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Do you have any of these 
WATER RELATED 

PROBLEMS?

Limited time offer. Dealer participation varies. 
See dealer for details. New customers only. 
Must be presented at time of order. Upon 

credit approval.

New Customer
Bottled Water Delivery Package

Contact us today!

218-402-5000
www.CulliganWadena.com

email: service@culliganwadena.com

CHECK & ADJUST YOUR 
WATER SOFTENER 

Any brand, make or model
üSet timer  üCheck regeneration cycle 
üAdjust salt settings üTest water hardness

Limited time offer. Dealer participation varies. Not valid with other 
offers. Must be presented at time of scheduling. Any additional 

recommended service or parts are not included and will be estimated 
upon completion of check and adjust.

Check & Adjust
$39.95

$9.95/mo. Rental
for the first 3 months

Limited time offer. Dealer participation varies. See dealer for details. 
Not valid with other offers. Must be presented before order is placed. 

Minimum one year service plan required.

80# OF FREE salt when you sign up for 
Culligan’s automatic delivery service.

ü No heavy lifting 

ü Scheduled delivery 

ü Multi-point softener inspection

FREE 
Softener Salt

Put Culligan’s water expertise to work for you!

Contact Culligan to schedule your 
FREE IN-HOME WATER TEST TO SEE IF YOU NEED A NEW 

WATER SOFTENER, FILTER OR ADJUSTMENTS.

Flat Laundry

Green Stains

Soap Scum Bad Odor

Water SpotsIron Stains

$9.95 RENTAL (each system) per month for 
the first three months on a whole house filter, 

drinking water system, or softener.
Purchase options available

Limited time offer. Dealer participation varies. See dealer for details. 
Not valid with other offers. Installation extra. Must be presented at time 
of order. Standard rental rates apply after 3 months. Minimum one year 

service plan required.

1 Month cooler rent - FREE
4 Bottles (20 Gallons) - FREE

Enjoy great tasting water

40# 

FREE . . . 
20 gallons of water when you 

rent a cooler for 6 months*

We also o� er water so� ening and � ltration.

218-631-1579

*Bottle 
deposit 

still 
applies

For a free 
water

 analysis 
and 

estimate, 
please 
call.

*O� er accepted at any authorized Textron O�  Road dealership and must be used at the time of vehicle purchase. 
O� er cannot be combined with any other Textron O�  Road rebate o� er. � is o� er has no cash value and cannot be 
redeemed for cash. O� er only valid on new vehicles. O� er expires October 31, 2018.

WESTSIDE SPORTS
508 Ash Ave. NW, Wadena, MN 56482 • 218-631-1113

Buy a New 2019 Arctic Cat ATV all models and Get:
Interest as low as 2.9% for 36 months

Some exclusions apply.

Buy a New 2015 - 2018 Arctic Cat ATV all models and Get:
Interest as low as 2.9% & 2 Year Limited Warranty & Rebates up to $2,500

Some exclusions apply.

Home Decor • Clothing Boutique

Hand crafted, 
customized home decor

204 Jefferson St. N., WADENA ~ 218-289-0109

Sweet Pickins
LOOKING for a unique 

personalized gift?… 

Farmhouse Theme Decor

Stop in & see our store in Wadena

Phone: 218-237-5125; 
Cell: 218-255-2050;  FAX: 218-237-5124

19974 129th Ave. N. 
Park Rapids MN. 56470

We have the professionals 
to provide you with safe and 

reliable on time service for your 
plumbing and piping needs:
New Construction, Service, 
Contracting, or Remodel -

of Residential, Commercial & Industrial

(StatePoint) If you have 
a “less is more” outlook on 
home decorating purchasing 
decisions, you probably want 
your lighting fixtures to not 
only be functional, but also 
fashionable elements that 
complement other accesso-
ries and contribute to your 
overall interior design. When 
it comes to ceiling fans, ex-
perts say that by shopping 
around, you can find a highly 
functional fixture that can 
even serve as the focal point 
of a room.

“Today’s ceiling fans in-
corporate beautiful features, 
such as hand carved blades, 
sleek finishes and natural ele-
ments – to appeal to a variety 
of different design trends,” 
says Steve Register, ceil-
ing fan product manager for 
Progress Lighting.

So how do you select the 
best one for your space?
Choose Your Features

•  Versatile functionality. 
Do you want to use your ceil-

ing fan year-round? Simply 
select a fan with reversible 
blades for the option to cir-
culate cool air in summer or 
warm air in winter.

•  Efficiency. To save en-
ergy and green your home, 
consider an ENERGY STAR 
rated fixture.

•  Lighting. To get in on 
today’s lighting trends, go 
for a layered lighting design 
in your space by installing 
a light kit or selecting a fan 
with a pre-installed fixture.

•  Control. Some fans fea-
ture full-range dimming and 
full-function remote control 
capabilities, to offer added 
convenience in controlling a 
room’s environment.
Size it to Your Space

Size is really important 
when selecting a ceiling fan. 
If a fan is too large, it can 
overwhelm the space. On 
the flip side, if the fan is too 
small, the airflow may be 
inadequate. The American 
Lighting Association sug-

gests the following fan sizes 
compared to square footage:

•  Up to 75 square-feet – 36 
inches or less

•  75-144 square-feet – 36 
to 42 inches

•  144-225 square-feet – 44 
to 40 inches

•  225-400 sq. ft – 50 to 54 
inches
Find Your Style

Once you’ve identified the 
size and application of your 
fan, it’s time for the fun part 
– choosing a style that comple-
ments your style. Consider fan 
shape, blade features and finish 
to help you meet the room’s 
design needs. You can view 
Progress Lighting’s ceiling 
fan offerings, which include 
Coastal, Transitional, Tradi-
tional and Farmhouse styles, at 
progresslighting.com.

For a simple home upgrade 
that goes a long way, con-
sider a ceiling fan with all the 
features you’ll want and need 
for year-round comfort and 
beauty.

How to select the best ceiling 
fans for your home interiors

(StatePoint) Of course, 
cooking like a chef at home 
requires talent and practice. 
But there’s no doubt about 
it – having the right culinary 

tools, appliances and prep 
space is essential, too.

To upgrade your kitchen so 
that you can cook like a chef, 
consider the following:

Prep Like a Pro
Save time and energy and 

get a cleaner cut by main-
taining your knives. Properly 
clean, dry and store knives 

Upgrade your kitchen to cook 
like a professional chef directly after use and regu-

larly sharpen them. Whether 
that’s on a magnetic strip 
on the wall or an in-drawer 
organizer, the best options 
will allow you to see all your 
knives at once so you can 
reach for the correct one. 
Precision slicing? You may 
also wish to invest in a man-
doline.

Bake a lot? Consider ditch-
ing the measuring cups by 
using a digital scale instead. 
You’ll get faster, more accu-
rate results. And the bonus of 
less to clean-up.
Cook Like a Pro

When it comes to ensur-
ing that there are no limits 
to what you can do in the 
kitchen, it’s all about having 
top-notch appliances. Check 
out the Pro Series Collection 
of free-standing ranges from 
ILVE. Known for their hand-
crafted Italian appliances, 
the new series offers chef-
quality features such as a re-
movable griddle, high BTU 
brass burners and a built-in 
warm drawer to keep cooked 
food at an ideal temperature 
for serving. Available in a 
36-inch single or unique 
double oven configuration as 
well as 40-inch and 48-inch 
sizes with double ovens, 
the electric ovens feature 
multi-function cooking op-
tions and included rotisserie 
accessory. The Pro Series is 
equipped with features that 
professional chefs dream of 
at a price point that the home 
culinarian can afford. Of-
fered in stainless steel and 
matte graphite colors, you 
can get a professional-style 
cooking experience while 
maintaining the sleek design 
of your kitchen.
Move Like a Pro

Do an audit of your cur-
rent cooking habits, bearing 
in mind the layout of your 
kitchen and the organization 
of go-to ingredients. Are you 
expending time and energy 
walking all the way around 
the kitchen island just to get 
to the fridge? Are you spend-
ing too much time poking 

around for a particular spice 
or oil? The optimal flow in 
your kitchen space will al-
low for more intuitive food 
preparation and help you 
stay light on your feet.

Want to cook like a pro-
fessional? Update your 
kitchen accordingly. A few 
upgrades can help you be-
come a better chef.


