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310 Lake Blvd. S • Buffalo • 763-404-4606

Tidings of Peace, 
Comfort & Joy

Lake Ridge Senior Health & Living

During the holidays we are 
reminded of how special our job is…  

caring for your loved ones.
From all of us, to all of you, go our very best wishes

for a bright & beautiful Christmas season filled
with love, health, friendship & family.

Now
We’re
Cookin’

What is a hero without a side-
kick; a quarterback without an 
offensive line; or, a singer with-
out a do-op? The main dish is 
just a dish without great sides! 
We here at The Drummer test 
kitchen have provided a list of 
our favorite sides for that holi-
day meal. We hope you enjoy!

Roasted Cauliflower 
Looking to spice up your 
vegetable sides for your next 
holiday meal? This recipe 
is fast, simple, and can be 
adjusted to fit your personal 
taste preferences. You can 
also add or sub broccoli, too!
Head of cauliflower/broccoli
Olive oil
Seasoned salt
Garlic powder
Onion powder
Parsley

Italian seasoning
Parmesan cheese
 

Preheat oven to 400 F.
Cut up cauliflower and put in 

a large bowl. Lightly coat with 
olive oil and toss.

Add the rest of the season-
ings, to taste, and toss until 
cauliflower is evenly coated.

Spread out on tray and bake 
for 10 minutes. Flip cauliflower 
and bake for an additional 10 
minutes, or until golden and 
crispy.

Serve hot, and enjoy!

Tortilla Chip-Chorizo 
Stuffing 

Total Time: 1 hr 25 min
Prep Time: 25 min
Cook Time: 1 hr

Yield: 8 to 10 servings

9 T. unsalted butter, plus 
more for the baking dish
12 oz. dried chorizo, 
chopped
4 bunches scallions, 
chopped
4 (4 oz.) cans chopped 
green chiles, drained
2 tsp. ground cumin
3 c. low-sodium turkey or

Cookin’ 
Continued on Page 13
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®Registered Trademark/™ Trademark of Whirlpool, 
U.S.A. ©2020 Whirlpool Corporation. All rights 
reserved. For further information on Whirlpool® 
Home Appliances, visit www.whirlpool.com or call 
1-800-253-1301.

WALL-TO-WALL CLEARANCE! NEW MODELS COMING ~ NEED SPACE!
HOLIDAY SEASON SALE

BLACK FRIDAY

SAVINGS
~ AND ~

verginfurnitureandappliancesales.com
Mon.-Fri. 9 am-6 pm • Sat. 9 am-4 pm

Hwy. 55 & Main St. • Rockford • 763-477-6651

VERGIN SALES
Family Owned Since 1957

Pricestoo lowto advertise!

SCRATCH & DENT • CLOSE-OUTS • NEW MODELS • FLOOR MODELS
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Christmas Tree 
Cheesecake Brownies

Festive fun and baking holiday treats go hand-in-hand, 
and these Christmas Tree Cheesecake Brownies provide a 
perfect way to enjoy a holiday tradition in the kitchen with 
loved ones. Decorate your own version using green and 
white frosting, sprinkles of your choice and candy canes for 
“stumps” in the tree-shaped sweets. 

Visit milkmeansmore.org to find more holiday inspiration. 
Materials Courtesy of Family Features.

Recipe courtesy of Jenn 
Fillenworth of “Jenny with the 
Good Eats” on behalf of Milk 

Means More
Prep time: 10 minutes
Cook time: 30 minutes

Servings: 16
Nonstick cooking spray
Cheesecake Batter:
8 oz. low-fat cream cheese, 
at room temperature
1/3 c. granulated sugar
2 eggs
1 T. all-purpose flour
Brownie Batter:
1 c. all-purpose flour
1/2 c. cocoa powder
1/2 tsp. salt
1 c. granulated sugar
1/4 c. vegetable oil
1/4 c. milk

2 eggs
1 tsp. pure vanilla extract
Decorations:
Green frosting
White frosting
Assorted sprinkles
Star-shaped sprinkles
Candy canes

Preheat oven to 350 F.
Coat 8-inch square baking 

pan with nonstick cooking 
spray; set aside.

To make cheesecake batter: 
Place cream cheese in bowl 
of stand mixer. Beat at medi-
um speed until smooth and 
creamy. Add sugar and beat 
well. Add eggs, one at a time, 
beating well after each addi-
tion. Add flour and beat mixture 
until blended. To make brownie batter: 

In medium bowl, whisk flour, 
cocoa powder and salt until 
combined. In separate bowl, 
whisk sugar, oil, milk, eggs and 
vanilla until well combined. Add 
wet ingredients to dry ingredi-
ents and mix until blended.

Pour brownie batter evenly 
into prepared pan.

Carefully pour cheesecake 
batter over top, spreading 
evenly. Carefully swirl layers 

together using knife tip.
Bake 30 minutes until brown-

ies are set.
Cool brownies completely in 

pan on wire rack before cutting 
into triangle pieces.

Decorate trees by piping 
green and white frosting. Top 
with assorted sprinkles and 
star-shaped sprinkles. Place 
3-inch candy cane pieces 
in bottoms of brownies for 
stumps.
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Hwy. 25 & Third St., Monticello

Shop Small Business Saturday, Nov. 28th!
HOLIDAY HOURS: Tues. & Wed. 10-5

Thurs. & Fri. 10-6 • Sat. 10-5

UNIQUE HANDMADE GIFTS
 Mittens • Soaps • Jewelry

Holiday Towels & More!

XVI’s court, this version adapt-
ed by Fred Simon, fourth-gen-
eration family owner of Omaha 
Steaks, involves a marinade 
that gives the roast a smooth, 
rich, velvety flavor worthy of a 
royal dinner. 

Find more inspiration to cre-
ate a memorable holiday meal 
at OmahaSteaks.com.

Steak Au Poivre 
Prep time: 5 minutes

Cook time: 20 minutes
Servings: 2

2 Omaha Steaks Butcher’s 
Cut Filet Mignons (5-6 
ounces each), thawed
2  tsp. kosher salt
2 T. coarsely ground black 
pepper
1 T. vegetable oil
2 T. butter, divided

1/3 c. brandy or cognac
1 c. cream
1 T. Dijon mustard 
 

Season steak with salt and 
pepper. Press seasoning into 
meat to create even coating.

In large skillet over medi-
um-high heat, heat vegetable 
oil and 1 tablespoon butter 
until just smoking. Add steak 
and sear 4 minutes on each 
side for medium-rare. Once 
cooked to desired doneness, 
transfer steak to cutting board 
and tent with foil to rest.

Reduce heat to medium and 
add brandy to skillet. Allow 
to cook down about 1 minute

Centerpieces 
Continued on Page 7

Holiday Centerpieces 
to Savor

Celebrate the season and create long-lasting memories this 
year by serving tasteful main courses centered around tender 
cuts of beef. 

With hand-cut choices like a Bone-in Frenched Prime Rib 
Roast, Butcher’s Cut Filet Mignons, a Beef Brisket Flat and 
Premium Ground Beef from Omaha Steaks, you can create ele-
gant holiday centerpieces such as Steak Au Poivre or a unique 
generational recipe, the Simon Family Brisket. Each cut of beef 
is hand-carved by expert butchers, flash-frozen to capture fresh-
ness and flavor at its peak and delivered directly to your door. 

For a truly mouthwatering meal, make Fred Simon’s Rib 
Roast Dubarry the focal point of the family table. As a favorite of 
Madame Dubarry, a prominent courtesan in French King Louis Steak Au Poivre. All materials courtesy of Family Features. 

Source: Omaha Steaks
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Also: Wreaths, Garland & Spruce Tips
TREES starting at $28 AND

UP

CUT YOUR OWN or WE WILL CUT FOR YOU!
Bring the family and make Christmas memories!

COVID-19 Guidelines In Place
Open 9:00 AM - 5:00 PM • Fri., Sat. & Sun.

Starting Fri., Nov. 20th through Sun., Dec. 20th, 2020

888-551-5630
Come visit our website: www.crowrivernursery.com

�

Winsted Watertown

Montrose

CROW RIVER NURSERY
Loc. 5 mi. N. of Howard
Lake on Co. Rd. 6
(Crow River) or
2 mi. south of
Co. Rd. 35.
Watch for
signs.

CHRISTMAS TREES
re  S m ’s  ast u arr   mater a s c urtes   

am  eatures  S urce  Omaha Steaks

and top with sauce.

Fred Simon’s Rib 
Roast Dubarry 

Prep time: 5 minutes, plus 
5-12 hours marinating time

Cook time: 2 hours, 15 
minutes-2 hours, 45 minutes, 

plus 15 minutes for sauce

Continued from Page 6
while stirring to scrape off any 
browned bits from bottom of 
pan. Once brandy reduces by 
half, add cream, Dijon mustard 
and remaining butter; continue 
cooking until mixture begins to 
reduce and thicken, 5-7 min-
utes. 

Slice steaks against grain 

Centerpieces

Servings: 4-6
 c  re  e  e
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In 2-gallon resealable bag, 
mix 2 cups wine, olive oil, 
garlic, mustard and bay leaf. 
Add roast, seal and place in 
refrigerator to marinate at least 
5 hours or overnight, turning 
occasionally.

Remove roast from mari-
nade and pat dry. Season gen-
erously with salt and pepper.

Preheat oven to 250 F.

Centerpieces 
Continued on Page 8
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TRUEMAN WELTERS COUPON

  10% OFF
TOYS, CLOTHING & COLLECTIBLES

Coupon Valid November 23-30, 2020 Only.
1600 Hwy. 55 & Co. Rd. 134

Buffalo, MN

763-682-2200
www.trueman-welters.com

FARM TOYS OUTLET

Simon Family Brisket. All materials courtesy of Family 
Features. Source: Omaha Steaks

Continued from Page 7
Preheat large skillet over 

high heat. Add canola oil. 
Place roast in skillet and sear 
until well browned on all sides. 
Set skillet aside, leaving juices 
and browned bits for making 
sauce.

In roasting pan lined with 
foil, add onion, carrots, celery, 
garlic, thyme and rosemary. 
Place roast on top of aromat-
ics bone-side down. Add 1 cup 
beef stock.

Place in oven on center bak-
ing rack. Roast 2 hours, 15 
minutes-2 hours, 30 minutes 
for rare or 2 hours, 30 min-
utes-2 hours, 45 minutes for 
medium-rare. Remove from 
oven. Place roast on cutting 
board. Tent with foil. 

Place any accumulated juic-
es from roast in measuring 
cup. Add remaining beef stock 
to make 1 cup total. Pour into 
skillet over medium-high heat. 
Add remaining wine and bring 
to boil, stirring occasionally, 
until reduced by half. Remove 
from heat and whisk in butter. 
Season with salt and pepper, 
to taste.

Carve roast and serve with 
sauce.

Simon Family 
Brisket 

Prep time: 10 minutes
Cook time: 4 hours, plus 20 

minutes resting time
Servings: 4

1 Omaha Steaks Beef 
Brisket Flat (2 lbs.), thawed
1 package (1.1 oz.) dry 
onion soup mix
1 can (14 oz.) whole 
cranberries
1 c. chili sauce
1 c. ginger ale

Preheat oven to 250 F. 
Place brisket in large oven-
proof baking dish.

In bowl, mix onion soup mix, 
cranberries and chili sauce. 
Spoon over top of brisket. 

Pour ginger ale around edges 
of brisket.

Cover with foil and bake 4 
hours. 

Remove from oven and let 
rest 20 minutes. Remove bris-
ket from baking dish and place 
on cutting board. Slice bris-
ket against grain and place in 
serving dish. Top with sauce 
and serve.

Centerpieces
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SALES • SERVICE • CLASSES • NOTIONS • THREADS • PATTERNS

STOCK UP SALE!

4105 Cedar St., Monticello • 763-314-0477
~ SewGoodSewing.com ~

HOURS
Monday-Friday 10-5;

Saturday 10-1;
Closed Sundays

SEWING CENTER, LLC

*Must be of equal or lesser 
value. Not valid with other 

offers or coupons.
In-stock only.

SALE ON THREADS
For Sewing, Serging, 

Embroidery & Quilting,
Fabrics & Notions

BUY ONE
GET ONE*
50% OFF
Sewing Needles

Now is the perfect time to buy for your 
favorite seamstress or simply stock 
up for those fun winter projects!

Dakota Collectible Embroidery CDs
Come Check Out Our Specials • 100’s To Choose From

ALL THREADS

20% OFF

Sale good through Dec. 2020.

GIFT CERTIFICATES AVAILABLE!

on a simple snack highlight 
low-fat, non-GMO, gluten-free 
whole-grain popcorn as the 
main ingredient. Find more 
modern takes on traditional 
holiday recipes at popcorn.org.

White Chocolate 
Peppermint Popcorn 

Bark 
Yield: 1 pound

5 c. popped popcorn
12 oz. white chocolate 
baking chips
1 c. crushed hard candy 
peppermints 
 

Cover baking pan with foil or 
wax paper; set aside.

Place popcorn in large bowl; 
set aside.

In double boiler over barely 
simmering water, melt choco-
late, stirring until smooth.

Stir in crushed peppermints.
Pour chocolate mixture over 

popcorn and stir to coat.
Spread onto prepared pan; 

cool completely. When choc-
olate is cooled and set, break 
into chunks.

Cranberry Popcorn 
Balls 

Yield: 18 balls
2 c. sugar
1 c. whole berry cranberry 
sauce, slightly mashed

Pop Up Holiday 
Continued on Page 10

Pop Up Holiday
Traditions New and Old

From decorating the tree to carving the turkey, there are many 
time-honored holiday traditions observed by families around the 
country. However, the holiday season is about more than just 
celebrating old traditions. 

A perfect opportunity for creating new memories and, in turn, 
traditions, popcorn can serve as an ideal ingredient to bring fami-
ly time to life. Whether wrapping the tree with garland made from 
the light and airy treat, filling clear ornaments with freshly popped 
kernels or simply popping up a bowl as a nutritious alternative 
to other holiday noshes, popcorn makes it easy to get hands-on 
while you deck the halls. 

These seasonal recipes for traditional treats like peppermint 
bark and popcorn balls plus edible trees and a more elegant take 

White Chocolate Peppermint Popcorn Bark. All materials 
courtesy of Family Features. Source: Popcorn Board
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Give her
something she

REALLY
WANTS

this Holiday
Season!

Hours: M-F 9-5:30, Sat. by appt.
Hwy. 55 E., Annandale • 320-274-3008

Remote Starts
Starting at $399

~ Professionally Installed ~

Heated Seats
$399

~ Incl. Driver & Passenger, Lower & Lumbar ~

310 Brighton Ave. S
(Across from Target)

Buffalo, MN
763-682-4178

www.thewisepenny.com
Store Hours:

Mon.-Thurs.: 10 AM-6 PM
Fri. & Sat.: 10 AM-4 PM

Sunday: 1 PM-4 PM

BLACK FRIDAY &
SMALL BUSINESS
SATURDAY
10a-4p

This Holiday Season,

SHOP SECONDHAND FIRST!
Unique Gifts • Vintage Finds • Flea Market Fare

Plus… Holiday Decor • Trees • Lights • Gift Items and More!

BUY 1, GET 1 FREE
ALL CLOTHING

(Christmas sweaters and outerwear excluded)

FREE Christmas Ornament
(up to $1) with this ad. Exp. 12/23/20

Continued from Page 9
1 T. grated orange peel

1/2 c. cranberry juice
1/2 c. light corn syrup
1 tsp. vinegar
1/2 tsp. salt
5 qts. unsalted, popped 
popcorn
Butter

In heavy saucepan, combine 
sugar, cranberry sauce, grated 
orange peel, cranberry juice, 
corn syrup, vinegar and salt.

Bring to boil; lower heat and 
cook until temperature reach-
es 250 F on candy thermom-
eter.

Slowly pour cranberry mix-
ture onto hot popcorn; mix until 
well-coated.

Let stand 5 minutes, or until 
mixture can easily be formed 
into balls.

Butter hands and form into 
3-inch balls.

Easy, Elegant 
Holiday Popcorn 

Yield: 8 cups
8 c. popped popcorn 
1/2 c. milk chocolate chips
1/2 c.up white chocolate 
chips
Candy sprinkles 
 

Line baking sheet with wax 
paper. Spread popcorn in thin 
layer on prepared pan.

Place chocolate chips 
in microwave-safe bowl. 
Microwave on medium 30 sec-
onds; stir. If necessary, micro-
wave in additional 10-second 
increments, stirring after each 
heating, until chips are melt-
ed and smooth. Drizzle over 
popcorn.

Cranberry Popcorn Balls. 
All materials courtesy of 
Family Features. Source: 
Popcorn Board

marshmallows
2 T. butter
1 tsp. vanilla extract
Nonstick cooking spray
Green decorating sugar
Blue decorating sugar
1 tube white frosting
Small, colorful candies 
such as sprinkles and 
miniature silver dragees

Place popcorn in large bowl.
In medium saucepan over 

medium-low heat, stir marsh-
mallows and butter until 
marshmallows are melted and 
mixture is smooth. Remove

Pop Up Holiday 
Continued on Page 15

Place white chocolate chips 
in separate microwave-safe 
bowl. Microwave on medium 
30 seconds; stir. If neces-
sary, microwave in additional 
10-second increments, stir-
ring after each heating, until 
chips are melted and smooth. 
Drizzle over popcorn.

Sprinkle desired amount of 
candy sprinkles over warm 
chocolate-coated popcorn.

Allow chocolate drizzles to 
set until firm. Break popcorn 
into pieces.

Note: Chocolate chips can 
be replaced with cut up choc-
olate bars.

Festive Popcorn 
Trees 

Yield: 10 trees
10 c. air-popped popcorn
1 bag (10 oz.) miniature 

Festive Popcorn Trees. All 
materials courtesy of Family 
Features. Source: Popcorn 
Board

Easy, Elegant Holiday Popcorn. All materials courtesy of 
Family Features. Source: Popcorn Board

Pop Up Holiday
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Buffalo Floral 763-682-2010
www.BuffaloFloral.com

114 Central Ave. Across from the Courthouse
Hours: Monday-Wednesday 9-6; 

Thursday & Friday 9-8; Saturday 9-4

Offers vary by model. Rebates available on 2020 models and financing available on 2016–2021 new and unregistered Polaris® RZR®, RANGER®, Sportsman®, GENERAL®, and ACE® models 
purchased between 11/1/20-12/31/20. “Rates as low as 3.99% APR for 36 months. Examples of monthly payments required over a 36 month term at a 3.99% APR rate: $29.52 per $1,000 financed; 
and with a 60-month term at a 6.99% APR rate:$19.80 per $1,000 financed. An example of a monthly payment with $0 down, no rebate, an APR of 3.99% APR for 36 months at an MSRP of $12,699 is 
$374.87/mo. total cost of borrowing of $796.27 with a total obligation of$13,495.27. Down payment may be required. Other financing offers may be available. See your local dealer for details. Minimum 
Amount Financed $1,500; Maximum Amount Financed $50,000. Other qualifications and restrictions may apply. Financing promotions void where prohibited. Tax, title, license, and registration are 
separate and may not be financed. Promotion may be modified or discontinued without notice at any time in Polaris’ sole discretion. WARNING: Polaris® off road vehicles can be hazardous to operate 
and are not intended for on-road use. Driver must be at least 16 years old with a valid driver’s license to operate. Passengers, if permitted, must be at least 12 years old. All riders should always wear 
helmets, eye protection, and protective clothing. Always use seat belts and cab nets or doors (as equipped). Never engage in stunt driving and avoid excessive speeds and sharp turns. Riding and alco-
hol/drugs don’t mix. All riders should take a safety training course. Call 800-342-3764 for additional information. Check local laws before riding on trails. ©2020 Polaris, Inc.  AG: November – December 
31 Polaris is committed to supporting the agriculture community through industry-leading vehicles, partnerships and programs for the community. Farmers and ranchers are eligible for a 10% discount, 
up to $1,500, on any off-road vehicle in our line up. Choose a Polaris RANGER and we’ll include a free 2-year warranty, for added peace of mind. Plus, get $100 off any purchase $500 or greater on ORV 
accessories, parts, lubricants, & apparel.  HEROES: This offer is valid through Dec 31, 2020. Valid on any new and unregistered 2021, 2020 and 2019 RANGER, RZR, Sportsman and General models.  
Youth models are not valid. Only RANGER models qualify for the extra one-year warranty. Extra one-year warranty isn’t valid on RANGER EV and High Lifter Edition models. This offer is not applicable 
in Canada. This offer cannot be combined with Polaris National Sales Event offers and is not stackable with other exclusive coupon offers.

with walnuts and crushed 
peppermint candies, a Walnut 
Chocolate Peppermint Bundt 
Cake can provide the perfect 
finish to the festivities. The 
soft cake and crunchy walnuts 
contrast for an ultimate texture 
combination. 

Find more sweet holiday rec-
ipes at walnuts.org.

Overnight Walnut 
French Toast with 
Cranberry Walnut 
Ginger Compote 

Total time: 1 hour
Servings: 12

Cranberry Walnut Ginger 
Compote:
1/2 c. California Walnuts
2 c. cranberries
1/2 c. orange juice 
1/2 c. maple syrup
1/4 tsp. ground ginger
1 orange, zest only

Overnight Walnut French 
Toast:
8 slices Texas Toast or 1” 
thick slices French bread
1/4 c. butter, melted, plus 
additional for baking dish, 
divided
2-1/2 c. milk or walnut milk
1/2 c. sugar
2 tsp. vanilla extract
1 tsp. cinnamon
6 eggs

To make Cranberry Walnut 

Ginger Compote: Preheat 
oven to 350 F. Place walnuts 
on baking sheet and toast 8 
minutes. Remove from heat 
and chop coarsely.

In medium pot over medium 
heat, combine toasted wal-
nuts, cranberries, orange juice, 
syrup, ginger and orange zest. 
Bring to boil and stir frequently

Holiday Moments
Continued on Page 12

For many fami-
lies, spending special 
moments with loved 
ones feels more import-
ant than ever this year. 
Whether you’re spend-
ing the holidays with 
family or inviting them 
for a virtual call from 
afar, you can plan ahead 
to enjoy the same dish-
es even without being at 
the same table. 

Tap into family favor-
ites like these season-
al sweets that include 
California Walnuts 
for rich, holiday-wor-
thy flavor. Overnight 
Walnut French Toast 
with Cranberry Walnut 
Ginger Compote offers 

a tart-sweet combination perfect for a holiday brunch and allows 
you to prep the night before and simply pop in the oven when 
you wake up. 

Drizzled with a chocolate-peppermint glaze and finished 

Overnight Walnut French Toast 
with Cranberry Walnut Ginger 
Compote. All materials courtesy of 
Family Features. Source: California 
Walnuts

Rich, Flavorful Recipes for Memorable Holiday Moments
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Continued from Page 11
12-15 minutes until cranber-
ries pop and liquid starts to 
reduce.

Transfer to container and 
refrigerate once cooled.

To make Overnight Walnut 
French Toast: Preheat oven 
to 350 F.

Place bread on baking sheet 
and bake 5 minutes, or until 
lightly toasted on outside 
but still soft on inside. Butter 
13-by-9-inch baking dish.

In large bowl, whisk milk, 
sugar, 1/4 cup butter, vanilla 

extract, cinnamon and eggs. 
Dip each bread slice in mixture 
and let soak about 15 seconds 
on each side. Place in pre-
pared baking dish, overlapping 
slices slightly, if necessary.

Cover and refrigerate a few 
hours or overnight.

Preheat oven to 350 F. Bake 
50-60 minutes, or until gold-
en brown and somewhat firm 
to touch. Serve immediately 
topped with Cranberry Walnut 
Ginger Compote.

Walnut Chocolate 
Peppermint Bundt 

Cake 
Total time: 1 hour, 30 minutes

Servings: 16
Cake:
1 c. butter, plus additional 
for greasing pan, divided
1/2 c. unsweetened cocoa 
powder, plus additional for 
dusting pan, divided
1 c. water
2-1/4 c. sugar
1 tsp. peppermint extract
3  eggs
2 c. flour
3/4 tsp. baking powder

1/2 tsp. salt
1/4 tsp. baking soda
1/2 c. buttermilk
1 c. California Walnut 
halves and pieces
Chocolate Peppermint 
Truffle Glaze:
1/3 c. dark chocolate chips
3 T. butter
2 T. milk
1/2 tsp. peppermint extract
Toppings:
1/2 c. coarsely chopped 
California Walnuts
1/2 c. crushed peppermint 
candy

To make cake: Preheat 
oven to 350 F. Lightly but-
ter bundt pan then dust with 
cocoa powder. Turn pan, tap-
ping, to coat on all sides; tap 
out excess.

In small saucepan over low 
heat, melt 1 cup butter, 1/2 
cup cocoa powder and water, 
whisking until smooth; let cool.

Transfer to bowl of mixer 
and lightly beat in sugar, pep-
permint extract and eggs.

In medium bowl, mix flour, 
baking powder, salt and bak-
ing soda. Add about 1/3 of 
dry ingredients to choco-

Holiday Moments 
Continued on Page 15

Walnut Chocolate 
Peppermint Bundt Cake. All 
materials courtesy of Family 
Features. Source: California 
Walnuts

Holiday Moments
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Continued from Page 2
chicken broth
2 large eggs
1/2 c. chopped fresh 
cilantro
1 (13 oz.) bag corn tortilla 
chips, coarsely crushed
8 c. stale white bread cubes
2 c. cubed queso fresco 
cheese
1 c. dried cranberries or 
raisins
Kosher salt and freshly 
ground pepper 

Preheat the oven to 375 
degrees F. Butter a 3-quart 
baking dish. Melt 8 table-
spoons butter in a large skillet 
over medium heat; add the 
chorizo, scallions, chiles and 
cumin and cook, stirring, until 
the chorizo is slightly browned, 
about 4 minutes. Add the broth 
and bring to a simmer. 

Whisk the eggs and cilantro 
in a large bowl. Add the tortilla 
chips, bread, cheese and dried 
cranberries and season with 
salt and pepper. Slowly pour in 
the chorizo-broth mixture and 
toss to combine. Transfer the 
stuffing to the prepared baking 
dish; dot with the remaining 
1 tablespoon butter. Cover 
with aluminum foil and bake 
30 minutes, then uncover and 
bake until golden, about 30 
more minutes.

k’s te  If you’re using 
fresh bread, dry the cubes in a 
300 degrees F oven for 15 to 
20 minutes.

Slow Cooker Sweet 
Potato Casserole 

Prep: 30 mins
Cook: 4 hrs

Total: 4 hrs 30 mins
Servings: 8

Yield: 8 servings

2 (29 oz.) cans sweet 
potatoes, drained & mashed
1/3 c. butter, melted
2 T. white sugar
2 T. brown sugar
1 T. orange juice
2 eggs, beaten
1/2 c. milk
1/3 c. chopped pecans
1/3 c. brown sugar
2 T. all-purpose flour
2 tsp. butter, melted 

Lightly grease a slow cook-

er.
In a large bowl, blend sweet 

potatoes, 1/3 cup butter, white 
sugar and 2 tablespoons 
brown sugar. Beat in orange 
juice, eggs and milk. Transfer 
this mixture to the prepared 
slow cooker.

In a small bowl, combine 
pecans, 1/3 cup brown sugar, 
flour and 2 tablespoons but-
ter. Spread the mixture over 
the sweet potatoes. Cover 
the slow cooker and cook on 
HIGH for 3 to 4 hours.

Green Bean 
Casserole 

1 can cream of chicken w/
mushroom soup

1 can cream of mushroom 
soup
4 cans French style green 
beans
1/3 c. milk
Splash of Worcestershire 
sauce
Minced onion

Cookin’ 
Continued on Page 14

Cookin’
Holiday

SEASONS READINGS!
Featuring:
   • Local Authors
   • MN Weatherguide Calendars
   • Christmas Piano Music

63 Birch Ave., Downtown Maple Lake • 320-963-1918
bookbreak20@gmail.com       Open: Wednesday-Friday 9-6, Saturday 9-4

Book Break 
New & Used Books,

Music & Videos

Bonus Buck
“Be thankful for books and the people who write.

The beauty of words warm these crisp, early nights.
Give books to your family, share books with a friend.

The common-bond of reading makes magic in the end!”



14   The Drummer Holiday Shopping Guide  Nov. 22, 2020

We are the only store in the country that measures feet like they did in the old days,
carrying Work & Western Boots in every size from 3-18 and Widths 4A-4E.

www.thebootshack.com
2221 Roosevelt Road • St. Cloud • 320-251-6872

THANKSGIVING

BOOT SALE!
Select Mens

& Ladies
WESTERN

BOOTS
Cowhides to

Exotics!
UP TO

HALF OFF!

Prices good through Sunday, November 29, 2020.

*Half priced item must be 
of equal or lesser value.

Mens & Ladies
Smartwool

and Fits
 ~ Socks ~

 ~ T-Shirts ~
BUY 1, GET

2nd... 

HALF
 OFF!*

20% 
OFF

Genuine
Sheepskin
Slippers
& Boots

LADIES 
STYLE
BOOTS
$100
 OFF! 

OIL CHANGE
With Coupon

FREE! Brake Inspection  FREE! Tire Check
FREE! Battery Check  FREE! Coolant Check

NORMAL CONVENTIONAL OIL:

 GOOD....... 
$21.99* 

Extends 3,000 mi.
SEMI-SYNTHETIC:

BETTER... 
$39.99* 

Extends 5,000 mi.
FULL SYNTHETIC:

 BEST....... 
$59.99* 

Extends 7,500 mi.

*Plus Tax. Incl. most cars & light trucks. Up to 5 quarts of oil.
 Not valid w/any other offers.
 Expires Dec. 31st, 2020.

MAINTENANCE
SPECIAL!

763-682-3222

RELIABLE AUTO CARE, INC.
1018 Hwy. 55 E., Buffalo, MN • 763-682-3222
www.reliable-autocare.com
BUFFALO HRS: MON.-THUR. 7 AM-5 PM; FRI. 7 AM-4 PM

Jeff & Kris 
Jackson

Owners

WE DO... TIRES,
BRAKES, DIAGNOSTICS,
OIL CHANGES,    
SUSPENSION,
STEERING, & MORE!

MAINTENANCE
SPECIAL!

BUILD YOUR OWN COUPON
Example: $10.00 OFF over $100.00

$20.00 OFF over $200.00

$30.00 OFF over $300.00

TRANSMISSION FLUSH
Synthetic $129.95†

COOLANT FLUSH
$129.95†*

*Excludes tires & batteries. Up to $30.00.
 Not valid w/any other offers.
 Expires Dec. 31st, 2020.

MAINTENANCE
SPECIAL!

†Prices Plus Tax. *Depending on year, make & model of vehicle.
With Coupon. (Some vehicles require special fluids at add’l charge.)

 Not valid w/any other offers.
 Expires Dec. 31st, 2020.

MAINTENANCE
SPECIAL!

SANTA’S READY FOR THE 
HOLIDAYS... ARE YOU?

Continued from Page 13
Sm. can sliced mushrooms
Pepper, to taste

re ch’s  O s 
Combine all ingredients, 

through pepper; pour into cas-
serole. Bake at 375 degrees 
for 1 hour, adding the onions in 
the last 10-15 minutes.

Garlic and Herb 
Mashed Potatoes 

Prep Time: 40 min.
Cook Time: 2 hours
Makes: 10 servings

4 lbs. Yukon Gold potatoes 
(about 15 med.), peeled & 
cubed
1 pkg. (8 oz.) cream cheese, 
cubed & softened
1/2 c. butter, cubed
1 c. sour cream
1/3 c. heavy whipping 
cream

3 T. minced fresh chives
1 T. minced fresh parsley
3 garlic cloves, minced
1 tsp. minced fresh thyme
1/2 tsp. salt
1/4 tsp. pepper 

Place potatoes and water to 
cover in a 6-qt. stockpot; bring 
to a boil. Reduce heat; cook, 
uncovered, until tender, 10-15 
minutes. Drain potatoes; return 
to pot. Mash potatoes, gradu-
ally adding cream cheese and 
butter. Stir in remaining ingre-
dients.

Transfer to a greased 3- or 
4-qt. slow cooker. Cook, cov-
ered, on low to allow flavors to 
blend, 2-3 hours.

French Bread 
Stuffing 

1 (16 oz.) loaf of French 
bread
6 T. butter, divided

Garlic salt - to taste
Garlic powder - to taste
Onion powder - to taste
2 c. vegetable or chicken 
broth
1 c. diced onions
1 c. diced celery
3 cloves of garlic
1/2 tsp. salt
1/4 tsp. thyme
1/4 tsp. sage
1-1/2 tsp. Italian seasoning 

Preheat oven to 350°F. Cut 
bread in half lengthwise, butter 
both sides. Sprinkle with garlic 
salt, garlic powder and onion 
powder. Cut into bite-sized 
pieces, 1/2 in. to 1 in. cube. 
Spread out on roasting sheet, 
bake until lightly roasted (not 
quite toasted).

While bread is roasting, 
warm broth in small saucepan 
(keep warm).

In 2 qt. saucepan, melt 
remaining butter, sauté 
onions, garlic, salt and celery. 
Sauté until onions are translu-
cent and celery is somewhat 
tender. Stir in thyme, sage 
and Italian seasoning. Cook a 
couple of minutes, add bread 
pieces, mix well. Add broth, 
mix well. Cover, remove from 
heat, let sit for 10-12 minutes. 
Serve.

Cookin’
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Buffalo American Legion
304 10th Ave. S., Buffalo • 763-682-2262

Veterans Serving Veterans, Community and Country

LOC.: 1 block North of Hwy. 55.  Directly behind Speedway
& the Super 8 Motel in Buffalo.  Lic. #00917Post 270 OPEN TO THE PUBLIC

PULL 
TABS 

LIC. #00917H

MEAT RAFFLE
Every...

TUESDAY 5:30 PM
FRIDAY 6:00 PM

BuffaloLegionMN
NOW TAKING RESERVATIONS FOR YOUR COMPANY CHRISTMAS PARTY!

Private Event Hall & Catering Menu - Call 763-682-2262

Wheel of Fortune
PRIZE WHEEL
Every Sat. Night starting at

5:00 PM through May
Variety of prizes to choose from!

Thank You for Supporting Your Buffalo Area Veterans!

HAPPY HOUR 
SPECIALS!

WEEKLY DINNER
SPECIALS!

WEEKEND BREAKFAST
Saturday & Sunday
9:00 AM-12 NOON

NEW BREAKFAST MENU!

DESIGNER
PURSE

and
GUY GEAR

BINGO!
Saturday,

December 19th
11:00 AM H H

BUFFALO DAIRY QUEEN
Hwy. 55 E., Buffalo, MN • 763-682-1761
HOURS: OPEN DAILY 11:00 AM-9:00 PM

SOUP & PIE - $5.95

95 Elm St. East • Hwy. 55 • Annandale • 320-274-1404

Broasted Chicken - Our Specialty • Dine-In or Take-Out
Homemade Soups Daily • Breakfast Served All Day

NEW HOURS
Mon.-Sun. 7 am-3 pm Closed Thanksgiving

Call Today!

RESERVE YOUR WHOLE
PIES FOR THE HOLIDAY SEASON!

Pumpkin • Pecan • French Silk
Derby • Walnut Cranberry

Apple • Walnuts & Whiskey

25 Central Ave. • St. Michael, MN
763-497-2001

NOW BOOKING
HOLIDAY PARTIES!

LUNCH
with

SANTA
By Reservation Only...

Saturday, December 5th
11:00 AM - 12:15 PM or

12:30-2:00 PM
Must reserve by Friday, Dec. 4th

Continued from Page 10
from heat. Stir in vanilla 
extract. Pour mixture over 
popcorn in bowl. Toss well to 
coat popcorn evenly.

Line baking sheet with foil. 
Spray hands with nonstick 
cooking spray then scoop 
about 1 cup popcorn mixture. 
Shape mixture into cone, 
keeping base flat to form tree. 

Sprinkle tree with decorating 
sugars; place tree on baking 
sheet. Make nine additional 
trees.

Using decorating tip, pipe 
frosting on trees to make gar-

land then decorate with sprin-
kles and silver dragees, as 
desired.

Serving suggestion: Place 
each tree on sugar cookie 
and decorate serving tray with 

shredded coconut to resemble 
snow.

Notes: For best flavor and 
color, start recipe with unfla-
vored white popcorn. 

You can make colored sugar 

by adding food coloring to 
sugar then stirring in bowl or 
shaking vigorously in sealed 

container. Add additional food 
coloring for more intense 
tones.

Pop Up 
Holiday

Continued from Page 12
late mixture and beat on low 
speed to combine. Add 1/4 
cup buttermilk and beat again. 
Repeat steps ending with flour 
mixture, mixing only until com-
bined. Fold in walnuts.

Spread in prepared pan and 
bake 50-60 minutes, or until 
toothpick inserted in center 
comes out clean. Let cool then 
invert onto serving plate or 
platter.

To make Chocolate 
Peppermint Truffle Glaze: 
While cake bakes, melt choc-
olate chips, butter, milk and 
peppermint extract together 
until smooth. Let cool slightly 
to thicken then drizzle over 
cake. Top with walnuts and 
peppermint candies.

Holiday 
Moments
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