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SUBMITTED 

COTTON 
QUILTER 
Betty 
Smith 
helps 
Ximena 
Morales 
guide 
material 
through 
the sewing 
machine 
to make a 
jean apron.

Youth learn how to upcycle clothing
n A total of 16 youth from 
Cottonwood County learn 
some valuable lessons at 
sewing workshops. 

In addition to being a 
useful lifelong skill, re-
search studies have shown 
that sewing has multiple 
health benefits. Sewing can 
help reduce stress, improve 
cognitive function, enhance 
fine motor skills, enhances 
self-confidence and offers a 
sense of  accomplishment.

Recently, talented volun-
teers taught Cottonwood 
County 4-H youth how to 
turn old, used clothing items 
into new accessories. 

Elizabeth Johnson, of  
Heron Lake, provided 
instruction to both sewing 
workshops while Cotton 
Quilters Denise Winters, 
Betty Smith and Kitty Han-
sen, all of  Windom, provided 
assistance.

“It was fun to learn some-
thing new and the ladies 
were helpful and nice,” said 
Devin DeFrance, of  Mt. 
Lake.

“By upcycling clothing 
items, it helps reduce waste, 
makes it an affordable proj-
ect and encourages creativ-
ity,” said Johnson.

In the morning, 10 4-H 
youth learned how to sew a 
string bag out of  a button-
down shirt. Youth learned 
how to thread a bobbin and 
sewing machine, use a pat-
tern to cut material, use an 
iron to press seam allowanc-
es, make a casing and thread 

a string through the casing.
“I liked sewing with my 

aunt, and learning how to 
use a sewing machine to 
make a tote bag,” said Kath-
erine Baumann, of  Heron 
Lake.

“I had fun sewing at the 
4-H workshop and learned 
how to finish off  seams. I 
also learned how to match 
up plaids while I was mak-
ing my tote bag,” said Grant 

Baumann, a 4-H member in 
the Springfield Sparklers 4-H 
Club.

In the afternoon, six 
youth learned how to use an 
old pair of  jeans to create 
an apron. Youth were able 
to work one-on-one with 
volunteers as they cut their 
pattern, sewed a seam allow-
ance, added iron-on embel-
lishments and attached 
fabric ties and a neck strap.

“It was impressive to 
watch the generations of  
Cotton Quilters and 4-H 
members work together to 
achieve an end result,” said 
Johnson.

For more information 
about the Cottonwood 
County 4-H program, please 
contact Crystal Reith, Cot-
tonwood County 4-H Exten-
sion Educator, at 507-831-4022 
or mohrh002@umn.edu. 

SUBMITTED 
DEVIN DEFRANCE of Mt. Lake works on cutting an old button down shirt to sew into a bag during 
the Cottonwood County 4-H sewing workshops.
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If  there is one thing that I know 
will grow in my garden each year, 
it’s zucchini. I mean everything 
looks really good this year in 
my garden except my tomatoes. 
Good thing I have enough already 
canned to get me through another 
year. My zucchini is producing at 
a high rate of  speed so if  yours 
are too, here are some sweet ways 
to use up (and maybe hide) some 
zucchini in your dishes!
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Lemon Zucchini Cake
1¼ cup granulated sugar
6 Tbsp. extra virgin olive oil, 

vegetable or canola oil
2 eggs, room temp
1/3 cup vanilla almond milk or 

whole milk
2 Tbsp. lemon juice
1 tsp. vanilla or almond 

extract
2 cups cake flour, can substi-

tute all-purpose flour
11/3 tsp. baking powder
½ tsp. kosher salt
1½ cups shredded zucchini, 

drained and squeezed dry
2 Tbsp. lemon zest
GLAZE:
1 cup powdered sugar
1 to 2 Tbsp. lemon juice

Preheat your oven to 350 
degrees F. Spray a loaf  pan 
with baking spray and line 
it with parchment paper. 
Set aside.

In a medium bowl, 
combine cake flour, baking 
powder and kosher salt. 
Whisk together and set 
aside.

In a large bowl, whisk 
together granulated sugar 
and olive oil until com-
bined. Add eggs and vanilla 
almond milk. Whisk to 
combine. Stir in lemon 
juice and vanilla extract.

Gradually add the flour 
mixture to the wet in-
gredients. Stir until just 
combined. Fold in shredded 
and drained zucchini and 
lemon zest. Pour the batter 
into the prepared loaf  pan. 
Bake for 45 to 55 minutes or 
until a toothpick inserted 
into the center comes out 
with moist crumbs and the 
top looks dry.

Let the cake cool in the 
pan on a cooling rack for 
15 minutes. Use the parch-
ment paper to lift the cake 
from the pan and let it cool 
completely on the rack.

In a small bowl, whisk to-
gether powdered sugar and 
lemon juice until smooth. 
Drizzle the glaze over the 
cooled cake.

Carrot Cake  
Zucchini Muffins
1½ cups grated zucchini
1 cup grated carrots
½ cup unsweetened apple-

sauce
1/3 cup vegetable oil
2 large eggs
1 tsp. vanilla extract
1 cup granulated sugar
½ cup brown sugar
2 cups all-purpose flour
1 tsp. baking powder
½ tsp. baking soda
½ tsp. salt
1 tsp. ground cinnamon
½ tsp. ground nutmeg
¼ tsp. ground ginger
½ cup chopped walnuts 

(opt.)
½ cup raisins (opt.)

Preheat your oven to 350 
degrees F. Line a muffin tin 
with paper liners or spray 
with non-stick cooking 
spray.

In a large bowl, combine 
grated zucchini, grated car-
rots, applesauce, vegetable 
oil, eggs, vanilla extract, 

granulated sugar and 
brown sugar. Mix until well 
combined.

In another bowl, whisk 
together flour, baking 
powder, baking soda, salt, 
cinnamon, nutmeg and 
ginger. Gradually add the 
dry ingredients to the wet 
ingredients, mixing just 
until combined. If  using, 
fold in the chopped walnuts 
and raisins.

Divide the batter evenly 
among the muffin cups, 
filling each about 2/3 full. 
Bake for 20-25 minutes or 
until a toothpick inserted 
into the center comes out 
clean. Let the muffins cool 
in the pan for 5 minutes, 
then transfer to a wire rack 
to cool completely.

Chocolate  
Zucchini Bread

1½ cups all-purpose flour
½ cup unsweetened cocoa 

powder
1 tsp. baking soda
½ tsp. baking powder
½ tsp. salt
½ cup vegetable oil
½ cup granulated sugar
½ cup brown sugar
2 large eggs
1 tsp. vanilla extract
1½ cups grated zucchini
1 cup chocolate chips
Preheat oven to 350 

degrees F and grease a loaf  
pan.

In a medium bowl, whisk 
together flour, cocoa pow-
der, baking soda, baking 
powder and salt. In a large 
bowl, mix together oil, sug-
ars, eggs and vanilla until 
well combined. Gradually 
add the dry ingredients to 
the wet ingredients, mixing 
until just combined. Fold in 
grated zucchini and choco-
late chips.

Pour the batter into the 
prepared loaf  pan and bake 
for 50-60 minutes or until 
a toothpick inserted into 
the center comes out clean. 
Let the bread cool in the 
pan for 10 minutes before 
transferring to a wire rack 
to cool completely.

Chewy Butterscotch  
Zucchini Blondies
2/3 cup butter
2 cups brown sugar
1 egg
2 tsp. vanilla
2 cups all-purpose flour
½ tsp. baking powder
¼ tsp. baking soda
½ tsp. salt
1½ tsp. cinnamon
1½ cups grated zucchini
1 cup butterscotch chips

Cook butter in a sauce-
pan over medium heat till 
it starts to turn golden 
brown, stirring occasion-
ally. Add the brown sugar. 
Remove from heat and let 
cool for 5-10 minutes.

Pour butter/sugar 
mixture into a mixing 
bowl. Whisk in the egg and 
vanilla. Add the dry ingre-
dients and mix. Stir in the 
zucchini and chips.

Spread batter in a well-
greased 9x13” pan. Bake in 
a preheated 350 degrees F 
oven for about 30 minutes 
or till the middle is set.
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 Scam alert
Roofing imposter scams 
Minnesota homeowners

Severe weather events like 
storms, tornadoes and flood-
ing often bring out the best in 
people, as strangers reach out 
to help others in need. 

Unfortunately, the after-
math of  a crisis also brings 
out contractors taking 
advantage of  those who have 
already been victimized. Bet-
ter Business Bureau warns of  
“storm chasers” who solicit 
business right at your front 
door. 

A scam in Minnesota shows 
the dangers of  hiring solici-
tors without doing research. 

Keyprime Roofing & Re-

modeling, a BBB Accredited 
Business based in Golden 
Valley, was a victim of  an im-
postor scam. And Twin Cities 
homeowners are also getting 
duped. Con artists, claiming 
to be this legitimate company, 
showed up on doorsteps to so-
licit homeowners with fraud-
ulent copies of  Keyprime’s 
flyers and invoices, offering to 
do repairs on damaged roofs. 

After some initial bids, 
homeowners report that the 

impostors found more “dam-
age” and demanded thou-
sands of  dollars to complete 
the additional repairs. 

“At Keyprime Roofing, 
our ethos is deeply rooted 
in integrity, transparency 
and an unwavering commit-
ment to customer satisfac-
tion,” said Vasiliy (William) 
Shvets, Keyprime Owner & 
CEO. “In light of  the recent 
unfortunate scam incidents, 
we urge homeowners to verify 

company credentials, ask for 
written contracts, and avoid 
cash payments. 

“At Keyprime Roofing, we 
are committed to preserving 
the trust of  our customers 
and the integrity of  our mar-
ketplace. It’s not just about 
repairing and replacing roofs; 
it’s about building enduring 
relationships grounded in 
trust and respect.”

NOTICE OF FILING DATES FOR ELECTION TO THE SCHOOL BOARD
INDEPENDENT SCHOOL DISTRICT NO. 2884

RED ROCK CENTRAL
STATE OF MINNESOTA

NOTICE IS HEREBY GIVEN that the period for filing affidavits of candidacy for the office 
of school board member of Independent School District No. 2884 shall begin on July 30, 2024 
and shall close at 4:00 o’clock p.m. on August 13, 2024.

The general election shall be held on Tuesday, November 5, 2024. At that election, four (4) 
members will be elected to the School Board for terms of four (4) years each:

Affidavits of Candidacy are available from the school district clerk, 100 6th Avenue East, 
Lamberton, Minnesota, from July 30th through August 13, 2024. Office hours are Monday 
through Thursday 9:00 a.m. - 4:00 p.m. The filing fee for this office is $2. A candidate for this 
office must be an eligible voter, must be 21 years of age or more on assuming office, must have 
been a resident of the school district from which the candidate seeks election for thirty (30) 
days before the general election, and must have no other affidavit on file for any other office at 
the same general election.

The affidavits of candidacy must be filed in the office of the school district clerk and the 
filing fee paid prior to 4:00 o'clock p.m. on August 13, 2024.
Dated:  July 16, 2024    BY ORDER OF THE SCHOOL BOARD
      /s/ Nate Erickson
      School District Clerk

• Precinct 1 - One position - four-year term
• Precinct 2- One position- four-year term

• Precinct 3- One position- four-year term
• At Large- One position- four year term


