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Grilled Steak  
Elote Tacos 
STEAK
1 lb. flank or skirt steak
2 Tbsp. olive oil
1 tsp. smoked paprika
1 tsp. garlic powder
1 tsp. chili powder
½ tsp. cumin
Salt and black pepper to taste

ELOTE STREET CORN
2 cups corn kernels, fresh or 

frozen
2 Tbsp. mayonnaise
2 Tbsp. sour cream
½ cup crumbled cotija 

cheese
1 tsp. chili powder
1 Tbsp. fresh lime juice
Salt to taste

TACOS
8 small corn or flour tortillas
Fresh cilantro, chopped (for 

garnish)
Lime wedges for serving

Pat your steak dry with 
paper towels—this helps 
it sear beautifully on the 
grill.

In a small bowl, mix 
together smoked paprika, 
garlic powder, chili powder, 
cumin, salt and pepper. Rub 
the olive oil over the steak, 
then coat it evenly with the 
spice mix.

Let the steak sit at room 
temperature for 15–20 
minutes before grilling. 
It cooks more evenly 
and stays juicy. Preheat 
your grill or grill pan 
over medium-high heat. 
Place the steak on the hot 
surface and sear for about 
4–5 minutes per side for 
medium-rare (adjust time 
based on thickness). Once 
done, remove the steak and 
let it rest for 5–10 minutes 
to lock in the juices.

In a mixing bowl, com-
bine mayonnaise, sour 
cream, cotija cheese, chili 
powder, lime juice and a 
pinch of  salt.

Heat the corn in a skillet 
or on the grill for 5–7 min-
utes until lightly charred. 
Toss the warm corn 
with the creamy mixture 
until everything is evenly 
coated. Char the corn just a 
little — it adds flavor with-
out making it dry.

Heat your tortillas on a 
dry skillet or grill for 30–60 
seconds per side until soft 
and pliable. Wrap them in a 
clean kitchen towel to keep 
warm while assembling the 
tacos.

Slice the rested steak 
thinly against the grain. 
Place a few slices of  steak 
on each tortilla. Spoon the 
creamy corn mixture on 
top. Garnish with chopped 
cilantro and a squeeze of  
fresh lime juice.

Mexican Fruit Salad 
2 cups honeydew melon, 

seeds and rinds removed
2 cups watermelon, rind 

removed
2 cups cantaloupe, rind 

removed
2 cups pineapple, about ½ of 

a pineapple
Mangoes, about 1½ man-

goes
Papaya, about ½ of a papaya
3 Tbsp. lime juice, about 2 

limes

2 Tbsp. honey
¼ to ½ tsp. ancho chili 

powder
Dash of salt
Chopped fresh cilantro, opt. 

for topping/serving  
Add fruit to a large mix-

ing bowl and mix well. Set 
aside.

In a small bowl, add lime 
juice, honey, chili powder 
and salt. Mix well. Pour 
over fruit and mix well to 
evenly coat. Refrigerate for 
4 hours or overnight to let 
flavors mingle.

Piña Colada Sangria 
1 bottle white wine (preferably 

a light and fruity one)
1 cup pineapple juice
1 cup coconut rum
1 fresh pineapple, cut into 

chunks
Ice cubes, for serving

In a large pitcher, com-
bine the white wine, pine-
apple juice and coconut 
rum. Stir well.

Toss in the fresh pineap-
ple chunks to infuse more 
tropical flavor.

Let the sangria sit in the 
refrigerator for at least 1-2 
hours to chill and allow the 
flavors to meld.

When ready to serve, 
fill glasses with ice cubes 
and pour the sangria over. 
Garnish with a pineapple 
wedge if  desired.

Margarita Bars 
CRUST:
1½ cups graham crackers, 

about 12 crackers
6 Tbsp. unsalted butter, 

melted
¼ cup granulated sugar
Pinch salt

FILLING:
4 large egg yolks
14 oz. can sweetened con-

densed milk
½ cup lime juice, about 5 

limes
1 Tbsp. tequila
1 Tbsp. orange juice
1 Tbsp. lime zest, optional

Preheat oven to 350 de-
grees F. Line a 8×8” baking 
pan with parchment paper. 
Or you can use a 9×9 bak-
ing pan, but the bars will 
be just a bit thinner.

In a food processor, 
place your graham cracker 
sheets and pulse until 
finely ground. Add in your 
melted butter, sugar and 
pinch salt. Pulse to com-
bine. Press the graham 
cracker crumb mixture 
into the 8×8 pan and press 
down into an even layer. 
Bake in the preheated oven 
for 10 minutes. 

In a mixing bowl, com-
bine the filling ingredients. 
Whisk to combine. Pour 
over the graham cracker 
crust and bake for an addi-
tional 15 minutes until set. 
Bars can be refrigerated for 
up to a week, the crust may 
soften slightly however.

Notes: Make ahead/stor-
age: Let the bars cool then 
cut into squares and re-
frigerate for about 1 week. 
Crust may soften slightly. 
Make gluten free: Use 
gluten-free graham cracker 
crumbs. Tequila: You can 
omit this and just replace 
with more lime juice.

I know Cinco de Mayo is just 
around the corner so I thought 
I’d throw a couple recipes your 
way in case you’d like to plan a 
meal to celebrate this Mexican 
holiday. Food doesn’t have to be 
complicated to taste delicious. So 
whether you’re piling your plate 
full of  nachos or tacos or mixing 
up a tasty drink, these recipes 
will surely add some spice to 
your dinner. And who doesn’t love a reason to have some 
Mexican food!
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VICKI RASMUSSEN
Food Columnist

vickir@windomnews.com

Haley Ammann-Ekstrom, 
a children’s author and 
sixth-generation cattle 
farmer from Odin, visited 
Mt. Lake Christian School 
on Friday.

While there, she read her 
new book, Ruby the Run-
away, to students in kinder-
garten through third grade. 
The book was published by 
LDR Publishing.

The book features Ruby, 
a real cow from Ammann-
Ekstrom’s family farm. 
Ammann-Ekstrom said she 
wanted to write a story that 
helps connect children with 
farming, animals and agri-
culture.

Students at MLC enjoyed 
the story, her visit and the 
treats she brought to share.

Odin author 
shares farm 
story with 
students

Story time at MLC
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CHILDREN’S AUTHOR Haley Amman-Ekstrom visited students at Mt. Lake Christian and read 
her book “Ruby the Runaway” on Friday at the school.

Mt. Lake Area High 
School recently released its 
third-quarter honor rolls for 
students in grades 7-12.

There were 38 students 
named to the “A” honor roll 
and 79 students named to the 
“B” honor roll.

‘A’ honor roll
Seventh grade: Graham 

Beyer, Renatta Capetillo, 
Riley Hanson, Ethan Junker, 
Ronin Kounlabout, Ariany 
Sanchez

Eighth grade: Annabelle 
Hup, Ariyana Mota, Kaylin 
Nickel, Miles Pfeiffer, Anna 
Schrock, Mikaya Schroeder, 
Naomi Simon, Angie Tro-
chez Velasquez

Ninth grade: Ally Han-
son, Isaiah Junker

Tenth grade: Danika 
Gohr, Gavin Knutson, 
Amiyah Oakland, Nevaeh 
Ott, Andrea Peterson, Heidi 
Pfeiffer, David Savage, Leah 
Strom, Sandra Vazquez 
Ruano

Eleventh grade: Isabelle 
Penner, Joseph Torres, Kath-
ryn Wassman

Twelfth grade: Julia 
Brinkman, Kelby Janzen, 
Brayden Oakland, Aidan 
Olson, Ellamae Peters, Gra-
cie Peters, Ashlyn Pfeiffer, 
Phithsada Phoumivong, 
Ethan Rahn, Lily Young-
wirth

‘B’ honor roll
Seventh grade: Bay-

lor Bahr, Cambrie Bartel, 
Penelope Bartel, Kaylynn 
Booze, Claire Fast, Samuel 
Fast, Brayden Froderman-
Lais, Abram Garcia, Eli 
Gohr, Paislee Gohr, Elijah 
Henning, Keili Hernandez 
Lopez, Mya Maokhamphio, 
Abby Merrick, Bryson Plom-
bon, Tessa Reed, Gavin Wall, 
Mason Wyman

Eighth grade: Keeley 
Classen, Adryana Falk, Kyra 
Falk, Micah Fast, Yesenia 
Fentanez, Brynlee James, 
Hali Janzen, Leslyn Lopez 
Felix, Emily Lopez Perez, 
Jayda Louangsaphakdy, 
Breckin Meyer, Emma-Ne-
vaeh Naxay, Alayna Nelson, 
Kenia Pesqueda Mena, Oliv-
ia Rahn, Bridgette Shideler, 

Bentlee Stahl
Ninth grade: Shea Harn, 

Adleigh Olson, Lucy Penner, 
Addeline Reed, Courtney 
Schroeder

Tenth grade: Claire Adri-
an, Jackson Banks, Hannah 
Beyer, Camille Blom, Adrian 
Chantharak Stocking, Mar-
lee Eastman, Benjamin Falk, 
Cole Henning, Tienna Hop-
per, Brynlee Morey, Kallyn 
Morey, Jonathan Schrock, 
Anahi Tema Barrios

Eleventh grade: Bella 
Anacker, Keara Anacker, Ab-

igail Beyer, Logan Brugman, 
Damien Davison, Johanna 
Elston, Maxton Fast, Chloie 
Jensen, Layla Martinez, 
Cameron Meyer, Heber Mo-
rales Arce, Lorelai Morin, 
Gyovanny Ornelas, Lluliana 
Tema Barrios, Carson Wall

Twelfth grade: Damian 
Aguirre, Jose Luna, Adriana 
Luna Luna, Logan Mengel-
Howell, Karel Ortiz, Kylie 
Phommachan, Nadia Phom-
machan, Samantha Rivera, 
Daolana Sengmany, Taolana 
Sengmany, Emily Wilson

Mt. Lake Public School names honor roll

pletely deaf  in his left ear 
and hears only 20 percent 
in his right ear. But a co-
chlear implant in January 
by Mayo Clinic physicians 
in Rochester gives him 
hope of  greatly improv-
ing his ability to pick up 
sounds.

Winners of  the recent 
Boy Scout Pinewood 
Derby include Lucas Polz, 
Charlie Ommen, Dustin 
Haugen, Justin Bak, Ben 
Hummel, Lucas Temme, 
Kraig Nelson and Verlyn 
Langland. Windom Eagle 

Jeff  Dorigan was a triple 
winner in the Blue/Gold 
Invitational, winning the 
200 and 400 meter dashes as 
well as the long jump. He 
was second in the 100.

60 YEARS AGO
April 28, 1966

Outgrowth of  a meeting 
of  15 various township 
representatives in Windom 
was a second redistricting 
proposal for Cottonwood 
County. The hearing was 
called after the city of  
Windom requested that 
commissioner districts be 
changed, since over 30 per-
cent of  the county’s popula-
tion resides in the Third 
Commissioner District of  
which Windom is a part. 
Great Bend and Dale town-
ships are also presently a 
part of  this district.

REFLECTIONS/ 
Boy Scout derby 
winners named 
in 1991 
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gation, a 25-year-old Win-
dom man was arrested for 
disorderly conduct, pending 
review by the prosecutor’s 
office.

April 26
• 8:10 p.m. Officers respond-

ed to report of  breaking and 
entering. After investigating, 
a 22-year-old Windom man 
was arrested for disorderly 
conduct.

Sheriff’s report

April 22
• 9:21 p.m. Deputies re-

ceived a report of  a distur-

bance in rural Windom. 
After investigation, a 54-year-
old Windom man was ar-
rested and transported to the 
Cottonwood County Jail.

April 23
• 10:23 a.m. Deputies assist-

ed Windom police on a traffic 
stop at the intersection of  
Highway 71 and County Road 
25. After Windom police con-
ducted their investigation, a 
61-year-old Windom man was 
arrested on suspicion of  DUI 
and transported to the Cot-
tonwood County Jail.

• 10:36 p.m. Deputies 
were called to a property in 
rural Jeffers for a welfare 
check. After investigation, a 
juvenile was transported to 
Windom Area Health for a 
check-up.

April 24
• 8:30 p.m. A deputy 

conducted a traffic stop in 

Jeffers involving two juve-
niles driving ATVs. Depu-
ties contacted parents and 
advised that the juveniles 
were not allowed to drive the 
ATVs on public roads due to 
lack of  registration and valid 
driver’s licenses.

• 9:25 p.m. Deputies re-
ceived a report from a party 
in Bingham Lake regarding 
her vehicle being parked at a 
field approach while pick-
ing rock. On two separate 
occasions, her vehicle was at-
tempted to be entered while 
parked there. The vehicle 
was locked and she was 
advised to call if  it happened 
again.

April 25
• 9:25 a.m. Deputies re-

ceived an information-only 
report about a male party 
hanging out at Jeffers Park. 
After speaking with all 
individuals involved, it was 

determined that no crime 
was being committed.

• 11:28 p.m. Windom police 
reported two people fighting 
on Sixth Street and Olson 
Avenue. Deputies stood by 
while police conducted their 
investigation which led to 
a 25-year-old Windom man 
being arrested for disorderly 
conduct.

April 26
• 3:18 p.m. A deputy re-

ceived a report of  a concern 
for welfare on Highway 60 
by Dairy Queen. A deputy 
assisted Windom police and 
stood by while they conduct-
ed their investigation.

• 4:09 p.m. A deputy was 
called to a rural Westbrook 
location with a report of  a 
possible trespass. After ar-
riving on scene, the vehicle 
was not located and nothing 
was taken or damaged.

(AI-2)

RECORD/
Deputies warn 
youths about 
driving ATVs
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MIDDLE SCHOOL

Emmalyn Bennett
Grade 6

Chosen because—Emmalyn consistently
gives her best effort in class and
approaches every activity with a positive
attitude and strong determination. She is a
supportive and dependable teammate to her
peers in gym class, always encouraging
others and helping create a positive
environment. Emmalyn leads by example
through her hard work, respect, and
sportsmanship
Student’s comments—I enjoy hanging out
with my friends.
Student’s interests—I play basketball in the winter, softball in the
summer, ride horse and work on the farm.
Parents—Katie and Colin Bennett

HIGH SCHOOL

Lillyanna Meyer
Grade 12

Chosen because—Lily comes to class
prepared every day. She has her homework
done on time, she takes part in class
discussions, she doesn't shy away from a
challenge and she stays engaged in class
every day.
Student’s comments—When it comes to
things I enjoy, it is hard to pick! One thing I
truly enjoy is being able to hang out and talk
with my friends. I also enjoy the freedoms
that come with being a senior. Lastly, I
enjoy being able to pursue my hobbies!
Student’s interests—Track and Field (shotput/discus), Musicals
and Art
Parents—Tammy and Chad Meyer

Congratulations, Emmalyn and Lillyanna!
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WEDDING 
RECEPTION

for 
Christian & Catelyn 

Schuck

Saturday, 
Dec. 8

3:00 to 6:00 p.m.
Windom 

Country Club

Open House

Love —  
Greg, Brian, Lori & Dan, Ben, 

Erin & Jimmy, Emily & Jake, Julie & Joe, 

Joey, Lauren & Gus, Jamie, Daniel, 

Cora & Abra, Jon & Emily

Happy       Birthday21st
Maxine Duncan

We hope you 

LEAP 
into a great 

year!

Enjoy your day!

June 1

Clark & Gayle (Refsland) Kipfer

Greetings will reach them at:
PO Box 805

Arnolds Park, IA 51331

Looking back on 50 years
together . . . and ahead to the

next milestone

December 28, 1964Six decades of unwavering  commitment and affection!Happy Anniversary 
Join us in celebrating 60 years of cherished 
memories by sending a card to:Arnie and Myrt Quiring41204 US Highway 71Windom, MN 56101

Arnie and Myrt Quiring A shining example of enduring love and devotion. 
They are incredible parents and grandparents.

With love and admiration,Lance, Theresa, Mike, Lisa, Makia and John

theCelebrate
Milestones

To place your Happy 
Ad in the Shopper, 
Cottonwood County 
Citizen or the 
Observer/Advocate, 
contact us at: 

507-831-3455
citizen@
windomnews.com
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