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Boursin Cheese  
Holiday Appetizer
(2) Boursin garlic & herb 

cheese
1 cup fig jam or pepper jelly 

jam
1 cup chopped pecans/pea-

nuts/pistachios
½ cup hot honey (or regular 

honey)
Spread the Boursin 

cheese onto the bottom 
of  a large dinner plate or 
holiday platter.

Layer on the fig or pep-
per jelly jam, the chopped 
nuts of  your choice and 
then drizzle with your 
choice of  honey. Refriger-
ate until ready to eat. Serve 
with assorted crackers.

Spinach and  
Artichoke Dip
4 cloves garlic
14 oz. can artichoke hearts, 

drained and chopped
10 oz. pkg. frozen chopped 

spinach, thawed and 
drained

10 oz. jar Alfredo-style pasta 
sauce

1 cup shredded mozzarella 
cheese

8 oz. pkg. cream cheese, 
softened

1/3 cup grated Parmesan 
cheese

Place garlic in a small 
baking dish.

Bake in the preheated 
oven until soft, 20 to 30 min-
utes. Allow to cool enough 
to handle, then squeeze out 
softened garlic cloves from 
skins into a large bowl.

Add artichoke hearts, 
spinach, Alfredo-style pasta 
sauce, mozzarella cheese, 
cream cheese and Parme-
san cheese to garlic cloves 
in the bowl; mix until well 
combined. Spread into an 
8x8” baking dish.

Bake in the preheated 
oven until cheeses are 
melted and bubbly, about 30 
minutes. Serve warm.

I put all my ingredients 
in a crockpot and served it 
warm.

Maple Pecan  
Baked Brie
1 round (8 oz.) brie
¼ cup light brown sugar
¼ cup pure maple syrup
¼ teaspoon ground cinna-

mon
¾ cup chopped pecans

Preheat oven to 350 
degrees F.

Place brie in a small 
baking dish or pie plate 
and bake for about 15-20 
minutes until warm.

Meanwhile add sugar, 
maple syrup and cinna-
mon to a small saucepan 
and cook over medium 
heat, stirring occasionally 
until sugar dissolves and 
mixture just begins to boil. 
Immediately remove from 
heat and stir in pecans. 
Pour mixture over brie and 
serve warm.

Crockpot  
Mississippi Meatballs
26 oz. bag frozen meatballs 

(about 55-60 meatballs)
16 oz. jar mild pepperoncini 

peppers
1 packet ranch seasoning mix
1 packet brown gravy mix
1 stick butter, sliced thin

Spray the insert of  the 
crockpot with nonstick 
cooking spray. Dump in the 
frozen meatballs, pepperon-
cini peppers (juice & pep-
pers, everything!), ranch 
seasoning packet and 
brown gravy mix packet. 
Stir together as well as you 
can. Lay the slices of  but-
ter over top.

Cover with the lid and 
cook on high for 3-4 hours 
or on low heat for 6-7 
hours. Serve over mashed 
potatoes, rice, egg noodles, 
pasta or vegetables.

Note: If  you want the 
gravy thicker, stir together 
1 Tbsp. cornstarch and ¼ 
cup cold water until well 
combined. Stir this into the 
gravy inside the crockpot 
and let it cook on high for 
about 10-15 minutes or un-
til the gravy has thickened.

Italian Sub Squares
2 (8 oz.) cans refrigerated 

crescent roll dough
¼ lb. sliced deli ham
¼ lb. sliced pepperoni
¼ lb. sliced salami
¼ lb. sliced provolone cheese
¼ lb. sliced mozzarella 

cheese
½ cup roasted red peppers, 

drained and sliced
3 large eggs
1 Tbsp. grated Parmesan 

cheese
1 Tbsp. Italian seasoning
1 tsp. garlic powder
1 tsp. dried oregano 

Preheat your oven to 350 
degrees F. Grease a 9x13” 
baking dish.

Unroll one can of  cres-
cent roll dough and press it 
into the bottom of  the pre-
pared baking dish, pinch-
ing the seams together. 
Layer the ham, pepperoni, 
salami, provolone, moz-
zarella and roasted red 
peppers over the crescent 
dough.

Unroll the second can 
of  crescent roll dough and 
place it over the top of  the 
layered ingredients, pinch-
ing the seams together 
and sealing the edges. In a 
small bowl, beat the eggs 
and stir in the Parmesan 
cheese, Italian seasoning, 
garlic powder and dried 
oregano.

Brush the egg mixture 
evenly over the top layer 
of  crescent dough. Bake in 
the preheated oven for 25-30 
minutes, or until the top is 
golden brown and cooked 
through. Allow the Italian 
Sub Squares to cool slightly 
before cutting into squares. 
Serve warm or at room 
temperature.

I hope you all had a wonder-
ful Christmas with your family. 
Mine was very nice and I still 
have a couple Christmas parties 
to look forward to in January. But 
before that, we get to ring in the 
New Year. Is there anything bet-
ter than some good appetizers to 
bring to your celebration? I have 
made most of  these and they will 
be a hit at your party. Happy New 
Year!
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caused significant damage to 
the pool.

But the flood also brought 
out the best of  Windom, 
as hundreds of  volunteers 
spent countless hours filling 
and stacking sandbags to 
help protect the property of  
friends and neighbors..

Highway 60-71
Local frustra-

tions over the
Highway 60-71 
three-lane in south 
Windom, boiled 

over at a mid-June meeting 
and never seemed to cool 
down.

Dozens of  local residents 
attended an open house 
related to a MnDOT proposal 
calling for three lanes all the 
way through Windom, with 
turning lanes in the center. 
The plan was an extension 
of  what already exists in 
south Windom.

MnDOT staff  was met 
with angry citizens during 
the open house at the Com-
munity Center and spilled 
into the city council meeting 
later that same night. More 
than 20 people came to a 
microphone at the center of  
the room, during the public 
speaking part of  the meet-
ing. All 20 spoke against the 
three-lane extension.

At the time, MnDOT was 
asking for the council’s 
consent to do the 3-lane 
project. However, the council 
ultimately voted not to give 
their consent.

In August, the city re-
ceived two pieces of  bad 
news from MnDOT:

• The city’s cost share for 
new stoplights at the 10th 
Street intersection suddenly 
grew from a May estimate of  
$177,000 to $420,000.

•  Because Windom reject-
ed the three-lane project, a 
previously awarded $140,000 
federal carbon reduction 
grant was nullified.

The council met with Mn-
DOT staff  in November and 
learned a grant may help 
build a roundabout at the 
south junction of  highways 
60 and 71 in 2026 or 2027. It 
appears (despite council 
objections) the stretch will 
remain three-lane until a 
new roundabout is built. 

Broadband
In December, 

the Cottonwood 
County Board of  
Commissioners 
took a significant 

step toward bringing fiber 
optic broadband to every 
residence in the county.

The county approved a 
memorandum of  under-
standing and a $3 million 
contribution to Feder-
ated Rural Electric, which 
planned to expand its fiber 
optic broadband network 
into the county, following 
similar projects in Jackson 
and Martin counties.

The total project is esti-
mated to cost $25 million 
to $27 million, with Feder-
ated applying for state and 
federal broadband grants to 
help fund the project.

The first part of  the proj-
ect would involve installa-
tion of  a fiber backbone ring 
in the county, coming north 
from Heron Lake to Storden, 
east to areas near Jeffers, 
then south to Mt. Lake and 

Bingham Lake.
From there, additional 

fiber branches could be in-
stalled, ultimately bringing 
the capability of  fiber broad-
band to every residence in 
the county that isn’t cur-
rently served by fiber optic 
broadband.

Commissioner Larry 
Anderson compared fiber 
broadband to rural electrifi-
cation, noting that in order 
to attract and retain people 
to rural areas, fiber broad-
band was a necessity.

Election
In one of  the 

most memorable 
local elections of  
the modern era, 
Cottonwood County 

proved to be strongly behind 
Republicans and President-
Elect Donald Trump.

However, voter turnout 
was the lowest for a presi-
dential election in 12 years. 
A total of  6,089 Cottonwood 
County voters cast ballots, 
according to county officials. 
Roughly, 1,250 voters cast 
ballots early, or by absentee. 

Although he did not carry 
the state, Trump easily car-
ried Cottonwood County, 
receiving 4,157 votes, which 
was 69.43% of  the votes cast. 
Vice President Kamala Har-
ris received 1,705 votes, or 
28.48%.

In the Minnesota District 
21 House races, District 21A 
incumbent Republican Joe 
Schomacker (2,398) and Dis-
trict 21B Republican incum-
bent Marj Fogelman (1,885) 

each carried the county on 
their way to re-election.

Meanwhile, there were 
625 new voter registrations. 
Factoring in the registrants, 
roughly 83% of  registered 
voters in the county cast bal-
lots for this year’s election.

Meanwhile, it was a 
huge year for Windom City 
Council elections. All three 
available seats had three 
candidates. 

Ultimately, Windom voters 
elected incumbent Ward 2 
Councilman Scott Benson, 
along with newcomers 
Hilary Mathis (mayor) and 
Jayesun Sherman, Ward 1. 
Sherman is not a complete 
newcomer, however. He 
served a stint on the council 
a few years ago. Mathis takes 
over for Mayor Dominic 
Jones and Sherman replaces 
retiring Councilman Marv 
Grunig.

Voters also elected a new 
Cottonwood County Com-
missioner, Wayne Maras 
of  rural Windom and four 
school board candidates: 
Joel Bordwyk, Barb Jones, 
Lynn Liepold and Matt 
Steffen. Liepold and Stef-
fen are new to the school 
board, replacing retiring 
board members Joe LaCanne 
and Dustin Stevens. Maras 
replaces retiring commis-
sioner Norm Holmen. 

New RRC
The Red Rock 

Central School 
District officially 
moved into its new 
home in October, as 

the new $41 million PreK-12 
building opened in Lamber-
ton on Oct. 25.

The brand new, state-of-
the-art building features the 
most up-to-date technology 
for students, giving them an 
advantage for the future.

The 125,000 square foot 
building features a large 
commons area when you 
walk in which includes the 
school’s lunch area.

The old building had some 
comfort issues as far as heat-
ing and air conditioning, 
which is no longer the case 
and the new school is up 
to code as far as handicap-
accessibility.

The building also features 
two levels, with the elemen-
tary students on the first 
level and grades 5-12 on the 
second level.

The fine arts areas include 
a band room, a choir room, 
and an auditorium for con-
certs and plays or musicals.

The media center is also 
a huge step up with more 
space and a conference room 
for student collaborations.

Student and staff  all love 
what they’ve seen so far. 
They also built for growth 
down the line.

“We built it for the stu-
dents we currently have, 
but it’s big enough to hold 
additional students as well,” 
Superintendent Todd Lee 
said. “We’re in the smaller, 
two-section size, so if  we 
added a half-dozen kids in 
each grade, we wouldn’t 
need to change anything.”

Major projects
Several major 

building projects 
either started or 
were completed in 
the past year.

• Work began last spring 
on a new $30 million medical 
services building at the Win-
dom Area Health campus. 
Demolition of  the former 
clinic building was done last 
December, and mild weather 
allowed for some of  the 
concrete work to begin as 
early as January. Some parts 
of  the new facility were open 
for use by late fall.

The new building will re-
locate some existing services 
and allow for expanded offer-
ings in the Specialty Clinics 
wing. The new building also 
will include a modernized 
Wellness Center and will 
have available space for 
anticipated future growth of  
the facility.

• Ground was broken in 
March on a new facility 
for the Cottonwood County 
Public Works Department, 
located along County Road 
15 just north of  Windom.

The anticipated $12.6 
million facility will house 
the highway, engineering, 
maintenance and solid waste 
offices for the county and 
will have space for highway 
vehicles and maintenance 
bays.

The new facility sits on 
roughly 39,000 square feet, 
with another 12,000 square 
feet of  cold storage. The 
facility is expected to open 
in June.

• Work began in 2023 on a 
$950,000 expansion project 
at River Bend Liquor, with 
work completed in May.

The project brought the 
facility to 6,000 square feet, 
with updated coolers, more 
retail space and a 1,500 
square foot storage area.

Much of  the store had 
dated back to the 1970s, in-
cluding previous coolers and 
shelving.
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6/26 flooding JA 141
FRIENDS AND NEIGHBORS unloaded and stacked sandbags at 
the Jason Kloss home, near the entrance to Island Park.
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CHASE 
RADTKE of 
Mt. Lake High 
School talks 
about his 
book dur-
ing the CEO 
Trade Show 
in Jackson 
last May. 
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classes back 
then instead 
of  just one?

I believe 
that Windom 
would have 
been the 
Class AA 
state cham-
pions and 
Westbrook 
may have 
been the 
1966 Class 
A champs. 
The Eagles 
were edged 
by a mere 
point (60-59) 
by Edina, a 
Class AAAA 
school today. 

Westbrook 
finished 19-2 with a four-
point loss (61-57) to Win-
dom in the district finals 

The Wildcats were very 
good. They, for sure, would 
have had a battle with Hen-
ning for the small-school 
title, but I would have liked 
Westbrook’s chances.

If  only we could go “back 
in time” and find out?  

Windom, coached by 
Jack Kelly, 
advanced 
to the state 
tournament 
three times 
(1973, 1976, 
1980) during 
the two-class 
era and 
the Eagles 
played once 
(2010) in the 
four-class 
system.

But only 
in 1966, did 
Windom 
have to face a 
much-bigger 
school in the 
first round.

Les Knut-
son of  Heron 

Lake writes a monthly 
column for the Cotton-
wood County Citizen. 

KNUTSON/ 
Four classes may 
could changed 
‘66 hoops story
F R O M  PA G E  3

‘‘I believe that 

Windom would 

have been the 

Class AA state 

champions and 

Westbrook may 

have been the 

1966 Class A 

champs.”

LES KNUTSON
Citizen columnist
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forecast, I must add this 
disclaimer: “Fearless 
Forecaster cannot be held 
responsible for money won 
or lost based on wagers in-
volving the annual Fearless 
Forecast.”

Here is the 2025 forecast:
• Area farmers will see an 

outstanding crop.
•  The council will make 

strides toward a swimming 
pool, but we won’t see a 
vote on the project until 
2026. 

•  An anonymous paint 
crew will repaint the south 
Highway 60-71 three-lane 
into four lanes in the dark 
of  night. Amazingly, the 
painters will not be caught. 

•  Windom voters will OK 
an auditorium and sports 
complex at the high school.

 • The Minnesota Vikings 

will sign quarterback Sam 
Darnold to a new contract. 

• Declining enrollment 
will cause at least one Min-
nesota college to “down-
size” and possibly close its 
doors.

• The Twins will fire man-
ager Rocco Baldelli.

• President Donald 
Trump will replace at least 
one cabinet member.

• Emerald ash borers will 
see a busy year in Windom, 
wiping out trees at count-
less homes, city parks and 
the Windom Country Club.

At that point, Forecaster 
gazed at the commotion 
around “The McDonald’s 
Corner.” A southbound 
semi truck, stranded in the 
right lane, waited for traffic 
to clear so he could enter 
Windom’s only three-lane. 

I said to Forecaster, “I 
know why you’re here.”

Forecaster laughed and 
said, “OK, let’s have it.”

I replied, “Your top pre-

diction is about Highway 
60, correct?”

“Bingo,” Forecaster re-
plied with a chuckle.

I pressed for details: 
“What is it? A new round-
about? Council to reject 
stoplight fees?”

Forecaster, paused and 
glanced at an elderly 
man, trudging toward the 
McDonald’s Corner, on the 
liquor store side. Cars were 
still backed up for the train. 
Fresh snow covered Mn-
DOT’s three-lane paint. 

Visiting motorists, look-
ing everywhere but the 
sidewalk, seemed unsure 
what to do. I worried about 
the old guy’s safety.

“You’re close,” Forecaster 
said. “The council is furi-
ous with MnDOT. The two 
parties agreed to make this 
a ‘temporary three-lane,’ 
but MnDOT officials backed 
out. 

“At least 99% of  local 
residents hate the three-

lane, but MnDOT insists 
on keeping it in place. Let’s 
not be so tough on them. I 
think they truly believe the 
three-lane saves lives.”

I interrupted, “So you’re 
predicting the three-lane is 
here to stay?”

Forecaster waived me 
off, adding, “It’s here for a 
while, but not the full year.

“The Windom City 
Council will not let this 
go. There will be pressure 
through petitions and even 
Minnesota politicians. At 
the same time, I think Mn-
DOT staff  will realize that 
trying to slow traffic near 
the south junction is a lost 
cause — at least until the 
roundabout gets here.”

Forecaster paused, point-
ed at the three-lane and 
said, “By year’s end, a giant 
headline in the Citizen will 
read: “South Windom to get 
its four-lane back!”

LARSON/ Sam 
Darnold to stay
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