
  C O T T O N W O O D  C O U N T Y  C I T I Z E N � W E D N E S D A Y,  M A Y  2 4 ,  2 0 2 3  5

Perfect weather for track and field day
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ELLIOT FAST gets some air while participating in 
the long jump.

WINDOM AREA 
ELEMENTARY 
STUDENT Joe 
Huizinga fires 
the softball while 
competing in the 
softball throw at 
the May 16 track 
and field competi-
tion.

5/24 E track 130

WINDOM ELEMEN-
TARY STUDENTS 
were off and 
running last week 
during the school’s 
track and field day, 
which was held in 
the afternoon on 
May 16. Students 
enjoyed a day of 
warm weather and 
sunny skies and 
they were able to 
get outside and 
burn off some 
energy. Here, from 
left, Samantha 
Branch, Madilyn 
Bounmany, Kay-
leen Mendez and 
Jersey Krumbach 
compete in the 
50-meter race. 
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On Tuesday, May 16, 
Windom Area Elementary 
students were able to get 
out of  the classroom to take 
advantage of  warm weather, 
sunny skies and almost 
perfect running conditions 

as the school participated 
in the track and field event 
held at the Windom Area 
High School Track and Field 
Complex.

Boys and girls in grades 
1-5 competed in various 

track events such as the 
50-meter dash and they 
were also able to put other 
athletic skills to the test with 
a frisbee throw, a soccer kick 
competition, a softball throw 
and long jump among the 

many events to compete in.
Overall, it was a great day 

for students to enjoy some 
fresh air and friendly com-
petition amongst classmates 
and friends. 

MIDDLE SCHOOL
Chosen because — Mya demonstrates a 
responsibility for her learning each day. 
She shows this by always putting forth 
her best effort on each assignment. Mya 
comes to class each day with all of the 
materials she needs for class. She enjoys 
helping others succeed. Mya has offered 
help to other students in class when they 
struggle to understand the assignment.
Student’s comments — Some of my 
favorite things are science class, math 
class and hanging out with my friends!
Student’s interests — Drawing and 
spending time with friends and family
Parents — Royal Larson and Nicole 
Larson

HIGH SCHOOL
Chosen because — Lyvia was chosen 
based on her academic achievement and 
her willingness to help others. She works 
very hard and wants to be challenged 
every day. She has a growth mind set 
which makes having her in class a real 
pleasure.  
Student’s comments — I enjoy math and 
seeing my friends. I also enjoy playing 
hockey.
Student’s interests — Hockey and hanging 
out with friends
Parents — Trista and Matt Ludvigson
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Lyvia 
Mcmanigle

Grade 10

Mya 
Larson
Grade 7

Congratulations, Mya and Lyvia!
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 College news
Owen Dahna of  Bing-

ham Lake was awarded the 
Champion Scholarship at 
Dakota State University. 
The scholarship is awarded 
to high-achieving students 
based on ACT scores and 
high school GPA. 

Dalton Piotter of  Jeffers, 
Elizabeth Strock of  Lamber-
ton and Shelby Erickson, 
Kendyl Sammons and Valerie 
Schutz of  Windom were 

selected to the fall semester 
dean’s list at the University 
of  Minnesota, Twin Cities.

Sydney Paulson of  Win-
dom was named to the fall 
semester dean’s list at Bemi-
dji State University. 

Carlene Osland of  Bing-
ham Lake were named to the 
fall semester dean’s list at 
the University of  Wisconsin-
La Crosse.

I’m super thankful that both 
my daughter and mother-in-law 
both have patches of  rhubarb. 
That is one thing I don’t grow 
at my farm. So since I have a 
bag already cleaned and cut up, 
I was hoping to find a recipe to 
use it up. I could always freeze it 
and use it later but I love having 
at least one tangy dessert this 
spring season.

DISHThe



VICKI RASMUSSEN
Food Columnist

vickir@windomnews.com

Rhubarb Cheesecake 
Bars
CRUST/TOPPING:
2 cups flour
2/3 cup brown sugar, firmly 

packed
2/3 cup chopped pecans
2/3 cup butter, cold
CHEESECAKE LAYER:
(2) 8 oz. pkg. cream cheese, 

softened
1 cup sugar
2 eggs
1 tsp. vanilla
RHUBARB LAYER:
3 cups sliced rhubarb
3 oz. pkg. strawberry gelatin
½ cup sugar

Preheat oven to 350 
degrees. Prepare 9x13 pan 
by spraying with cooking 
spray.

Slice rhubarb and place 
in medium bowl. Add sugar 
and gelatin, stirring gently 
to thoroughly coat rhubarb 
slices. Set aside

In mixer bowl, mix all 
crust/topping ingredients, 
except pecans. Coarsely 
chop pecans and add to 
mixture. Continue mixing 
until butter is fully incor-
porated and the texture 
starts to become pebbly.

Set aside one cup of  flour 
mixture for topping. Press 
the remaining mixture into 
the bottom of  the prepared 
9x13 pan. Place in preheat-
ed oven for 8-10 minutes. 
Remove and set aside to 
cool slightly when done.

Meanwhile, place 
softened cream cheese in 
mixer bowl and beat until 
light and fluffy. Add sugar, 
eggs and vanilla and mix 
thoroughly. Pour cheese-
cake layer over the crust 
and spread to cover evenly. 
Spoon rhubarb gently and 
evenly over the cheese-
cake layer. There may be 
liquid in the bowl, as the 
sugar tends to draw out the 
juices. Drizzle juice over 
the rhubarb layer.

Sprinkle reserved crust 
mixture evenly across the 
rhubarb layer to make top-
ping. Bake at 350 for 40-45 
minutes. Edges should be 
brown and bubbling but 
center will not be firm. 
Slight jiggle in the middle 
is desirable.

Cool for an hour or more, 
before placing in the refrig-
erator. Let chill 3 hours or 
overnight before slicing 
and serving cold.

Rhubarb Custard Bars
SHORTBREAD CRUST:
2 cups flour
1/3 cup sugar
1 cup salted butter

FILLING:
1½ cups sugar
½ cup flour
1 cup half and half (whole 

milk works fine too)
3 eggs
1 tsp. vanilla
5 cups diced rhubarb
TOPPING:
6 oz. cream cheese, softened
1½ cups powdered sugar
1 tsp. vanilla
1 cup whipped topping

Preheat oven to 350 de-
grees F and line a 9x13” pan 
with parchment paper.

In a large bowl, combine 
the flour and sugar. Cut in 
the butter with a fork until 
crumbly. Press the crust 
into the pan and bake for 10 
minutes.

While the crust is bak-
ing, make the filling. In a 
large bowl, whisk together 
the sugar, flour, half  and 
half, eggs and vanilla; stir 
in the rhubarb.

Pour the filling into the 
crust and bake an addition-
al 40-50 minutes or until the 
filling is set. Let the bars 
cool completely.

To make the frosting, 
whisk together the softened 
cream cheese, powdered 
sugar and vanilla; fold in 
the whipped topping and 
spread over the cooled bars. 
Keep refrigerated until 
ready to serve.

Rhubarb Salsa
1 Tbsp. orange zest from ap-

prox. 1 orange
7 to 8 stalks rhubarb, coarsely 

chopped (a generous 2 
cups)

2 to 3” fresh ginger, peeled 
and finely grated

½ small yellow onion, finely 
diced

½ small red onion, finely 
diced

1 to 2 jalapeño peppers, 
seeded and minced

½ green bell pepper, diced
½ cup raw honey
3 Tbsp. lemon juice from ap-

prox. 1 lemon
1 tsp. sea salt

Soften the rhubarb for 10 
to 15 minutes by simmering 
it in a few tablespoons of  
water over medium heat. 
Remove the rhubarb when 
it begins to fall apart, and 
place it in a blender, food 
processor or large bowl.

Add all remaining ingre-
dients and blend together 
until a chunky puree is 
formed. Adjust seasonings. 
While this salsa can be 
eaten immediately, it does 
taste significantly better if  
let sit for a few days, so let 
it sit if  you have the time.
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BRAMER POWERS (LEFT) of Windom and Bill Hochstein work on Mt. Lake’s car wash, pet wash 
and laundromat, which is being built cross the street from Casey’s General Store in Mt. Lake.

Mt. Lake’s car wash takes shape
By JEREMY BEHNKE

Last week, construction 
work on Crystal Clean Car 
wash took off  with major 
progress being made.

Crystal Clean Car wash, 
which broke ground on April 
4 on the site just north of  

Casey’s General Store, will 
be a multi-purpose center 
for vehicles, pets and even 
clothes.

The car wash, laundro-
mat and pet wash business, 
which is owned by Bramer 
Powers of  BMP Investments, 
is rapidly going up. If  the 

weather cooperates, they are 
hoping to have everything 
complete and open sometime 
in August. 

The car wash will feature 
two self-serve and one auto-
matic stalls, but that could 
change if  needed.
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CONSTRUCTION WORKERS 
were busy with the car wash 
portion of Mt. Lake’s new busi-
ness last week.
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WINDOM AREA ELEMENTARY STUDENT Levi Nguygen participates in the 
soccer kick at Windom Elementary’s track and field day on May 16.


