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Ethan Douglas Quade

Ethan Douglas Quade, 
age 32 of  rural Jeffers 
passed away on Saturday, 
June 28, 2025 at home as the 
result of  a farm accident 
just a few days before his 
33rd birthday. Memorial 
Services were held at 1:00 
p.m. Friday, July 11, 2025 at 
LifePoint Church in Stor-
den. Visitation was 3:00-8:00 
p.m. Thursday, July 10 at 
the church and continued 
one hour prior to the ser-
vice at church on Friday. In 
lieu of  flowers, memorials 
preferred. Online condo-
lences may be sent at www.
stephensfuneralservice.
com. Stephens Funeral Ser-
vice — Westbrook Funeral 
Home is assisting the fam-
ily with arrangements.

Ethan was born July 1, 
1992, in Worthington to 
Doug and Sue Quade. He 
was baptized and con-
firmed at Bethany Lu-
theran Church in Storden 
during his youth and later 
reaffirmed his faith with 
an adult baptism on July 
1, 2015. He was a devoted 
member of  LifePoint 
Church in Storden.

From the time he could 
walk, Ethan was a farmer 
at heart, farming a patch of  
dirt with his toy tractors. 
He grew up working along-
side his family and built 
his life around the land. 
In high school, Ethan was 
active in FFA and served as 
chapter president — a natu-
ral leader with a deep love 
for agriculture. He attend-
ed Red Rock Central School 

and graduated 
as salutato-
rian in 2011. 
He went on 
to earn his 
degree in 
agronomy 
in 2015 from 
South Dakota 
State Univer-
sity in Brook-
ings.

While at 
SDSU, Ethan 
met his per-
fect partner 
and teammate for life, 
Mikayla Piller. They were 
married on September 22, 
2017, at the historic Valley 
Grove Church near Ner-
strand, Minn.

Together, Ethan and 
Mikayla created a beauti-
ful, busy and joy-filled life 
on their farm near Jeffers. 
Ethan’s greatest pride was 
being Mikayla’s husband 
and the devoted daddy of  
their three daughters — El-
sie Joy (5), Dakota Rae 
(3) and Misty Patricia (1). 
Alongside raising crops, 
they filled their farm 
with a lively menagerie 
of  animals: cows, horses, 
pigs, sheep, goats, donkeys, 
mules, chickens, quail and 
honeybees. He and Mikayla 
also shared a love for dogs 
and enjoyed breeding Aus-
tralian Shepherds.

Ethan had a soft spot for 
old tractors and a passion 
for sharing farm life with 
others. He was always 
eager to give tours of  the 
farm, explain how things 

worked and 
introduce 
family and 
friends to the 
animals. He 
especially 
loved includ-
ing his nieces 
and nephews 
in farm chores 
and tractor 
rides, creat-
ing memories 
that will be 
cherished for 
years to come.

Ethan was a passionate 
advocate for soil health, 
committed to using regen-
erative farming practices 
to restore the land. He be-
lieved in leaving things bet-
ter than he found them — in 
farming and in life.

He served his commu-
nity with a servant’s heart, 
always ready to help. He 
was a proud and active 
member of  the Jeffers 
Fire Department and First 
Responders — and often the 
first to show up when a call 
went out. Ethan was also 
a member of  the Red Rock 
Sportsman’s Club. He loved 
hunting, fishing, camping 
and anything that brought 
him outdoors, especially 
with family by his side.

But above all else, Ethan 
treasured being a husband 
and father. He was a hands-
on, fun-loving, deeply 
present dad — the kind of  
dad who got down on the 
floor to play, stayed up late 
rocking babies and never 
missed a chance to make 

his girls laugh.
Ethan is survived by 

his beloved wife Mikayla 
and their daughters: Elsie, 
Dakota and Misty; his par-
ents Doug and Sue Quade 
of  Jeffers; siblings: Randi 
(Clayton) Hubert and their 
children Carly, Morgan, 
Katie and John of  Lam-
berton, and Bobbie (Ryan) 
Goeken and their children 
Jordan, Emma and Luke of  
Laramie, Wyo.; parents-in-
law Greg and Wendi Piller 
of  Kenyon, siblings-in-law: 
Brock (Lauren) Piller and 
their children Annie and 
Kenji, Chenoa (Seth) Grove 
and their children Bjorn 
and Melia, and Annalie 
(Damiani) Pagan and their 
daughter, Mia. Ethan is 
also survived by maternal 
grandparents Bob and 
Sonja Swenson of  West-
brook, and many aunts, 
uncles, cousins and friends. 
He was greeted in heaven 
by his beloved grandma, 
Pat Quade, and his grand-
pa, Laurence Quade, whom 
he never had the chance to 
meet. Ethan is also reunit-
ed with his and Mikayla’s 
baby, August Quade, who 
was born with angel wings 
in 2019. There is no doubt 
that he is now holding 
August close — teaching, 
playing with, and loving 
them with all his heart.

Ethan’s legacy is one of  
faith, family, stewardship 
and service — and he leaves 
behind a family and com-
munity that will miss him 
deeply.

Melvin ‘Mel’ Melzer

A Celebration of  Life 
service to honor the life 
and legacy of  Melvin “Mel” 
Melzer, age 97, of  Windom, 
formerly of  Luverne, will 
be held at the LaCanne 
Family Celebration of  
Life Center in Windom on 
Wednesday, July 23 at 11:00 
a.m., with a time of  visita-
tion and gathering from 
10:00 to 11:00 a.m.

Melvin “Mel” Hugo 
Melzer was born on August 
29, 1927, in Kensal, N.D., to 
Alfred and Bertha (Studt-
mann) Melzer. Mel com-
pleted school through the 
8th grade and later served 
in the United States Army 
until he was honorably 
discharged.

On November 11, 1951, 
Mel married Bonita 
“Bunny” Derby. They were 
blessed with five children, 
Ronald, Sharon, Marlin, 
Vernon and Larry. Through 
the years, the family 
resided in Pengilly, Minn., 
Elkton, S.D., and Luverne. 
Mel worked as a butcher 
in each of  those communi-

ties, a trade he 
learned grow-
ing up around 
his father’s 
butcher shop. 
In 1972, Mel 
took employ-
ment at the 
Luverne 
Creamery, 
after compres-
sor complica-
tions forced 
Mel’s Locker 
Service to 
close. In 1977, 
Mel earned a boiler license 
and worked as a custodian 
for ten years at the Rock 
County Courthouse until 
he retired.

After retirement, Mel 
and Bunny enjoyed many 
sites throughout the United 
States travelling in their 
RV and twice travelled to 
Germany to visit Marlin. 
They later enjoyed win-
ters in Benson, Ariz., and 
Mel continued to winter 
in Arizona with friends 
after Bunny’s passing in 
2005. Eventually Mel sold 

his home in 
Luverne and 
moved to 
Windom to 
be closer to 
family.

Mel was a 
member of  
the Elkton 
Barbershop 
Quartet, 
volunteered 
on the Elkton 
Fire Depart-
ment, and was 
active at St. 

John’s Lutheran Church in 
Luverne as the head usher 
and was in the Couples 
Club. In his free time, Mel 
enjoyed playing pool, sing-
ing, dancing, fishing, camp-
ing, solving word finds 
and spending time on his 
computer playing games.

On July 2, 2025, Mel 
passed away peacefully 
at the age of  97 years, at 
Windom Area Health in 
Windom.

Left to cherish his 
memory are his children, 
Ron (Cindy) Melzer of  Af-

ton, Sharon (Tim) Jenniges 
of  Windom, Vern (Anas-
tasia) Melzer of  Colorado 
Springs, Colo., and Larry 
Melzer of  Brasstown, N.C.; 
16 grandchildren, 20 great-
grandchildren, one sister-
in-law, June Osborn of  
Hills; and many relatives 
and friends.

Mel was preceded in 
death by his wife, Bo-
nita “Bunny” Melzer; son, 
Marlin Melzer; parents, 
Alfred and Bertha Melzer; 
brothers, Herb (Elsie) Mel-
zer and Rueben (Bethel) 
Melzer; sisters, Viola 
(Devere “Butch”) Sellin 
and Clara Nelson; parents-
in-law, Clayton and Deloris 
Derby; and in-laws, Gloria 
(Don) Selberg and Marvin 
Osborn. Blessed be his 
memory.

 Arrangements are under 
the care of  the LaCanne 
Family Celebration of  Life 
Center. Condolences and 
memories of  Mel may be 
shared online at LaCanne-
FuneralHome.com.

David L. Carlson

Dec. 28, 1948 - Jul. 01, 2025
David Carlson, of  Mitchell, S.D. passed away on 

Tuesday, Jul. 1, at VA Hospice Cottage in Sioux Falls.
Funeral services were held at 10:30 a.m. on 

Wednesday, July 9, at Zion Lutheran Church in 
Mitchell. Burial will be at American Legion Cemetery 
in Mitchell. Visitation was Tuesday from 5-7:00 p.m. at 
Bittner Funeral Chapel with a 6:30 p.m. prayer service. 

Arrangements by Bittner Funeral Chapel.

Rosemary Smith

Dec. 16, 1946 - Jul. 08, 2025
Rosemary Smith, of  Mt. Lake passed away on 

Tuesday, July 8, at the Mayo Clinic Health System in St. 
James. 

A Celebration of  Life Open House to honor the life 
and legacy of  Rosemary Smith will be held at the 
LaCanne Family Celebration of  Life Center in Windom 
on Sunday, July 20 at 2:00 p.m. - 4:00 p.m. 

Arrangements by LaCanne Family Celebration of  
Life Center.

Marilyn Jane Sell

Feb. 12, 1940 - Jul. 08, 2025
Marilyn Jane Sell, of  Windom, passed away on 

Tuesday, July 8, at Cannon River Senior Living in 
Cannon Falls, Minn. 

A Celebration of  Life service to honor the life and 
legacy of  Marilyn Sell will be held at the American 
Lutheran Church of  Windom on Saturday, July 19 at 
10:30 a.m., with a time of  visitation and gathering 
from 9:30-10:30 a.m. Burial will be at Memory Gardens 
Cemetery in Windom. The service will be livestreamed 
on the American Lutheran Church Facebook page and 
YouTube Channel. 

Arrangements by LaCanne Family Celebration of  
Life Center.

Dean Schumacher

A Celebration of  Life 
Service to honor the life 
and legacy of  Dean Schum-
acher, age 85, of  Heron 
Lake, was held Monday, 
July 14 at 10:30 a.m. at the 
Evangelical Lutheran 
Church in Heron Lake. 
Burial was at Lakeside 
Cemetery in Heron Lake 
with military honors 
provided by the Sievert-
Peterson American Legion 
Post #608 of  Okabena. 

Dean Stuart Schumacher 
was born on October 4, 
1939, on the family farm in 
Weimer Township, Jackson 
County, Minn., to Russell 
A. and Gladys “Tim” (Fox) 
Schumacher. He was bap-
tized at the United Method-
ist Church and later con-
firmed at the Evangelical 
Lutheran Church in Heron 
Lake. Dean graduated from 
Heron Lake High School in 
the Class of  1957.

On May 9, 1964, Dean 
was united in marriage 
to Judy Horkey at Grace 
Lutheran Church in West-
brook. Dean and Judy were 
blessed with three children, 
Trent, Adam and Carmen. 
The family grew to include 
spouses, grandchildren and 
great-grandchildren, all 
of  whom Dean cherished, 
and he treasured time 
spent together. Dean owned 
and operated Schumacher 
Nursery and Berry Farm 
in Heron Lake and farmed 
his grandfather’s land in 
Presho, S.D.

He proudly served in 
the U.S. Army Reserve and 
was deployed to Vietnam 
with the 452nd Supply 
Unit. Following honorable 
discharge from the service, 
Dean returned home and 
remained active in support-
ing veterans as a member 
and past Commander of  
the American Legion Post 
in Heron Lake and later 
as a member in Okabena. 
Dean was deeply rooted 
in the community, and he 
served on the Heron Lake 
Cemetery Association, 
volunteered with the Heron 
Lake Fire Department and 
EMS, and was involved 
for many years, serving 
as President for a time, in 
the Lions Club and North 
Heron Lake Game Produc-
ers.

Dean was known for 
his quick wit, love of  the 
outdoors and strong com-
mitment to his faith and 
family. He enjoyed hunt-
ing trips to South Dakota 

and fishing adventures 
at Red Lake with family 
and friends. Family time 
spent with his children, 
grandchildren, and great-
grandchildren brought him 
great joy.

On Tuesday, July 8, 2025, 
Dean passed away peace-
fully surrounded by the 
love of  his family, after a 
courageous 28-year battle 
with cancer.

Left to cherish his mem-
ory are his loving wife of  
61 years, Judy Schumacher 
of  Heron Lake; son, Trent 
(Kimberly) Schumacher of  
Heron Lake and children 
Zachary (Logan) Schum-
acher and their children, 
Beau and Blake, and Hailey 
Schumacher; son, Adam 
(Christine) Schumacher of  
Heron Lake and children 
Stuart (Meghan) Schum-
acher and their children, 
Ruby-Mae, Bruhn, Henning 
and baby Schumacher on 
the way, Garrett Schum-
acher, Wyatt (Taylor) 
Schumacher, Madelyn 
Schumacher, and Addison 
Schumacher; daughter, 
Carmen (David) Mertens 
of  Milford, Iowa and son 
Tate Mertens; one brother, 
Leon (Margaret) Schum-
acher of  Ely; brother-in-
law, Gary (Rita) Horkey of  
New Prague; sister-in-law, 
Vicky Horkey of  Windom; 
and many nieces, nephews, 
relatives and friends.

Dean was preceded in 
death by his parents; par-
ents-in-law, Floyd and Alice 
Horkey; brother-in-law, 
Richard Horkey; and sister-
in-law, Earlene Horkey.

He will be deeply missed 
by all who knew and loved 
him.

Arrangements are under 
the care of  the LaCanne 
Family Celebration of  Life 
Center. Condolences and 
memories of  Dean may be 
shared online at LaCanne-
FuneralHome.com

To place an obituary, visit:

www.windomnew.com/obituaries

Pink Flamingo Colada
2 oz. white rum
1 oz. coconut rum
2 oz. coconut cream
2 oz. pineapple juice
1 oz. strawberry puree
1 cup crushed ice
Pink sugar (for rim, opt.)
Whipped Cream (for topping)
Pineapple Slice (for garnish)

Blend white rum, coco-
nut rum, coconut cream, 
pineapple juice, strawberry 
puree and crushed ice until 
smooth.

Rim the glass with pink 
sugar (opt.). Pour the 
blended mix into a tall glass, 
allowing the pink swirls to 
form naturally. Top with 

whipped cream, a pineapple 
slice and a fun flamingo 
stirrer. Sip and enjoy the 
tropical vibes.

Coconut Lime Shrimp 
with Jasmine Rice
1 lb shrimp, peeled and dev-

eined
2 Tbsp. coconut oil (or veg-

etable oil)
4 cloves garlic, minced
14 oz. can coconut milk
Juice of 2 limes
Zest of 1 lime
1 Tbsp. fish sauce (or soy 

sauce)
Fresh cilantro, for garnish
Cooked jasmine rice
Salt and pepper to taste

In a large skillet, heat co-
conut oil over medium heat. 
Add minced garlic and sauté 
for about one minute until 
fragrant.

Prepare the coconut lime 
sauce. Pour in coconut milk, 
stirring to combine. Stir in 
lime juice, zest and fish/
soy sauce. Bring to a gentle 
simmer.

Carefully add shrimp 
to the skillet, cooking for 
about 3-5 minutes until they 
turn pink and are cooked 
through. Adjust salt and pep-
per to taste. Serve shrimp 
over fluffy jasmine rice, gar-
nished with fresh cilantro.

Variations: Add vegetables 
like bell peppers or snap 
peas for extra flavor and 
nutrition.

Coconut Milk Chicken
2 Tbsp. vegetable oil
1 onion, finely chopped  
3 cloves garlic, minced  
1 Tbsp. ginger, grated
1 Tbsp. curry powder  
1 tsp. turmeric powder
2 lbs. boneless, skinless chick-

en thighs, cut into pieces  
14 oz. can coconut milk  
1 red bell pepper, sliced  
1 Tbsp. lime juice  
Salt and pepper to taste  
Fresh cilantro for garnish  

Heat oil in a large skillet 
over medium heat. Add on-
ion, garlic and ginger; sauté 

until fragrant and translu-
cent. Add curry powder and 
turmeric; cook for one min-
ute, stirring constantly. Add 
chicken pieces and brown on 
all sides.  

Pour in coconut milk and 
bring to a simmer. Reduce 
heat, cover, and cook for 
20-25 minutes, until chicken 
is cooked through and sauce 
thickens. Stir in red bell pep-
per and cook for another five 
minutes until tender.  

Remove from heat, stir in 
lime juice and season with 
salt and pepper. Garnish 
with fresh cilantro and serve 
over steamed rice or noodles.

Creamy Coconut  
Rum White Russian
2 oz. coconut rum
1 oz. coffee liqueur
1 oz. heavy cream or coconut 

cream
Ice
Shredded coconut for garnish

Fill an old-fashioned glass 
with ice. Pour the coconut 
rum and coffee liqueur into 
the glass.

Gently stir to combine.
Slowly pour the heavy 

cream or coconut cream over 
the back of  a spoon to float 
on top of  the drink. Stir gen-
tly to create a marbled effect. 
Garnish with a sprinkle of  
shredded coconut.

My favorite season, summer, is in 
full swing. You won’t find me com-
plaining about the heat because I 
know what is coming in a few short 
months. And whenever I think of  
summer, I crave my favorite flavors 
of  coconut and pineapple. Whether 
it’s in drinks, dinner or dessert, 
it’ll be my favorite. So this week I’m 
focusing on a few recipes with the 
coconut flavor included. Just close 
your eyes as you’re enjoying the 
coconut flavor and pretend you’re on a sandy beach.
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