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We Buy
GOLD • SILVER • PLATINUM

COINS • DIAMONDS
Consistently the Highest Prices

Paid in The Area!

Made right here on
the Iron Range!

JEWELERS

      We Offer
• On-site jewelry repair
• Custom jewelry design
• Jewelry appraisals
•  Watch batteries
•  Stone remounting
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Want to help your community?
Then shop locally-owned this holiday season...

COMMENTARY

@

218-741-9607

Starting Cyber Monday, November 26
Through Friday, December 7

Sales Online and In-store

Stop in Small Business Saturday...November 24 for
a postcard with all the deals and steals, 

PLUS coupon codes for online or check out!

www.smithsinfusion.com • 417 Chestnut St., Virginia MN3393 Hwy. 53, Orr MN 55771 • 218.757.3329
www.rusticcabinshop.com

Log Railings & Stairs
Log Furniture: Chairs,

Tables, Futons, Dressers 
Cabin Décor  & Area Rugs 
Cedar Log Materials
Fireplaces
St. Croix Stone
Cedar Picnic Tables
Cedar Log Swings
Mattresses

excluding already
marked down items

Happy Holidays!

With the holiday shopping 
season upon us, many of us 
in the North Country will no 
doubt be doing much of our 

spending at large chain retailers in the 
region. At first glance, this can seem the 
sensible thing to do. Large retailers offer 
a wide selection and advertised specials 
that can fit most budgets.

But with a little further reflection, you 
may quickly realize that those benefits 
pale in comparison to the downsides for 
the broader community. Hardly a day 
goes by that we aren’t reminded again 
about the loss of our sense of community 
and local character, even in our small 
towns. As we bemoan such changes, we 
need to recognize how our own purchas-
ing decisions contribute to this troubling 
trend, and take advantage of special 
events, like Small Business Saturday, to 
do our part to maintain the health of 
our communities. Many local businesses 
support Small Business Saturday and 
have sales and special treats available 
for their customers who take part in the 
annual event, set this year for Saturday, 
Nov. 24.

We all should put this event on our 
holiday calendar and think about the 
importance of how we spend our money 
throughout the holidays, and the rest 
of year as well. Main Streets struggle as 
retail dollars that used to be spent in 
locally-owned shops, restaurants, and 
other businesses are increasingly ending 

up in the pockets of huge chain retailers. 
While a tiny portion of that comes back 
in local jobs, the vast majority is lost 
to the community. What’s more, numer-
ous studies have shown that these big 
chain retailers often displace as many 
jobs as they create. They also bring with 
them new demands on community infra-
structure and a variety of other public 
services, that local property owners must 
pay for. The drain only increases when 
communities, as many do, offer a wide 
range of incentives to lure such retailers 
into the community. 

Big chain retailers don’t spend much 
in the local economy. When they build 
a new store, they don’t employ local ar-
chitects or planners, since each store is 
essentially a clone of all the others. They 
use national suppliers for the building 
materials they use in construction and 
for the products they eventually sell. 
You won’t find locally-produced goods 
in big chain retailers. They don’t use the 
local ad agency, or the insurance broker 
on Main Street. They don’t use a local 
accountant and they rarely advertise in 
local newspapers. 

Locally-owned businesses do all of 
these things, and because they do, the 
money you spend with a local merchant 
works its way throughout the area econ-
omy. Studies show that every dollar 
spent at a local business recirculates 
anywhere from two to three-and-a-half 
times. This “multiplier effect” means 

that dollars you 
spend with local 
businesses not only  sup-
port that business, but also many  others 
throughout the community. Money spent 
at a big box retailer represents dollars 
lost to the local economy.

And our local businesses give back 
in many others ways as well. Our local-
ly-owned businesses are invariably the 
first stop when a local organization, 
sports club, or toy drive is looking for 
donations. Most are incredibly generous 
and many of the owners give of their 
time as well, serving on the boards 
of local community organizations. We 
shouldn’t “thank” them by spending our 
holiday dollars at the chain retailer down 
the road. 

When we shop at the chains, we also 
contribute to the loss of local identity. 
The big box stores and big chain restau-
rants all look and feel the same wherever 
you travel. It’s local businesses that pro-
vide our communities with their unique 
flavor. When our spending at the big 
chains forces other local businesses to 
close, we all lose our sense of identity. 

Our locally-owned small businesses 
contribute to the character and the eco-
nomic vitality and diversity of our com-
munities and our local economy. They 
deserve our support.



Holiday
Happenings

COOK- Thursday, Nov. 22 - 34th Annual 
Community Thanksgiving Dinner, 
11:30 a.m.- 1:30 p.m. at St. Mary’s 
Catholic Church Social Hall.

ORR- Thursday, Nov. 22 - Community 
Thanksgiving Dinner, 1-3 p.m. at the Orr 
American Legion Hall.

TOWER- Thursday, Nov. 22 - Commu-
nity Thanksgiving Meal, 1 p.m. at St. 
James Presbyterian. Take-outs available 
at 1:30 p.m. Please call for reservations, 
753-6005.

ELY- Thursday, Nov. 22 - Festival of 
Trees sponsored by Northwoods Part-
ners. Lighting Ceremony, 5 p.m. at 
Grand Ely Lodge. Refreshments and 
entertainment. Tree displays and silent 
auction run through Sunday, Dec. 2. 

ELY- Thursday, Nov. 22 - Join your 

neighbors for Thanksgiving Evening 
Shopping in Downtown Ely, 6-9 p.m. 
Christmas cheer, goodies, special deals.

ELY- Friday & Saturday, Nov. 23 & 24 - 
Holiday Fantasy/Arts and Crafts Fair,
Friday, 11 a.m.-4 p.m., Saturday, 
10 a.m.-2 p.m. at the Ely Arts and 
Heritage Center in Miners Dry House. 
Sleigh rides, toy trains, visit from Mr. 
and Mrs. Claus, and much more!

ELY- Saturday, Nov. 24 - Small Town 
Christmas - shop local all day. Lighted 
Holiday Parade, 5 p.m. Caroling, Santa,
refreshments and City of Ely Tree 
Lighting to follow at Whiteside Park. 

COOK- Friday, Nov. 30 - Cook Country 
Christmas at Cook Community Center. 
Santa, Farmers Market and more.

COOK- Friday, Nov. 30 - Virgie Hegg 
Hospice Partners Lights of Love Tree 
Lighting, 5 p.m. at Cook Library and Ga-
zebo. Refreshments and caroling to
follow. 
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Holiday
Happenings

ORR- Saturday, Dec. 1 - Orr Snow City 
Christmas Festival and Craft Show all day 
downtown. Parade at 1 p.m. 

ORR- Saturday, Dec. 1 - Virgie Hegg 
Hospice Partners Lights of Love Tree 
Lighting, 5:30 p.m. at Orr Center. Re-
freshments and caroling to follow.

BIWABIK- Saturday, Dec. 1 - Annual 
Weihnachtsfest Winter Lighting Festival.  
Kinderfest, Candy Haus, crafts, lunch, 
horse-drawn carriage rides, live music.
Gather at the gazebo to sing carols and 
watch as the entire park is set aglow 
with sparkling white lights, followed by 
fireworks, 6 p.m.

EMBARRASS- Saturday, Dec. 1 - Holiday 
Boutique and Pancake Breakfast at 
Timber Hall, 8-11 a.m.

TOWER- Sunday, Dec. 2 - Virgie Hegg 
Hospice Partners Lights of Love Tree 
Lighting, 4 p.m. at Lake Vermilion 
Cultural Center. Refreshments, caroling, 
and children’s activities to follow at 
Tower Civic Center. 

TOWER- Monday, Dec. 3 - Senior 
Holiday Bingo, 11:45-2:30 p.m. at Tower 
Civic Center. $10 includes lunch.

EMBARRASS- Friday & Saturday, 
Dec. 7-8, Christmas at the Nelimark 
Homestead, 10 a.m.-4 p.m. both days. 
Handcrafted and ethnic gifts, bakery, 
coffee and homemade goodies.

Hours: Monday - Saturday 10 AM - 5 PM
Open until 6 PM Thursday nights from Thanksgiving to Christmas
625 9th Street North • Northgate Plaza • Virginia, MN • 741-0204

Tons of great
gift-giving ideas!
Cooking, Baking, 

Decorations,
Jewelry, Sauna - 
We have it all!

Small Business Saturday - Nov. 24
Pikku Joulu (Finnish Little Christmas) - Dec. 5

Come and See Our Sauna Shop!
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Holiday
Happenings

COOK- Friday, Dec. 7 - Holiday Bazaar 
at Cook Hospital, 8 a.m.-1 p.m. 
sponsored by Cook Area Health Care 
Auxiliary, Cook Nursing Home, and Adult 
Day Services. Crafts, bake sale, lunch, 
shopping, raffles. Thrift Shop open.

ELY- Saturday, Dec. 8 - Mrs. Claus 
Holiday Party for kids at Amici’s Event 
Center, 1-3 p.m. Santa will visit, too!
No charge.

TOWER- Saturday, Dec. 8 - 
Holiday Craft Show at the Tower Civic 
Center from 9 a.m.-3 p.m. 

VIRGINIA- Sunday, Dec. 9 - 
Virginia Senior High Winter Choir 
Concert, 2 p.m. in Goodman 
Auditorium.

TOWER- Sunday, Dec. 9- Tower-Soudan 
Area Singers Holiday Concert at T-S     

Elementary School Gymnasium, 2 p.m. 
Coffee an’ to follow. Free will donation.

COOK- Wednesday, Dec. 12 - North 
Woods Senior High Band and Choir Win-
ter Concert, 6 p.m.

ELY- Thursday, Dec. 13- Ely 
Middle School/High School Winter 
Concert in Washington 
Auditorium, 7 p.m.
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Holiday
Happenings

VIRGINIA- Friday, Dec. 14 - 
Laurentian Chamber Curling 
Funspiel, 8 a.m.-4 p.m. at 
Range Recreation Center. Call 
218-741-2717 to register a 
curling team.

VIRGINIA- Friday, Dec. 14 - 
Laurentian Chamber Curling 
Funspiel, 8 a.m.-4 p.m. Call 
218-741-2717 to register a 
curling team.

EMBARRASS- Saturday, 
Dec. 15 - Ice Candle Lighting 
at the Embarrass Cemetery. 
Holiday Gathering follows at 
Embarrass Town Hall, 4-6 p.m.

VIRGINIA- Monday, Dec. 17 - 
Virginia Grades 6-12 Winter 
Band Concert, 7 p.m. in Good-
man Auditorium.

BABBITT- Tuesday, Dec. 18 
- Northeast Range Elementary 
School Holiday Concert, 1:30 
p.m.

ELY- Wednesday, Dec. 19 - 
Ely Elementary School Winter 
Concert in Washington Audito-
rium, 1:15 p.m.

COOK- Wednesday, Dec. 19 
- North Woods School Junior 
High Band/Choir Winter Con-
cert, 6 p.m.

TOWER- Thursday, Dec. 20 
- Tower-Soudan Elementary 
School Holiday Concert, 1 p.m.

COOK- Friday, Dec. 21 - North 
Woods School Elementary Win-
ter Concert, 1:30 p.m.

Take the stress out of your holiday
entertaining and baking

Call in your orders today
(Seven day advance notice please)

Tower’s
Favorite Meeting Place

Winter Hours: Tues-Fri 7 am-4 pm  Sat 9 am-3 pm, Closed Sun, Mon

Main Street,Tower, MN • 218-753-5610

MODERN & VINTAGE KITCHENWARE

101 East Chapman Street • Downtown Ely
218-235-6135 • PotluckVintage@gmail.com
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For the Jonas family, holiday baking is a family tradition

Many people don’t take bread 
seriously enough to design a 
whole new kitchen around it, 
but most people aren’t Sally 

Jonas.
Members of the Jonas family, includ-

ing Sally’s son Karl, who lives with his 
wife Kristine and their kids on Lake 
Vermilion, are mainstays at local farmers 
markets across the region. Their home-
made wonders— from sourdough to 
sweet breads— can be had throughout 
the summer months, and by special re-
quest at the holidays.

This time of year, at a quaint little 
farm south of Mt. Iron, you can often 
find Sally, Karl, and the rest of the fam-
ily rolling out dough, watching it rise, 
and decorating it with huge pecans and 
redder-than-red cherries. 

“I’ve always loved to bake,” Sally said. 
“It (the markets) got started when Karl 
said he was tired of eating a sandwich 
that stuck to his mouth.”

That was seven years ago and Sally’s 
husband, Vince, began bringing some of 
the family’s sourdough bread to the mar-
ket in Hibbing. It’s been called “Karl’s 
Bread” ever since, because it was his 
complaining that prompted Sally to bake 
her own bread.

It wasn’t long before the word spread 
about the Jonases’ sourdough and the 
family had a big hit with locals on their 
hands.

And then the requests came.
“People started asking for different 

additives,” Sally said. “Some combina-
tions work, others don’t.”

Those additives can be anything from 
different spices to varying nuts and 
fruits.

Soon, the Jonases’ would have a 
workshop built at the family farm, and 
an assembly line consisting of grandpar-
ents and grandchildren alike. They were 
spending all of their free time making 
upwards of 50 loaves of bread each week 

from June to October.

A family history of baking
As a child, Sally grew up in a home 

that baked. 
“I was adventurous,” Sally said of her 

baking. “I became interested in ethnic 
breads.”

Whether it was Russian Babka or Ger-
man Stollen, Sally learned how to make 
it all.

But for years, her baking was just a 
hobby.

“I’ve always enjoyed bread, it is a 
forever thing,” she said. “Everyone has 
some kind of flat bread that is easy to 
make.”

Sally would go on to be an elementary 
teacher at the Mt. Iron school district 
before its merger with Buhl. 

She jokes that running a small cottage 
baking business wasn’t on her radar 
when she retired.

“This isn’t what I had in mind,” she 

Baking up the holidays...
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HOURS: M-Th: 9-6,  Fri: 9-5 pm, Sat: 9-3  •  218.749.1390
www.materialgirlfabricandcrafts.com • 309 Chestnut St., Virginia, MN 

BUSINESS SATURDAY
Saturday, November 25

SHOPLOCAL
SHOP
SMALL

25% OFF
   One Item of Your Choice (some restrictions apply)

Big Moose

Art Supplies Workshops & Classes
Check out our website for class lists and more!

theartcorner.net
301 W. Sheridan St. Ely    218.365.2263     Mon.-Fri. 10 am-6 pm

Arts & Crafts Show

November 10
10 am-4 pm

Free Admission
For more information visit: amiciseventcenter.com
Amici’s Event Center, 10 W Pattison St., Ely, MN

says while laughing. “It just worked 
out.”

But the baking never left, and soon 
her children were baking as well and 
a new family tradition was born, with 
friendly competitions around the fami-
ly’s love for baking delicious treats.

The family favorite is apple strudel, 
which Karl has won, though no one 
knows how, since his secrets have never 
left the kitchen.

The baking process
Over the past seven years, the Jonases 

have refined their process. Whether it 
has been installing pizza ovens on their 
property to handle all of the loaves or 
enlisting the entire family as bakers, 
what went from a small kitchen de-
signed for pies and rolls, is now a full-
scale operation in their backyard.

Their sourdough begins with an 

18-year-old starter. The Jonases call it 
“The Beast.” The Beast is fed weekly 
with helpings of flour and water to keep 
it alive and ready to be used in each of 
their loaves.

While the grown-ups handle some of 
the more intricate tasks such as mak-
ing the doughs and then baking them, 
grandkids take over weighing and dec-
orating the various creations, each one 
identified by unique designs such as a 
flower or dinosaur footprint.

Over the years, Sally has acquired 
many tips and tricks to get the dough 
she likes, and she often refers to the 
dough as a living thing bakers need to 
work with.

“If your dough is fighting you,” she 
said as she poked and prodded at some 
raw dough, “you need to let it relax.”

Other things are more practical, such 

as rolling the dough side-to-side at an 
angle for the perfect rectangle.

“Over time, it becomes a part of you,” 
she says while sitting at her dining 
room table ready for Christmas. “It’s all 
about the feel you have for each recipe. 
It can turn out different each time. 
Flour and air moisture can make all of 
the difference.”

The future
While Sally and her family have been 

delivering bread to market for seven 
years, by any indications the family is 
just getting started.

Sally talks of the family possibly, and 
she emphasizes possibly, opening a 
commercial bakery. But she admits it is 
just one of many dreams the family has 
for their baked goods.

For now, they are focusing on making 



the things you can’t 
always find readily 
available, like fresh 
baked bread using 
“old-world” recipes.

If you’re lucky 
enough to have 
signed up for their 
contact list at sum-
mer markets, or you 
know a member of 
the Jonas family, 
then you can place 
special orders for the 
holidays.

Sally said the fam-
ily also takes requests from local orga-
nizations to cater their various bread 
creations to special events around the 
Iron Range.

Through all of the hustle and bustle 
of the cottage bread industry her family 
created for itself, Sally said she likes 
to keep it simple. While the family’s 
creations may get more and more elab-
orate, she said she still likes to relax at 
the end of it all with her favorite, a sim-

ple oatmeal loaf.
You can find the 

Jonases all summer 
long at area mar-
kets. And you can 
try some of their 
recipes, included 
here:

Pulla Yeast 
Coffee Bread

1 package active dry 
yeast

1/2 cup warm water
2 cups milk, scalded 

and cooled to lukewarm
1 cup or less of sugar
1 tsp salt
7-8 whole cardamom pods, seeded and 

crushed
4 eggs, beaten
8-9 cups sifted white flour
1/2 cup melted butter

Glaze: 1 egg, beaten; 1/2 cup chopped or 
sliced almonds (optional); 1/2 cup crushed 

lump sugar (optional)

Dissolve yeast into water
Stir in milk, sugar, salt, cardamom, eggs and 

2 cups flour
Beat until dough is smoth and elastic
Add 3 more cups flour
Beat dough until glossy
Add butter and stir
Stir in remaining flour until a stiff dough 

forms

Turn onto a floured board, cover with a bowl, 
and let dough rest for 15 minutes; knead on 
a floured surface until smooth and let rise in 
a warm place (covered) until doubled in size 
(about one hour). Punch down and let rise 
again (about 30 minutes).

Split the dough into three balls. Split each 
ball into three, and braid together into a loaf 
shape. Let rise until puffy, about 20 minutes. 
Place on floured baking sheet. Brush with 
egg wash and bake for 25-30 minutes at 400 
degrees. Do not overbake, remove from oven 
when light golden brown.
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MasterCard-Visa
Discover

American Express

We service what we sell!

Built and Assembled in 
United States Factories

11,000 U.S. Union Employees
$1 Billion Invested in 9
United States Factories

102 Chestnut St. Virginia • 741-3615 
Jenia’s

APPLIANCE & TV

RavenWordsPress.comRavenWordsPress.com Order by phone, mail, or website,
or find at your favorite store.PO Box 188, Ely, MN 55731 • 218-365-3375

Keep the Boundary Waters Nearby All Year!

9”x12” Wall Calendar • $13.95 + $6 for shipping • MN delivery add 6.785% tax

Tower, MN
218-753-4851
www.marjo-motel.com

Cable TV, Internet, Coffee
Microwaves, Refrigerators
Single & Double Rooms



Baking Spices & Flours  Specialty Cheeses 
Organic & All Natural Turkeys & Hams 

Local & Fair Trade Gifts  MN Made Products 
Essential Oils  Soaps  Lotions 

732 N. 4th Street, Virginia, MN · 218-741-4663 

 

YOUR COMMUNITY OWNED GROCERY STORE SINCE 1979 
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The  BIG RED building
 on Hoover Road 

218-749-3930   •  Tues - Fri 9-5,  Sat 10-4   •   501 N Hoover Rd    •    Virginia,  MN  55792    •    www.firelightgalleries.com  
 

Ladies Designer

Outlet Boutique

 • Boots 
 • Belts
 • Hats 

 • Jewelry 
• Handbags
• Designer
  Clothes

GREAT
GIFTS

On stoves,
fireplaces
& inserts!

The Area’s
Best Prices

“Christmas time is here, by golly, 
Disapproval would be folly,       
Deck the halls with hunks of holly,
Fill the cup and don’t say “when.” 
Kill the turkeys, ducks and chickens, 
Mix the punch, drag out the Dickens, 
Brother, here we go again.”

Dear Hearts,

Some people, as Christmas ap-
proaches, like to quote Ebenezer 
Scrooge’s immortal line:    “Christ-
mas, bah humbug, a poor excuse 

for picking a man’s pocket every twen-
ty-fifth of December!” I have found over 
the years that these Christmas curmud-
geons change their tune when they are 

given a well-iced Christmas cookie and 
cup of punch—perhaps with a wee little 
‘kick.”   

So, this is Auntie Vera’s yearly guide 
for “Christmas  Joy and Cheer with 
Punch and Cookies!”

I added a little PUNCH to this year’s 
collection.  Hilda and I found that a 
pilsner of punch makes baking time, a 
more joyous time.

            
So let’s start with PUNCH!  
The recipe is scrawled on a bit of 

stationery from ’The Saint Paul Grill.’  
If you are unfamiliar with The Saint 
Paul Grill it is home for the hoi-polloi  
who haunt  Highland Park, Edina and 

the other quaint suburbs of the Twin 
Cities.  A recipe from any place whose 
menu boasts ‘ESCARGOTS-Stuffed with 
Boursin Cheese and wrapped in a Crispy 
Wonton with Lemon Garlic Butter Sauce’ 
or, further down we find  ‘THE ULTIMATE 
CHOCOLATE MARTINI: Absolut Vanilla, 
Baileys Irish Cream, Tempus Fugit Crème 
de Cacao’, will knock the culinary socks 
of any Yuletide visitor—even Santa!

Here it is --hope it puts that added 
‘punch’ to your party.

The SP Grill’s Cheery Cherry Spirit
1 large can of Hawaiian Punch 
2 large cans Real Lemon+1 small can 

Real Lemon

Have a Vera 
Merry Christmas

Thoughts and recipes 
from Lake Vermilion’s 
most colorful columnist



10 packages of Cherry Kool Aid
2 packages of Wild Cherry Jello-dis-

solved in 2 cups of hot water
 5 pounds of sugar 
(remember this is for 125 servings)

15 quarts of water
        5 quarts of ginger ale 

            Remember this serves 125
            Did I mention this serves 125 people? 
(Editor’s Note: This punch recipe could probably be spiked 

fairly heavily to counteract the effect of all this sugar.)

At Christmas we are ALL friends….Right? Right! So fling 
wide the door to greet your neighbors or you could buy one 
of those orange containers with a spigot and haul it from one 
holiday party to the next.  If there is any leftover from the 
Yuletide Fetes, freeze and you are ready for the Fourth! 

Vera hates, hates HATES to leave out the ‘wee’ folk in your 
home! This works best if your children still fear the conse-
quences of bad behavior between Thanksgiving and Christmas.

“You call your sister Susie that vile name one more time, we 
are calling Santa and NO TOYS FOR YOU!”

This take on Rice Kripsie Bars might be JUST the thing to 
keep the wee dears in line!  This REQUIRES lying to the child 
but we feel whatever must be done during this joyous season 
to maintain one’s sanity (and why should this time of year be 

different?) can be 
fully rationalized.  

First of all, you 
must convince the 
wee little rug rats 
that the following 
are ACTUAL pieces 
of coal—keep 
them locked away 
to be brought out 
with a dramatic 

flourish when it all gets to be too much.  
“This lump represents one of your presents! How many 

times have you been told NOT to tie bells to the cat’s tail!” 
Dramatically chomp one of the fake lumps or two depending 
how many Rice Krispie Bars you can chow down.

Lump of Coal Rice Krispie Treats
Ingredients: 
3 cups miniature marshmallows or 30 large marshmallows
1-1/2 tablespoons butter
4 cups Rice Krispies cereal (reduce to 3 cups if you want 

softer coal)
1-1/2 cups crushed Oreo cookies, loosely packed (best to 

leave the filling in the cookies)
4 – 10 drops black gel food coloring (Enough to turn the 

melted marshmallows black. The amount required will depend 

     218-365-4011  •  438 E Sheridan St, Ely
Hours: M-Sat 8 AM-10 PM    

Lots of Gift Sets • Large Beer & Wine Selection

10% OFF Any Single Item
(Purchase ends 12-31-2018)

10% OFF Wine Purchases
Every Wednesday
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Embarrass-Vermillion Federal Credit Union

Member Visa Card

Tower: 218-753-4311
Embarrass: 218-984-3501

Aurora: 218-229-2048

WE MAKE Shopping Early Easy!

• 9.9% on purchases and cash advances!
• No annual fee

• No cash advance fees
• Membership requirements apply
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on the brand you use.) We have found 
this super black gel food color is able to 
darken the marshmallow with the fewest 
drops.

Directions:
1. In a large microwave-safe mixing 

bowl, heat your marshmallows and but-
ter for 60-90 seconds or until the butter 
and marshmallow are melted.

2. Stir your marshmallows and mix in 
your food coloring until you achieve the 
desired color.

3. Now mix in your cereal and the 
crushed Oreo cookies. Use a heavy metal 
spoon as it is quite hard to stir all of the 
Rice Krispies.

4. Let sit for about 5 minutes until 
your marshmallows cool down

6. Use a tablespoon to scoop out your 
treats onto a piece of parchment paper.

7. Let cool for 20 – 30 minutes.
8. Pack your treats a little more 

tightly by using your hands.
The final product will be harder, 

denser, and drier than your traditional 
Rice Krispie treats, but the Oreos will 
make it more flavorful.

Remember to use this ploy carefully— 
after all, the kid you make feel guilty 
today picks out your nursing home to-
morrow. 

  My next recipe comes from a dear 
sweet local lady of a certain age who 
promised me the recipe if I did not men-
tion her name. She made this for me one 
summer’s day—totally refreshing and 
the lawn did not get mowed!

Why rhubarb?  The red color, I feel, 
will make any table particularly festive 
this time of year! 

The recipe assumes that like any true 
Minnesotan you can or freeze summer’s 
bounty of rhubarb for future use.

Rhubarb Slush
2 quarts (8 cups) of diced rhubarb
2 quarts of water
3 cups of sugar
1/2 cup lemon juice
Boil all the ingredients and strain. 

How long should I boil the mixture…
until it is  sort of a mushy liquid?

Add 1 package of red Kool Aid or one 
package of red Jello, mix and add 2 cups 
of vodka.

Freeze.  
When it’s properly slushy spoon into a 

glass and add a splash of Seven-Up!
The recipe card had at the bottom a 

note in pencil…”add a tot of rum or 
vodka.” 

I know there are a lot of teetotalers 
among our readers and I did not want to 
offend anyone, so I checked with a re-

316 Main St • Tower
218-753-6097

OPEN DAILY
M-Sat 6 am • Sun 8 am

The Good Ol’ Days
Features:
• 6 am breakfast Mon.—Sat.

and 8 am breakfast on Sun.
• 5-7 pm happy hour 

Mon.—Fri.
• Daily meal specials
• Home made soups & chili
• Friday fish fry
• Pool table, dart board &

enough TVs to catch all
the action

Step back in
time at the

Good Ol’ Days
Bar and Grill on

Tower’s Main Street
with a nostalgic

pictorial tour
through the local & 
cinematic past, set

in a 1930s style
bar and grill.

“Best Bloody Mary
in Minnesota”

SEE OUR MENU AT www.goodoldaystower.com
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BooterySKOOG’S

$10 OFF any regular priced item over $80 with coupon
*Call for vacation hours from Feb. 10-April 20 • 218-741-0783 

Coupon expires April 30, 2019
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323 Chestnut St.
Virginia, MN 55792

218-741-0783

Hours:
Mon-Fri: 10-5 

Sat: 10-3
* See Vacation 

Info. Above

tired doctor I know from a local public 
house.  He told me, just before he slid 
off the bar stool, that a ‘tot’ of this mix-
ture is an excellent source of Vitamin D 
or C and much easier to swallow!

I received some threats of bodily harm 
after last year’s recipes and was denied 
the warmth and solace of several Suomi 
saunas from my Finnish friends. After 
much searching I found this recipe: 

I was told by a friend that this recipe 
was found stuck in the pages of her 
Finnish grandmother’s Bible.

Let’s call it...

Knock Your Socks Off Punch
It takes 24 hours to make and you 

store it tightly bottled in the fridge.  
It might lose its kick after two weeks! 
Total Prep Time-30 minutes to cook 

and 15 minutes.
Ingredients:
2/3 cup vodka
2/3 cup port wine
15 whole cloves

3 cinnamon sticks (3 inches)
2 orange zest strips-1 to 3 inches
1 orange slice
1 lemon zest strip -1 to 3 inches
1 lemon slice
1 piece fresh gingerroot (about 2 

inches), peeled and thinly sliced
1 teaspoon cardamom pods
3 cups dry red wine
1 cup packed brown sugar
Blanched almonds and raisins, op-

tional

 Directions: In a large bowl, combine 
the first ten ingredients. Refrigerate, 
covered, overnight. 

Transfer to a large saucepan; stir in 
red wine and brown sugar. Bring just to 
a simmer (do not boil). 

Reduce heat; simmer gently, uncov-
ered, until flavors are blended, about 30 
minutes, stirring to dissolve sugar. 

Strain.  Serve warm over blanched al-
mond and raisins, if desired.

So   Hyvää joulua ja onnellista uutta 
vuotta Korhonen, to all the Virtanen, 
Nieminen, Mäkinen, Hämäläinen, Koski-
nen, Heikkinen and Järvinen …can I 
come back and Sauna?  

          
I am including this recipe for all the 

grandparents out there who want a 
memory of their grandkids when they 
were wee little tots!  This used to be a 
project in most elementary schools but 
no longer—salt allergies, hyper sensitiv-
ities to warm water, etc. etc.

Visa gift cards are issued by MetaBank®, 
Member FDIC, pursuant to a license from Visa U.S.A. 
Inc. Valid only in U.S. No cash access. Gift cards can 
be used everywhere Visa debit cards are accepted.

Member FDIC, pursuant to a license from Visa U.S.A. 

Give a gift
THAT’S ALWAYS THE RIGHT 
SIZE, COLOR, AND CHOICE. 

An American Bank Visa® Gift Card 
is always the perfect gift.
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WiFi Hot Spot!
4th & Sheridan St, Ely • 218-365-BEAN

Open Daily 6:30 AM Daily

Fine Desserts • Wraps & Soups • Kids Area & Menu
Espresso & Gourmet Coffee Drinks • Gifts

Fine Assortment of Teas • Coffee & Tea Accessories
Organic Fair Trade Coffee

A Place to Gather
& Connect

for the Holidays

A Place to Gather
& Connect

for the Holidays

There’s No Place 
Like Home for

the Holidays
We Put The “C” in COZY!
Cabinets • Carpeting
Ceramic • Customized
from Floor To Ceiling!

Season’s Greetings!

216 East Sheridan St.
Ely, MN • 218-365-7412
www.elysteakhouse.com

Steak House
& LOUNGE

“FREE Pool in the Lounge After Your Meal”

Famous for our “Kick Butt” Steak
& Chops, Succulent Walleye, Fresh 

Seafood & Bodacious “Bucky Burgers!”

Please present coupon when ordering.
Valid for your entire group.

Not valid with any other offers.

REDEEM THIS COUPON
FOR5% OFF Any Regular Menu Item
OR

10% OFF Our Daily Feature!

ElyEly

Clay for Christmas
4 cups all-purpose flour
1 cup salt 
1/2 cup of warm water
Preheat oven to 325 degrees F
Mix flour and salt well. Gradually 

add water, stirring with a large spoon. 
Finish mixing with your hands or the 
children’s hands if you can distract them 
from their phones. Knead until soft and 
pliable. Roll out the  dough on floured 
surface to about 1/8 inch thick. You can 
use all those Christmas cookie cutters 

that have sat in the drawer for years 
and let the kids cut shapes with cookie 
cutters. Place the ‘cookies’ carefully on 
a cookie sheet and make a little hole so 
you can use ribbon, yarn or some other 
device to hang on the tree. Next step 
bake at 325 degrees Fahrenheit until 
hard--about 1 hour. 

Let your kids loose with paint, glue on 
sequins, beads—whatever. 

You can’t overdo glitz at Christmas.
Varnish to preserve their art work. 

Have them sign the back, include the 
date and their age. What the heck, 
adults can do this too…why should the 
kids have all the fun?

Five-Million Dollar Fudge
Hilda once taught ‘English as a Sec-

ond Language,’ at Hibbing High School.  
George Peterson was the 

department chair and this was his 
yearly contribution to the department’s 
Christmas party.

Given to hyperbole (look it up) it was 
dubbed, ‘Five-Million Dollar Fudge,’

In LARGE bowl (trust me large) put:

 2 8. ounces plain Hershey bars, bro-
ken into pieces

1 12-ounce package of Nestle’s choco-
late chips

1 German Sweet Chocolate bar, broken 
into pieces

1 pint marshmallow crème
In a three-quart kettle combine 4-1/2 

cups of sugar with 1 large can of Car-
nation Evaporated Milk.   Over medium 
heat bring these ingredients to a boil, as 
you stir constantly for 5-6 minutes.

Pour over the chocolate and marshmal-
low, stir well.

Then add 2 tablespoons of butter and 
2 teaspoons of vanilla.  If it seems a bit 
thick, add a  little milk or cream.

Pour into a buttered 9 x 13 pan and 
let SET.

Well as Elmer Fudd used to say, “That’s 
all folks.”

Ta, ta. PS…If you have extra fudge 
drop it off at the Timberjay office and I’ll 
pick it up. Tell them it’s socks or some 
cheap perfume from K-Mart.  I do not 
trust the staff when it comes to fudge!
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Thirty ways to make  your   
 holidays merrier 

The holiday season begins in late 
November and runs through New 
Year’s Day. It is marked by various 
gatherings of friends and family, 

decadent foods, cocktails, traveling, 
and gift exchanges. The National Retail 
Federation says consumers will spend 
an average of $967 during the holiday 
season. However, the joy of the holidays 
also is about all of the memorable expe-
riences that tend to make the season so 
beloved.

With that in mind, here are 30 ways 
to make the holiday season that much 
more merry.

1. Visit with an elderly or housebound 
neighbor and share conversation.

2. Donate gently used toys to a chil-
dren’s hospital.

3. Research the history of the holiday 
and share it with people you care about.

4. Make handmade Christmas tree or-
naments.

5. Donate money to a charity or other 
good cause.

6. Encourage “pay it forward” move-
ments in your community. Start by 
doing something simple like buying a 
coffee for a complete stranger.

7. Feed birds facing the cold, winter 
weather.

8. Take a ride or walk around the 
neighborhood to look at decorated 
houses.

9. Make a fire in a fire pit in the yard 

and toast marshmallows while sipping 
hot chocolate.

10. Binge watch holiday movies.
11. Attend the concert of a children’s 

choir.
12. Help a friend decorate his or her 

home.
13. Host a tree-trimming party.
14. Schedule a day for baking cookies.
15. Sing Christmas carols at a nursing 

home.
16. Put together care packages of 

items and send them to troops overseas.
17. Share the holidays with a military 

family whose spouse is in service and 
can’t make it home.

18. Offer to shop for someone who is 
homebound due to age, chronic illness 
or injury.

19. Visit a large city to look at Christ-
mas window displays.

20. Buy and hang real mistletoe … 
and use it.

21. Make a new friend and invite him 
or her to a holiday party for the first 
time.

22. Babysit a newborn so his or her 
parents can get errands done or just 
catch up on rest.

23. Volunteer at a soup kitchen.
24. Share the religious traditions of 

your holiday with someone of a different 
faith.

25. If weather permits, go sledding, 
build a snowman or have a snowball 

fight.
26. Share favorite memories at family 

holiday dinners.
27. Remember a deceased loved one 

with a special tribute.
28. Construct a gingerbread house.
29. Teach someone how to make a 

cherished family recipe.
30. Surprise a distant relative with an 

impromptu visit.  

218.753.2333 • 30 Center St., Soudan MN
vermilionparkinn@gmail.com • vermilionparkinn.com

Bed & Breakfast 
Retreat & Conference Center

Book Holiday
Parties Now!

We Have
So Much
To Offer!DECEMBER EVENTS

Call for Info
• A Merrily Evening

Dec. 15, 5:30 PM
• Poetry Read Potluck:

Dec. 22, 6:30 PM

• Comfortable & Cozy Private Rooms
• Continental Breakfast

• Affordable Off-Season Rates
• On the Taconite Snowmobile Trail

• Near Lake Vermilion & Giants Ridge Ski Resort 

You’ll never need to peel,
press, pit or strain

ever again with the

Mehu-Liisa
steamer juicer

A high quality product
made in Finland

Hibbing Feed & Seed
608 W 41st St, Hibbing

218-262-3049

A
great

gift
idea!
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Fine Jewelry • Unique Gifts  • Watches
Watch Batteries • Jewelry & Watch Repair 

Wine Gifts • Minnesota Souvenirs • Engraving 
                     Signs • Decor & More!

RINGS, THINGS & BLINGRINGS, THINGS & BLING

1018 8th St. South • Virginia MN • 218.749.2627 (down from F&D Meats)

Visit Our  Store for 
Holiday Treasures!

For most of us, food is an important 
part of celebrating the holidays. 
But between the Christmas cook-
ies, eggnog, and sugar plums, you 

might be looking for some healthier 
options that reflect the season but won’t 
necessarily be reflected in the mirror 
come January. Our friends at Natural 
Harvest Food Co-op in Virginia are, once 
again, offering up some delicious and 
healthful holiday recipes. 

Wild Rice Stuffing with Apple and 
Sausage

Total Time: More than 2 hours; 1 to 1 
1/2 hours active | Servings: 14

This amazing wild rice stuffing recipe 
is bursting with rustic fall flavors, in-
cluding rye bread, sausage, apples, dried 
cherries, pecans and fresh herbs. (Can be 
prepared Gluten Free)

Ingredients:
1 1/4 cups wild rice (8 ounces)

4 cups cubed Jewish rye bread (1/2-
inch cubes), preferably day-old (Use GF 
Bread to make GF)

1 pound sweet turkey sausage, casings 
removed

2 cups chopped leeks, white and light 
green parts only

2 tart apples, cut into 1/4-inch dice
1 cup diced celery
3 cups reduced-sodium chicken or tur-

key broth
1 cup dried cherries
1 cup coarsely chopped pecans
1 1/2 tablespoons minced fresh mar-

joram
2 teaspoons minced fresh thyme
1/4 teaspoon salt
1/4 teaspoon freshly ground pepper
Preparation:
Preheat oven to 300°F.
Place rice in a medium saucepan and 

add enough water to cover by about 1 
1/2 inches. Bring to a boil. Reduce heat 
to maintain a simmer, cover and cook 
until tender, about 1 hour. (Or prepare 
according to package directions.) Drain 
well.

Meanwhile, spread bread on a bak-
ing sheet; bake, stirring once halfway 
through, until dry and crisp, about 25 
minutes.

Increase oven temperature to 425°. 
Coat a 3- to 4-quart baking dish with 
cooking spray.

About 15 minutes before the rice is 

done, cook sausage and leeks in a large 
skillet over medium heat, stirring and 
breaking up with a spoon, until the sau-
sage is browned, 6 to 8 minutes. Add 
apples and celery; cook for 3 minutes 
more.

Transfer the sausage mixture to a large 
bowl. Add the rice and bread, then stir 
in broth, cherries, pecans, marjoram, 
thyme, salt and pepper. Transfer to the 
prepared baking dish and cover tightly 
with foil.

Bake the stuffing for 35 minutes. Un-
cover and bake until the top is browned, 
15 to 20 minutes more.

Nutritional Information:
290 calories; 9 g fat; 24 mg choles-

terol; 40 g carbohydrates; 13 g protein; 
5 g fiber; 523 mg sodium

Cranberry Relish
Total Time: 10 minutes | Servings: 15
Cranberry relish is a holiday staple 

1.6 oz.
#7710   Limit one per customer.  Coupon expires  Jan. 31, 2019.

ELY STORE ONLY

SUPER
ZUPER

COUPON FOOD MARKETS
Ely, Minnesota

FREE PEARSON’S SALTED NUT ROLL

Healthier options 
for the holidays
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Sharpening systems for the guys; jewelry, scarves and
soap for the ladies; new releases for the reader; Hydro Flask 
and Yeti for teenagers; stuffies and games for the kids; Goal 

Zero phone charger for ...everybody; serving dishes for
the hostess; local food for the out of towner; and SmartWool 

socks for the unexpected guest. Let our helpful staff guide you 
to just the right gift and stay within your budget.

 
Open Daily 9-6

Open Christmas Eve 10-3
 

105 N Central Ave., Ely • 218.365.6745
www.piragis.com • www.boundarywaterscatalog.com

for many. Tangy and sweet, this is the 
perfect “make ahead dish,” as its flavor 
improves when allowed to sit (in the re-
frigerator) overnight. (Dairy Free, Gluten 
Free and Vegan)

Ingredients:
1 pound whole cranberries, fresh or 

frozen
1 pound Granny Smith apples, cored 

and finely chopped
15 ounces canned mandarin oranges, 

drained and finely chopped
10 ounces canned crushed pineapple, 

drained
1/2 cup honey
1/4 teaspoon cinnamon
1/4 teaspoon ground ginger
1/4 teaspoon allspice
Preparation:
Pulse cranberries in a food processor 

until coarsely chopped.
Transfer into a bowl and add pineap-

ple, apple, and orange pieces.
Add honey and spices and mix well. 

Taste and adjust as needed.
Refrigerate overnight to allow flavors 

to develop. Bring to room temperature 
and mix well before serving.

Nutritional Information:
92 calories, 0 g. fat, 0 mg. choles-

terol, 2 mg. sodium, 24 g. carbohydrate, 
3 g. fiber, 1 g. protein

Slivered Brussels Sprouts with Bacon 
and Maple Syrup

Total Time: 20 minutes | Servings: 4
A little bacon and maple syrup make 

this easy Brussels sprouts dish a flavorful 
crowd-pleaser. This dish comes together 
quickly with the help of a food proces-

sor, or you can slice the sprouts with a 
knife. (Dairy Free and Gluten Free)

Ingredients:
1 pound Brussels sprouts, trimmed
2 slices smoked bacon, chopped
1 tablespoon maple syrup
1/2 teaspoon salt
Preparation:
Slice the Brussels sprouts thinly with a 

chef’s knife, or use the slicing blade of a 
food processor. Reserve.

Scatter the chopped bacon in a large 
sauté pan and place over medium heat. 
Stir the bacon every couple of minutes 
as the pan starts to sizzle, until the 
bacon is crisp, about 5 minutes. Using 
a slotted spoon, transfer the bacon to a 
medium bowl lined with 2 paper towels 
to drain.

Pour out all but 1 tablespoon of bacon 
fat (or less, if desired) from the pan. 
Add the sliced Brussels sprouts to the 
hot bacon fat and raise the heat to 
medium-high. Stir and cook until the 
Brussels sprouts are browned and tender, 
about 5 minutes. Drizzle in the maple 

WINTERGREENNORTHERNWEAR.COM

DESIGNED | CUT | SEWN
IN ELY, MN

photo © breiehagen.com
WINTERGREENNORTHERNWEAR.COM



A North Country Christmas • Nov. 23, 2018    I 19

Mary’s Spinning Wheel

OPEN  THANKSGIVING  WEEKEND

Beautiful Fabrics & Fine Yarns,
Sewing, Quilting,

Knitting & Crochet Notions
GIFT

CERTIFICATES
AVAILABLE

syrup and sprinkle with salt, and stir to 
coat. Transfer to a serving bowl and top 
with the cooked bacon. Serve immedi-
ately.

Serving Suggestion:
Serve these alongside roasted turkey 

or salmon and mashed potatoes. If you 
happen to have any leftovers, add them 
to scrambled eggs for a delightful break-
fast.

Nutritional Information:
110 calories, 45 g. fat, 5 mg. choles-

terol, 420 mg. sodium, 14 g. carbohy-
drate, 4 g. fiber, 5 g. protein

Cinnamon Apple Stuffed Squash
Total Time: 60 minutes | Servings: 4-6
Tender acorn squash is filled with 

apple and dried cranberry stuffing for a 
delectable side or main dish. (Vegetar-
ian and Gluten Free)

Ingredients:
2 acorn squash, cut in half, seeds re-

moved
3 tablespoons unsalted butter
3 cups diced yellow onion
2 celery stalks, diced
3 cups diced apple, cored and seeds 

removed (about 2 large apples)

1/2 cup dried cranberries
2 tablespoons maple syrup
1⁄3 cup water
1/2 teaspoon cinnamon
Pinch each of salt and black pepper
Preparation:
Preheat oven to 375°F. Place acorn 

squash halves face down on a rimmed 
sheet pan or baking dish and add 
1/2 inch of water to the pan. Bake 
squash for 40 minutes.

While the squash is baking, heat the 
butter in a saucepan over medium heat. 
Add the onion and celery and sauté for 
5 to 10 minutes until soft. Add the ap-
ples, cranberries, maple syrup, water and 
cinnamon; stir well and cook another 5 
to 10 minutes until the apples begin to 
soften. Season with salt and pepper. Re-
move from heat.

After the squash has baked for 40 
minutes, remove from the oven, turn 
them cut side up, and fill each with the 
apple stuffing. Place back into the oven 
and bake another 15 to 20 minutes until 
the squash is tender. Serve warm.

Serving Suggestion:
Slice the stuffed squash halves into 

wedges to serve as a side with ham, tur-
key or chicken, or serve each half as a 
vegetarian entrée.

Nutritional Information:
143 calories, 3 g. fat, 8 mg. choles-

terol, 47 mg. sodium, 30 g. carbohy-
drate, 4 g. fiber, 2 g. protein

Frozen Pumpkin Mousse Pie
Total Time: 2 hours 20 minutes (in-

cluding freezing time) | Servings: 10
It’s fun to shake up (Thanksgiving) 

tradition with something new. This easy 

pie just might become a new holiday fa-
vorite. (Vegetarian)

Ingredients:
Crust:
30 small gingersnap cookies, (about 7 

1/2 ounces)
2 tablespoons raisins
1 tablespoon canola oil
Filling:
1 cup canned pumpkin puree
1/3 cup packed brown sugar
1/2 teaspoon ground cinnamon
1/4 teaspoon ground ginger
1/4 teaspoon freshly grated nutmeg
2 pints (4 cups) frozen low-fat vanilla 

ice cream, softened
Preparation:
Preheat oven to 350°F. Coat a 9-inch 

deep-dish pie pan with cooking spray.
To prepare crust: Combine gingersnaps 

and raisins in a food processor and pulse 
until finely chopped. Add oil and pulse 
until blended. Press evenly into the 
bottom and up the sides of the prepared 
pan.

Bake the crust until set, about 10 
minutes. Transfer to a wire rack to cool 
completely.

To prepare filling: Combine pumpkin, 

Your center for:   Nordic Skis, Fat Bikes, 
Snowshoes,Outerwear

www.mesabirecreation.net
720 9th Street N, Virginia• 218-749-6719



A Timberjay production  I www.timberjay.com

IICRC Certified • 24 Hour Emergency Service
Call 218-744-1478 

Give the gi...of clean

ServiceMASTER
GIFT CERTIFICATES

Are Available

ServiceMASTER
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Are Available

sugar, cinnamon, ginger and nutmeg 
in a large bowl and mix well. Add ice 
cream and stir until blended. Spoon the 
mixture into the cooled pie crust. Freeze 
until firm, at least 2 hours. Let the pie 
soften slightly in the refrigerator for 20 
to 30 minutes before serving.

Nutritional Information:
Calories: 231, Carbohydrates: 42 g., 

Fat: 5 mg., Saturated Fat: 1 mg., Mono-
unsaturated Fat: 2 mg., Protein: 4 mg., 
Cholesterol: 4 g., Fiber: 2 g., Postassium: 
mg., Sodium: 179 mg., Added Sugars: 
mg.

Healthy Chocolate Tart 
(Paleo, Vegan, Gluten-free)
Prep Time: 20 minutes | Cook Time: 12 

minutes | Serves: 12
Ingredients:
Crust:
½ cup unsweetened, raw coconut 

flakes
1 1/2 cups almond flour
2 tablespoons grade A maple syrup
2 tablespoons coconut oil, melted, 

plus more for brushing the spring pan
pinch of salt
Filling:
2 medium size avocados, just barely 

ripe, on the firmer side
1/2 cup unsweetened cocoa powder
3/4 cup grade A maple syrup
2 tablespoons coconut oil, melted
1 teaspoon vanilla

Garnish:
1 pint of raspberries
1/2 can of coconut cream, room tem-

perature
Instructions:
Preheat oven to 350 degrees F, with 

the oven rack in the center position. 
Brush a nonstick 9” spring form pan with 
melted coconut oil. Set aside.

In a food processor, combine the coco-
nut flakes, almond flour and salt. Pulse 
until the mixture resembles medium size 
crumbs, about 30 seconds. Then add 
the maple syrup and coconut oil. Pulse 
until the mixture resembles coarse sand, 
about 30 seconds.

Dump the coconut almond crust into 
the spring form pan. Gently spread the 
crumbs to make an even layer, and to 
come up the side of the pan about a half 
inch. Once the crumbs are even, press 
the crumbs in with firm pressure using a 
cup measure. You may need to brush the 
bottom of the cup measure with coco-
nut oil to make sure the crumb mixture 
doesn’t stick.

artwalk

For more details,
follow us on 
Facebook 

Nobody does winter better!

This activity is made possible in part by the Ely Chamber of Commerce, the 
Donald G. Gardner Humanities Trust and the voters of Minnesota through a grant

from the Arrowhead Regional Arts Council, thanks to appropriations from the
Minnesota State Legislature’s general and arts and cultural heritage funds. 

•The Snow Sculpture Symposium
•Ely Art Walk
•Kubb Tournament
•Beardfest
•Broomball Tournament

•Ice Fishing Contest
•Outdoor Gear Demo
•Guided Snowshoe Hikes
•Crafts Fair
•Food, Music & More

elywinterfestival.com Festival Hotline 218•365•SNOW(7669)February 7-17, 2019
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Bake the crust for 14 minutes, or until 
lightly golden brown. Remove the crust, 
and allow to cool on the counter for a 
few minutes, then transfer to the freezer 
for 15 minutes to cool completely.

While the crust is cooling in the 
freezer, make the chocolate filling. Com-
bine all ingredients in a food processor, 
and blend until the mixture is smooth 
without any lumps, about 2 minutes. 
You will need to scrape down the bowl 
half way thru.

Pour the chocolate filling onto the 
cooled crust, and spread into an even 

layer. Cool the tart in the fridge for at 
least 1 hour.

Whip the coconut cream in a bowl 
with a fork until fluffy, about 30 sec-
onds. If getting coconut cream from the 
bottom of the can, avoid scooping out 
any of the water. Garnish the cooled tart 
with raspberries, and serve with a dollop 
of whipped coconut cream.

This tart is best served the same day, 
since the crust will be crispiest. If I’m 
serving it for dessert, I’ll make it late in 
the afternoon that day. But I have made 
this 1 day before, or had leftovers up to 

3 days after. It still tastes great, and the 
crust is still firm, but it loses the “crisp-
iness”.

Notes:
If using barely ripe avocados, this tart 

has no avocado taste whatsoever. Riper 
avocados have more avocado taste, so 
don’t use ripe or very ripe avocados in 
this. If they are hard as a rock, they 
won’t blend smooth enough, so don’t 
use extremely under ripe avocados ei-
ther. The perfect avocado will have just 
*barely* any give when you squeeze it. 

365-6555 • 45 W. Camp Street Ely • Open M-Sat: 9-5:30, Closed Sun 

• Garland, Spruce tops
• Pet toys, treats & food
• Poinsettia
• Seasonal flowering
   plants

Christmas Trees
5’ to 12’

Wreaths
plain or decorated
will do special orders

Great last minute gift ideas

Tradition is a hallmark of the hol-
iday season. Religious services, 
family gatherings and trips to see 
Santa Claus are just a few of the 

many traditions people adhere to during 
the holiday season.

Many holiday shoppers also adhere to 
the time-honored tradition of last-min-
ute shopping. The perfect gift can 
sometimes prove elusive, especially as 
the sand in the holiday hour glass keeps 
dwindling. These last-minute gift ideas 
may be just what shoppers need to put 
smiles on the faces of their loved ones 
this holiday season.
 Books: Books are often overlooked, 

especially now that so many readers 
use e-readers. But books can be an 
ideal gift and especially convenient for 
last-minute shoppers, who can even gift 

e-books. For example, Amazon, which 
has thousands of e-books in its online 
library, makes it easy for shoppers to 
gift e-books to Kindle users, who will 
simply receive an email on Christmas 
morning informing them that their 
books are ready to be downloaded to 
their devices.
 Experiences: A 2017 survey found 

that roughly 40 percent of holiday 
shoppers planned to give experiences 
as gifts last year. Experience gifts open 
up a host of possibilities for last-minute 
shoppers stuck on what to give those 
loved ones who seemingly have it all.
 Food/beverage: Television chan-

nels such as The Food Network have 
changed the way many people look at 
food. When gifting the family foodie, 
last-minute shoppers may not need to 

look further than the latest hotspot 
restaurant or specialty grocery store 
for the perfect gift. Take them out for 
a night on the town or give a gift card 
they can use at their convenience. The 
craft beer boom has created a host of 
devoted and knowledgeable beer drink-
ers, so a gift card or growler from a 
local craft brewery is sure to please peo-
ple who love hoisting frosty pints.
 Streaming service subscriptions: 

Many people are cutting the cord 
with their cable companies in favor of 
streaming services such as Netflix and 
Hulu. Subscriptions to such services can 
make ideal and affordable holiday gifts. 
A six-month or yearlong subscription 
likely won’t break shoppers’ budgets and 
will provide months of entertainment to 
loved ones.
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Don’t miss your chance 
to own Lake Vermilion’s most

definitive history!

Back By Popular Demand!
Memories of the Early Days

A fascinating look back at the early 
history of the Lake Vermilion area

Written by Marshall Helmberger • Published by the Timberjay

 Just $2995 

Pick up book(s) at Timberjay office in Tower or have book(s) mailed, for $39.95 each.

+ Tax

BOOK ORDER FORM
Name
Address
City State ZIP Code Tel.#
Credit Card Information     VISA     MC   DISCOVER

Exp. Date       /         CVV
Billing address if different from above

Book Total - Pick-Up   $32.16 Book Total - Mail   $39.95
Total charged to credit card $ Paid by check  $ Check #

Pick Up Mail

Signature (if applicable)

BOOK ORDER FORM
Name
Address
City State ZIP Code Tel.#
Credit Card Information     VISA     MC   DISCOVER

Exp. Date       /         CVV
Billing address if different from above

Book Total - Pick-Up   $32.16 Book Total - Mail   $39.95
Total charged to credit card $ Paid by check  $ Check #

Pick Up Mail

Signature (if applicable)

The Timberjay
P.O. Box 636, 414 Main St
Tower, MN 55790 • 218-753-2950

This limited second edition hardcover 
will be available in mid-August. 

Don’t miss your chance 
to own Lake Vermilion’s most definitive history!

Coming
Soon...

Back By Popular Demand!
Memories of the Early Days

A fascinating look back at the early history
of the Lake Vermilion area

Written by Marshall Helmberger • Published by the Timberjay

 Just $2995 

A Regional Favorite

 Call today to
reserve your copies!

Pick up book(s) at Timberjay office in Tower or have book(s) mailed, for $39.95 each.

BOOK ORDER FORM
Quantity of Books

OVER 100
HISTORICAL

PHOTOGRAPHS

Book Total - Pick Up $29.95 + tax ($32.16)       Book Total - Mail $39.95

+ Tax Over
 100 Historical
Photographs!

A Regional Favorite
STOP IN TODAY OR CALL...

Makes A 

Great

GIFT!
Makes A 

Great

GIFT!
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Rosemaling for 
the Holidays 

Kim Garrett is an award-winning 
artist in Ely who specializes in 
an ancient Norwegian folk-art 
painting process called rose-

maling.
Rosemaling literally means “rose 

or flower painting” in Norwegian, 
and dates back to the mid-1700s. It 
is described as a style of decorative 
painting on wood that uses stylized 
flower ornamentation, scrollwork, 
lining and geometric elements, often 
in flowing patterns.

“Rosemaling in a Christmas theme 
makes for wonderful gifts and home 
decoration this time of the year,” 
she said. 

Garrett’s connection to art dates 
back to college when she went to 
school to study for a degree in art. 
“I figured I couldn‘t make a living at 
that so I became a nurse,” she said.

Like almost everybody else who 
eventually moves to Ely, her connec-
tion to the end of the road was initi-
ated by trips to the Boundary Waters 
Canoe Area Wilderness when she was 
in her teens. A couple of decades 
later, when she and her husband 
bought property outside of Ely with 
an old trailer on it, they would spend 
summers there. One year, she signed 
up for classes at the folk school in 

Grand Marais.
“One of the classes I wanted to 

take was cancelled and they offered 
me another class on rosemaling,” she 
said. “After three days of painting I 
was hooked. That was about 10 years 
ago and I have been enjoying it ever 
since.

Kim said her roots are Swedish. 
“My grandmother was more of a 
seamstress. They didn’t have a lot 
when they came here, and I didn’t 
know anything about this Scandina-
vian traditional art of rosemaling. I 
was hooked immediately. I knew this 
was what I wanted to do.”

She said she lost count of how 
many classes she took to learn the 
process. She has learned from some 
of the most popular and well-known 
artists. 

The Vesterheim Norwegian-Amer-
ican Museum in Decorah, Iowa, 
known for its large collection of both 
Norwegian and American rosemaled 
objects, is “like the mecca for Nor-
wegian-ness in the United States,” 
she said. 

The museum offers rosemaling 
classes throughout the year, and 
holds a nation-wide annual rosemal-
ing competition where one can gain 
points and become a gold medalist. 



She has taken many classes from nu-
merous gold medalists. “I’ve also been 

to Norway three 
times and 

participated 
in classes 

over there,” she added
Kim has created several award-win-

ning pieces, and recently was awarded 
two blue ribbons and Best of Show at 
the 2018 Minnesota State Fair.

“The process of rosemaling 
occupies your mind in a 
different way,” Garrett 
said. “It relaxes you. All 

your worries go away 
while you are doing 
it. I love the colors. 
I love the history.” 

She also mar-
veled at the fel-

lowship shared 

with those who are involved in all 
kinds of folk art. “Working at the 
North House Folk School, first 
as a student and now as a 
teacher, brings the fellowship 
of art and the fellowship of 
hand craft and tradition. We 
all want to preserve some of 
where we’ve come from.”

Garrett teaches rosemaling at 
the Ely Folk School, and partic-
ipates in some of the holiday 
craft sales in the area.
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Homemade ornament ideas

Handmade gifts, trinkets and 
treats help make the holiday 
season special. Although cookies 

and other baked goods are some of the 
most popular homemade creations this 
time of year, gift-givers young and old 
can put their talents to use with various 
craft projects. Ornaments and decora-
tions are one such idea. Here are some 
clever and not-too-time-consuming craft 
projects to try this holiday season.

• Mini sleighs: Create miniature rep-
licas of Santa’s famous sleigh. Paint 
several popsicle sticks to form the main 
body of the sleigh and glue them to-
gether. Put one at the top perpendicular 
to the others to serve as the steering 
rudder. Two silver-painted popsicle 
sticks placed on their thin sides act as 
the blades of a sled. 

• Popcorn garland: Garland made of 
popcorn is a classic handmade holiday 
project. For a new twist, toss the pop-
corn with food coloring and allow it 
to dry before stringing for some bright 
color on the tree.

• Photo ornaments: Print out several 
different photos that you love. Purchase 
round or square thin wood pieces from 
a craft store and attach the photos with 
Mod Podge®. When dry, drill a hole 
through the top and thread with twine.

• Advent calendar: Make an Advent 

calendar to count down to Christmas by 
covering a foam board with fabric. Use 
paper tags or small ornaments and write 
a number on each for each day of the 
month. Hang these all from the board. 
As each day passes, move the tag or or-
nament to the tree. 

• Wooden snowflakes: Have children 
collect small twigs from outdoors, as 
well as holly leaves and some sprigs of 
evergreen. Arrange similarly sized twigs 
in the shape of snowflakes and glue 
together, or tie with twine. Embellish 
with stickers, glitter, dried berries, and 
more.

• Dough ornaments: Anyone can 
have fun molding their own orna-
ments, letting them dry and then paint-
ing them. Use cookie cutters to get 
perfect holiday shapes. Craft stores 
sell various types of modeling 
clays and lightweight modeling 
materials. Or, make your own 
salt dough.

• Reindeer bottle topper: Put 
to use any wine corks you 
have lying around. Attach 
googly eyes and a small 
fuzzy nose to the front 
of a cork. Insert twisted, 
brown pipe cleaners to 
make the antlers up top. 
Add ribbons, small snippets of faux 

fur or any other extras you desire. 
• Sweet sentiments: Use old Scrab-

ble® letter tiles to form a favorite hol-
iday phrase, like “Joy to the World.” 
Glue the tiles together and hang from 
the tree on a piece of ribbon.  
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Natural
Stone

LAURENTIAN MONUMENT
GRANITE & STONE

Discover the Difference with Us!

Monuments

EngravingFabrication

Not just a cemetery monument company.
We go beyond to provide quality granite

and stone in a myriad of options for 
both interior and exterior use. 

218 2nd Avenue North, Virginia, MN  •  218-741-3641
www.laurentianmonument.com  •  laurentianmgs@gmail.com
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Take the perfect Christmas 
cards with your smartphone

Your mother expects them. Your 
grandmother expects them. Most 
everyone you know sends them. 
And it is nice to see more cards 

than bills around the holidays!
So, with this much anticipated 

pre-Christmas tradition upon us, how do 
you take the perfect Christmas cards at 
home with your smartphone?

Step one
Determine how you want to send 

them. 
Are you mailing them, or just tagging 

everyone you know on Instagram or 
Facebook? If you are mailing them, fig-
ure out whether you will print at home 
or at a local photo printer.

If you are printing at a local shop, 
check out what stores are in your area. 
Target, Walmart and Walgreens generally 
all have inexpensive photo printing and 
often include various preset cards you 
can print. Additionally most of these 
stores allow you to send the photos to 
the store right from your phone!

If you are printing at home, make sure 
to check what type of printer you have 
and find compatible photo-grade paper. 
Note, often this is a more expensive 
method since personal printers use a 
lot of ink and photo paper is not always 
cheap.

Step two
Plan what you want to wear.

Digging out those old ugly sweaters? 
Make sure they’re washed and they’re ac-
tually something you will want enshrined 
in your mother-in-law’s scrapbook collec-
tion! Or, are you buying matching outfits 
for everyone in the photo? This step 
should be easy! 

Step three
Where are you taking the photos?
Are you going to the park, your living 

room or your favorite walking trail? If 
you’re staying at home, then this step is 

easy. If you are heading out to the wil-
derness, then you’ll want to make sure 
you pay attention to this next step…

Step four
PLAN AHEAD!!!!
This one is BOLDED for a reason. Make 

sure everyone in your photo is feeling 
well and ready to smile. If you’re head-
ing outdoors, make sure to check the 
weather so you’re not stuck out in the 
rain. If you are going to a popular loca-
tion, make sure there are no reservation 

BREAKFAST~LUNCH~DINNER
Full Bar featuring MN Spirits and Beers~Wine

Gift Cards Available
~Open year round~

145 E. Sheridan St. Ely, MN • 218-365-4855
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requirements or events hap-
pening. Don’t let your lack of 
planning jeopardize whether 
your mom knows what you all 
look like this year. Would you 
really want to do that to your 
mother? No, the answer is no, 
remember that!

Step five
Take the photos.
You’ve made it! Now it’s 

time to round up the troops 
and march them to their pho-
tographic glory. So take those 
photos and let all of the 
planning (you remembered to 
plan, right?) go to good use. 
Before you hit that shutter 
button, though, make sure 
you position everyone in the 
frame. For cards, you want to 
make sure you take them in 
landscape orientation, so turn 
your phone 90 degrees - this 
isn’t a selfie!

If you are taking a big fam-

ily photo, make sure to center 
everyone in the frame with 
the tallest in the back and 
middle of the photo.

If it is just you and your 
significant other (and maybe 
the cat or the dog) consider 
positioning yourself in front 
of an object, like a Christ-
mas tree, and then stand or 
sit slightly off center. Some 
people will refer to this as 
the “rule of thirds” where you 
slightly offset the subjects in 
the photo to give it a little 
more depth and visual appeal.

Have someone else take 
the photo as well. Selfies, no 
matter how taken, will not 
work for this, especially since 
front-facing cameras (the 
one on the same side as the 
screen) generally have lower 
resolutions and may distort 
when printed.

Step six
Edit and print.
Once you have your photos 

in hand, decide whether you 
are going to edit the photos 
on your own. Most phones 
have apps that allow you to 
quickly edit your photos with 
different presets and styles 
and borders. If you like shar-
ing your photos online, most 
editing apps will allow you 
to share directly to Facebook 
and Instagram. Most apps 
from major stores will also 
allow you to directly upload 
from your phone’s photo li-
brary.

Some apps that are handy 
for editing include Instagram 
and SnapSeed. Both are avail-
able on Android and iPhone. 
Additionally if you have an 
iPhone, the built in app has 
much of the same functional-

ity of both of the aforemen-
tioned apps.

Step seven
Mail the cards.
That’s it, you’re done! Sit 

back, relax and prepare for 
the onslaught of questions 
about your year. And while 
you’re at it, prepare your own 
questions; you know you’re 
getting cards, too.

Vermilion Cottage Antiques
221 Highway 53, Cook • 218-666-3139

You’re Invited...
2 BIG EVENTS AT 
3 AMAZING STORES!

Special Hours: 10 AM to 5 PM

Ubetcha Antiques & Uniques

Uffda Thrifts & Gifts
601 Main St., Tower • 218-753-3422

603 Main St., Tower • 218-753-6607

BLACK FRIDAY
Nov. 23, 24, 25

• We pay your sales tax

20% OFF ANNUAL
CHRISTMAS SALE

Dec. 7, 8, 9
• EVERYTHING in all 3 Stores

is on SALE!

Wishing you all a blessed season!

SHOP
LOCAL

WEEKEND

Advanced Optical • 3.625” X 4.875 • November 1, 2018

 
 

HAROLD’S ARCTIC
SALES and SERVICE

Between Tower and Virginia
on Hwy.169 • 218-741-4275

50+ years in the
 business

Full line of
Arctic Cat
clothing &

accessories

Great Gifts!

HUGE Selection of new &
non-current sleds in stock!
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Make it a greener holiday season

With so much to do, it can be 
easy for people celebrating the 
holiday season to forget about 
the environment. But no mat-

ter how hectic the holiday season can 
be, there are always some simple oppor-
tunities to make it more eco-friendly.

• Create an eco-friendly party theme. 
Many holiday parties have themes. For 
example, “ugly sweater parties” have 
become so popular that many clothing 
manufacturers now intentionally produce 
colorful sweaters that might otherwise 
draw the ire of fashionistas. Hosts plan-
ning to throw an ugly sweater party can 
easily transform such festivities into 
something more eco-friendly by encour-
aging guests to purchase their sweaters 
from thrift stores. A Christmas tree 
planting party is another eco-friendly 
party theme that can benefit the planet 
and revitalize local forests at a time of 
year when they might be depleted due to 
the demand for natural Christmas trees.

• Serve locally-sourced foods. Food is 
often front and center during the holi-
day season. Whether hosting family and 
friends at home, dining out or catering 
an office party, patronize businesses 
that sell only locally-sourced foods. Lo-

cally-sourced foods are much more eco-
friendly than foods that must be shipped 
from afar before they land on your din-
ner table, and such foods tend to taste 
fresh as well. If serving at home, use 
reusable dishware and cutlery instead of 
paper plates and plastic utensils.

• Reuse decorations year after year. 
Decorations need not be discarded once 
the holiday season ends. Come the new 
year, inspect holiday decorations and 
store those that made it through the 
season unscathed. Doing so benefits the 
planet and will save you the trouble of 
shopping for new decorations next holi-
day season.

• Get rid of your old holiday lights. 
Still using the same Christmas lights 
you used in 1995? Such lights are likely 
incandescent bulbs that are considerably 
less efficient than today’s LED Christmas 
lights. The Office of Energy Efficiency 
and Renewable Energy notes that LED 
lights consume 75 percent less energy 
and last 25 times longer than incandes-
cent lighting. In addition, the OEERE 

says that LED holiday lights are easier 
to install and that as many as 25 strings 
of lights can be connected end-to-end 
without overloading a wall socket.

An eco-friendly holiday season is 
easier to realize than many holiday 
celebrants may know.  

Right: Serving only locally-sourced 
foods at your holiday party is one way 
to keep the festivities eco-friendly.

Cut back on holiday waste

The holiday season is a joy-
ful time of year. But the 
weeks between Thanks-
giving and New Year’s Day 

also tend to be very wasteful. 
The U.S. Environmental Pro-
tection Agency estimates that 
household waste increases by 
more than 25 percent during the 
holiday season.

Reducing waste come the hol-
iday season does not mean cel-

ebrants have to forgo big family 
meals or beautifully wrapped 
gifts. In fact, there are several 
ways to reduce waste without 
spoiling the spirit of the season. 

• Give eco-conscious gifts. The 
environment may not be the first 
thing that comes to mind when 
holiday shoppers are looking for 
gifts for their loved ones. But 
giving reusable gifts can have 
a positive, long-term impact on 



A North Country Christmas • Nov. 23, 2018    I 29

SHOP ALL 4 FLOORS OF
FINE FURNITURE FOR

EVERY ROOM IN YOUR HOME.

HOLIDAY SAVINGS
COUPON

Your Purchase, Storewide*
* Excludes Ekornes & Kitchen Cabinetry

Coupon expires 12/24/18

THE INOVATORS OF COMFORTTM

GIVE $50 TO CHARITY.
GET UP TO $400 OFF
IN RETURN.
NOW - JAN. 14 

VIRGINIA • 214 2nd Ave N.
Hours: M-F 9-5, Sat 9-4

Closed Sunday • 218-741-9356

DULUTH • 2032 W Superior St.
Hours: M-F 9-6, Sat 9-5

Sun Noon-5 • 218-741-9356
www.AndersonFurnitureCo.com

Take an Additional

10% OFF

the planet. Reusable coffee 
mugs or water bottles can 
dramatically reduce waste over 
time, and such items make 
great stocking stuffers. Shop-
pers also can look for items 
made from recycled materials, 
which run the gamut from 
home furnishings to calendars 
to clothing, as eco-friendly 
alternatives to gifts produced 
without the environment in 
mind.

• Reuse holiday-specific 
items. Many people only use 
gift wrap, gift boxes and gift 
bags during the holiday sea-
son. Such items are oftentimes 
discarded after Christmas 
morning. But these items 
can be reused to cut back on 
holiday waste. Reusing wrap-
ping paper from year to year 
can be especially beneficial 
to the environment. That’s 
because wrapping paper tends 
to be dyed or laminated, and 
many wrapping papers con-
tain non-paper additives that 
cannot be recycled. Reusing 
wrapping paper, purchasing 
only recyclable paper or wrap-
ping gifts in old newspapers 
or magazines can help holiday 
celebrants reduce their carbon 
footprints.

• Prepare less food and do-
nate any leftovers. The World-
watch Institute notes that, 

during the holiday season, cel-
ebrants generate three times 
as much food waste as they do 
during other times of the year. 
Large family meals are a tra-
dition of the holiday season, 
but hosts who routinely find 
themselves discarding left-
overs can plan on preparing 
less food this year. Consider 
how much guests are likely to 
eat and plan meals accordingly 
instead of buying enough food 
to feed a small army. Donate 
leftovers to nearby shelters so 
nothing goes to waste.

• Recycle live Christmas 
trees. According to the Na-
tional Christmas Tree Associ-
ation, 25.9 million real trees 
were sold in the United States 
in 2015. Trees put out on the 
curb for collection after the 
holiday season has ended 
typically end up in landfills, 
but some communities recycle 
Christmas trees each year. Real 
tree enthusiasts can contact 
community officials to deter-
mine if they can recycle rather 
than discard their trees.

The holiday season is a 
wasteful time of year, but 
there are ways for celebrants 
to dramatically reduce their 
carbon footprints between 
Thanksgiving and New Year’s 
Day.  
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Burntside Lake Estate 

OFFERED AT $3,000,000 
DETAILS  3 BD / 3 BTH 3,710 SF 
  57 ACRES  2,100 FT SHORELINE 
ON THE WEB WWW.JANISCHREALTY.COM     MLS# 133777 

ELY, MN Landmark estate offers ultimate privacy, epic 
views. Serene retreat has only one neighbor & is surrounded 
by 1,000’s of acres of federal & state land. 2 story great 
room open to lakefront deck, stone fireplace, Wolf kitchen 
w/island. Lakeside master w/dual en suite. Garage, boat-
house, sauna, guest cabin, separate 2 acre parcel for storage. 

JANISCH REALTY  |  NORTHERN MINNESOTA PROPERTIES  |  (218) 780-6644  |  INFO@LISAJANISCH.COM  |  WWW.JANISCHREALTY.COM 

Lake Vermilion Private Island 

OFFERED AT $673,500 
DETAILS  3 BD / 1 BTH 1,208 SF 
  5.75 ACRES 2,195 FT SHORELINE 
ON THE WEB WWW.JANISCHREALTY.COM     MLS# 132728 

TOWER, MN  Log cabin retreat, your own private island, 
Lake Vermilion. Restored historic cabin in towering pines + 
guest cabin at waters edge, furnished. Main cabin offers 
great rm w/vaulted ceiling, firepl, blue water vistas, modern 
kitchen. Yr-rnd guest cabin w/firepl & screen porch. Hot 
tub, happy hour pt w/9 mile sunset view, swimming cove. 

Armstrong Lake Acres and Views 

OFFERED AT $334,500 
DETAILS  2 BD / 2 BTH 1,050 SF 
  9 ACRES                   690 FT SHORELINE 
ON THE WEB WWW.JANISCHREALTY.COM     MLS# 136017 

ELY, MN  Easy one level living in this one owner lake  home 
with mesmerizing vistas on 9 pvt acres & S.-facing shore-
line, set back off Hwy 169 in beautiful Eagles Nest area, 
close to state parks, town, golf, dining. 3+ stall garage with 
area for workshop. Prow front great room, stone firepl, glass 
doors open to lakeside deck. Kitchen w/sit around island.  

Golf Course Cabin Living 

OFFERED AT $299,500 
DETAILS  3 BD / 4 BTH 2,988 SF 
  1.5 ACRES  
ON THE WEB WWW.JANISCHREALTY.COM     MLS# 135062 

GILBERT, MN   Custom log home, level lot on private golf 
course w/dock on Lake Eshquaguma at country club, 12 
miles to Virginia. Home features vaulted great rm and brand 
new granite/cherry kitchen. Main flr master w/private bath 
& doors to deck. Spacious loft w/bath. Full LL offers BR w/
full bath. Golf cart garage, paved drive, cart path to course. 
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Sunny Daisy Bay Estate 

OFFERED AT $998,500 
DETAILS  4 BD / 3 BTH  3,708 SF 
  1.4 ACRES 250 FT SHORELINE 
ON THE WEB WWW.JANISCHREALTY.COM     MLS# 135061 

TOWER, MN  Lake Vermilion estate w/sand shoreline, is-
land studded views of both Daisy Bay & Big Bay through 
prow front ash great rm. S-Facing shoreline, close to town, 
golf, dining. Granite/hickory kitchen.  3 car gar w/apt above 
incl. kitchen. 2nd gar w/rec rm above incl. 2 beds/toilet, 
lakeside deck. 2 stall boathouse w/dbl rails. 3 docks. 

JANISCH REALTY  |  NORTHERN MINNESOTA PROPERTIES  |  (218) 780-6644  |  INFO@LISAJANISCH.COM  |  WWW.JANISCHREALTY.COM 

Nata Bay Peace and Privacy 

OFFERED AT $495,000 
DETAILS  2 BD / 1 BTH    1,643 SF 
  2.6 ACRES    200 FT SHORELINE 
ON THE WEB WWW.JANISCHREALTY.COM     MLS# 133854 

TOWER, MN  Like new! Private one owner Lake Vermilion 
home & guest cabin. South-facing shoreline, gradual lot, 
towering pines, sparkling blue bay.  Borders State land. Half 
log sided home with walkout lower level, upscale kitchen, 
and massive stone fireplace. 2 bedroom guest cabin, over-
sized boathouse, wood fired hot tub, and dock.  

Endless Views of Vermilion 
TOWER, MN  Walls of glass showcase miles of picturesque 
coastline. Custom year-round home, built to emphasize the 
stunning view. Private setting on acres of towering pines, 
rock outcroppings & S.-facing shore. Kitchen w/island open 
to great rm w/wood stove & doors to wrap around deck. 
Lakeside main flr master. Walkout w/BR & fam rm. Dock. 

OFFERED AT $498,500 
DETAILS  4 BD / 2 BTH 2,268 SF 
  3.3 ACRES 265 FT SHORELINE 
ON THE WEB WWW.JANISCHREALTY.COM     MLS# 135679 

Vermilion Area Hunters Paradise 

OFFERED AT $529,000 
DETAILS  280 ACRES   2,200 FT SHORELINE  (RICE RIVER) 
ON THE WEB WWW.JANISCHREALTY.COM     MLS# 134773 

COOK, MN  From the waterfall to the walleye fishing to the 
hay fields and hunting features, this property has it all! 280 
Acres of prime farmland located on 2,200' of Rice River 
frontage. Just 12 miles from Lake Vermilion public launch. 
Buildings included; 36x26 heated shop w/high bay door, 
80x40 machine shed, 60x34 barn, and 1600 SF farmhouse. 
Property features trails, duck/fishing pond, & stand areas. 



Let’s Make Sold Happen For You Too!          218-780-6644          www.JanischRealty.com 

Sold Sept. Sold Oct. 
Shagawa—$340,000 Wynne —$440,000 

Sold Oct. 
Burntside — $1,490,000 Vermilion—$585,000 

Pending 

“The finest Realtor I’ve ever worked with in my life.” - Tim K.  

Silver Rapids Lodge is For Sale! 
ELY, MINNESOTA   Well maintained and cash flowing resort 
at the convergence of White Iron and Farm Lake. Cab-

ins, motel suites, 
campsites, bar, din-
ing areas, kitchen. 

OFFERED AT $3,750,000 
DETAILS  12 cabins & 42 campsites  
                  3,040 ft shoreline    60 ACRES 

Exquisite Sunsets On Frazer Bay 
COOK, MINNESOTA   One owner Lake Vermilion rambler 
with walkout LL, sandy swimming, gradual yard. 2 stall 

att. htd gar, 50x30 
htd shop. 2nd 
kitchen and sauna. 

OFFERED AT $475,000 
DETAILS  3 BD/2 BTH            3,328 SF  
                  125 ft shoreline      1.6 ACRES 

Luxury Country Paradise 
COOK, MINNESOTA   Lake Vermilion setting on Frazer Bay 
offers gradual lot, yr-rnd guest home, 3 stall gar, boat-

house, dock, sauna,  
& home site with 
utilities installed. 

OFFERED AT $424,500 
DETAILS  1 BD/1 BTH              1,344 SF  
                 200 ft shoreline       6 ACRES 

Historic Birch Point Estate 
TOWER, MINNESOTA   Lake Vermilion Estate, site of historic 
Birch Point Inn. Set on S.-facing shoreline. Nantucket 

style home at wa-
ters edge w/5 
matching cabins.  

OFFERED AT $1,490,000 
DETAILS  3 BD/3 BTH      2,940 SF  
                  200 ft shoreline        2.7 ACRES 


