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‘‘We want to help farmers adapt their operations 

to changing and extreme weather patterns, but 

talk about whole farm planning for resilience.”

KATIE BLACK
MCAP Extension Educator
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WANTED TO BUY MISCELLANEOUS

MISCELLANEOUS

HEALTH
HAVE YOU USED 

hair relaxer and diagnosed with uter-
ine cancer? You may be entitled 
to compensation Contact Attor-
ney Charles Johnson 800/535-5727

WANTED: 
ALL 1970S MOTORCYCLES 

Running or not. Titled or not. Will pick 
up. Cash in exchange. Sell now before 
prices fall. Call Dan at 612/720-2142

WE BUY HOUSES 
for cash AS IS! No repairs. No fuss. 
Any condition. Easy three step 
process: Call, get cash off er and get 
paid. Get your fair cash off er today by 
calling Liz Buys Houses: 844/978-0683

SATELLITE TV + INTERNET! 
Get Dish! Free install, free HD-DVR 
upgrade, 80,000 on-demand movies,
plus limited time up to $600 
In gift cards. Call today! 855/562-4309

CHOOSE EARTHLINK FIBER 
Internet for speeds up to 5 Gigs, no data 
caps, no throttling. Prices starting at 
$54.95. Plus, a $100 gift card when you 
make the switch. Call 844/453-6983 

SAFE STEP 
North America’s #1 Walk-In Tub. 
Comprehensive lifetime warranty.
Top-of-the-line installation and ser-
vice. Now featuring our FREE shower
package and $1,600 off  for a 
limited time! Call today! Financing 
available. Call Safe Step 833/966-3882

GET A BREAK 
ON YOUR TAXES! 

Donate your car, truck, or SUV to 
assist the blind and visually 
impaired. Arrange a swift, no-cost 
vehicle pickup and secure a generous 
tax credit for 2025. Call Heritage for 
the Blind Today at 844/220-9501 today! 

DON’T LET THE STAIRS 
LIMIT YOUR MOBILITY! 

Discover the ideal solution for anyone
who struggles on the stairs, is con-
cerned about a fall or wants to 
regain access to their entire home. 
Call AmeriGlide today! 866/852-5506

Classi  ed Advertising 
That is EASY

Your newspaper 
representative can 
provide complete 

details or you can call 
MNA: 612/332-8844

The Minnesota Classi  ed 
Advertising Network

Make an impact with your 
advertising dollar with 

classi  ed advertising that 
reaches over 1MILLION 

READERS

Cards and well-wishes 
are welcome.

Please send to
766 Des Moines Drive

Windom, MN 56101

Happy

80th
Birthday

Marlis
Einkopf

Celebrating an 
amazing wife, mom 

and grandma!
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My Gratitude. My Hope Forever.
By Mike Lohre, small farmer north of Storden, MN

When I resigned my job as news reporter and weekly columnist here 
at the Citizen in late 2024, I unfortunately did not have the chance to 
show my appreciation and give thanks to the Windom community. But 
it is never too late to express gratitude, so I want to profess now my 
deep appreciation and say, “Thank you, friends!” to all the Windom 
community. I am a TBI survivor, and you truly cannot quite comprehend 
the graciousness shown to me in Windom and all of Cottonwood County 
as I tried to do my reporting and writing. 

You really lifted me up when I was down, and showed me kindness 
and patience even as I worked to get up to speed at the newspaper. I 

had so much to learn, and thanks especially goes to people within the city governments 
at Windom and Mt. Lake, meaning city council members and experts who agreed to 
interviews, Sheriff Jason Purrington and Police Chief Scott Peterson who met with me 
weekly, department heads who got me up to speed on history and context for issues (Jon 
Ketzenberg and Tiffany Lamb stand out), and finally the gracious City Administrator 
Steve Nasby who made the effort to illuminate and elucidate many issues and challenges, 
especially with the closing of HyLife, and that allowed me to dig deeper in my writing 
beyond what might sometimes turn into a government smokescreen for news reporters.

But the deepest human thanks must extend to the regular people of Windom, the citi-
zens themselves, because I’ve always strived to write for the so-called “lady on the bus”. 
There was a common decency shown to me in my quest for the truth, and I will never 
forget the working Americans who shared their stories, even in travail. Deep thanks 
especially go to Derek Muller; Pattie Holmes and her daughters Denise and Deanna; and 
Westbrook nurse Donna Vosberg. These people had the guts to tell of harrowing experi-
ences but also to point to Jesus Christ as the reason for hope and purpose in life.

I would be totally remiss to also not thank Trevor Slette and Rahn Larson at the 
Citizen, who are the only two people in the city, besides my sister Barb, who knew how 
badly injured I was when I took the job. They gave me a chance when few would, and 
showed faith and patience with me that I can only describe as the hand of God. We have 
had our disputes because I am often hardheaded and I do not shy away from conflict, but 
I am truly deeply indebted to these two men. I am thankful for the kindness and friend-
ship shown to me by every single employee at the Citizen. Especially Tammy Holt, Jen 
Walinga and Jeremy Behnke all took the time to care about me and encourage me during 
challenges I faced. Dawn Luitjens was patient to teach layout, and Michelle Riihl had the 
eye of a spellchecking and style eagle to proofread every column I ever wrote . I still pray 
for and love all you guys working there.

However, the ultimate thanks must be lifted up to Jesus Christ who saved me from my 
wickedness and evil intentions before I got saved in 2018. He has never left me nor for-
saken me, and He has given me that new life and total transformation that John 3 speaks 
of as a must, to be born again, with the Holy Spirit guiding each day. I have the new life in 
Christ now, and can declare that we have a good God who loves us and will satisfy every 
need if we will only give it all to Him. 

Jesus is our mighty healer, and God alone can make things right, as the Word promises 
in Romans 8:28: “And we know that all things work together for good to those who love 
God, to those who are the called according to His purpose.”

In a short update, my wife Irene and I have started a small farm ministry called Lohre 
Small Farm MN and we will be advertising what we do in the Citizen and on the web 
soon, as we strive to open our Airbnb and Christian Hostel within a remodeled granary 
in the coming days. 

I am also beginning to write a weekly column online and it is free to follow starting 
this Friday at substack.com/@mikelohre. My first column will be, “You Must Kill The 
Snake,” so look for that, and more. I will greatly appreciate any support there, and enjoy 
your fellowship and reconnection, God willing.

The only fitting caboose to my words in this space is to make this request: “Come on, 
somebody: Magnify His Name!” 

 — Paid Advertisement —

Oats were once a major 
Minnesota crop, with about 
4 million acres planted an-
nually on average until the 
early 1960s. But in 2025, oats 
accounted for only 195,000 
planted acres in Minnesota, 
and those oats were used 
mostly for livestock feed 
and straw bedding. Mean-
while, corn planted in 2025 
covered more than 8 mil-
lion acres in the state. 

But with a new, $68 mil-
lion food-grade oat mill ex-
pected to start accepting its 
first loads in August, a new 
market may be emerging 
for farmers. Farmer-owned 
Green Acres Milling, based 
in Albert Lea, expects to 
process up to 4 million 
bushels (an estimated 
40,000 acres) of  gluten-free 
oats per year, said Matt 
Kruger, director of  strategy 
and development for the 
mill.

Over 90% of  oats pro-
cessed in the Midwest come 
primarily from Canada, 
where oats are an ideal 
short-season crop when 
compared to corn and 
soybeans.

Kruger said there’s an 
ongoing demand for oat 
beverages and gluten-free 
oats due to their high-pro-
tein and high-fiber content. 
The new mill will process 
domestic oats that will be 
traceable to the mill’s 100-
plus farmer-owners. 

Kruger expects most 
farmers to transport their 
oats from locations 1 to 2 
hours away. That will in-
clude his own farm, where 
he’ll plant 80 acres of  oats 
destined for food-grade 
processing this spring. 
He’s also excited about the 
mill’s proximity to Mid-
west food companies that 
need oat ingredients for 
their consumer products, 
thereby shortening the sup-
ply chain.

Adding oats to the farm
With an eye toward 

potential new markets for 
food-grade oats and other 
small grains, Extension 
is offering its first Grain 
Gathering on February 18 
in Rochester. According to 
Extension Educator Mary 
Nesberg, who organized the 
event, oats and other small 
grains can potentially boost 

profitability and resilience 
for farmers in the Upper 
Midwest.

Nesberg said a three-
year, three-crop rotation of  
corn-soybean-oats works 
well because oats can be 
planted easily in the spring 
after soybeans, which 
leave minimal residue. 
Corn, a heavier nitrogen 
feeder, can be planted the 
year after oats. If  oats are 
interseeded or underseeded 
with nitrogen-fixing clover, 
farmers can potentially 
reduce nitrogen fertilizer 
applications on corn. 

Oats can be a tricky crop 
because they are planted as 
early as March (much earli-
er than corn and soybeans). 
It’s a timing challenge: 
while oats can handle snow, 
they’re susceptible to hard 
frosts, which are difficult to 
predict in Minnesota dur-
ing late winter and spring. 

“Some people frost-
seed in late February or 
early March,” Nesberg said. 
“Most people have finished 
planting their oats by mid-
April.” 

Risk to resilience
Another Extension 

partner, the University of  
Minnesota Climate Adapta-
tion Partnerships (MCAP), 
is also addressing the role 
of  oats and other small 
grains as part of  its Risk to 
Resilience program, said 
MCAP Extension Educator 
Katie Black.

“We want to help farm-
ers adapt their operations 
to changing and extreme 
weather patterns, but also 
talk about whole-farm plan-
ning for resilience,” she 
said. “Oats provide a good 
pathway for talking about 
diversification because of  
their potential economic 
and environmental ben-
efits. They’re a timely 
example, given the market 
opportunities and general 
support for them develop-

ing in the state.”
Oats might also help 

reduce nitrate runoff  and 
leaching when used as a 
third crop in a traditional 
corn-soybean rotation or as 
a fall cover crop. Nesberg 
said research shows that 
fields planted with small 
grains can reduce nitrate 
concentration in drain-
age water by up to 50% 
compared with traditional 
two-crop systems. Further-
more, farmers who are also 
underseeding their oats 
with medium red clover 
are taking nitrogen credits 
of  around 75 pounds per 
acre for the following year’s 
corn crop.

“Here in southeastern 
Minnesota, the more we 
can do to decrease nitrogen 
rates, the better it is for 
our groundwater,” Nesberg 
said.

As a fall cover crop, oats 
offer special benefits: un-
like a common cereal rye 
cover crop (which survives 
the winter and must be 
killed with an herbicide 
in the spring), oats grow 
quickly in the fall, soak up 
nitrogen, and then die natu-
rally when the temperature 
drops, making for easier 
spring planting.

A new oat variety
The University of  Minne-

sota, which has studied and 
bred oat varieties for more 
than a century, is officially 
releasing a new oat variety 
in 2026 called MN-Amber.

University of  Minnesota 
oat breeder Kevin Smith, in 
the Department of  Agrono-
my and Plant Genetics, said 
the variety was bred with 
food-grade harvesting in 
mind. Good straw strength 
enables easier harvests by 
helping the crop withstand 
storms better. Good test 
weight, plus high protein 
and high beta-glucan 
(soluble fiber) content, 
make MN-Amber a great fit 

for food manufacturers. 
“It’s the culmination of  a 

lot of  work,” Smith said of  
the breeding process. “It’s 
pretty exciting.”

Select certified seed 
producers will grow the 
new MN-Amber variety 
this coming spring. In 2027, 
seed should be more widely 
available to other produc-
ers, Smith said, adding that 
even more varieties geared 
toward food-grade oats are 
in the pipeline as well. 

Although university 
researchers have bred oat 
varieties for more than 
a century, the program 
paused for six years, ending 
in 2015. MN-Amber is the 
second introduction for the 
revived program and offers 
substantially improved 
yield, test weight and grain 
protein compared with MN-
Pearl, introduced in 2019.

“When we rebooted the 
program, we decided we 
were going to put more of  
an emphasis on food-grade 
oats as opposed to forage 
or feed oats,” Smith said. 
“I think that, with good 
variety selection and close 
attention to diseases, nitro-
gen fertilizer application 
and timely harvest, milling 

oats could be quite success-
ful in Minnesota.”

Looking at logistics
Extension Small Grains 

Agronomist Jochum 
Wiersma said the biggest 
challenges for oats could 
be relative price and risk 
compared to other com-
modities, plus a learning 
curve for farmers on crop 
insurance structures and 
on-farm grain storage.

While Minnesota ranks 
second in the U.S. for on-
farm grain storage, follow-
ing Iowa, Wiersma said, 
“most of  that capacity in 
the southern half  of  the 
state was built for corn and 
soybeans, not oats, which 
require different airflow.”

Not having a commodity 
group backing oats, mean-
while, means research-
ers at public institutions 
must rely on other grant-
ing agencies to fund oats 
research. Wiersma added: 
“But those requested 
projects may not align with 
local grower needs.”

Jochum said, however, he 
has hope for an incremen-
tal shift among some farm-
ers toward oats. If  Green 
Acres Milling is successful 

in achieving its goals, it 
would, he said, “add com-
petition to the buyer’s side 
of  the oat market—and that 
never hurts.”

• Story credit goes to 
University of  Minnesota 
Extension. 

Opportunity knocks for oats in Minnesota

Creamy Beef and  
Mushroom Rice Bake
1 lb. ground beef
1 cup chopped mushrooms
1 small onion, diced
1 cup uncooked white rice
1 can (10.5 oz) cream of mush-

room soup
2 cups beef broth 
½ cup sour cream
1 tsp. garlic powder
Salt and pepper to taste
1 cup shredded cheddar 

cheese (opt.)
Preheat oven to 350 de-

grees F and grease a 9x13” 
baking dish.

In a skillet, cook ground 
beef, mushrooms and onion 
until beef  is browned; drain 
excess fat.

In a bowl, combine beef  
mixture, uncooked rice, 
cream of  mushroom soup, 
beef  broth, sour cream, gar-
lic powder, salt and pepper. 
Pour into baking dish, cover 
with foil and bake for 50–60 
minutes, until rice is tender.

Uncover, sprinkle with 
cheese (if  using), and bake 5 
more minutes. Let it sit a few 
minutes before serving.

Bacon Mushroom Swiss 
Cheese Meatloaf
1 lb. ground beef
½ lb. ground pork
1 cup breadcrumbs
½ cup milk
½ cup grated Parmesan 

cheese
½ cup finely chopped onions
1 cup finely chopped mush-

rooms
4 slices bacon, cooked and 

crumbled

1 cup shredded Swiss cheese
2 large eggs
1 Tbsp. Worcestershire sauce
1 Tbsp. ketchup
1 tsp. garlic powder
1 tsp. dried thyme
½ tsp. salt
½ tsp. black pepper
½ cup ketchup (for topping)  

Preheat your oven to 375 
degrees F.

In a skillet, cook the bacon 
until crispy, then crumble 
it. Sauté the chopped onions 
and mushrooms in the same 
skillet until the mushrooms 
are tender and the onions 
are translucent. Set aside to 
cool.

In a large bowl, combine 
the ground beef, ground 
pork, breadcrumbs, milk, 
Parmesan cheese, cooked 
bacon, shredded Swiss 
cheese, sautéed onions 
and mushrooms. Add the 
eggs, Worcestershire sauce, 
ketchup, garlic powder, dried 
thyme, salt and black pepper. 
Mix everything together 
until well combined, but be 
careful not to overmix.

Shape the meat mixture 
into a loaf  and place it in 
a baking dish or on a lined 
baking sheet. Spread the 
additional ½ cup of  ketchup 
evenly over the top of  the 
meatloaf.

Bake in the preheated 
oven for 60-70 minutes or 
until the internal tempera-
ture reaches 160 degrees F 
and the meatloaf  is cooked 
through.

Allow the meatloaf  to rest 
for 10 minutes before slicing. 
This helps the juices redis-
tribute and makes slicing 

This week, let’s feature some 
recipes using ground beef. Since 
our family raises cattle, of  course, 
I would encourage you to use it. On 
busy weeknights, it’s something 
you can either have already thawed 
out or pull a pound right out of  the 
freezer and have a meal ready to go 
in no time! And not every meal has 
to be fancy! The best ones are from 
ingredients we love and trust, add 
some creativity and things your 
family loves and they’re sure to be impressed!

DISHThe



VICKI RASMUSSEN
Food Columnist

vickir@windomnews.com

easier. Serve warm with 
your favorite side dishes. 

Garlic Bread Sloppy Joes
1 loaf Italian bread
½ cup unsalted butter, soft-

ened
1 tsp. garlic salt
SLOPPY JOE:
1 lb. ground beef
¼ cup yellow onion, chopped
½ tsp. garlic powder
1 tsp. yellow mustard
¾ cup ketchup
½ tsp. kosher salt
¼ tsp. black pepper
½ cup water
TOPPING:
1 cup mozzarella cheese, 

shredded
1 cup sharp cheddar, shredded
Parsley, chopped for garnish

Preheat your oven to 350 
degrees F. Line a baking 
sheet with parchment paper 
for easy cleanup.

Slice the loaf  of  Italian 
bread lengthwise into two 
halves. Place both halves 
of  the bread onto the lined 
baking sheet, cut side up. In 
a small bowl, combine the 
softened butter and garlic 
salt. Spread the garlic butter 
mixture evenly over the cut 
sides of  the bread. Set aside 
while you prepare the sloppy 
joe filling.

In a medium nonstick skil-
let over medium heat, cook 
the ground beef  and chopped 
onion until the beef  is fully 
browned and the onions are 
softened, about 8-10 minutes. 
Drain any excess grease. Stir 
in the garlic powder, yellow 
mustard, ketchup, kosher 
salt, black pepper and water. 
Mix until all the ingredients 
are well combined. Let the 
mixture simmer for a few 
minutes to allow the flavors 
to meld.

Divide the sloppy joe 
mixture evenly between both 
halves of  the bread, spread-
ing it out to cover the entire 
surface. Top each half  with 
an even layer of  mozzarella 
and sharp cheddar cheese.

Bake in the preheated 
oven for 12-14 minutes or 
until the cheese is melted 
and golden brown.

Remove the garlic bread 
sloppy joes from the oven. 
Cut them into individual 
pieces and garnish with 
chopped parsley.


