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n Presentation in Windom will 
examine the rise and  
decline of Klan activity locally.

The Cottonwood County 
Historical Society in Win-
dom will host a presentation 
examining the history of  
Ku Klux Klan activity in 
southwest Minnesota during 
the 1920s.

Dr. Anita Talsma Gaul 
will present “The Not-So 
Invisible Nation: The KKK 
in Southwest Minnesota in 
the 1920s” at 7 p.m. Monday. 
Light refreshments will be 

served.
The pre-

sentation 
will explore 
how rapid 
social change 
during the 
1920s led some 
Americans to 
embrace the 
Ku Klux Klan, 

particularly in the Upper 
Midwest. 

Klan activity in southwest 
Minnesota began in 1922, 
peaked in 1924 and had large-
ly disappeared by 1927.

The program will examine 
why the organization gained 
support in rural Minnesota, 
how it spread in the region 
and what led to its decline. 
Klan activity in southwest 
Minnesota included dozens 
of  cross burnings as well 
as rallies, parades, picnics, 
meetings and speakers.

Gaul teaches at Minnesota 
West Community and Tech-
nical College and focuses on 
local and regional history. 
Her published works include 
The Women of  Southwest 
Minnesota and the Great 

War and an article in the 
Journal of  American Ethnic 
History titled “Living in Per-
fect Harmony: A Multiethnic 
Catholic Parish on the Min-
nesota Prairie, 1881-1910.”

She was named the 2026 
Minnesota West Outstand-
ing Educator and received 
the 2026 Minnesota Board 
of  Trustees Educator of  the 
Year Award for Excellence in 
Teaching.

Gaul to discuss KKK history in region

Anita Gaul
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MICHAEL 
SAND-
MEYER 
SHARES a 
laugh with 
his nurse, 
Emily Rho-
da, during 
Wednes-
day's blood 
drive. 
Sandmeyer 
is a Power 
Red mem-
ber. 

n Windom native Courtney  
Kocak traces her path from 
acting goals to memoir writing.

BY STACY REMME  

Growing up under the 
small-town lights of  Windom 
and Jackson left author and 
podcaster Courtney Kocak 
dreaming of  something 
brighter. 

In her debut memoir, “Girl 
Gone Wild,” released April 1 
by Trio House Press, Kocak 
chronicles her journey to-
ward the neon glow of  Holly-
wood as she chased a career 
in acting, only to discover 
her true calling was found in 
the written word. 

​“I had always had this big 
dream that I wanted to be an 
actress from as long as I can 
remember,” Kocak said. 

​Kocak’s path began in 
school productions and 
community theater. After 
earning her driver’s license, 
she joined Windom’s annual 
production of  “A Christmas 
Carol.” 

​“I did every opportunity 
I could and continued that 
when I went to college,” 
Kocak said. 

​She attended Stephens 
College in Columbia, Mis-
souri, where she partici-
pated in the Okoboji Sum-
mer Theatre. By utilizing 
the summer program, she 
graduated early in December 
2004 with a degree in theater. 

After graduation, Kocak 
appeared in several indepen-
dent films before relocating 
to Los Angeles. She earned 
her Screen Actors Guild 
card in 2008 and worked on 
theater projects and short 
films, including “The Ugly 
Truth.” 

​By age 27, however, Kocak 
became disillusioned with 
the profession. 

​“I just realized I hated au-
ditioning,” she explains. “It 
seems like the most exciting 
part of  the entertainment in-
dustry, but they have a lack 

of  control over their creative 
endeavors and I didn’t like 
that.” 

​Kocak turned to writing 
and found an immediate con-
nection. In 2011, while navi-
gating a difficult breakup, 
she penned an essay for 
TheGloss.com’s “I Regret 
Everything” week. It marked 
her first non-academic essay 
as an adult. 

​“It was so cathartic to 
process the end of  that re-
lationship in that way,” she 
said. “When I first wrote that 
essay the idea planted in 
my head that I would love to 
write a memoir someday.” 

​Kocak dedicated the fol-
lowing years to honing her 
craft, seeking the wisdom 
necessary to sustain a long-
form narrative. She enrolled 

in screenwriting classes at 
UCLA and studied under 
writers she admired, such as 
Chloe Caldwell, focusing on 
the mechanics of  essays and 
memoirs. 

​“At times I wished it 
would go faster and I would 
get published sooner, but 
I’m really glad the divine 
timing worked out how it did 
because I’m really proud of  
what Girl Gone Wild is today 
versus who knows what kind 
of  book I would of  written 
ten years ago,” Kocak said. 

​Kocak finished a rough 
draft of  “Girl Gone Wild” 
in 2020. Unsure of  her 
next move, she shelved the 
manuscript until 2023. With 
a clearer understanding of  
the publishing process, she 
returned to the work to build 

what she calls the “bones” of  
the final book. 

​The memoir explores 
formative experiences that 
sparked her feminist awak-
ening, including a devas-
tating period working as a 
T-shirt salesperson for the 
“Girls Gone Wild” franchise. 

​“I call it an unwitting 
feminist coming of  age 
because it really was these 
experiences that kind of  
showed me my feminism, 
which is not necessarily a 
word I would have claimed 
before,” she explains. “I defi-
nitely believed in equality, 
but I didn’t understand the 
patriarchal system we live in 
and sell.” 

​By late 2023, with a firm 
outline in place, Kocak pre-
pared to publish the 322-page 
book. Emulating authors she 
admires, she took an inde-
pendent approach to the in-
dustry, negotiating her own 
contract with Minneapolis-
based Trio House Press. 

​Throughout the writing 
process, Kocak realized the 
work held a deep connection 
to her roots in Minnesota. 

​“I wrote it for my younger 
self  and really for the 
dreamers, especially the 
small town dreamers that 
maybe feel unsure of  how to 
accomplish the thing they 
want most,” Kocak said. 

​She hopes her readers 
gain a sense of  freedom, 
perspective and empathy 
regarding their own past 
mistakes. 

​Currently, Kocak is bal-
ancing the launch of  “Girl 
Gone Wild” with work on 
a second memoir. She also 
maintains a successful ca-
reer in audio; she hosts three 
podcasts, including “Private 
Parts Unknown,” which has 
garnered more than 2 mil-
lion downloads. 

​“Girl Gone Wild” is avail-
able for purchase through 
Amazon, Bookshop.org and 
Barnes & Noble. 

Local author releases debut memoir

SUBMITTED
COURTNEY KOCAK RECENTLY released her debut memoir “Girl 
Gone Wild.” Kocak grew up in Windom and Jackson.

Windom’s blood drive at 
the Windom Community 
Center exceeded expecta-
tions Wednesday, collecting 
91 units of  blood.

The drive, hosted by 
Windom Women of  Today 
and coordinated by Monica 
Muller, had a goal of  66 

units. Muller said it was 
the community’s best blood 
drive since before COVID-19.

A total of  84 donors par-
ticipated, including 13 walk-
ins. There were six deferrals.

Eight first-time donors 
also took part: Jacques Da-
mon, Taylor Remme, Bran-

dee Sehr, Alexander Wright, 
Shelly Baerg, Kristoffer 
Severtson, Nestor Palm and 
Roberto Moreno.

The next Windom blood 
drive is scheduled for June 
10.

Windom’s blood drive a huge success

The Zero Tolerance Gun, 
Knife and Coin Show will be 
held Saturday and Sunday 
at the Windom Community 
Center, located at 1750 Cot-
tonwood Lake Drive.

Admission is $8 per per-
son and children 12-under 
are free. Anyone 18-under 
must be accompanied by an 
adult.

Saturday hours are 9 a.m.-

5 p.m. and Sunday hours are 
9 a.m.-3 p.m. It’s an oppor-
tunity to buy, sell and trade 
with collectors.

Vendors can call or text 
Kyle Carlson at 320-212-
6958 for more information. 
Vendor tables are available 
for $32 each and there is no 
limit. Vendors set up Friday 
from noon to 10 p.m.

Gun, knife and coin 
show begins Saturday

Cheesy Bacon  
Ranch Wraps 
4 large flour tortillas
8 oz. cream cheese, softened
½ cup ranch dressing
1 cup shredded cheddar 

cheese
1 cup cooked bacon, 

chopped
½ cup green onions, 

chopped
1 cup lettuce, shredded
1 cup diced tomatoes (op-

tional)
Salt and pepper to taste

In a mixing bowl, com-
bine the softened cream 
cheese and ranch dressing. 
Use a hand mixer or spat-
ula to blend until smooth 
and well combined. Add the 
shredded cheddar cheese to 
the cream cheese mixture. 
Stir in the chopped bacon 
and green onions, mixing 
well to distribute the ingre-
dients evenly.

Lay a flour tortilla flat 
on a clean surface. Spread 
a generous layer of  the 
creamy bacon ranch mix-
ture over the entire tortilla, 
leaving a small border 
around the edges. Add a 
layer of  shredded lettuce 
and diced tomatoes (if  us-
ing) on top of  the spread.

Roll the tortilla tightly 
from one side to the other, 
making sure to tuck in the 
filling as you roll. Continue 
rolling until the entire 
wrap is secured, then 
repeat with the remaining 
tortillas and filling. Once 
all wraps are rolled, you 
can slice them into smaller 
portions for easier serving. 
Use a sharp knife to cut 
each wrap into pinwheels 
or halves.

Serve immediately or 
refrigerate until ready to 
serve. These wraps can also 
be enjoyed cold or at room 
temperature.

Crispy Philly  
Cheesesteak  
Grilled Wraps 
1 lb. beef steak, thinly sliced
1 Tbsp. olive oil
1 onion, sliced
1 green bell pepper, sliced
1 cup mushrooms, sliced
4 large flour tortillas
1 cup provolone cheese, 

shredded
1 cup mozzarella cheese, 

shredded
Salt and black pepper, to 

taste  
Heat the olive oil in a 

large skillet over medium-
high heat. Add the sliced 
beef  steak, seasoning with 
salt and black pepper. Cook 
for 3-5 minutes, stirring 
occasionally, until the beef  
is browned and cooked 
through. Remove from the 
skillet and set aside.

In the same skillet, add 
the sliced onion, green bell 
pepper and mushrooms. 
Sauté for 5-7 minutes or 
until the vegetables are 

tender and slightly cara-
melized.

Return the cooked beef  
to the skillet and mix with 
the vegetables, letting the 
flavors combine for an 
additional 2-3 minutes. 
Remove from heat.

Place the tortillas on a 
flat surface. Evenly distrib-
ute the beef  and vegetable 
mixture onto each tortilla, 
followed by a generous 
amount of  provolone and 
mozzarella cheese.

Fold the sides of  the 
tortilla inwards and roll up 
tightly into wraps.

Heat a clean skillet over 
medium heat and lightly 
grease with olive oil or 
cooking spray. Grill each 
wrap for 2-3 minutes per 
side, or until golden brown 
and crispy. Remove from 
the skillet and slice in half. 
Serve immediately.

California Club Wraps 
8 strips bacon
2 avocados, peeled and 

pitted
2 Tbsp. lemon juice, divided
½ tsp. fine sea salt, divided
1/3 cup mayonnaise
½ tsp. honey
¼ tsp. onion powder
¼ tsp. dried basil
Freshly ground black pepper, 

to taste
3 cups shredded rotisserie 

chicken breast (or leftover 
turkey)

4 large spinach wraps (regu-
lar or gluten-free)

4–5 green leaf lettuce leaves, 
torn

1 tomato, chopped
1 cup finely shredded Mon-

terey Jack cheese
Preheat the oven to 425 

degrees F and line a large 
rimmed baking sheet 
with foil. Arrange the 
bacon strips on the foil-
lined sheet and bake for 
15 minutes, or until crisp. 
Transfer the bacon to paper 
towels to drain. Keep the 
strips whole.

In a small bowl, lightly 
mash the avocado with 1 
Tbsp. lemon juice and ¼ 
tsp. salt. Set aside.

In a medium bowl, mix 
together the mayonnaise, 
honey, onion powder, dried 
basil, remaining 1 Tbsp. 
lemon juice, remaining ¼ 
tsp. salt and black pepper 
to taste. Add the shred-
ded chicken (or turkey) to 
the mayo mixture and stir 
until evenly coated.

Lay a spinach wrap flat 
and spread one-quarter of  
the mashed avocado down 
the center. Layer with 
one-quarter of  the lettuce, 
tomato, bacon (2 strips), 
chicken mixture and shred-
ded cheese. Fold one side 
of  the wrap over the filling 
and roll tightly. Repeat 
with the remaining wraps 
and ingredients. Slice each 
wrap in half  and serve im-
mediately.

Spring planting season on 
the farm is in full swing, espe-
cially since we finally have some 
warmer temps. I’m always look-
ing for something quick and easy 
to feed the guys instead of  just 
making a plain sandwich, which 
they do get at times too. They’re 
easy to assemble, I can use up 
ingredients I have on hand and 
each person can customize what 
they want on them. I’m all about 
keeping things simple and delicious during this busy 
season. Happy planting!

DISHThe
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VICKI RASMUSSEN
Food Columnist

vickir@windomnews.com

Mt. Lake City Council 
moved forward with a local 
lodging tax during its recent 
meeting.

The new hotel under 
construction along Highway 
60 gives the city the option to 
establish a local lodging tax. 
Ordinance 5-26 authorizes 
the city to impose a tax on 
gross lodging receipts within 
Mt. Lake.

The proposed lodging tax 
rate is 3%. Revenue from the 
tax would be used to pro-
mote tourism in Mt. Lake. 
City officials said the ordi-
nance mirrors the lodging 
tax already used in Windom.

Council member Bryan 
Bargen made the motion to 
approve the tax.

“I think this is fair,” Bar-
gen said.

The motion passed 4-0

Mt. Lake city 
council moves 
ahead with 
lodging tax

MIDDLE SCHOOL

Mireyshca Torres
Grade 5

Chosen because—She works hard in
school and is always so polite. She always
says thank you when you help her, and she
says "Have a good day."
Student’s comments—I get to meet new
people and make friends. Art class is my
favorite because I get to be creative. It was
fun to come to the middle school and meet
my new teachers. They are smart and so
helpful when I need help.
Student’s interests—I like to ride my bike
and go for walks for exercise.
Parents—Ruth Torres and Robert Violette

HIGH SCHOOL

Addison Colbert
Grade 12

Chosen because—Addison is a driven and
dedicated student who strives to achieve at
the highest level. She is involved in many
activities and through these activities helps
to create a positive environment for all
those around her. In and out of the
classroom she is a terrific student here at
Windom.
Student’s comments—I enjoy spending
time with my friends and learning new
things. It has been fun to learn things that I
will use outside of high school and building
relationships with new people through what
I learn.
Student’s interests—I enjoy spending time outside, playing
volleyball, and hanging out with my friends.
Parents—Shawn and Jessi Colbert

Congratulations, Mireyshca and Addison!
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