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n Everyone is invited to view 
the Festival of Trees at the 
Cottonwood County Historical 
Society from Dec. 1-23.

The Cottonwood County 
Historical Society will be 
holding its Festival of  Trees 
event again this year at the 
Historical Society building. 

 The exhibit will run Dec. 
1-23. To see the trees, stop 
by the museum and view all 
12 of  them in the Remick 
Gallery. 

While viewing the trees, 
bring a quarter or quarters 
to vote for your favorite or 
favorites. The trees were 
designed by the following 
businesses, organizations 
and individuals: 

• Windom Cotton Quilters
• Windom Service Club
• Compassionate Friends 

of  Windom

• Sons of  Norway. 
• Cottonwood County 

Developmental Achievement 
Centers 

• Prairie Arts Continuum 
• Southwest Minnesota 

Crisis Center
• Barb Pingeon, Adventure 

Club
• Cleo Miranowski 
• Windom Area Chamber 

of  Commerce 
• Cottonwood County His-

torical Society
 The Historical Society 

will also be open for “Christ-
mas by Candlelight” on 
Thursday evening, Dec. 15. 

The museum is open Mon-
day through Friday from 8 
a.m.-4 p.m. and Saturday by 
appointment and is located 
at 812 Fourth Avenue in Win-
dom. For more information, 
call 831-1134. 
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Remick Gallery hosts Festival of Trees

The Klassen family, with family members from Windom, Mt. 
Lake and Bingham Lake, recently gathered for a photo to cel-
ebrate five generations. Family members include, from left, front, 
Sophie Klassen holding Anthony Klassen, and Delbert Klassen. 
Back, left: Nathaniel Klassen and Heath Klassen. The family is 
planning another milestone this upcoming January when Sophie 
turns 100. 
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Five generations

THE WINDOM COTTON QUILTERS were busy decorating their tree last Tuesday in preparation for the Festival of Trees at the 
Cottonwood County Historical Society. Their theme for 2022 is “Bells of Christmas.” Pictured, from left: Ruth Steinfeldt, Mary 
Meyer, Carol Christianson, Denise Winters and Betty Smith.
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BARB 
PINGEON 
BROUGHT in 
many Hallmark 
ornaments 
and decorated 
a tree at the 
Cottonwood 
County 
Historical 
Society. 
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Grade 6

MIDDLE SCHOOL
Chosen because — Morgan is always 
the first one to class and shows up 
eager to learn. She is always asking 
good questions and contributes a lot to 
our discussions in class. Morgan is a joy 
to have in class and an excellent student. 
Student’s comments — I enjoy the 
amazing teachers and good friends.
Student’s interests — I like to do art, 
dance and piano.
Parents— Miranda and Tim Hogan,
Brandon Roskamp

HIGH SCHOOL
Chosen because — Eli is such a positive 
and determined student to have in class. 
He is always willing to help his peers 
and his work is creative and thoughtful. 
Eli is a great student to have in class!
Student’s comments — I have started to 
enjoy being able to pursue subjects that I 
find more interesting like college biology. 
During junior year, I have also been able 
to find out more about future careers 
and possible colleges to go and visit.
Student’s interests — I have found that 
I enjoy learning about theology and I 
also have a lot of fun driving around and 
listening to music with my friends.
Parents — Gina and Travis Freiwald

— WINDOM AREA SCHOOLS —

STUDENTS    WEEKOF
THE

Elijah
Freiwald

Grade 11

Congratulations, Morgan and Elijah!

COTTONWOOD  
Veterinary Clinic

507-831-1473 or 1-888-831-8387
2250 E. Hwy. 60 • Windom

“We’re there when you need us!”

n

VICKI RASMUSSEN
Food Columnist

vickir@windomnews.com

DISHThe

Now that Thanksgiving is over, 
have you started thinking about 
your holiday baking? 

I can definitely say I’m thinking 
about it but that’s as far as I’ve got-
ten. I’m not a huge fan of  sweets but 
add some saltiness to it and it is a 
weakness.

To be honest, I won’t do a whole 
lot of  baking this early before the 
Christmas season, but I’ve definitely 
got a few of  these below on my list 
that I’d like to make.

Fritos Peanut 
Butter Cup Bark
10 (full-size) Reese’s peanut 

butter cups
3 cups milk chocolate chips
1 cup semi-sweet chocolate 

chips
4 cups Fritos original corn 

chips
Chop the peanut butter 

cups into small pieces. Line 
a 10x15” baking sheet with 
parchment paper.

Pour the milk choco-
late chips and semi-sweet 
chocolate chips into a 
microwave safe bowl and 
microwave on high for 
one minute. Stir well. If  
chocolate is not completely 
melted after stirring mi-
crowave on high for thirty 
seconds and stir well again. 
Continue microwaving 
and stirring in 30 second 
intervals until chocolate is 
completely melted. Once 
chocolate is completely 
melted, add the corn chips 
to the bowl and stir until 
the chips are completely 
coated in chocolate.

Pour the mixture out 
onto the parchment-lined 
baking sheet and use a 
rubber spatula to press 
down and spread out the 
mixture. While pressing 
down with the spatula 
you will be breaking the 
chips into smaller pieces 
making it easier to spread 
the mixture out evenly 
and cover the whole pan. 
After the mixture is spread 
out sprinkle the pieces of  
peanut butter cup over top. 
Press down gently on the 
peanut butter cup pieces so 
that they will stick to the 
bark.

Place the baking sheet 
in the fridge for an hour 
so that the chocolate can 
set. Once the chocolate has 
completely hardened you 
can break the bark into 
pieces using your hands or 
a knife.

Graham Cracker Toffee
About 10 full-size honey gra-

ham crackers, or enough to 
cover pan

1 cup unsalted butter
1 cup light brown sugar, 

packed
½ tsp. salt, or to taste
2 cups semi-sweet chocolate 

chips
1/3 cup toffee bits

Preheat oven to 350 
degrees F. Line a 9×13” pan 
with aluminum foil and 
spray with cooking spray. 
Place graham crackers in 
pan in a single, flat layer so 
pan is completely covered 
with them. You will have to 
break some crackers to fill 
in the smaller spaces at the 
edges. It’s ok if  there are 
slight gaps, doesn’t have to 
be perfect; set aside.

To a medium, heavy-bot-
tomed saucepan with high 
sides, add the butter, brown 
sugar, salt and heat over 
medium-high heat to melt. 
Stir constantly until butter 
has melted.

After butter has melted, 
allow mixture to boil for 
about 4½ to 5 minutes at a 
medium-fast boil (lots of  
bubbles). Stir constantly 
to prevent burning. As you 
approach the four-minute 
mark, mixture should seem 
thickened with the con-
sistency of  medium-thick 
caramel sauce. Evenly 
pour mixture over graham 
crackers.

Bake for about seven 
minutes or until there’s 
bubbling around the 
edges. Remove pan from 
oven, evenly sprinkle with 
chocolate chips, return 
pan to oven and bake for 
about two minutes, or until 
chocolate chips are glisten-
ing and have softened.

Use a spatula to smooth 

the chocolate chips into 
an even, smooth layer of  
melted chocolate. Evenly 
sprinkle with toffee bits. 
Allow toffee to cool for 
about 2 to 3 hours, or until 
chocolate has set up and 
dessert is sliceable.

Old-Fashioned Toffee
2 cups butter
2 cups white sugar
¼ tsp. salt
1 tsp. vanilla
2 cups semi-sweet chocolate 

chips
1 cup chopped almonds (opt. 

but recommended, toast 
almonds before adding to 
toffee)

Cover a large baking 
sheet with aluminum foil 
or parchment paper.

In a medium to large 
heavy-bottomed saucepan, 
combine the butter, sugar 
and salt over low heat until 
butter is melted, whisk-
ing constantly. Bring to a 
steady (not rolling) boil 
over medium to medium-
high heat and cook, whisk-
ing constantly, until the 
mixture has reached 285 to 
300 degrees F.

Remove toffee from heat 
and stir in vanilla. Pour 
mixture onto the prepared 
baking sheet. (If  desired, 
you can sprinkle some 
of  the nuts on the baking 
sheet before pouring on the 
toffee).

Sprinkle the chocolate 
chips over the top and let 
chocolate soften for a few 
minutes. Spread the choco-
late into a thin even layer. 
Sprinkle with chopped 
almonds. Refrigerate until 
set. Break into pieces and 
store in an airtight con-
tainer. 

Turtle Bark
1 pkg. chocolate almond 

bark, 20-24 oz.
25 caramel squares, equal to 

about 1¼ cup caramel bits
1-2 Tbsp. water or heavy 

cream
Whole pecans, as many as 

you desire, some can be 
chopped

Line a baking sheet with 
either a silicone baking 
mat, parchment paper or 
wax paper. 

Rough chop the almond 
bark into smaller pieces for 
quicker melting. Place in a 
glass bowl. Microwave the 
glass bowl for 3 minutes on 
50% power, stir. Microwave 
for another 1-2 minutes on 
50% power. Add more time 
in 30 second intervals if  
needed until melted. Con-
tinue to stir the chocolate 
to keep it melted while you 
melt the caramel.

Place the caramel 
squares in a microwave 
safe bowl. Add 1-2 Tbsp. of  
water or heavy cream and 
microwave for 1 minute on 
50% power. Stir. Microwave 
for an additional minute on 
50% power, continue for 30 
second intervals until the 
caramel is melted.

Reserve a small amount 
of  chocolate for drizzling, 
about ¼ cup.

Pour the melted choco-
late over the silicone mat, 
spreading smooth with 
a spatula. Use a spoon or 
small cookie scoop and 
drop dollops of  caramel on 
the bark. Swirl the choco-
late and caramel together 
with a butter knife or 
spatula. Add the pecans 
(chopped and whole). Driz-
zle the remaining chocolate 
over the bark.

Allow the bark to harden 
on the counter for 2-3 
hours. Using a sharp knife, 
cut the bark into pieces 
once it’s completely set. 
Store in an airtight con-
tainer.

The 2022 United Drive is 
still taking donations for 
this year.

The goal is to raise $20,000 
for 2022. As in past years, the 
drive wraps up Dec. 31.

Earlier this month, Win-
dom Women of  Today sent 
out cards to more than 2,000 
individuals, families and 
business. 

Residents are asked, when 
they receive their cards, to 
look at the charities and see 
one or several they would 
like to donate to.

Whether a person donates 
a couple dollars, $10, or any 

other monetary donation, it 
begins to add up when all the 
donor cards are returned. 

If  someone would like 
to donate and not specify 
a charity, that money is 
divided up evenly among all 
the charities.

This year, there are 22 
organizations in which you 
can donate to. Donors are 
not limited to those on the 
card. Donors can also write-
in a charity. However, for a 
write-in charity to receive 
funds, it must be at least $20.

For those unfamiliar with 
the annual drive, here are 

three simple directions:
• Fill out the card.
• Put the dollar amount 

next to the charity to which 
you want to donate.

• Enclose a check with the 

donation card in the enve-
lope and mail it.

For more information, 
contact Judy Markl at 507-
831-1647. 

Windom United Drive needs donations


