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VIRGINIA 
JENSEN,  

playing the 
lead role of 
Elle Woods, 
sings about 

getting into law 
school while 

Jacob Green, 
a Harvard 

admissions 
person, reviews 
her application.   
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MORIAH LOHRENZ (PAUL-
ETTE), a wacky hairdresser, 
sings “Ireland” a song about 
overcoming heartbreak by 
pretending she is in Ireland 
with Enya and the whales.

BOYS CHORUS MEMBERS are, from left, front: Jacob Green, 
Aaden Naumann, Isaac Armstrong, Matthew Wilde, Eli Freiwald, 
Tyler Fauglid and Thomas Green and girls chorus members 

are from left, back: Ava Van Norman, Harriet Lohse and Grace 
Scheitel entertain the crowd during the number “What You 
Want.”

‘Legally Blonde’ a hit

DELTA NU 
SORORITY 

sisters: Ada 
Smith (Ginger), 
Aubri Spielman 

(Margot)  and 
Madison 

Prokosch 
(Serena) 

appear in Elle 
Woods’ head 

and sing along 
to “Chip On My 

Shoulder” while 
she decides 

to change her 
attitude about 

law school and 
take things 

more seriously.
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n The cast of 35 students  
collaborated for four  
performances last week and 
director Emily Riordan said 
everything went well. 

By JEREMY BEHNKE

While last week was a 
busy one for Windom Area 
High School musical direc-
tor Emily Riordan, she said 
it couldn’t have all come 
together any better. 

Riordan and the group of  
35 students wrapped up a 
busy week with four perfor-
mances of  “Legally Blonde” 
in three days. The director 
was pleased with the how 
the collaboration of  young 
talent came together.

“It went so, so well,” direc-
tor Emily Riordan said. “I’m 
very pleased with how the 
kids did, it’s always fun to 
see how the show progresses 
even from Thursday night 
through Saturday night. I 
could not have asked for a 
better performance every 
single night. We had hiccups 
along the way, but the kids 
always know how to handle 
them some way and they 
make it look seamless.”

The tryouts and plan-

ning for the fall musical 
began during the first week 
of  school. The practice 
schedule gradually grew 
to five and six days a week 
and Riordan could see the 
growth and the coming 
together, especially during 
crunch time.

“Even from the last two 
weeks, just to see how much 
they grew from Monday to 
Saturday, it was incredible,” 
Riordan said. “The kids put 
in so much time and energy 
to make sure it went per-
fectly.”

A great blend
Riordan said that it was 

also a good blend of  both 
newcomers and veteran 
performers and everyone 
worked well together. 

“It is one of  my favorite 
musicals of  all time,” she 
said. “I knew that if  I were 
to ever be a part of  musicals 
again, that was one I wanted 
to do. When I saw who my 
cast was this year, it solidi-
fied my choice as to being 
the best musical for them.”

A learning experience
Not only did the students 

learn from this performance, 
but Riordan said she did too. 
This was her second time in 
the director’s seat and she 
picked up on a few things 
from last year.

“I found how to keep track 
of  time better, determining 
what needed to be done by 
what time,” she said. “But I 
also picked up just making 
sure that I’m allowing kids 
to have fun, as long as we’re 
keeping to that schedule, I 
wanted to make sure I was 
putting the students’ enjoy-
ment of  being in a musical 
first.”

Riordan said that “Legally 
Blonde” is one they would do 
again down the line. 

She also said that while 
none of  the shows were 
sold out, they did have good 
attendance throughout the 
three days. 

“From Thursday night 
through Saturday night, we 
had a ton of  people come to 
the door and purchase tick-
ets because of  what they had 
heard,” she said. 

She also said that her and 
assistant director Sarah 
Theesfeld and vocal director 
Rachel Axford also teamed 

up well together and they al-
ways have fun working with 
each other.

“This is our second year 
in our positions, but we’ve 
been working together for 
the last four years and we all 
blend so well together,” she 
said.

Up next
Riordan will take a short 

break, then she will get 
ready for the winter produc-
tion, which will be held Feb. 
2-4. This one will have three 
performances instead of  
four and she doesn’t know 
which production they will 
pick. 

Tryouts and practices will 
begin sometime next week. 
Overall, she’s proud of  how 
everything went.

“It’s just incredible,” she 
said. “It’s so wonderful to 
see these kids come together 
and working on something, 
it’s a collective effort. Even 
though its individual parts, 
they really help each other 
out and it’s fun to see how 
supportive they are of  one 
another.”
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Jaxyn
Hesby
Grade 6

MIDDLE SCHOOL
Chosen because — Jaxyn comes to 
class ready to learn each day. He is 
always willing to participate during 
class and asks questions when he 
doesn’t understand. Jaxyn has a positive 
attitude and approaches each new 
challenge with an open mind. 
Student’s comments — I enjoy hanging 
out with my friends at lunch.
Student’s interests — Hockey, playing 
with my dogs, hanging out with my 
family.
Parents— Trista Ludvigson and 
Justin Hesby

HIGH SCHOOL
Chosen because — Anna is a good 
worker, always tries to do work that she 
can be proud of! As my TA she always 
did her best to complete all the tasks 
given. Even on days that weren’t the 
greatest, she still did her best in class!
Student’s comments — I enjoy creating 
sculptures out of clay in ceramics. I 
really just enjoy working on any creative 
projects.
Student’s interests — Baking and 
doodling.
Parents — Tammy and Jerome Holtz

— WINDOM AREA SCHOOLS —

STUDENTS    WEEKOF
THE

Anna
Holtz

Grade 12

Congratulations, Jaxyn and Anna!
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Turkey Supremes
6 lb. turkey breast, cooked 

and shredded or leftover 
turkey, shredded

2 to 2 1/2 cups chicken broth
1/2 of a large box of Velveeta 

cheese
1/2 of a large cream cheese 

(4 oz.)
1 stick butter

Melt the broth, Velveeta, 
cream cheese and butter, 
pour on top of  shredded 
turkey, keep warm in a 
crock pot and serve on 
buns. 

Mashed Potato 
Pancakes
3 cups mashed potatoes, 

chilled
1 cup shredded cheese of 

choice
One small onion finely 

chopped
1 cup grated carrots
1 egg lightly beaten
2/3 cup all-purpose flour you 

may need more or less, de-
pending on how dry or wet 
your mashed potatoes are

1 cup bread crumbs
Vegetable oil for pan-frying
Sour cream or Tzatziki sauce 

for serving
Salt to taste

Grab a large bowl and 
stir together the mashed 
potatoes, cheese, onion, 
carrots, egg, salt and flour 
until combined (start with 
2-3 tablespoons and gradu-
ally add as needed).

Using a large spoon, 
divide the mixture into 
portions, depending on 
how big you want your 
pancakes. Roll each portion 
into a compact ball then 
flatten it into a pancake 
(about 1/2”). Place some 
bread crumbs in a shal-
low dish and dredge each 
pancake.

Heat some vegetable oil 

in a large sauté pan over 
medium heat (thoroughly 
coat the bottom of  the 
pan). Fry the pancakes, 
in batches, until they’re 
golden brown and crispy 
on both sides, 2-3 minutes. 
Add more oil to the pan as 
needed between batches 
(don’t overcrowd and don’t 
flip the pancakes too soon 
or they won’t develop a 
crisp crust).

Transfer the pancakes 
to a paper towel. Serve the 
pancakes topped with sour 
cream or dipped in Tzatziki 
sauce or simple as a side 
dish, alongside meat and 
salad.

Turkey Gravy over 
Biscuits
2 Tbsp. butter
2 Tbsp. flour
1/2 cup chicken or turkey 

broth
2 cups half ‘n half
1/2 tsp. salt
1/4 tsp. pepper
2 cups of cooked turkey, 

chopped
Biscuits, baked according to 

package
In a large skillet, melt 

the butter over medium 
heat. Once melted, whisk 
in the flour and continue 
to whisk and cook for 1-2 
minutes.

Pour in the half  ‘n half  
and broth. Season with the 
salt and pepper. Continue 
to heat, whisking every 
minute or so for about 5 
minutes.

Dump in the chopped tur-
key and stir. Heat another 
3-4 minutes or until the tur-
key is heated through and 
the sauce has thickened.

To serve, cut a biscuit 
in half  and place on a 
plate. Generously ladle the 
creamed turkey over top of  
the biscuit.

n

VICKI RASMUSSEN
Food Columnist

vickir@windomnews.com

DISHThe
Thanksgiving is something I 

look forward to every year. And 
it’s even more special when my 
oldest daughter, Brooke (and 
Alex) offer to host it. 

She does take after me and we 
both make more than enough for 
leftovers. So when you get tired of  
a plain turkey sandwich, try one 
of  these to use up your leftovers. 

These days with the prices of  
everything so high, you just can’t 
let anything go to waste.

NFU releases 2022 Farmer’s Share numbers
National Farmers Union 

(NFU) released the 2022 
Farmer’s Share of  the food 
dollar for several items typi-
cally served for the Thanks-
giving holiday.  

“Corporate profits and 
consumer food costs con-
tinue to go up and up, but the 
share of  the farmer’s share 
of  the food dollar remains 
low,” NFU President Rob 
Larew said. “Thanksgiv-

ing is a time of  family and 
community, often centered 
around food, but thanks to 
price gouging by corporate 
monopolies in the food 
system, that meal is getting 
increasingly difficult to af-
ford.” 

Even though consumers 
are paying more for food this 
year, almost none of  that 
increase is being passed on 
to America’s family farm-

ers and ranchers. Mul-
tiple waves of  mergers and 
acquisitions during the last 
several decades resulted in 
agriculture and food supply 
chains that are not only un-
competitive and fragile but 
also underpay farmers. 

Included in the 2022 
Thanksgiving Farmer’s 
Share numbers are: 

• Turkey: Retail price — 
$1.99/pound, Farmer’s Share 

— $0.06/pound 
• Sweet corn, 16 oz. frozen: 

Retail price — $2.59, Farm-
er’s Share — $0.44 

• Stuffing, 12 oz. box: Retail 
price — $3.59, Farmer’s 
Share — $0.13 

• Boneless Ham, 2 lb.: Re-
tail price — $12.98, Farmer’s 
Share — $1.00 

• Mashed Potatoes, 5 lb. 
bag: Retail price - $5.99, 
Farmer’s Share - $1.30 
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