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Mon.-Fri. 9 am-6 pm • Sat. 9 am-4 pm

Hwy. 55 & Main St. • Rockford • 763-477-6651
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15% OFF
ALL BIRD
FEEDERS

101 8th St. NE, Buffalo, MN • 763-682-6179

IN-STOCK ONLY. Not valid with any 
other offers. Valid at the Buffalo Country 
Store Only. While supply lasts.

MUST HAVE COUPON - EXP. 11/26/21

$2.00 OFF
ANY BAG OF
BIRDSEED

20 lbs. or Smaller
Must be valued at $10 or more

101 8th St. NE, Buffalo, MN • 763-682-6179

IN-STOCK ONLY. Valid on up to 2 bags. Not 
valid with any other offers. Valid at the Buffalo 
Country Store Only. While supply lasts.

MUST HAVE COUPON - EXP. 11/26/21

Now
We’re
Cookin’

This year The Drummer test 
kitchen cooks put together 
some great make-ahead and 
easy recipes that would be per-
fect for a Christmas morning 
brunch.

Baked Blueberry 
Ginger Pancake 

Prep/Total Time: 30 min.
Yield: 9 servings

2 lg. eggs, room temp.
1-1/2 c. 2% milk
1/4 c. butter, melted
2 c. all-purpose flour
2 T. sugar
3 tsp. baking powder
1-1/2 tsp. ground ginger
1/2 tsp. salt
2 c. fresh or frozen 
unsweetened blueberries
Maple syrup
 

Preheat oven to 350°. 
Combine eggs, milk and but-
ter. Whisk the next 5 ingre-
dients; add to egg mixture. 
Spoon batter into a 9-in. 
square baking pan coated with 
cooking spray. Sprinkle blue-
berries over top.

Bake until a toothpick 
inserted in center comes out 
clean, 20-25 minutes. Cut 

into squares; serve with warm 
maple syrup.

Make-Ahead
Brunch Cups 
Prep Time: 30 min
Total Time: 60 min
Yield: 12 servings

1 bag (30 oz.) frozen 
country-style shredded 
hash brown potatoes
3/4 c. condensed Cheddar 
cheese soup (from 10-3/4 
oz. can)
12 eggs
2 T. butter
3/4 c. cooked real bacon 

Cookin’ 
Continued on Page 4
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Continued from Page 2
pcs. (from a jar or pkg.)
1-1/2 c. shredded Cheddar 
cheese (6 oz.)
 

Spray 24 regular-size muffin 
cups with cooking spray. Cook 
potatoes on stovetop as direct-
ed on bag.

Spoon potatoes evenly into 
muffin cups, about 2 table-
spoons each; press down into 
cups. Spoon heaping tea-
spoon soup on top of potatoes 
in each cup.

In large bowl, beat eggs until 
well blended. In 10-inch skillet, 
melt butter over medium heat. 
Add eggs; cook and stir until 
scrambled and set. Spoon 
eggs evenly over soup in cups. 
Sprinkle each with about 1/2 
tablespoon bacon and 1 table-
spoon cheese. Refrigerate 8 
hours or overnight.

At serving time, heat oven to 
350°F. Bake about 30 minutes 
or until thoroughly heated and 
cheese is melted.

Breakfast Tator Tot 
Casserole 

1 lb. breakfast sausage, 
browned, drained
6 strips bacon, cooked, 
crumbled
1/2. c. cubed, cooked, ham
2 c. shredded cheddar 
cheese
4 eggs, beaten, add pepper 
if you like
2 c. milk, mix with eggs
2 lbs. Tator Tots
 

Preheat oven to 350 
degrees. In a 9x13” pan, layer 
the sausage, bacon & ham 
first, then cheese. Pour the 
egg mixture over meat and 
cheese. Cover pan with Tator 
Tot layer.

Bake 45-50 minutes. Let rest 
5-10 minutes before serving. 
Quick, easy and you can make 
it ahead. Yield: 8 servings

Cinnamon Spice 
Donut Muffins 
Prep time: 15 mins
Cook time: 25 mins

Total time: 40 mins
Yield: 12-30 muffins

3 c. all-purpose flour
1 T. baking powder
1/2 tsp. baking soda
1 tsp. salt
1 tsp. ground cinnamon
1/2 tsp. ground nutmeg
1/4 tsp. pumpkin pie spice
1 c. (2 sticks) butter, 
softened

1 c. sugar
2 lg. eggs, room temp.
1 cup milk
1 tsp. vanilla extract
Cinnamon Sugar Topping:
1/2 c. (1 stick) butter
1 c. sugar
2 tsp. ground cinnamon
 

To make the muffins: 
Preheat the oven to 350 
degrees. Line the muffin tins 
with liners.

In a medium bowl whisk 
together the flour, baking pow-
der, baking soda, salt, cinna-
mon, nutmeg and pumpkin pie 
spice.

In a large bowl cream the 
butter and sugar together with 
a hand mixer or in a stand 
mixer until fluffy. Add the eggs, 
one at a time, beating after

Cookin’ 
Continued on Page 9

Cookin’

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

Give her
something she

REALLY
WANTS

this Holiday
Season!

Weather
 Tech Floor
   Liners...
The Best Deal Around!

Remote Starts
~ Professionally Installed ~

Starting at
$399
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LAST MINUTE WINTERIZATION!
Don’t Wait... Snow & Cold Will Be Here Soon!

WE ARE YOUR WINTERIZATION HEADQUARTERS
ON ALL SKI BOATS!   Call to get on our schedule

A-1 MARINE INC.
www.a1marineinc.com • Hwy. 55 W • Annandale, MN

320-274-8227
Serving this area for 36 years!

“Just a nice place to do business!”

Hwy. 25 & Third St., Monticello

Shop Small Business Saturday, Nov. 27th!
HOLIDAY HOURS: Tues. & Wed. 10-5

Thurs. & Fri. 10-6 • Sat. 10-5

UNIQUE HANDMADE GIFTS
 Mittens • Soaps • Gnomes
Holiday Towels & More!

There are many versions 
of wassail beverages, 
including this “Traditional 
Wassail,” courtesy of “The 
F r er s n c.

Toast to good health with 

traditional wassail
The practice of wassailing is a time-honored tradition that has 

spanned centuries. When wassailing, people go door-to-door, 
singing and offering a sip of drink from something called a wassail 
bowl. Most do it to spread holiday cheer and wish good health on 
their neighbors.  

The word “wassail” is derived from the Anglo-Saxon phrase 
“waes hael,” which loosely translates to “good health” or “be 
whole.” Wassailing remains popular in some communities, though 
caroling has overtaken it as a way to spread cheer through sing-
ing. 

Wassail drink was originally made from mulled ale, curdled 
cream, roasted apples, eggs, cloves, ginger, nutmeg, and sugar, 

according to the holiday cus-
toms and traditions resource 
WhyChristmas. Most wassails 
are now mulled ciders, which 
are popular in late fall — nota-
bly around Thanksgiving. 
Wassail was traditional-
ly enjoyed on Twelfth Night 
(January 5 or 6), but it can be 
used to toast to good health 
and merriment at any time 
during the holiday season.

There are many versions 
of wassail beverages, includ-
ing this “Traditional Wassail,” 
ourtes  o  he armer’s 

Almanac.”

Traditional Wassail 
Serves 8 to 12

5 to 6 lg. baking apples, 
peeled & cored (such as 

Baldwin, Gravenstein, 
McIntosh, or Stayman 
Winesap)
1 c. sugar
2 qts. beer or ale
2 cinnamon sticks, broken 
in half, or 2 tsp. ground 

cinnamon
1 tsp. ground ginger
Zest of 1 lemon

Wassail
Continued on Page 15
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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. 31, 2021.

MAINTENANCE
SPECIAL!

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

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

$20.00 OFF over $200.00

$30.00 OFF over $300.00
*Excludes tires & batteries. Up to $30.00.

 Not valid w/any other offers.
 Expires Dec. 31, 2021.

MAINTENANCE
SPECIAL!

763-682-3222

WE DO...
Tires, Brakes, 
Diagnostics, 
Oil Changes, 
Suspension, 
Steering, & 
Much More!

MAINTENANCE
SPECIAL!

TRANSMISSION FLUSH
Synthetic $129.95†

COOLANT FLUSH
$129.95†*

†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. 31, 2021.

MAINTENANCE
SPECIAL!

WE KEEP SANTA’S “SLEIGH” IN
  TOP CONDITION!

SALES • SERVICE • CLASSES • NOTIONS • THREADS • PATTERNS

STOCK UP SALE!

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

HOURS
Monday & Tuesday 10-6;
Wednesday-Friday 10-5;

Saturday 10-1

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,
and 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 Collectibles are On Clearance
to make room for new designs!

ALL THREADS

20% OFF

Sale good through Dec. 2021.

GIFT CERTIFICATES AVAILABLE!

Shop Local • Shop Thrifty
Shop to Support a Great Cause!

16 1st Ave. S., Downtown Buffalo • 763-682-6820
www.loveincbigwoods.org

During your festive gather-
ings this year, choose walnuts 
as the star baking ingredient. 
As many home cooks turn to 
wholesome ingredients that 
offer health benefits this holi-
day baking season, California 
walnuts make for a perfect 
addition to almost any dish 
and are an excellent source of 
omega-3 ALA (2.5g/oz). With a 
buttery flavor that elevates tra-
ditional and modern recipes, 
home bakers can do more with 

walnuts in the kitchen. 
Part pumpkin, part cheese-

cake, this Walnut Pumpkin 
Cream Cheese Tart spices up 
the classic pumpkin pie recipe. 
Top it, or other favorite des-
serts, with light and airy Vanilla 
Walnut Whipped Cream fla-
vored with honey and vanilla 
to complement festive dishes. 

This holiday season, pick 
up a bag of walnuts for all 
your baking needs. To discov-
er more festive dessert ideas, 
visit walnuts.org.

Vanilla Walnut 
Whipped Cream 
Total time: 8 minutes

Servings: 14
2-1/2 c. California walnuts, 
divided
1 c. water
2 T. powdered sugar
1-2 tsp. honey, divided
1 tsp. vanilla extract
1 pinch salt
 

In blender, puree 2 cups 
walnuts and water 2 minutes, 
or until light and fluffy.

Add powdered sugar, 1 tea-
spoon honey, vanilla extract 
and salt; blend 30 seconds. 
Add remaining honey if sweet-
er taste is desired.

To achieve thicker whipped 
cream, add remaining walnuts 

’Tis the Holiday 
Baking ’Season 

One of the best parts of the holidays is the aromas and flavors 
of the season, from walnuts and cinnamon to peppermint and nut-
meg. Sweet treats and mouthwatering desserts can bring family 
and friends around the table to celebrate the season together, 
one bite at a time. 

and puree until light and fluffy.
Store tightly covered in 

refrigerator until ready to use. 

Walnut Pumpkin 
Cream Cheese Tart 

Total time: 2 hours, 30 
minutes

Servings: 12
Sweet Tart Crust:
1-1/4 c. flour
1/3 c. California walnuts, 
finely chopped
1/3 c. powdered sugar
1/3 c. salted butter, 
softened
1 lg. egg
Nonstick cooking spray
Filling:
1 can (15 oz.) pumpkin
4 oz. low-fat cream cheese, 
softened

1/2 c. brown sugar, packed
2 tsp. pumpkin pie spice
1 tsp. vanilla extract

Holiday Baking 
Continued on Page 14

Vanilla Walnut Whipped 
Cream. All materials cour-
tesy of Family Features. 
Source: California Walnuts
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Klatt

Buffalo ~ 763.682.2436

Stocking
Stuffers!

Teacher
Grandma
Mom
Dad

5 Hacks for 
Holiday Hosting

It may feel impossible to fit 
even more into already jam-
packed days, but when the 
holidays roll around, enter-
taining and celebrating always 
find a way. Fortunately, you 
can find some shortcuts when 
hosting that offer plenty of fes-
tive style while also helping 
you avoid stressing over every 
detail.

This year, rely on some 
time-sa ing ha s so ou’re 
not just throwing the holiday 
party, but enjoying some sea-
sonal fun of your own.

• Repurpose with purpose. 
here’s no need to ma e time 

for a trip to the store or to 
spend a bundle on party sup-
plies. A pretty, oversized flow-
erpot or planter that has been 
cast aside for winter makes 
a perfect tub for icing down 
beverages. When it comes to 
decor, you can cover any old 
box with some o  last ear’s 
leftover holiday paper to add 
some colorful touches around 
the home. A similar idea: wrap 
canvas art or other frames 
in pretty paper to extend the 
theme up the walls.

• Make easy attractive. 
Most holiday celebrations 
enter on the ood  but it’s 

still an area where you can 
shave some time. For exam-
ple, a simple but attractive 
option like the wide selection 
of Chinet Classic White prod-
ucts is designed for practical 
use. They do not bend, fold or 
leak, and are strong enough 
for extra helpings no matter 
the occasion. 

For a more elegant affair, 
the Chinet Cut Crystal collec-
tion is the only fully coordinat-
ed line of disposable plates, 
cups, cutlery and wineglass-
es. Guests will barely real-
i e the ’re not using the good 
hina  but ou’ll de initel  

noti e when ou’re able to 

skip time at the sink to spend 
more precious moments with 
your loved ones. 

• Fill the freezer. Whether 
your holiday entertaining is 
more impromptu in nature or 
you host a single sizable shin-
dig, keeping a well-stocked

Holiday Hosting 
Continued on Page 15

All materials courtesy of Family Features. Source: Chinet.
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This Holiday Season,

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

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

BLACK FRIDAY
9 AM-5 PM

75% OFF
GREEN-Tagged & YELLOW-Tagged ITEMS 

SMALL BUSINESS SATURDAY
EARLY BIRD SALE • 7-10 AM

 50% OFF
    ENTIRE PURCHASE

310 Brighton Ave. S
Buffalo, MN

(Across from Target)

763-682-4178
www.thewisepenny.com

Store Hours:
Mon.-Thurs.: 10 AM-6 PM

Friday: 9 AM-5 PM
Saturday: 9 AM-4 PM

Apple Oat Crumble 
and Citrus Caramel 

Topping 
3 T. sugar
1/2 tsp. ground cinnamon

2 Envy Apples, diced into 
large cubes
1 T. lemon juice
1/2 c. brown sugar
1/2 c. all-purpose flour
1/2 cu. old-fashioned oats
1/2 c. cold butter, diced 
small 
1/2 c. caramel
1/4 tsp. salt
1/2 orange, zest only

Delightful Dishes 
Continued on Page 11

Delightful Dishes  
to Dazzle Holiday Guests 

ntertaining guests during the holida s isn’t ust about a main 
ourse that alls all to the table. hat o ten ma es a esti e gath-

ering more ruit ul is a s read o  deli ious a eti ers  delight ul 
drin s and di ine desserts that ee  lo ed ones oming ba  to 
the it hen or more. 

or a eti ing dishes rom the irst guest at the house to the 
last out the door  ou an heighten the la or and a earan e o  
a orite re i es with one sim le ingredient  a les. anging rom 
tart to sugar  sweet  inding the right balan e or our alate is 
e . ent an also in luen e taste  es e iall  when ou ha e a 

balan ed sweetness with an u li ting  resh aroma. 
urn to an o tion li e n  les this holida  season or sat-

is ing texture and taste with a onsistentl  balan ed  re reshing 
sweetness ou led with a ris  elegant run h. he  ma e or 
an eas  sna  when eaten resh out o  hand but are also er e t 
or holding o er re-dinner a etites in small lates li e this ell-
ssimo rie elt or le tu ing ites with osemar  ra . 

he ersatile la or o  a les isn’t ust limited to oods  howe -
er. or the adults in the room  um in i e le ider with 
a s lash o  bourbon is a seasonall  a ro riate wa  to uen h 
thirst and brea  the i e. im l  omit the bourbon or a id- riendl  
ersion so the whole art  an sa or a si . 

ind more sweet holida  re i es at n le. om. 

Apple Oat Crumble and Citrus Caramel Topping. All materi-
als courtesy of Family Features. Source: Envy Apples



Nov. 21, 2021  The Drummer Holiday Shopping Guide   9

Continued from Page 4
each one until just incorporat-
ed. Pour the milk into a small 
bowl. Add the vanilla and stir 
to combine. Beat a third of the 
vanilla milk into the butter mix-
ture until incorporated, then a 
third of the flour mixture until 
incorporated. Repeat in thirds 
until everything is combined. 
Do not over mix.

Fill the muffin liners three-
fourths full. Bake standard size 
muffins for 25 minutes or mini 
muffins for 18 minutes. Test 
the doneness by inserting a 
toothpick in the center of a 
muffin. The muffins are done 
when the toothpick comes out 
clean.

To make the topping: Melt 
butter in a bowl just wide 
enough to fit muffins. In a 
small bowl combine the sugar 

and cinnamon. As soon as the 
muffins are cool enough to 
handle, dip the tops into the 
melted butter. Then dip into 
the cinnamon sugar mixture. 
Serve warm.

Baked French Toast 
Casserole 

Prep Time: 15 mins
Cook Time: 45 mins

Total Time: 1 hr
Yield: 10 servings

8 lg. eggs
1 c. heavy whipping cream

2 c. milk
6 T. light brown sugar
1-1/2 tsp. ground cinnamon
1/2 tsp. Kosher salt (a little 
less if using table salt)
1 T. vanilla extract
1 lb. loaf of french bread or 
cinnamon bread
2 T. softened butter for 
greasing baking dish
For the Topping:
4 T. light brown sugar, 
packed
4 T. granulated sugar
1/2 tsp. ground cinnamon
1/4 tsp. ground nutmeg
2 T. cold butter

Lightly butter the bottom and 
sides o  a ’’ ba ing dish. 
Cut bread into 1 inch chunks 
and place in dish.

Crack the eggs into a large 
mixing bowl and whisk to com-
bine. Add the cream and milk, 
brown sugar, cinnamon, salt 
and vanilla and mix well. Pour 
evenly over the bread cubes.

Gently toss the bread 
around a little to make sure 
the top and bottom pieces all 
get dipped in the egg mixture. 
Spread out evenly, cover dish, 
and refrigerate overnight.

At this point you can quickly 
make the topping before hand, 
and leave it in the fridge over-
night.

For the topping: Place 
brown sugar, white sugar, 
cinnamon and nutmeg in a 
bowl and stir to combine. Cut 
cold butter into small chunks 
and add to the bowl. Use a 
pastry cutter or your hands 
to combine the mixture until 

crumbly. Cover and refrigerate 
until morning.

When ready to bake pre-
heat oven to 350 degrees F. 
Uncover your French toast pan 
and sprinkle the topping even-
ly over top. Bake for 40-50 
minutes or until top is golden 
brown and egg mixture is set 
at the bottom. (It only takes me 
about 43 minutes to bake, but 
time may vary depending on 
your oven).

Allow French toast to cool 

for 5-10 minutes before cutting 
it into squares.

Notes: e don’t to  ours 
with anything but fruit, because 
 thin  it’s om letel  deli ious 

plain! But you may want to try 
it with syrup, powdered sugar, 
whipped cream, berries, or 
an  other to ings ou’d li e

Crockpot Overnight 
Breakfast Casserole 

Prep Time: 30 min
Cook Time: 8 hrs

Total Time: 8 hrs 30 min
 Yield: 8 servings

1 lb. package frozen 
shredded hash brown

Cookin’ 
Continued on Page 10

Holiday

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

63 Birch Ave., Downtown Maple Lake • 320-963-1918
bookbreak20@gmail.com   Open: Wednesday-Friday 10-5, Saturday 10-4

Book Break 
New & Used Books,

Music & DVDs

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!”

SAVE $$$

Every flavor of cooking pellets
for grilling and a wide selection

of grilling supplies! 

GREEN MOUNTAIN PELLET GRILLS

Find All of Your Grilling Needs Here!

65 Maple Ave. N. • Maple Lake, MN
Located West of Maple Lake on Hwy. 55 & Maple Ave.

320-963-5996 • www.CJsDealDepot.com  Hours: Mon.-Sat. 9-4, Sun. Closed

Exclusive
Seller of

PIT BARREL
COOKERS

Now Carrying

MYRON MIXON
Grilling Sauces

Turkey Brine - $19.95
New Rubs - $9.95

THANKSGIVING
TURKEY SUPPLIES

Something For
EVERYONE

From 1 to 101

One Stop Shop!

Lakeview Antiques & Collectables
15 1st Ave. So., Buffalo

Hours: 10:00 am - 6:00 pm Daily

Cookin’
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Continued from Page 9

potatoes
1/2 lb. breakfast sausage
1/2 lb. bacon cooked & 
crumbled
2 c. shredded cheddar 
cheese, divided
1/2 medium sweet onion, 
diced
1/2 green pepper, diced
1/2 red pepper, diced
12 eggs
1 c. milk
1/2 c. sour cream
1/2 tsp. salt
1/4 tsp. ground black 
pepper

In a large skillet over medi-
um heat, brown sausage 
with onion and peppers until 
cooked through and no longer 
pink. Drain and set aside.

Grease a large 6 quart slow 
cooker (or bigger) with cooking 
spray or butter.

Layer half the hash browns 
in the bottom of the slow cook-
er.

Top with half the sausage 
mixture, bacon, and then 
cheese. Repeat layers with the 
remaining ingredients, except 
cheese.

In a separate large mixing 
bowl, whisk together eggs, 
milk, salt, pepper, and sour 
cream.

Pour over hashbrown and 
sausage layers.

Cook on low for 6-8 hours on 
low or 2-3 hours on high.

Sprinkle on remaining 
cheese and cover until melted.

Serve warm with lots of fresh 
toppings.

Quiche Lorraine 

1 single refrigerated 9” pie 
crust for circular baking 

dish bottom, or make your 
own crust
10 lg. eggs
1/2 c. half and half
1/2 tsp. onion powder
1/2 tsp. garlic powder
1/2 tsp. ground mustard
1/8 tsp. of fresh ground 
pepper
2 c. diced, cooked ham
1 c. chopped fresh spinach
1/2 c. sharp cheddar 
cheese, shredded

Preheat oven to 425 degrees 
F. Lightly spray olive oil onto a

Cookin’ 
Continued on Page 15

Cookin’
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Continued from Page 8
1 T. orange juice
Vanilla ice cream

 Preheat oven to 350 F.
In bowl, stir together sugar 

and ground cinnamon.

Toss apples in lemon juice 
then in cinnamon sugar mix-
ture. Spread in 9-inch pie dish.

In another bowl, stir together 
brown sugar, flour and oats. 
Using hands or fork, cut in but-
ter until pea size crumbs form. 
Sprinkle evenly over apples.

Bake 40-45 minutes until 
mixture is bubbling and golden 
brown. Remove from oven and 
let cool 15 minutes.

In small pot, whisk caramel, 
salt, orange zest and orange 
juice until warm.

Spoon apple oat crumble 
over large scoop vanilla ice 
cream and top with salted cit-
rus caramel. 

Apple Stuffing Bites 
with Rosemary 

Gravy 
1 box stovetop stuffing
2 T. butter
2 c. diced Envy Apples
1/2 onion, diced small
Gravy:
3 T. butter
3 T. flour
2 c. beef broth
2 tsp. kosher salt
20 turns fresh cracked 
pepper
1 tsp. Worcestershire sauce
1 T. finely chopped 
rosemary

Preheat broiler.
Cook stuffing according to

Delightful Dishes
Continued on Page 12

Apple Stuffing Bites with Rosemary Gravy. All materials 
courtesy of Family Features. Source: Envy Apples

Delightful Dishes

Tidings of Peace, 
Comfort & JoyComfort & Joy

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.

310 Lake Blvd. S • Buffalo
763-404-4648

Senior Health
& Living

613 Montrose Blvd. • Buffalo
763-684-4866
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Continued from Page 11
package directions; set aside 
and allow to cool slightly.

In large saute pan, melt but-

ter saute apples and onion 
until tender. Set aside to cool 
slightly.

Stir together stuffing and 

apple mixture. Spread stuffing 
on sheet tray and allow to cool 
in refrigerator.

After cooling, form stuffing 
into medium bites and place 
on sheet tray lined with parch-
ment paper.

Broil bites until golden brown 

and slightly crispy.
To make gravy: In small pot, 

melt butter and whisk in flour. 
Cook flour 1 minute, whisking 
frequently.

Whisk in beef broth, salt, 
pepper and Worcestershire 
sauce; bring to boil, whisking 
frequently. Remove from heat 
and stir in rosemary. If desired, 
continue gently simmering 
gravy to thicken.

Arrange stuffing bites in 
serving dish and drizzle with 
gravy. Serve hot. 

Pumpkin Spice 
Apple Cider

1 Envy Apple, diced
1 T. butter
1 tsp. pumpkin spice
2 oz. bourbon
4 oz. pumpkin spice apple 
cider

Demerara sugar
Envy Apple slices, for 
garnish
Rosemary, for garnish
Cinnamon stick, for garnish
 

In pan over medium heat, 
saute diced apples in butter 
and pumpkin spice 5-10 min-
utes.

In glass, combine bourbon 
and pumpkin spice apple 
cider; top with sauteed apples.

Add demerara sugar then 
garnish with apple slices, rose-
mary and cinnamon stick. 

Bell-Issimo Brie Melt 
1 round brie (6-8 oz.) 
2 Envy Apples
1/4 c. walnuts
1/4 c. dried cranberries

Delightful Dishes 
Continued on Page 13

Pumpkin Spice Apple 
Cider. All materials courtesy 
of Family Features. Source: 
Envy Apples

Delightful Dishes

Also: Wreaths, Garland & Spruce Tips
TREES starting at $32 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. 19th through Sun., Dec. 19th, 2021

320-485-3127
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

15% OFF
On All CBD Products

~ With This Ad ~

CBD Water Solubles • Topical Creams
Vapes • Gummies • Pet Products

Delta-8 • Delta-10 • Flower

9125 Quaday Ave. NE • Ste. 107
Otsego, MN 55330 • 763-595-1225

www.biotanicacbdstore.com

“Free Samples Daily”

Kim Bzdok
kim@lavernestravel.com

LAVERNE’S TRAVEL
Join us in making memories!

PO Box 216 • Little Falls, MN 56345 • 320-237-4856

For more info go to: www.lavernestravel.com

Give the Gift of Travel!
Gift Certificates Available!
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firm crackers 

Unwrap brie and place on 
microwave-safe dish. Cut off 
top of brie round and micro-
wave 60 seconds until middle 
is soft.

Slice apples into thick wedg-
es.

Top brie with half the apples, 
crushed walnuts and dried 
cranberries.

Serve with firm crackers and 
remaining apple wedges.

Bell-Issimo Brie Melt. All 
materials courtesy of Family 
Features. Source: Envy 
Apples

Delightful 
Dishes

TRUEMAN WELTERS COUPON

  10% OFF
TOYS, CLOTHING & COLLECTIBLES

Coupon Valid November 22-30, 2021 Only.
1600 Hwy. 55 & Co. Rd. 134

Buffalo, MN

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

FARM TOYS OUTLET

Buffalo ~ 763.682.2436

HOLIDAY
PARTY

RENTALS!

Klatt

Tables • Chairs
Coffee Pots • Roasters

and More

Peanut Butter Grape Bites. All materials courtesy of Family 
Features. Source: California Table Grape Commission.

Add Grapes to Your 
Holiday Gatherings 

Add a special touch this hol-
iday season with simple yet 
stunning small plates that add 
beauty and flavor to gather-
ings with friends and family.

Visit grapesfromcalifornia.

com to find more holiday rec-
ipe inspiration.

Peanut Butter
Grape Bites 

Prep time: 10 minutes
Cook time: 5 minutes

Yield: 12 pieces
12 California grapes, chilled
1/3 c. natural peanut or 
almond butter
1/4 c. shredded coconut 
1/4 c. chopped dark 
chocolate 
1/4 c. chopped almonds  
 

Place sheet of wax paper 
on baking sheet. Dip each 
grape in nut butter to coat 
half then dip in either coconut, 
dark chocolate or chopped 
almonds. Transfer to sheet 
then chill until ready to serve.
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1 egg, plus 1 egg yolk
1/2 c. California walnuts, 
coarsely chopped
Whipped cream, for serving 
(optional) 

To make sweet tart crust: 
In medium bowl, stir flour, 
walnuts and powdered sugar. 
Stir in butter and egg. Using 
fork, stir well until soft dough 
forms. Gather into ball and 
wrap tightly.

Refrigerate at least 1 hour, 
or until dough is easy to han-
dle.

Preheat oven to 350 F 
and coat 9-inch tart pan with 
removable bottom with non-
stick cooking spray.

Lay pastry dough on light-
ly floured board and roll into 
11-inch circle. Press dough 
into bottom and sides of pre-
pared pan and poke with fork 
on bottom and sides. Bake 20 
minutes.

To make filling: In medi-
um bowl, whisk pumpkin and 
cream cheese until smooth. 
Add brown sugar, pumpkin pie 
spice, vanilla extract, egg and 
egg yolk, beating until incor-
porated.

Pour into prepared crust and 
top with walnuts. Bake 40 min-
utes, or until filling is set when 
pan is gently tapped.

Remove from oven and let 
cool. Cover and refrigerate 
until ready to serve.

Serve each slice with dollop 
of whipped cream, if desired.

Walnut Pumpkin Cream Cheese Tart. All materials courtesy 
of Family Features. Source: California Walnuts

Holiday Baking
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9” pie dish/stone. Place raw 
pie crust centered in pie dish 
and prick dough evenly. When 
oven ready, bake pie crust 
for 9-11 minutes or until gold-
en brown. Meanwhile, whisk 
eggs, half and half, onion 
powder, garlic powder, ground 
mustard, and ground pepper 
together in a mixing bowl. After 
pie crust is baked, take it out of 
oven, reduce oven tempera-
ture down to 375 degrees F, 
evenly place diced ham over 
pie crust, then evenly layer 
chopped spinach over ham, 
next sprinkle cheese evenly 
over that, then carefully pour 
eggs mixture evenly over all. 
Place in oven and bake for 
35-45 minutes, or until knife 
comes out clean from the cen-
ter. You may cover top with foil 
halfway through baking time 
to prevent over browning.  6-8 
servings

Brunch Sausage 
Roll-Up 

1 tube crescent rolls
1 lb. uncooked, bulk Italian 
sausage
 

Roll crescent rolls out flat, 
pressing seams together. 
Spread with the uncooked 
sausage. Roll up carefully to 
tube shape. Roll back and for 
until almost 1-1/2 times the 
size of regular crescent roll.

Chill for 20-30 minutes in 
refrigerator. Cut with bread 
knife 1/2 to 3/4”. Place on 
sheet pan in oven.

Bake at 350 degrees for 30 
minutes, or until golden brown.

Cookin’

Mon.-Thurs. 9 am-9 pm • Fri.-Sat. 9 am-10 pm • Sun. 11 am-4 pm

Next to Cenex • 901 State Hwy. 55 East, Maple Lake • 320-963-3715

Maple Lake Wine & Spirits

HOLIDAY SPIRITS &
WINE TASTING

THURSDAY, DEC. 2 • 7-9 PM
at the Maple Lake Legion

Wine Club Members
$10.00 per person

Non-Wine Club Members
$20.00 per person

Purchase your tickets at the store or
the night of the event!

Gift Cards
Available!

ORDER
KEGS
EARLY

www.mlwine-spirits.com

Next to Cenex • 901 State Hwy. 55 East, Maple Lake • 320-963-3715

HOLIDAY SPIRITS &

Next to Cenex • 901 State Hwy. 55 East, Maple Lake • 320-963-3715

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

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

NOW BOOKING
HOLIDAY PARTIES!

LUNCH
with

SANTA
Saturday, Dec. 4th

11:00 AM-2:00 PM
Foxtailers Trail Opener Fundraiser
Sat., Dec. 4th • 7 PM-Midnight

PURSE BINGO!
 Sat., Dec. 11th • 1:00 PM

Continued from Page 5
1-1⁄2 c. sherry or sweet red 
wine 
 

Preheat oven to 400 F. Cut 
the apples into thick slices, 
and arrange in layers in a cov-
ered casserole dish, sprinkling 
a few teaspoons of sugar over 
each layer. Cover and bake for 
30 minutes. (The apples will 
get puffy and soft.)

While the apples bake, com-
bine the beer, spices, lemon 
zest, and remaining sugar in 
a large saucepan. Heat slow-
ly, bringing just to a simmer. 
(Don’t let the mixture boil.) 
When it is hot, add the sherry 
and keep heating until the mix-
ture reaches a simmer again, 
still not boiling. Place the hot 
baked apples in a punch bowl, 
and pour the hot wassail over 
them. Serve hot.

WassailContinued from Page 7
freezer can help make hosting a 
cinch. Dedicate an afternoon to 
preparing items you can easily 
defrost and serve later, like cas-
seroles, appetizers, side dishes 
and desserts.

• Forgo fussy food. An ele-
gant sit-down meal isn’t the 
only way to enjoy a holiday 
gathering. Guests may even 
appreciate a break from tra-
ditional heavier fare. Simple 

food stations, finger foods and 
even store-bought meals are 
all time-saving alternatives. 
Another time-saving option: 
dressing up store-bought food 
as part of a larger spread. For 
example, you can top side dish-
es like mashed potatoes with 
olive oil or butter and sprinkle 
with cheese or embellish a main 
course such as ham with rose-
mary sprigs and fresh fruit.

• Keep cleanup simple. For 
a festive, yet deceptively easy 
table, consider using kraft paper 
as tablecloths and let some of 
that leftover wrapping paper do 
double-duty as table runners. 
Simply cut the wrapping paper 
to your desired length and fold 
the edges under to create clean 
seams. Match the DIY table 
coverings with a coordinated 
line of disposable tableware to 
make cleaning up a cinch.

Explore more hacks to simpli-
fy your holiday entertaining at 
MyChinet.com.

Holiday Hosting
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