www.ifallsjournal.com | The Journal, International Falls, Minn.

LEISURE

FUN IN BORDERLAND

The Journal welcomes ideas for stories about people in our
community who have interesting pastimes or hobbies.

Call the Journal at 285-7411

‘Sea of Hope’ success

BY EMILY GEDDE
Staff Writer

With the release of a new
children’s book, Sheryl Pe-
terson says she is excited to
join the club of non-fiction
authors.

The International Falls
woman recently released
“The Best Part of a Sau-
na,” a picture book about a
youngster spending a sum-
mer evening taking a tradi-
tional sauna with “gramps”
and “nana” at the family’s
lakeshore cabin.

“I’'mreally proud of this,”
Peterson said of the book.
“When I first started writ-
ing, my goal was to write the
perfect picture book. It’s not
the perfect picture book, but
it is a picture book and that
is really satisfying.”

Peterson is no stranger
to the writing world. The
retired Title I teacher began
writing fictional books for
children in 2000 with the
Creative Company, a pub-
lishing company based in
Mankato. Twenty-two non-
fiction books later, she has
written about everything
from Machu Picchu to the
Egyptian pyramids to the
Florida Marlins baseball
team.

“I’ve done a lot of re-
search,” she said. “Some
of the places I've written
about, I’ve never been ...
And I had zero knowledge
of baseball.”

While each of the books
she’s written are near and
dear to her heart, holding a
hard copy of “The Best Part
ofaSauna” in her hands had
a little more meaning.

“It is my first fictional
book published,” she said.
“I’ve done a lot of pic-
ture book stories over the
years and received a lot of
nice feedback, but noth-
ing was ever published. I
was thrilled when some-
one wanted to publish this
story.”

The book was released by
Raven Productions, Inc., an
independent publisher in
Ely, that, according to a re-
lease, seeks to publish books
that encourage children and
grown-ups to explore, share
and protect the natural
world.

Peterson said the book
is based on her own experi-
ence as a grandmother and
the time spent in the sauna
at her Rainy Lake cabin
with her grandchildren,
who the book is dedicated
to. The story tracks the sus-
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pense of starting the sauna,
waiting for it to warm up
and ultimately reveals what
the best part of a sauna re-
ally is.

“We use the sauna to
wake up in the morning and
relax at night,” she said. “It
really is like an activity for
the family.”

From gathering kindling
and building the fire in the
old sauna stove to sitting in
the steamy heat and takinga
refreshing dip in the lake to
enjoying theloon calls from
the dock, the book includes
all the memory-making
parts of a typical summer
evening on a north woods
lake. The book is written for
ages 3to 8, but will appeal to
anyone who has a fondness
for this Finnish tradition, a
release said.

The book wouldn’t be
complete without pictures
and Peterson said she was
fortunate enough to select
award-winning artist Kelly
Dupre of Grand Marais to
illustrate the book.

“She just does such fun,
lively stuff,” Peterson said
of Dupre’s artwork.

The author said each pic-
ture in the book stemmed
from a carved linoleum
block which was then print-

ed on paper and then had
acrylic or water color added
to it.

“They’re absolutely beau-
tiful,” Peterson said of the
illustrations. “The art is
really fun and different. I
really like how everything
turned out ... When you send
out your words, you never
really know what an artist
is going to do with them.
Kelly did a great job.”

Peterson credited her lo-
cal writers group made up
of several local authors for
their help and advice while
she wrote the book.

“They heard the sto-
ry a million times and
helped me so much,” she
said. “They helped with
everything from the title
to how to get words to fit
just right.”

Peterson said collectively,
members of the writer’s
group have many submis-
sions out for publication and
they no longer refer to the
waiting period of hearing
back from a publisher as
“it’s out in the black hole,
instead we say it’s out in the
sea of hope.”

“I still have a couple
things out there in the sea
of hope,” Peterson said with
alaugh.
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Sheryl Peterson’s book is available at City Drug and

Ronnings.

The book concludes with
Peterson’s non-fiction ex-
perience and lists histori-
cal facts about the sauna,
tips for first-time sauna
users and other facts with
child appeal. In addition,
it also provides the correct
pronunciation of a sauna,
which is SOW-na, not SAW-
na like many Americans
say, she said.

“It was fun to learn
about all this Finnish back-
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ground,” she said of the
research done for the book.
“The tradition is Wednes-
day and Saturday nights
is when saunas are taken
.. It is still a real common
thing.”

“The Best Part of a Sau-
na” is available locally at
Ronnings and City Drug.
Peterson said she’ll be at
City Drug for a book sign-
ing from 10 a.m. to 1 p.m.
Nov. 9.
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Pumpkin Caramel Cookies

Ingredients

COOKIE DOUGH:

3 ¢ vegetable shortening, 3 ¢ canned pumpkin

3 ¢ sugar, 3 eggs, 3 tsp vanilla extract, 3 tsp baking soda

3 tsp baking powder, 1 1/2 tsp salt
3 tsp cinnamon, 6 ¢ flour

2 ¢ chopped dates and/or walnuts (optional)

FROSTING

9 Tbsp butter-not margarine

dip

' 1 1/2 ¢ brown sugar, firmly packed

3/4 ¢ milk, 3 ¢ powdered sugar

Directions
. 1. Mix first 5 cookie dough ingredients in mixer until well combined.
2. Add next S cookie dough ingredients and mix well.
3. Add flour and mix well, scraping sides and bottom of bowl at least twice. Add chopped
dates/nuts if desired.
4. Drop by rounded tablespoonful or medium sized cookie scoop. Bake at 350 degrees for
10-15 minutes on greased cookie sheets. Cool on wire racks. Makes 8-9 dozen using a
{  medium sized cookie scoop.
. FOR FROSTING: Melt and mix together, butter, brown sugar, and milk. When mixture
( comes to a boil, time for 2 minutes and remove from heat. Whisk in powdered sugar and let
cool slightly.
. When cookies are cooled, and frosting is still warm but starting to get firmer, drizzle or )
spread over cookies! (Frosting may run off edges of cookies, but it’s ok! Just make sure
there’s enough on top of the cookies too).

Weatherize your home

by caulking and weather-
stripping all doors and
windows. Also use locks on
your windows
to make them
tighter and
draft resistant.
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. Keep Gutters Clean
Without periodic gutter maintenance,
your rain gutters may begin to cause
you problems. Leaky seams, incorrect
gutter slope, clogged downspouts,
or poor drainage at the end of the
downspouts can all lead to damage

~ toyour _

- roof, walls,
foundatlon,
and :
landscaping.
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