton Quilters are 
no exception to that rule.

“I think it has changed 
some, it has gone to more 
service projects lately,” 
Christianson said. “That’s 
a good asset for our club, to 
provide for the community.”

Other donations
Winters said that every 

baby born at Windom Area 
Health receive a quilt and 
she said that there were 
more than 300 babies born 
per year there. 

Also, the club no longer 
buys gifts for one another 
for its Christmas party 
every year. Instead, they 
bring a donation for the 
Sharing Center and also 
make a monetary donation 
to the center. 

A rewarding feeling
Both Winters and Chris-

tianson said there’s really 
no timetable as far as how 
long it takes to make a 
quilt.

“It depends on how 
complicated the pattern is, 
some are very simple and 
take not as much time and 
some are very complicat-
ed,” Christianson said. 

Winters said that a lot 
has changed in the pro-
cess, including the way the 
fabric is cut.

“The gadgets have come 
a long ways,” Winters said.

And once the project is 
finished, any one of  the 
quilters will tell you its a 
great feeling to be able to 
help out and donate.

“There’s not a better 
feeling, there’s absolutely 
no better feeling,” Winters 
said. “For somebody to 
be able to stay warm, we 
can help that. We did kids’ 
blankets and we did great 
big bed quilts. There’s a 
different assortment of  
things we can do.”

Christianson agreed.

“It feels great, to feel you 
have done something for 
someone that has a need,” 
she said. 

Winters also said that 
they are also welcoming 
new members.

“We would welcome 
anybody, we all started out 
beginners,” she said. “Carol 
has absolutely wonderful 
programs and we work and 
have fun together. It’s a fun 
group of  gals.”

SUBMITTED

THIS QUILT 
MADE BY the 
Cotton Quilters is 
Summer Lily by 
fabric designer 
Jinny Beyer. This 
was donated by 
Judy Vold. Quilt 
club members 
Anna Johannsen 
pieced the top, 
quilted by Shelley 
Lange, a pair 
of matching 
pillowcases and 
binding were 
done by Judy 
Nelson and 
Denise Winters 
hand stitched the 
label.

Quilters still making an impact

SUBMITTED
THIS QUILT WAS made by 
Cotton Quil ters member 
Denise Winters. 

n Winter Hazard Awareness 
week is from November 14-18.

Many Minnesotans have 
fall traditions, but as we all 
know when partaking in 
these traditions, winter is 
right around the corner. 

To help Minnesota 
residents minimize the risks 
of  winter, the Minnesota 
Department of  Public Safety, 
Department of  Homeland 
Security and Emergency 
Management, National 
Weather Service and Cot-
tonwood County Emergency 

Management collaborate 
to sponsor Winter Weather 
Awareness Week each fall.

The event includes a 
media campaign, website 
promotion and social media 
posts. The week-long effort 
provides specific informa-
tion each day that can be 
used in conjunction with 
school, church or civic pro-
grams.

Follow Cottonwood Coun-
ty Emergency Management 
on Facebook for information 
each day on specific winter 
hazards.

Sign up for available for 
winter weather alerts

Cottonwood Christmas 
Cheer Box taking donations
n New toys, clothing, 
blankets, games and cash  
donations are among the 
many items needed this year.

The Cottonwood Christ-
mas Cheer Box, Cotton-
wood County’s gift col-
lection program, will be 
collecting various items 
and cash for its upcoming 
giveaway program.

The program is spon-
sored by the Windom 
Women of  Today and Mt. 
Lake Police Dept. 

This year, the need for 
new toys, hats, blankets, 
mittens, games and cloth-
ing for family members age 
18-under.

Also, cash donations may 
be sent to Windom Women 
of  Today, P.O. Box 222, Win-
dom, MN, 56101.

Applications for the toy 
giveaway can be picked up 
at Family Services, United 
Community Action Part-
nership, Sharing Center, 
Windom Chamber of  Com-
merce, Cottonwood County 
churches, Mt. Lake City 
Hall, Mt. Lake Food Shelf, 
Jeffers State Bank and 
First Security State Bank 

in Storden. 
There are also multiple 

cheer box drop off  sites. 
Outside of  Windom they 
are First Security Bank, 
Storden and Jeffers State 
Bank and in Mt. Lake they 
include United Prairie 
Bank, A&W, Dollar Gener-
al, Peterson Drug, Country 
Pride and City Hall.  

In Windom, the drop 
boxes are at Citizen 
Publishing, Windom Area 
Senior Citizen Center, 
Bank of  the West, United 
Prairie Bank, Schwalbach 
Hardware, Bank Midwest, 
Leading Edge Credit 
Union, Windom Area 
Chamber of  Commerce, 
Good Samaritan Society, 
St. Francis Xavier Church, 
Dollar General, Our 
Savior Lutheran Church, 
First Methodist Church, 
Runnings, Windom Area 
Health, BARC and Iglesia 
De Dias De in Profecia 
Church of  Prophecy/New 
Beginnings Church.

Deadline for toy and gift 
donations will be Dec. 7. 
Applications are due by 
Dec. 1.

Thank you for your support!
I am honored to continue 
serving as your County 
Auditor-Treasurer. 

Prepared and paid for by Donna Torkelson for Auditor/Treasurer. 
721 Prospect Avenue, Windom, MN 56101

Donna 
Torkelson
Cottonwood County 
Auditor/Treasurer

THANK YOU! 

THANK YOU  
for your vote on November 8 

in the 4th District. 
I look forward to serving you again.

— Norm Holmen —

Prepared and paid for by — 
Norm Holmen, 28606 Co. Rd. 1, Comfrey, MN 56019
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Aspen
Shideler

Grade 7

MIDDLE SCHOOL
Chosen because — Aspen was chosen 
for her good natured attitude, her 
willingness to help and her smile. 
Aspen has a clever sense of humor and 
is generous with her artwork and her 
friendship. 
Student’s comments — I really like 
getting to know about the past in social. 
I love how the teachers make a safe 
environment for us.
Student’s interests — Volleyball, soccer 
and running
Parents— Randy and Kimberly Shideler

HIGH SCHOOL
Chosen because — Nevaeh has been 
a hard-working student who is a joy 
to have in class. She participates by 
contributing to class discussions and 
isn’t afraid to ask questions when she 
doesn’t understand something. She has 
been very successful in class so far.
Student’s comments — I enjoy hanging 
out with my friends while learning new 
things every day in school.
Student’s interests — Some of my 
hobbies are gymnastics, hanging out 
with my friends and family. I also like 
playing and teaching my dogs new tricks.
Parents — Edgar and Jessica Sosa

— WINDOM AREA SCHOOLS —

STUDENTS    WEEKOF
THE

Nevaeh
Sosa

Grade 10

Congratulations, Aspen and Nevaeh!

507-831-3333 | 174 16th St. | Windom
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Corn Casserole
14.75 oz. creamed corn
15.25 oz. whole kernel sweet 

corn, drained
8.5 oz. Jiffy corn muffin mix
8 oz. sour cream
2 eggs
1 stick butter, melted
1 cup cheddar cheese, shred-

ded
Preheat oven to 350 de-

grees F.
In a large bowl, combine 

all ingredients except for the 
cheddar cheese. Be sure to 
drain the whole kernel corn. 
Pour into a greased 9x13 cas-
serole dish or 10” cast iron 
skillet.

Bake uncovered for 45 
minutes. Top with shredded 
cheddar. Bake for an addi-
tional 10-15 minutes, until 
the top begins to brown. Let 
stand for 5 minutes prior to 
serving.

CROCK POT
In a large bowl, combine 

all ingredients except for 
the cheddar cheese. Be sure 
to drain the whole kernel 
corn first. Add it to a lightly 
greased Crock Pot.

Cook on high for 2-3 hours 
or on low for 4. Add the 
shredded cheddar during the 
last 20 minutes of  cooking. 
Ensure the center is firm 
and set prior to serving.

Cream Cheese and Bacon 
Green Bean Casserole
3 cups milk
2 oz. Lipton onion soup & dip 

mix
8 oz. cream cheese
5 cups chopped green beans, 

frozen
½ cup real bacon bits
1 cup French’s fried onions
TOPPING:
15 Ritz crackers
1 cup French’s fried onions
¼ cup melted butter
2 Tbsp. real bacon bits

Preheat oven to 375 de-
grees F.

Pour milk into large 
saucepan. Add the onion 
soup mix to the milk and stir 
well. Bring to a boil. Add the 
cream cheese to the pot and 
reduce the heat to medium. 
Stir until the cream cheese 
is completely melted.

Add the frozen green 
beans to the pot and stir 
until they are completely 
coated in the soup and cream 
cheese mixture. Add ½ cup 
bacon bits and 1 cup fried 
onions to the pot and stir 
well. Reduce heat to low.

TOPPING
Place the Ritz crackers 

in a Ziploc bag and crush 
with a rolling pin. Pour the 
crushed Ritz crackers into 
a small mixing bowl along 
with fried onions and the 
melted butter. Use a fork to 
combine all of  the ingredi-
ents.

Dump the green bean mix-
ture into a greased 9” square 
baking dish and spread it 
out evenly. Sprinkle the top-
ping mixture over the green 
beans. Sprinkle bacon bits 
on top.

Place the casserole in the 
oven and bake until topping 
is just starting to brown, 14-
16 minutes. Allow the casse-
role to sit for a few minutes 
before serving.

Homemade Mashed 
Potatoes
5 lbs. russet potatoes
1 cup (2 sticks) salted butter, 

cut into cubes
32 oz. carton chicken broth
8 oz. pkg. cream cheese, soft-

ened and cut into cubes
¼ cup milk or more, to taste
Salt and pepper, to taste

Peel and cut potatoes into 
1” chunks. Place the cut 
potatoes into the bottom 
of  a 6-quart Crock Pot. Dot 
the potatoes with 1 stick of  
cubed butter. Pour chicken 
broth on top of  potatoes. 
Cover and cook on high for 
4-5 hours. Potatoes are ready 
when fork tender.

Carefully drain the excess 
broth from the cooked 
potatoes. Place back into the 
Crock Pot. Mash the pota-
toes with a potato masher 
until smooth (or leave a little 
lumpy if  that is your prefer-
ence). Season with salt and 
pepper.

Add in remaining stick of  
cubed butter, cream cheese 
and milk. Mash together 
until combined. Add more 
milk if  needed until it gets 
to a consistency you prefer. 
Cover and keep potatoes on 
the warm setting until ready 
to serve.

Cranberry Sauce
¾ cup sugar
½ cup orange juice
½ cup water
12 oz. fresh cranberries, rinsed 

and picked through
Pinch of salt
1 cinnamon stick
1 piece of orange peel just use 

a potato peel or paring knife
Combine sugar, orange 

juice and water in a large 
saucepan over medium heat. 
Stir to combine. Add cran-
berries, salt, cinnamon stick 
and orange peel.

Bring to a simmer over 
medium heat, stirring fre-
quently. Continue cooking, 
for about 10 minutes or until 
all or most of  the cranber-
ries have popped. You can 
leave a handful of  berries 
whole.

Let cool for at least 30 
minutes. Cover and refriger-
ate until ready to use. Can 
be made up to 3 days in 
advance.

n

VICKI RASMUSSEN
Food Columnist

vickir@windomnews.com

DISHThe

One of  my favorite holidays is upon 
us, which is Thanksgiving. 

Do you have your menu all ready 
to go? I’m so looking forward to some 
amazing food and spending time with 
my family before the craziness of  
Christmas begins. 

A typical Thanksgiving with our 
family will have several of  these reci-
pes below show up on our table and I 
can’t tell you how excited I am for that.

Now, I know I don’t have any pro-
tein/meat recipes listed, but I covered most everything else 
and I trust you’ll make sure that part is also covered. 

Happy turkey day planning!


