
Through watching YouTube videos
and stringing words together, and
later adding numbers, Clarence de-
veloped a talent for auctioning. And
that talent followed him to school,

where he began auctioning off his fel-
low classmates, who loved it. 
“They were pretty amazed. They

said, ‘He can really do it!’” he said. 
His teacher soon encouraged him

to practice outside the classroom,
Clarence said with a smirk. 
With all that practice under his

belt, Clarence’s time to shine soon ar-
rived. 
He began to prepare. 
“I didn’t want to have any salt that

day because it dries out your mouth,”
he said. “I had lots of water.” 
Each bull starts out at $2,000 and

Clarence sold about half of the bulls
that were up for sale that day. 
“My top bull was $3,100,” he said. 
For a while now, Clarence has

thought about attending auctioneer’s
school to make a part-time career of
it. He said it would go well with rais-
ing cattle. He was happy to have a
chance to auctioneer on a small scale
to try it out. 
He doesn’t have any more auction-

eering gigs set up currently, but
would consider it should the opportu-
nity arise. 
For now, his advice to anyone

wanting to try something they are
passionate about, auctioneering or
not: “If you like it, keep doing it. If you
want it to be a part of your life, let
that be part of your life.” 
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Clarence Przekwas … continued from page 4

CLARENCE PRZEKWAS, 10, OF LANCASTER, enjoys a warm drink while talk-
ing cattle with Dan Anderson and Mark Nelson after the sale he helped auction-
eer in Wannaska. (Photo submitted)

METRO - Fresh herbs can trans-
form the flavor of favorite recipes and
add a fresh spark to one’s palate
when used during cooking or as a
garnish. People who may not have
the space or the inclination to create
an outdoor garden should know that
many herbs can be grown success-
fully indoors. 
Small in size compared to outdoor

gardens, indoor herb gardens can be
grown on a windowsill. Indoor herb
gardens also can be housed in deco-
rative containers, serving double-
duty as living centerpieces on kitchen
or dining room tables. 
Start by finding a container that

fits your decor. Punch holes in the
bottom, if necessary, to allow for
proper drainage. 
Line the bottom of the container

with gravel or perlite to help with
drainage, then top with potting soil.
Position small herb plants and fill in
with extra potting soil. Sage, thyme,
dill, and rosemary are good starters,
but any herbs will do. Add a top-
dressing of peat moss to assist with
water retention and help the plants
thrive. 
Place the container in your desired

location and enjoy the welcoming aro-
mas and fresh herbs at your finger-
tips.

Herb garden centerpiece

METRO - Kitchen remodels are
among the most popular home reno-
vation projects, whether they consist
of swapping out cabinet hardware or
doing major demolition. 
Due to the sheer amount of time

families spend in the kitchen, not to
mention the number of tasks per-
formed in this space, it is easy to see
why Remodeling magazine consis-
tently ranks kitchen renovations as
projects that will enable homeowners
to recoup a high percentage of their
investments. In the magazine’s 2018
“Cost vs. Value” report, midrange
major kitchen remodels costing an
average of $63,829 recouped 59 per-
cent of that investment.
When investing in a kitchen proj-

ect, it is important to incorporate
items that are coveted. 
• Deep, double sinks: Having a

double sink enables you to soak
dishes in one side and then wash on
the other. It also makes it easy to
wash and prep produce for meals. 
• Kitchen island and bar stools:

Even though many meals are enjoyed
around the table, there’s something
to be said for the convenience of a
kitchen island and some well-placed
bar stools for quick breakfasts or
snacks.
• Smart kitchen storage: Work

with a contractor to include storage

solutions built into cabinetry and the
pantry. Slide-out shelving, nooks for
a paper towel roll and custom-de-
signed areas to store stand mixers
and other necessities can make
kitchens more functional.
• Outdoor access: If possible, de-

sign a kitchen so it is easy to access
the backyard via sliding doors. This
can make outdoor entertaining or
even coffee on the deck much easier.
• Under-cabinet lighting: Fixtures

installed under cabinets provide both
ambient lighting and task lighting.
Such lighting makes it easier to see
what you’re working on as well, as
even well-placed overhead lighting
can fail to illuminate dark corners
and spots on the counters.
• Convenient warming drawer:

This appliance provides backup to
the oven. It’s a slide-out drawer that
can keep prepared foods out of the
way and warm until they are ready
to be served. This is handy for holi-
days and other entertaining.
• Beverage station: Designate one

area of the kitchen to beverages, such
as coffee and tea. Or make the area
an informal bar. This can limit traffic
in the kitchen to a single area.
Kitchen remodels are exciting to

envision, and several choices can
make these high-traffic spaces even
more coveted.

Must-haves for an amazing kitchen remodel

Spring is here and it’s time 
to think about your lawn care needs …

We are here to help with a 
full line of products.

Stop in at our showroom 
at the Clark C-Store Location.

Call Mark or Bob 
for more information 

1-800-642-0244




