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Air Conditioners
Water Heaters

WIRING: Residential
Commercial n Agricultural

402 Front Street, Benson - (309) 394-2616
Trusted and Dependable Service Since 1950!

When your purchase from
Heineke, you get...

FREE Delivery
FREE Removal of your
	 old appliances
FREE Set up

Heineke Electric, Inc.

Savings shown over aggregated single item base price. 8 free 3.2 oz. burgers will be sent to each shipping address that includes SKU 79797. 
Limit 2 on select items at these exclusive prices. While supplies last. Items may be substituted due to inventory limitations. Standard shipping rates 

will be applied and are subject to change. Minimum purchase and other restrictions may apply. Some products may not be available for sale 
in your area. Sales are subject to OmahaSteaks.com/terms-of-useOSI. Expires 12/31/25.  |  25M8656  |  Omaha Steaks, LLC

Butcher’s Deluxe Package
4  Butcher’s Cut Top Sirloins (5 oz.)
4  Air-Chilled Chicken Breasts (4 oz.) 
4  Boneless Pork Chops (5 oz.)
4  Individual Scalloped Potatoes (3.8 oz.) 
4  Caramel Apple Tartlets (4 oz.)
1  Omaha Steaks Seasoning (3 oz.)
8  8  FREEFREE Omaha Steaks Smash Burgers (3.2 oz.)
79797GFG      separately $227.94
SPECIAL INTRODUCTORY PRICE    

$8999

ORDER NOW! OmahaSteaks.com/Deluxe2737
1.866.438.0586  |  Ask for Off er 79797GFG

61% OFF

WHEN YOU WANTWHEN YOU WANT
THE BEST
YOU WANT OMAHA STEAKS

You’ll love it or 
your money back!

– MAKES A –
GREAT GIFT

Broker Brian Haugen - MN, SD, IA, WI, IL, KS • Broker Auctioneer Beau Jensen - MN, IA – 24-108 
Broker Auctioneer Greg Jensen - MN, IA – 24-21 • Broker Glen Salow – IA • Broker Chad 

Stavnes – MN • Broker Amy Willett - MO • Broker Tim Young – OH • Broker Andrew Fansler - IN
LandProz Real Estate, LLC  •  111 East Clark Street, Albert Lea, MN 56007

LANDPROZ AGENT 
North Central Illinois
Lic. Illinois
309-238-7545
jakehofer@landproz.com

JAKE HOFER

Marshall / Putnam / Stark 
Bureau / Peoria

 sales@LandProz.com       1-844-GO-4-PROZ

PROFESSIONAL BROKERS AND AUCTIONEERS

Call Christian at 
(815) 343-4565

or email:
greenwingaviation

@gmail.com
1315 Illinois Rt. 17

Lacon, IL 61540

Offering Aircraft Maintenance, and General 
Welding Capabilities of Various Materials

Steel w Stainless Steel w Cast Materials w Aluminum  

Make Slow-Cook
Applesauce for a 
Tasty Fall Treat

  It wasn't exactly a pretty pic-
ture when an unexpected snow-
fall blanketed the Twin Cities on 
a weekend a few years back. We 
simply weren't ready for the cold 
temps and a whiteout of fall col-
ors at the very same time that our 
World Series hopes were dashed 
when the Yankees triumphed 

over the Twins with a three-game 
sweep.
  Since we were feeling and acting 
noticeably glum in our household, 
it was a moment to step up to the 
plate with the familiar adage that 
I had repeated to the kids when 
they were young and the lemon of 
life had just turned sour on their 
hopes and dreams: "OK, you guys, 
when life gives you lemons, make 
lemonade."
  But we don't grow lemons in 
Minnesota, so we proceeded to 
do the next best thing. We rooted 
through the closet for mismatched 
mittens and hats, went out in the 
backyard to our spindly apple tree, 
picked our last 10 apples from 
snow-laden branches, and collec-
tively mused, "So, when life gives 
you 10 juicy apples, turn them into 
applesauce!" And this is exactly 
what we did.
  For a change of pace, we put 
aside our traditional stovetop rec-
ipe and instead sliced and diced all 
10 apples and tossed them in the 
slow cooker with some water, sug-
ar, and a dash of cinnamon. It was 
a success!
  As the apples sputtered and 
gurgled to their own rhythm, the 
sweet and fragrant apple-cinna-
mon aroma permeated every room 
of our house. As for life lessons, 

once we put a positive spin on the 
situation, we enjoyed cozy indoor 
time together, and we were no 
doubt the better for it.
  You don't need a "when life 
gives you lemons" moment to reap 
the benefits of this yummy and 
aromatic recipe. Just count up 10 
apples, and you're on your way 
to a special fall treat. Here's what 
you'll need to turn the apples into 
5-6 cups of tasty homemade apple-
sauce:
  w 10 larges apples, peeled, cored 
and sliced, or cut into chunks
  w 1/2 cup water
  w 1/4 to 1/2 cup sugar
  w 1 teaspoon cinnamon
  w Pinch of nutmeg (optional)
  Stir ingredients together in a 
slow cooker. It should be about 
3/4 full. Set on the low setting and 
cook for about 8 hours. Mash with 
a potato masher before serving for 
a smoother mixture, if you wish.
  Enjoy on hot breakfast cereal, 
granola, pancakes and waffles in 
the morning, as a snack in the af-
ternoon, or over vanilla ice cream 
for dessert after the evening meal.

NEED HELP QUITTING?
Illinois Tobacco Quitline

Illinois Department of Public Health
1-866-QUIT-YESS 
1-866-784-8937
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