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For receiving 2013
MN State Fire
Chief of the year

from your staff the members
of International Falls
Fire/Rescue/EMS.

| Ashley Waller & Leif Larsen
December 7, 2013

Katie Anderson & John Winkel
December 14, 2013

Hollie Bahr & Skip Ohlquist
February 22, 2014

tion of —Hﬂﬂﬁma’lfb cards.

o

Free gift wrapping & a large selec

283-3061 2 SIS D R/ C X
www.citydrugstore.com AN S
314 3rd. St.

M-Sat 8 a.m.-6 p.m.

For Professional Web Design
Call Us First

285-7411
NortStar

PUBLISHING

Printing & Design

PROMOTER ~ RECRUITER

Looking for promoter / recruiter
in Upper Midwest.
Prior business ownership
or sales experience a plus.

75K + First Year
Position requires NO need to relocate.

Call (218) 303-4222

GENERAL MANAGER / SALES MANAGER

New Century Press, a multi-state publishing company, is currently seeking an
aggressive, organized, career-oriented individual to fill the position of General
Manager / Sales Manager for our established weekly legal newspaper as well as
numerous related publications and magazines based out of Moorhead, MN.

Responsibilities include managing an editorial and advertising sales staff,
maintaining and establishing new business relationships and new opportunities.

This is a full-time salaried position plus commission. Past advertising sales and
management experience is preferred but not required.

Send cover letter and resume to:
Lisa Miller PO Box 28 Rock Rapids, IA 51246 or email Imiller@ncppub.com

¥i Mom, Grandma & Great Grandma %

.. N i ;/ Bonnie Wickstrom -
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Kids, Grandkids,
Great Grandkids

MOOSE LODGE 1259
Guests Welcome

Jackpot $400

Doors open at noon
20 games including blackout jackpot
Lunch - pull tabs & other games

MOOSE LODGE
Main Street ¢ Int’l Falls, MN
218-283-3615
o PLAY PULL TABS * PLAY PULL TABS * PLAY PULL TABS

Falls Hunger Coalition,
Backus Community Center
receive MPF grants

MPF STAFF REPORT

The Minnesota Power
Foundation provided grants
totaling $10,000 to two orga-
nizations serving Interna-
tional Falls

The Falls Hunger Co-
alition and the Backus
Community Center each
received $5,000.

International Falls Mayor
Bob Anderson said Friday
the grants are very much
appreciated by a commu-
nity that is working its way
through the effects caused
by the loss of 265 jobs at the
Boise paper mill.

Anderson was among
those on hand Thursday
when Minnesota Power
employees Bruce Overson,
DougKing and Kristin Ren-
skers were in International
Falls to present the grants to
the two organizations.

Peggy Hanson, Minneso-
ta Power Foundation direc-
tor, said the grants reflect
Minnesota Power’s commit-
ment to the communities it
serves.

“We truly care about the
communities and custom-
ers we serve,” Hanson said.
“We’re proud partners to
the region, committed to
the economic health of our
communities, and we hope
this contribution will, in a
small way, help residents
as the community moves
toward recovery.”

Nancy Anderson, execu-
tive director of the Falls
Hunger Coalition, said the
$5,000 is “a wonderful, won-
derful gift” and couldn’t
have come at a better time
for the organization. Al-
though the coalition hasn’t
seen a dramatic increase
in clients yet, it has experi-
enced a significant decrease
in donations, she said.

The $5,000 grant to Back-
us Community Center will
be used to support its pro-
grams. Hundreds of people
regularly use the center,
which is a home to arts, cul-
tural and youth programs as
well as services such as the
Community Café and the
Backus Kids Club.

CONTRIBUTED PHOTOS

From the left, Kristin Renskers, Minnesota Power;
Nancy Anderson, Falls Hunger Coalition executive
director; Bruce Overson, Minnesota Power;
Brittany Rognerud, assistant director; Doug King,
Minnesota Power; and International Falls Mayor
Bob Anderson. The Minnesota Power Foundation
gave $5,000 to the Falls Hunger Coalition.
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1/3 cup all-purpose flour
3 1/2 cups milk
3 potatoes, peeled and cubed

2 green onions, thinly sliced
1 cup shredded cheddar cheese
1/2 cup sour cream

INSTRUCTIONS:

prinkle

Better than fries! Cut potatoes
almost all the way through,
drizzle olive oil, butter, some sea

salt, and pepper over top and bake

@ 425 for 40 minutes.

Loaded béked Potato Soup

This is a yammy comfort food!

Kosher salt and freshly ground black pepper, to taste

¢ Heat a large skillet over medium high heat. Add bacon and cook until brown and crispy, about 6-8
minutes. Transfer to a paper towel-lined plate; set aside.
® Melt butter in a large stockpot or Dutch oven over medium heat. Whisk in flour until lightly
{ browned, about 1 minute. Gradually whisk in milk, and cook, whisking constantly, until slightly
thfckened, about 1-2 minutes. Stir in potatoes and green onions.
¢ Bring to a boil; reduce heat and simmer until potatoes are tender, about 15-20 minutes. Stir in
cheese, sour cream, salt and pepper, to taste.
¢ Serve immediately, garnished with green onion, cheese and bacon, if desired.
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Pumpkin Carving Tips
/Tip 1 Cut a hole in the bottom of your pumpkin in
the shape of a pumpkin. The stem shape will allow

you to easily reattach the base once you have gutted
your pumpkin. i

Tip 2 An ice cream scoop makes a great tool to
gut the inside of your pumpkin. °

Tip 3 Use a fine serrated knife or s;naﬂ carving
blade to make detailed cuts.

Tip 4 A plastic scouring
pad can be used to clean
and smooth the inside of
your pumpkin and get rid
of that loose stringy look. . -
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