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5K.......................................... Brady & Laura Jorud
Antique Equipment............................Dana Bontjes
Barrell Rides...................................Brad Halverson
Button Sales......................................... Kari Wilson
Bingo....................................................Katie Olson
Car Races.......................................... Kyle Schmidt
Car Show............................................ Kyle Gylland
Pet Show.......................................... Heather Reep
Farmers Market.............................. Maleah Brakke
Food Court......................................Missie Goheen
French Fry Feed.................................Ashley Schilling
Golden Potato Scavenger Hunt......Monica Peterson,
	  Cindy Zander, TJ Schmidt

Historic Wagon Tour...................Polly Thorsness & 
Red River Valley Harness and Saddle Club

Horse Shoe Tourney.......................... Cliff Johnson
Kiddie Games..........Shari Grabow & Chris Messer
Lefse Cook Off...................................Kelly Jonson
Main Stage Entertainment............... Missie Goheen 
Miss Tator Tot..........Melissa Brasel & Rani Hooker
Pancake Feed................................Roger Durensky
Parade...Kelly Jonson, Tanner & Bailey Thompson
Peeling Contest.................................Jamie Skrove
Picking............. Evan Halverson & Craig Halverson
Pinochle Tourney...................................Eric Newell
Rodeo........................................ Megan Askegaard 
Scramble........................................Brad Halverson
M. Potato Eating Contest..................Jamie Skrove
Sewing/Stacking/Strongman......Evan Halverson & 

Craig Halverson
Souvenir Sales...................................Mari Peterson 
Street Fair..........................................Rachel Green
Tabloid......................... Barnesville Record-Review
Traffic/Parking Control/Signs............ Jens Gylland, 

Kyle Gylland & Kraig Archambeau
Waterfights.............................Hope & Brinn Braton  

& Fire Department
Whist.......................................Eric & Becky Newell

Many Ways To Make Delicious Potatoes
for texture. (In fact, consider 
adding potato chunks for extra 
bulk in any soup or stew recipe 
to increase the comfort factor.) 
Topped with the typical baked 
potato fixin’s, this soup boasts 
the boldness of a loaded baked 
potato.

Stuffed Potato Skins
One of the best things about 

this irresistible party food is 
its adaptability. This version 
features broccoli and avocado 
cream rather than the more 
typical bacon and sour cream. 
Don’t feel limited by the given 
ingredients -- add favorite 

seasonal vegetables or whatever 
is in the refrigerator. Anything 
from kale and onions to 
shredded chicken is guaranteed 
deliciousness when loaded into 
a potato skin and topped with 
cheese.
Hasselback Potatoes

Hasselback potatoes are the 
luxury version of a simple baked 
potato. Vertical cuts ensure both 
crisp and creamy textures and 
boost the satisfaction factor. 
Just slice and brush the potatoes 
with oil and/or butter; the rest is 
up to the cook. Herbs between 
the slices? How about shredded 
cheese or minced garlic? 

Whatever the choice, the textural 
variety livens up a meal.

Potato Waffles
Combining potatoes into 

waffle batter creates a hybrid dish 
that’s the best of both. A recipe 
suggests topping the waffles 
with traditional baked potato 
toppings such as bacon and sour 
cream, but the range of options 
is unlimited. Other recipes for 
potato waffles, including one at 
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Serious Eats, start with leftover 
mashed potatoes, widening the 
world of waffles to the delight of 
brunch lovers everywhere.

Baked And Loaded 
Potatoes

Perhaps the simplest of all 
to prepare, the humble baked 
potato can be a side or main dish. 
Prick a few holes in a potato and 
place in a 350-degree oven until 
tender, usually an hour or so. A 

baked potato becomes the perfect 
canvas for endless toppings: 
cheese, chili, sour cream, chives 
and bacon, coleslaw and hot 
sauce, corn and chickpeas, 
salsa and black beans, sautéed 
mushrooms and onions, or even 
brie and ham. Called kumpir in 
Turkey, a baked potato can be 
dressed with up to 15 different 
salads and condiments. Set out 
a variety of toppings for a fun, 
hands-on meal that lets diners 
express their culinary style.
French Fried Potatoes

Making fries is not difficult, 
but it is a process. In addition 
to potatoes, oil, and salt, a 
thermometer and a heavy 
pot for boiling and frying are 
necessary components. And 
substitute paper grocery bags 
for paper towels when draining 
the potatoes -- paper bags help 
fries stay crisper after a final fry. 
Serve with a variety of sauces or 
condiments, from the ubiquitous 
ketchup to an exotic chutney.
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We are proud to 
be in the Clay 
County area...

Rapat Corporation * 919 O’Donnell Street * Hawley, MN 
   Toll Free 800 325-6377 * 218 483-3344

      www.rapat.com * E-mail: info@rapat.com

•Rocks •Boulders •Mulch 
•Landscaping Fabric & more

Delivery Available!

Call Kent
218 329.6574
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