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The Cottonwood County Veterans Service Office
. . . is a primary point of contact for veterans and their families who seek 
assistance with local, state and federal veteran’s benefits. Some of the 
services are assistance with federal VA disability/pension claims, VA health 
care enrollment and VA burial benefits and Minnesota Department of 
Veterans Affairs benefits.

VISIT OUR UPDATED WEBSITE — 
www.co.cottonwood.mn.us/departments/services/veterans/index.php 
to find links to resources that may be of interest to veterans and 
dependents and answers to frequently asked questions.

QUESTIONS? CONTACT VETERANS SERVICE OFFICER — 

Mitchell Chmielewski 
507-831-5522 | 41385 US Hwy. 71| Windom
Monday through Thursday from 7:00 a.m. to 5:30 p.m.
This ad was made possible by the Minnesota Department  
of Veterans Affairs. For more information you may also call the 
Veterans Linkage Line at 1-888-LinkVet (546-5838).

 A total of 130 students in 
grades 5-12 were named to 
RRC’s “A” and “B” honor roll.

Red Rock Central High 
School recently released its 
third-quarter honor rolls for 
students in grades 5-12. 

There were 55 students 
named to the “A” honor roll 
and 75 students named to the 
“B” honor roll. 

‘A’ honor roll
Fifth grade: Jaxon 

Anderson, Siley Anderson, 
Caden Baune, Keeley Baune, 
Ellaynna Byers Eidem, 
Laniyah Embrey, Baylee 
Engen, William Frasher, 
Otto Hubert, Sawyer Jeckell, 
Gracelyn Keck, Bentley Mc-
Cone, Kynslee Neu, Elyanna 
Panitzke, Bryce Prechel, 
Haley Rasmussen, Macie 
Rasmussen, Wyatt Rasmus-
sen, Brekken Sauer, Lila 
Schaffran, Emerald Schot-
tenbauer, Abel Schwanke, 

Micah Smith, Amellia Van 
Heuveln, Mariella Wahl, 
Adeline Wenisch

Sixth grade: Estelle 
Batalden, Hailey Bierl, Chloe 
Coners, Karissa Peterson, 
Grayson Pfarr, Sophia Ras-
mussen, Bentley Werner

Seventh grade: Braylen 
Braulick, Abby Thram, Isaac 
Wondercheck 

Eighth grade: Katie 
Hubert, Zoey Keck, Hattie 
Skarupa, Amelia Ubl

Ninth grade: Colton Jeck-
ell, Henry Stavnes

10th grade: Jadyn 
Beranek, Jonah Skarupa, 
Camryn Therkilsen, Paige 
Wondercheck

11th grade: Abigale 
Evans, Abbygail Holman, 
Carter Therkilsen, Laura 
Zeisler

12th grade: Hadlee Hem-
mingsen, Mason Huffman, 
Travis Rogers, Maia Schef-
fler, Sydney Vogel

‘B’ honor roll
Fifth grade: Nevaeh 

Gladitsch, Aiden Imker, Wil-
liam Johnson, Khloe Lugo, 
Audrey Menssen, Elazar 
Navejar, Hudsyn Olson, 
Aiden Thooft

Sixth grade: Davion 
BigBear, Madison Heinrich, 
Callee Jenniges, Kylee Leon-
ard, Aliza Marsh, Megan 
Marsh, Dylan Pack, Grifyn 
Redman, Ashley Schmidt, 
Maggie Skarupa, Violet Son-
nek, Kelten Steen, Benjamin 
Therkilsen, Maxwell Vogel, 
Mason Weber

Seventh grade: Levi 
Jeckell, Madisyn Keck, Jayce 
Panitzke, Halle Paplow, Tori 
Prechel 

Eighth grade: Alexis 
Ayres, John Ourada, Car-
son Pankonin, Bella Reiner, 
Amana Smith, Josie Timm, 
Katlynn Van Heuveln, Brax-
ton Weber

Ninth grade: Kayson 

Amsden, Lillian Batalden, 
Justice Gladitsch, Ariel 
Kirst, Zoey Mittelstadt, Asa 
Olson, Victoria Pankonin, 
Alexandria Schmidt, Rylee 
Swenson 

10th grade: Natasha 
Erickson, Carly Hubert, 
Morgan Hubert, Madilyn 
Marsh, Sophie Paplow, 
Kendra Schroeder, Kelly 
Van Heuveln, Celia Vogel, 
Marshal Willhite 

11th grade: Finn 
Batalden, Trenton 
Blomgren, Nathan Cowan, 
Brekken Determan, Jake Er-
ickson, Jack Grant, Charlie 
Hagert, Bowen Hesse, Austin 
Imker, John Kirst, Keena Ko-
sel, Allison Linder, August 
Olson, DeAnn Roiger, Ali 
Sutherland, Brooke Timm, 
Teagen Werner 

12th grade: Riley Jones, 
Parker Morin, Khloe Reiner, 
Ethan Willhite
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MIDDLE SCHOOL
Chosen because — Elly is consistently 
performing the “Windom Way” by being 
kind to others and working hard to 
improve daily.
Student’s comments — I enjoy the 
teachers and students
Student’s interests — Playing with my 
dog and being outside. 
Parents — Carly and Nathen Pohlman

HIGH SCHOOL
Chosen because — Addison is a 
responsible student who is not afraid 
to take on a challenge. She doesn’t give 
up and shows a commitment to her 
education. She contributes valuable 
insight and helps others as well.
Student’s comments — I enjoy being given 
the chance to be with my friends and learn 
new things with different opportunities 
and experiences. I appreciate how school 
helps me to grow as a person and learn 
more about the world around me.
Student’s interests — Outside of school 
I love to play volleyball and do different 
activities with the people closest to me.
Parents — Shawn and Jessi Colbert

— WINDOM AREA SCHOOLS —

STUDENTS    WEEKOF
THE

Ellyanna 
Pohlman

Grade 6

Addison  
Colbert 
Grade 11

Congratulations, Ellyanna and Addison!
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Call us with 
your needs!

507-830-0305
Bingham Lake

April 2
• 9:50 p.m. An accident 

with injuries was reported 
on County Road 3 and 578th 
Avenue in rural Mt.  Lake. 
The driver of  the 2021 Toyo-
ta was Paul Anderson from 
Jordan, who fell asleep at 
the wheel. The Toyota then 
entered the ditch and hit a 
field approach. The driver 
was transported to Windom 
Area Health with injuries.

April 4
• 3:50 p.m. Deputies 

received a report of  a pos-
sible domestic incident at 
the former Guardian Inn 
property in Windom. The 
deputies stood by while 
Windom police conducted 
their investigation.

• 7:44 p.m. Deputies re-
ceived a call from a resi-

dent of  Jeffers concerning 
possible harassment. The 
reporting party stated that 
kids were being bullied at 
Jeffers Park by an older 
gentleman. The reporting 
party was advised on how 
to obtain a harassment 
restraining order against 
the older gentleman.

• 11:58 p.m. Deputies 
received a report of  a suspi-
cious vehicle in the rural 
Bingham Lake area. While 
the deputy was en route the 
suspicious vehicle had left 
the field approach it was 
parked at.

April 5
• 11:33 a.m. Deputies 

received a report of  a pos-
sible assault. The reporting 
party stated his son was 
assaulted the previous 
night at a party. The report-
ing party’s son was at the 
hospital in Marshall being 
checked out. The case is 
still under investigation.
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A financial advisor can help you design an investment 
strategy to potentially reduce your future tax liability.

Want to become a more tax-efficient 
investor?

Brent Anderson
Financial Advisor
240 10th St.
Windom, MN 56101
507-831-1300
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Homemade  
Worcestershire Sauce
1 cup apple cider vinegar
¼ cup soy sauce
2 Tbsp. brown sugar
½ tsp. ground ginger
½ tsp. mustard powder
¼ tsp. onion powder
¼ tsp. garlic powder
¼ tsp. cinnamon
¼ tsp. ground black pepper
½ tsp. chili flakes (opt.)
¼ cup molasses
2 tsp. tamarind paste 

Combine all ingredients in 
a saucepan and simmer for 10 
minutes. Let cool and store in 
an airtight container.

Chicken  
Bouillon Powder

2 cups nutritional yeast
1/3 cup salt (or to taste)
¼ cup garlic powder
¼ cup onion powder
¼ cup dried basil
¼ cup dried oregano
¼ cup dried rosemary
1-2 Tbsp. pepper

Combine all the ingredi-
ents in a food processor or 
blender. Blend until it is a 
fine powder.

To make broth: use 1 Tbsp. 
bouillon powder per 8 oz. hot 
water.

Special Sauce
½ cup mayonnaise
¼ cup ketchup
2 Tbsp. dill pickle relish
1 Tbsp. Dijon mustard
1 tsp. white vinegar

If  you like to slather sauces on 
your sandwich or fries, have you 
ever tried making your own? Take 
a look at the ingredients on the 
bottle (I’ve been doing that a lot 
more lately). It’s crazy the number 
of  ingredients listed that I can’t 
even pronounce. Or if  you’re 
like me and don’t live right in 
town, you’ll need to find alterna-
tives. Here are a few options with 
ingredients you should know and probably have on hand. 
They’ll probably even taste better without all the extras.

DISHThe



VICKI RASMUSSEN
Food Columnist

vickir@windomnews.com

FREE BIBLE
We are offering free of charge 
an easy-to-read Bible. It’s 
the GOOD NEWS BIBLE in 
today’s English. The volumes 
we distribute contain the Old 
& New Testaments, maps, and 
helpful features to assist the 
reader. If you would like to 
receive a copy, simply write to 
us at the address below. This 
is a free offer. There will be 
no follow-up correspondence. 
We do not ask for money.

Gift Of The Word
P.O. Box 307

Avon, NY 14414

½ tsp. dried dill
½ tsp. paprika
¼ tsp. garlic powder
¼ tsp. cracked black pepper

In a small bowl, combine 
mayonnaise, ketchup, dill 
pickle relish, Dijon mustard, 
white vinegar, dried dill, 
paprika, garlic powder and 
cracked black pepper. If  
you’re adding the optional 
cayenne or hot sauce, you 
can add it at this time as 
well.

Using a small spatula, 
stir the ingredients until 
the sauce is fully combined. 
Once combined, store the 
sauce covered in the fridge 
until ready to use.

Tartar Sauce
1 cup mayonnaise
2 Tbsp. dill pickle (finely 

chopped)
1 Tbsp. dried dill
1 Tbsp. onion (finely chopped)
½ tsp. Dijon mustard
2 Tbsp. fresh lemon juice
Pinch salt
Pinch black pepper
Opt: Cayenne, Tabasco or 

Sriracha hot sauce
Add the mayonnaise to a 

mixing bowl along with the 
finely chopped dill pickle, 
dried dill, finely chopped 
onion, Dijon mustard, fresh 
lemon juice, salt and pepper. 
Mix together well.

Refrigerate for at least 30 
minutes before serving for 

the flavors to blend perfectly.

Cocktail Sauce
1 cup ketchup
1-2 Tbsp. prepared horserad-

ish or more
1 Tbsp. lemon juice
1 Tbsp. Worcestershire sauce
1 tsp. hot sauce
¼ tsp. fine sea salt
Dash of finely ground black 

pepper
Combine the ketchup, 

horseradish, lemon juice, 
Worcestershire, hot sauce, 
salt and pepper. Stir well. 
Sauce can be served immedi-
ately or chilled for 1 hour for 
best results. 

An egg-citing day  
for kids in Mt. Lake

Mt. Lake’s City Park was 
definitely the place to be on 
Saturday morning as kids 
of  all ages filled the park for 
a chance to meet the Easter 
bunny and gather treats.

The cold morning saw 
festivities begin at 9 a.m. 
in City Park as the Easter 
Bunny made an appear-
ance. Children immediately 
flocked to the bunny, grab-
bing sweet treats that filled 
their bags and baskets.

Parents also had the 
chance to take pictures 
of  their children with the 
bunny and after that, kids 
grabbed some free books 
and other items available at 
the park. The egg-citement 
wrapped up with an Easter 
egg hunt, which saw chil-
dren scrambling around the 
park to grab as many eggs as 
they could. 

THE  
EASTER 
BUNNY 
handed 

out treats 
to children 

Saturday 
morning at 

City Park in 
Mt. Lake. 
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JEREMY BEHNKE 4/9 egg hunt 41
THE YOUNGSTERS quickly gathered to pick up Easter Eggs 
and assorted candy on the lawn at City Park in downtown Mt. 

Lake. The event began at 9 a.m. with a chance to meet the Easter 
bunny and an Easter egg hunt took place later that morning.

Let the madness begin!


