
As the visitor ends the wildlife
drive at 200th street, he/she can take
a left turn and head to the Northwest
Minnesota Pollinator Garden. On one
recent day in May, Sheila Hoerner,
president of the Agassiz Audubon So-
ciety was found working on the gar-
den. “We are an advisory board to the
Watershed,” she explained. She
pointed out a couple of plants – wild
onion and prairie smoke, a spring-
blooming perennial. 

Four interpretive signs at the gar-
dens provide information about
plants, butterflies, birds, and bees.
Four picnic tables, built and donated
by 4-H children, are a welcome spot
for visitors who have brought their
lunches. Access to two miles of walk-
ing trails where one can observe
birds, wildflowers, ground squirrels,
reptiles, amphibians, marshes,
swamps, and ponds begins at the gar-
den. 

A parade of colorful native flowers
blooms from June through Septem-
ber. Don’t forget to bring your cam-
era!

The Agassiz Valley Impoundment
(one site of the Pine to Prairie Bird-
ing Trail and sometimes referred to
as the Agassiz Valley Project) and
pollinator garden are wonderful, but
rustic places. No toilets or water are
available. Visitors are advised to take
a potty break before coming and
bring water (along with a picnic bas-
ket, sunscreen, insect repellent, etc.).
Pets, tobacco and alcohol are not al-
lowed on the premises. 

The two locations are open daily
from 9 a.m. to 5 p.m. To visit at other
times or for other questions, call 218-
756-4741. 

To see photos of the center, visit
the Agassiz Valley Impoundment
Facebook page.

While in the area, the birder might
also want to visit Old Mill State
Park, which is another site of the
Pine to Prairie Birding Trail. Located

at 33489 240th Ave. N.W. near Ar-
gyle, Minn., it is home to over one
hundred species of birds. The park’s
website lists “rarities seen here” as
Clark’s Nutcracker and Mountain
Bluebird. The website also states
that the 406 acre park includes decid-
uous woodlands, coniferous planta-
tions, aspen parkland, prairie, wet
meadows, a river, and lakes. 

Visitors at this state park and all
other state parks may borrow a bird-
ing kit which includes binoculars, a
bird checklist and pen, and two
books, Birds of North America Field
Guide and Peterson First Guide to
Birds. 

Kittson County birders who prefer
to stay closer to home can find three
sites of the Pine to Prairie Birding
Trail just within the county. One site
is another state park, Lake Bronson
State Park, located on County Road
28, near the town of Lake Bronson. A
recent visit to the park found man-
ager Jenny Eastvold ready to provide
visitors with information about bird-
ing. Eastvold, who began her duties
here in June of 2016, and who loves
the “remoteness” and “wide open sky”
of the area stated, “The variety of
habitat types in the park draw a wide
variety of bird species.”

She showed the park’s variation of
the birding kit which includes (be-
sides the binoculars, etc.) a checklist
of all the birds (238 of them) to be
found at this particular park. She
also offered a brochure listing all 45
sites of the Pine to Prairie Birding
Trail. (This brochure may be down-
loaded from www.mnbirdtrail.com/
126603_LR.pdf).  

A Pine to Prairie Birding Trail
sign at the park’s visitor center fea-
tures the Spotted Sandpiper, saying
that “it can be seen in various loca-
tions near the water’s edge.”

State Parks are open from 8 a.m.
until 10 p.m., 365 days a year. Office
hours may vary. Visitors need a state
park permit to enter. 

Two other Pine to Prairie Birding
sites in Kittson County are the Wal-
lace C. Dayton Conservation and
Wildlife Area and the Twin Lakes
Wildlife Management Area. Jon
Eerkes, Land Steward for the Nature
Conservancy, is knowledgeable about
both of these sites, plus other area
birding locations. According to
Eerkes, the Wallace C. Dayton Con-
servation and Wildlife Area is a “true
natural site” in that no trails or visi-
tor center exist. He said the site in-
cludes “a lot of scattered spots” near
the Canadian border. He suggested
driving down townships roads in
Caribou a little after sunrise with
binoculars to see (in grazed areas)
Bobolinks, Sharp Tail Grouse, Sand
Hill Cranes, and Meadow Larks. If
one is able to sit quietly by wet areas,
one can “hear (not see)” Rails.

On a drive to the Twin Lakes
Wildlife Management area, located
six miles east of Karlstad on High-

way 11, Eerkes shared some of his
knowledge and enthusiasm for bird-
ing. He pointed out an eagle sitting
in a nest in a tree south of the high-
way. “It gets bigger every year,” he
said of the nest which has been there
for some years. He related that one
year the nest got so big it collapsed
and the poor bird had to start build-
ing all over again. 

He shared that every year in April
and May he pays his children ten
cents for every bird species they iden-
tify. After 30 species, the pay goes to
a quarter. “It gives them encourage-
ment to pay attention to what’s hap-
pening outside,” he explained.

While passing the DNR shop, lo-
cated on the north side of the high-
way, he mentioned that taking the
trail that goes north from the shop
across the Twistal Swamp is a good
place to see Warblers, birds which he
said move around a lot and don’t sit
still, “like hyperactive children.” 

At the Twin Lakes Wildlife Man-
agement area, one finds a wheelchair
accessible observation deck. “It’s a re-
ally good spot for waterfowl,” Eerkes
said of the area, adding that Trum-
peter Swans are often seen there and
that Pelicans sometimes fly in. 

“I hear a Rose-breasted Grosbeak,”
he commented, adding that it
“Sounds like a robin, but better.” 

On the return trip to Karlstad,
Eerkes explained that Trumpeter
Swans became extinct in Minnesota
in the 1920’s, but were brought back
into the state in the 1990’s. “Every

bird we see is a descendant of sixty
birds that were released in Central
Minnesota beginning in 1996,” he
said.

Need a new hobby? Try birding –
not only will you be awed by a won-
derful variety of birds, you’ll see new
and interesting places and meet in-
teresting people. 
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JENNY EASTVOLD, manager at Lake Bronson State Park is one person visitors
may encounter if they go birding at the park. Birding kits are available at the
office.                                                         (Enterprise Photo by Linda Andersen)

THE PINE TO PRAIRIE BIRDING
TRAIL BROCHURE provides informa-
tion about all 45 sites and can be
downloaded at www.mnbirdtrail.com
/126603_LR.pdf.  (Enterprise Photo by
Linda Andersen)

JON EEKRES, Land Steward for the
Nature Conservancy, stands beside
the Pine to Prairie Birding Trail sign at
Twin Lakes Wildlife Management Area
near Karlstad. (Enterprise Photo by
Linda Andersen)

Comedian Jim Gaffigan often
jokes that camping is a tradition in
his wife’s family, but he’s what people
would consider “indoorsy.” Gaffigan
notes that the idea of burning a cou-
ple of vacation days sleeping on the
ground outside isn’t his idea of fun.
But the comic may be in the minority. 

Camping is one of the most popu-
lar outdoor recreational activities in
North America. The statistics re-
source Statistica says the revenue of
campgrounds and RV parks was esti-
mated at $5.8 billion in 2015. More
than $2.5 billion was relegated to
camping equipment spending. In
Canada, National Park attendance is
typically indicative of camping stays.
Parks Canada said there was a 4 per-
cent increase in overall visitation be-
tween 2009 and 2014.

Camping takes many forms. Some
purists equate camping to minimalist
survival — eking out an existence for
a few days with nothing more than a
tent, a single roll of toilet paper and
a fishing pole. Others enjoy the crea-
ture comforts of home and would
readily consider camping something
done from their climate controlled
RV. 

Camping ranges between sleeping
under the open stars and glamping
— a style of camping with amenities
and potentially resort-style services.
No matter how
one defines camp-
ing, information is
the key to becom-
ing the proverbial
“happy camper.”
The following list
is a general start-
ing off point for
planning a camp-
ing adventure.

• Not all camp-
sites are equal.
When choosing a
campsite, seek an
area that offers
the amenities you
desire. Popular
places like lake-
side spots or those
close to trails tend
to book up early.
Also, consider
proximity to bath-
rooms, showers
and ingress/egress
spots. People who
desire solitude
will pick different
campsites than
those who want to
be near the family
action.

• Choose a tent
for the weather.
Supplies will dif-
fer depending on
the temperatures
when you plan to
camp. Select a
tent with a sun-
protection sealant
to prolong its
longevity. Opt for

a location with partial afternoon
shade to keep the campsite and tent
cool. Face the tent door into the wind
for a breeze (and also to keep mosqui-
toes from camping alongside you).
Speak with a camping supply retailer
about your camping needs. 

• Bring along low-salt, high-pro-
tein snacks. Low-salt, high-protein
snacks will keep you fueled for day
trips along the trails without making
you thirsty. Dried berries and high-
fiber trail mixes also can keep energy
levels up.

• Invest in an insulating pad. A
good insulating pad will keep you
comfortable when sleeping on the
ground. Such a pad also will serve as
an extra moisture barrier and will
help keep you warm or cool. 

• Use the moon. If this is your first
time camping, schedule the night out
to coincide with a full moon. There
will be extra light at night to chase
away any fears and make navigating
a bit easier.

• Be an early bird. To see wildlife,
hit the trails as early as possible.
Early morning hours also are cooler
for working.

Remember that camping involves
getting in touch with nature. Leave
the campsite how you found it, taking
trash along with you. 

Cooking food over an open fire im-
parts all sorts of flavor. Grilling tends
to be quicker, less messy and more
convenient than cooking in the
kitchen - particularly during the dog
days of summer.

Outdoor grills are everywhere, in-
cluding nearly every backyard across
the country. The Hearth, Patio & Bar-
becue Association says $1.47 billion in
grill sales were made in 2016. That
grills are so commonplace doesn’t
mean that everyone grilling is em-
ploying the right techniques. Becom-
ing the ultimate grillmaster involves
understanding the subtleties of
grilling and avoiding common mis-
takes so food can look and taste that
much better.

1. Not prepping the food: The
French culinary term for preparing to
cook is “mise en place.” This is espe-
cially important when grilling, as
cooks must deal with faster cooking
times than they would otherwise en-
counter when cooking meals in the
stove.

2. Dirty grill: Make sure the grill is
cleaned before and after each use.
Grease can quickly build up on a grill,
leading to flare-ups that can cause
foods to char. Frequent cleaning also
helps grillmasters avoid a tiresome
cleaning process at the start of the
season.

3. Forgetting to preheat: Preheat-
ing the grill ensures that foods will
cook quickly and as evenly as possible.
Otherwise, meats can lose moisture
and even stick to cooler grates.
Reader’s Digest suggests preheating
to between 350 F and 450 F depend-
ing on the food.

4. Overreliance on lighter fluid: The
chemical taste of lighter fluid can
transfer to foods even when the fluid
is used sparingly. Consider using a
chimney starter when grilling with
charcoal. And avoid repeated py-
rotechnics with fluid, or worse, gaso-
line.

5. Too much direct heat: Food
should not char on the outside before
the inside has a chance to cook. A two-
zone fire, according to food experts at
Serious Eats, enables grillmasters to
cook over high heat to sear and then
move the food to a lower temperature
to continue to cook evenly.

6. Playing with food: Grilling does
not require much intervention. Re-
peatedly flipping and squeezing meat
and poultry can cause flavorful juices
to leak out. Then you’re left with
dried-out food. Resist any urges to
prod and poke food. And minimize
how many times you lift the grill cover
to take a peek, as that can cause tem-
peratures to fluctuate. Use a ther-
mometer to determine when food is
done. And don’t forget that meat will
still cook a bit after it’s taken off the
grill.

7. Improper seasoning: Basting
food with sugar-laden sauces and
marinades too early can cause flare-
ups and burning. Quick rubs can help
lock in flavor, and then reserve the
sauce for the last few minutes of
grilling, says cookbook author Dave
Martin.

8. Digging in too soon: Give meats
a chance to rest for between five and
10minutes to allow the juices to redis-
tribute through the food. This im-
proves flavor and tenderness. 

What to know before going camping Stop making these 8 common grilling mistakes

Cook’n it up for You!!
at Hallock Cenex
Phone: 218-843-3323

Monday - Friday 6:00 a.m. - 10:00 p.m. 
Saturday & Sunday 7:00 a.m. - 10:00 p.m.

R E S O U R C E S  C O O P E R AT I V E
Northern
Helping Fuel Our Community

Stop in and see our great selectionof pizzas, and sandwich and taco fixings!

WE HAVE THE FOOD
TO “FUEL” YOU
through Spring

and Summer work


