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The Windom Area Speech team had a junior high competi-
tion at Redwood Valley High School last week. Pictured, from 
left, are Penelope Roberts (prose, sixth place), Hilary Nolte 
(discussion, fourth place), Grace Olsem (creative expression, 
first place; humorous, fifth place), Morgan Roskamp (drama, 
second place), Ava Taylor and Ava Scheitel (duo, first place) 
and Adelia Newbern (poetry, second place).

The varsity team (not pictured) took third at Marshall on 
Saturday. In the varsity competition, Ava Taylor placed fifth 
next in (duo), Penelope Roberts finished third next in (duo) 
and fifth (prose). Teja Nugent took third next in (prose), Eric 
Heggeseth was third novice (discussion) and Sebastian Us 
Tomas finished sixth novice (informative). Ava Scheitel took 

fifth next in (duo), Mya Larson took second next in (duo), 
Macie Carlson finished second next in (duo) and Grace Ol-
sem earned second novice (humorous). 

Marta Us Tomas earned sixth (discussion), Adelia New-
bern took fourth novice (poetry), Lilly Derickson earned 
sixth (informative) and Blaise Larson finished fifth (discus-
sion). Xavier Roberts earned third next in (duo), Natalie 
Hodgins took first next in (duo) and Harriet Lohse finished 
second (drama).

Grace Scheitel earned first next in (duo), Gabriella 
Symens-Otero finished first (creative expression) and Daniel 
Garcia Benitez took fourth next in (informative).

WAS speech teams continue their success

for 30 seconds, scrape down 
the sides of  the bowl with 
a silicone spatula, then add 
another cup of  flour. Beat on 
medium speed until relative-
ly incorporated (there may 
still be chunks of  butter). 
Add the remaining flour and 
beat on medium speed until 
the dough comes together 
and pulls away from the 
sides of  the bowl, about two 
minutes. *If  you do not own 
a mixer, you can mix this 
dough with a large wooden 
spoon or silicone spatula. It 
will take a bit of  arm muscle!

Keep the dough in the mix-
er and beat for an additional 
5-8 full minutes or knead 
by hand on a lightly floured 
surface for 5-8 full minutes. 
If  the dough becomes too 
sticky during the kneading 
process, sprinkle 1 tsp. flour 
at a time on the dough or on 
the work surface/in the bowl 
to make a soft, slightly tacky 
dough. Do not add more 
flour than you need; you do 
not want a dry dough.

After kneading, the dough 
should still feel a little soft. 
Poke it with your finger — if  
it slowly bounces back, your 
dough is ready to rise. You 
can also do a “windowpane 
test” to see if  your dough 
has been kneaded long 
enough: tear off  a small 
(roughly golf  ball-size) piece 
of  dough and gently stretch 
it out until it’s thin enough 
for light to pass through 
it. Hold it up to a window 
or light. Does light pass 
through the stretched dough 
without the dough tearing 
first? If  so, your dough has 
been kneaded long enough 
and is ready to rise. If  not, 
keep kneading.

First rise: Lightly grease 
a large bowl with olive oil 
or nonstick spray. Place the 
dough in the bowl, turning 
it to coat all sides in the oil. 
Cover the bowl and allow the 

dough to rise in a relatively 
warm environment for 1-2 
hours or until double in 
size. I always let it rise on 
the counter. Takes about 2 
hours.

Grease a 9×5” loaf  pan. 
When the dough is ready, 
punch it down to release 
the air. Lightly flour a work 
surface, your hands and a 
rolling pin. Roll the dough 
out into a large rectangle, 
about 8×15”. It does not have 
to be perfect — in fact, it will 
probably be rounded on the 
edges. That’s ok! Roll it up 
into an 8” log and place in 
the prepared loaf  pan.

Second rise: Cover shaped 
loaf  with aluminum foil, 
plastic wrap or a clean 
kitchen towel. Allow to rise 
until it’s about 1” above the 
top of  the loaf  pan, about 1 
hour. Adjust oven rack to a 
lower position and preheat 
oven to 350°F. (It’s best to 
bake the bread towards the 
bottom of  the oven so the top 
doesn’t burn.)

Bake for 30-34 minutes or 
until golden brown on top. If  
you notice the top browning 
too quickly, loosely tent the 
pan with aluminum foil. (I 
usually add aluminum foil 
over the loaf  around the 20 
minute mark.) To test for 
doneness, if  you gently tap 
on the loaf, it should sound 
hollow. For a more accurate 
test, the bread is done when 
an instant-read thermometer 
reads the center of  the loaf  
as 195–200°F.

Remove from the oven 
and allow bread to cool for a 
few minutes in the pan on a 
cooling rack before remov-
ing the bread from the pan 
and slicing. Feel free to let 
it cool completely before 
slicing, too. Cover leftover 
bread tightly and store at 
room temperature for 6 days 
or in the refrigerator for up 
to 10 days.

Cinnamon Bread
(Courtesy of Zach Wiebe)
5-6½ cups flour
1 cup quick oats
2 tsp. salt
5 tsp. yeast
1½ cups water
½ cup honey + 3 Tbsp., 

divided
1/3 cup butter
2 eggs
4 tsp. cinnamon

Place 5 cups flour, oats, 
salt and yeast in a bowl; mix 
well. Combine water, ½ cup 
honey and butter in a sauce-
pan, heat to 120-130. On slow 
speed, slowly add liquids to 
flour mixture over about a 
minute. Add eggs and mix 
for an additional minute. 
Continue on slow speed, add 
remaining flour ½ cup at a 
time, as needed, until dough 
clings together.

Knead for 7-10 minutes, or 
until dough is smooth and 
elastic. Place in a greased 
bowl, turning to grease top. 
Cover and let rise in a warm 
place until doubled, about 
1 hour. Punch down dough, 
divide dough in half. Roll 
one half  of  dough into 8x14 
rectangle.

Spread 1½ Tbsp. of  honey 
and sprinkle with 2 tsp. cin-
namon. Roll up dough and 

pinch to seal it. Repeat with 
remaining dough. Place each 
half  in a greased 8½ x 4½ 
x 2½ inch bread pan. Cover 
the let rise in warm place 
until doubled in size, about 
1 hour.

Bake at 375 degrees for 
25-30 minutes. Remove from 
pan and cool on wire racks. 
Brush with butter if  a soft 
crust is desired.

Sandwich Bread
(Savannah Kleine – grades 9+ 

champion breads)
1 cup water, warmed to about 

110°F
¼ cup whole milk, warmed to 

about 110°F
2¼ tsp. platinum yeast from 

Red Star instant yeast (1 
standard packet)

2 Tbsp. granulated sugar
4 Tbsp. unsalted butter, soft-

ened to room temperature
1½ tsp. salt
3 1/3 cups all-purpose flour 

or bread flour, leveled, plus 
more as needed

Whisk the warm water, 
warm milk, yeast and sugar 
together in the bowl of  your 
stand mixer fitted with a 
dough hook or paddle attach-
ment. Cover and allow to sit 
for 5 minutes.

Add the butter, salt and 1 
cup flour. Beat on low speed 

I’m continuing to run recipes from 
our youth that brought and competed 
with these recipes at the Cottonwood 
County Fair in August. This week 
I’ll feature some champions in the 
bread department. Who doesn’t love 
the smell of  fresh bread baking? And 
fresh bread goes great with chili or 
homemade soups or used to make 
sandwiches. I’m thinking with this 
cold weather, soup recipes to go with 
the homemade bread is next on my list to feature.   

DISHThe



VICKI RASMUSSEN
Food Columnist

vickir@windomnews.com

Monday Tuesday Wednesday Thursday Friday

To schedule an appointment with one of the 
above providers, please call 507-831-2400.
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For the most 
up-to-date calendar, 
please scan QR code.
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Ophthal: Dr. Dickes
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IH: Liz Coleman, NP
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OB/GYN: Dr. Hinshaw
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OM: Liz Coleman, NP Surg: Dr. 
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MH: Tabitha Bosire, CNP
Ophthal: Dr. Dickes 
Surg: Dr. Reddy
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Cardio: Cardiology
IH: Integrative Health
MH: Mental Health/
         Psychiatry
OM: Occupational 
Medicine
Ophthal: Ophthalmology 
Ortho: Orthopedic

Pain: Pain Clinic
Pod: Podiatry 
Pulm: Pulmonology
Surg: Surgery
Tele: Telehealth (Virtual)
Uro: Urology
Vasc: Vascular
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             April Quigley, PA-C
Surg: Dr. Fernandez

MH: Tabitha Bosire, CNP
Ortho: Jennifer Krieg, PA-C
Surg: Dr. Fernandez

MIDDLE SCHOOL
Chosen because — Eli comes to class 
each day with a positive attitude and a 
desire to learn. He is always willing to 
help others and is a leader during class 
discussions. Eli takes pride in his work, 
has a positive attitude and approaches 
each new challenge with an open mind. 
Student’s comments — I like talking to my 
friends
Student’s interests — I like playing 
basketball, baseball and football.
Parents — Anita and Travis Eichstadt

HIGH SCHOOL
Chosen because — Claire is an 
outstanding leader in the classroom 
and in the student body. She is an alto 
section leader, Honor Choir member, 
Piano accompanist, Student senate leader 
FFA member and an overall positive role 
model! 
Student’s comments — I enjoy talking 
to my friends at school every day. I like 
the freedom of taking classes that I am 
interested in. I also am grateful for how 
much money I am saving by taking college 
classes in high school.
Student’s interests — Outside of school, 
I am involved in FFA, figure skating and 
dance. I also teach both dance and figure 
skating classes.
Parents — Aimee and Scott Veenker
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Congratulations, Elijah and Claire!
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There also is equipment 
installed in the shop area, 
including a five-ton crane 
to lift equipment, as well 
as a hydraulic hoist for 
vehicle maintenance.

Klisch indicated that 
the process of  moving will 
likely take a short amount 
of  time, rather than draw-
ing things out.

“For the office staff, a 
lot of  their things won’t 
take a lot to move,” Klisch 
said. “The new furniture 
is being delivered directly 
to the new site for instal-
lation. But our staff  has a 
lot going on in the spring 
and summer, so we’d rather 
move everything in a 
two-week span. We won’t 
move operations and staff  
into the building until it’s 
100% complete. Once the 
building is ready, we’ll try 
to move quickly, but the 
timing will depend on road 
maintenance.

“We can’t have our main-
tenance crews helping with 
the move if  there’s critical 
maintenance needs to our 

roads. If  we 
can do most 
of  the mov-
ing in the 
spring, be-
fore we have 
to do a lot of  
our mainte-
nance, that 
would be 
ideal.”

As for the budget, Klisch 
is upbeat.

“The project’s budget 
was a little over $12.6 mil-
lion with a built-in $500,000 
contingency,” Klisch said. 
“So far, there’s no indicator 
that we’ll even come close 
to maxing out the budget. 
Everything is indicating 
we’ll be well below budget. 
We’ve only used about 
$113,000 of  the contingency 
with about 85% of  the work 
done.”

In the meantime, Klisch 
said the county board is 
weighing options on what 
to do with the current facil-
ity, located near the county 
fairgrounds.

“There are multiple 
parcels and some of  them 
have quite a bit of  history, 
so there’s a lot of  steps in-
volved,” Klisch said. “The 
county is looking at all its 
options. It would be nice 
to have everything in new 
hands by next winter.”
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Move into new 
building will  
be quick  
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Nick Klisch

deputies stood by while 
the police conducted their 
investigation. After the 
investigation, a 38-year-old 
Windom male was arrested 
for domestic assault.

• 7:32 p.m. Deputies re-
ceived a report of  a concern 
for welfare for a resident of  
Windom. After investiga-
tion all parties were fine 
and cleared the call.

• 10:00 p.m. Deputies 
assisted Mt. Lake Police 
Department with a distur-
bance on the 1000 block 
of  Seventh Avenue in Mt. 
Lake, which was deter-
mined to be a verbal argu-
ment. Deputies stood by 
while the police conducted 
their investigation.

Feb. 16
• 1:05 a.m. Deputies 

responded to the American 
Legion in Storden after 
their panic button was 
activated. After investiga-
tion, the button was pushed 
due to a fight in the bar, by 
the time deputies arrived 

all parties involved had left 
the scene.

• 7:06 a.m. Deputies as-
sisted the Windom Police 
Department with a concern 
for welfare call in the 1300 
block of  Seventh Avenue 
in Windom. After investi-
gating, a male party was 
transported to Windom 
Area Health by Windom 
ambulance.

• 2:14 p.m. An accident 
with no injuries was re-
ported at the intersection 
of  Highway 60 and County 
Road 27 in Mt. Lake. The 
driver of  vehicle one was a 
59-year-old male from Dal-
las, Texas, driving a 2020 
Freightliner. The driver of  
vehicle two was a 71-year-
old male from Canistota, 
S.D., driving a 2024 Ford. 
After investigation, the 
driver of  vehicle two was 
arrested for DUI and trans-
ported to the Cottonwood 
County jail.

Feb. 17
• 11:37 a.m. An accident 

with injuries was reported 
at the intersection of  High-
way 60 and County Road 27 
in Mt. Lake. Deputies as-
sisted the Minnesota State 
Patrol with traffic control 
while they conducted their 
investigation.

RECORD/ DUI 
arrest made 
after accident  
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MEMBERS OF Windom Area’s junior high speech team include, 
from left, Penelope Roberts, Hilary Nolte, Grace Olsem, Morgan 

Roskamp, Ava Taylor, Ava Scheitel and Adelia Newbern. 
SUBMITTED


