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NOTICE OF SALE
NOTICE IS HEREBY GIVEN 

that by virtue of a Judgment and 
Decree of Foreclosure rendered and 
given by the District Court in and for 
the County of Nelson, in the State 
of North Dakota, and entered and 
docketed in the Office of the Clerk of 
said Court on August 28, 2024 in an 
action wherein State Bank of Lakota, 
was Plaintiff, and Dorothy Jane 
Carroll fka Dorothy Jane Luehring, 
Jacob D. Carroll, Capital One Bank 
(USA), N.A., LVNV Funding, LLC, 
Midland Credit Management, Inc., 
Accounts Management, Inc., and any 
person in possession; and all persons 
unknown claiming any interest in or 
lien or encumbrance upon the real 
estate described in the Complaint, 
were Defendants, Case No. 32-2024-
CV-00041, adjudging that there is 
due and payable on the real estate 
Mortgage described in Plaintiff’s 
Complaint the sum of $45,772.43, 
which Judgment and Decree, among 
other things, directed the sale by 
me of the real estate hereinafter 
described to satisfy the amount of 
the Judgment with interest thereon 
and the costs and expenses of 
such sale or so much thereof as 
the proceeds of the sale applicable 
thereto will satisfy, and by virtue of a 
Writ to me issued out of the office of 
the Clerk and under the seal of the 
Court, directing me to sell the real 
property pursuant to said Judgment 
and Decree, the undersigned Sheriff 
of Nelson County, North Dakota, and 
the person appointed by the Court to 
make the sale, will sell the hereinafter 
described real estate to the highest 

MINUTES OF REGULAR MEETING
PETERSBURG CITY COUNCIL

October 7, 2024
Petersburg City Council met Oct. 

7, 2024 at 7 p.m. at the community 
center. Members present were Kevin 
Sundre, James Schmidt, Susan Dahl, 
Brian Johnson and Tricia Johnson. 
Amber Vickaryous was not present; 
Kevin Sundre ran the meeting in 
Amber’s absence.

Motion by Brian, second by 
Susan, to approve amended minutes 
(US Treasury $298.54, correct to 
$598.54). Motion carried. Motion by 
James, second by Susan, to approve 
the current financial report and bills to 
be paid. Motion carried.
Harlan & Sharmayne
   Sterrett ........................	$2,022.18
Otter Tail Power Co. .......	 647.68
Tri-County Water ............	 67.10
David Gallaway ..............	 495.00
Tricia Johnson ................	 507.92
Rysavy Plumbing ...........	 1,451.60
Lakota American ............	 65.25
Petersburg Oil ................	 62.71
Polar Communications ...	 47.81
Nelson Co. Sheriff’s
   Dept. ............................	 810.00
Otter Tail Power Co. .......	 71.08
Lakota Sanitation
   Service ........................	 6,825.00

Motion by James, second by Brian, 
to send properties with delinquent 
sewer/landfill/policing/garbage billings 
to Nelson County auditor’s office 
as special assessments along with 
street/sewer assessments. Motion 
carried.

Motion by Brian, second by Susan, 
to approve a building permit to Shaun 
King and Samantha Lippert to install 
a carport. Motion carried.

Motion by Susan, second by 
James, to pause Ning’s Thai Cuisine’s 
$200 utility plus garbage fees until 
further notice. Motion carried.

The council discussed street 
patching and sweeping; Kevin 
contacted Lakota to sweep our streets 
(sign will be posted at post office to 
have vehicles off streets). Dave and 
Jerry will fix a dip on Main Street. 
Continued discussion on a new 
ordinance is tabled at this time. James 
did some measurements at Lots 7-12, 
Block 4; American Bean did not attend 
to discuss housing.

City residents can renew their 
annual pet license at the city council 
meetings.

Next regular city council meeting 
will be Nov. 4, 2024, 7 p.m. at the 
community center.

Motion by Brian, second by Susan, 
to adjourn at 7:55 p.m.

Tricia Johnson
City Auditor

Send your completed puzzle by Thursday, Oct. 31 to: Lakota American, PO Box 507, Lakota, ND 58344-0507. 
The answer key and winners will be published in the November 7 issue.
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Nelson County Chargers at 
Langdon Cardinals

October 15
7th Grade
Cardinals 2
Chargers 0
8th Grade
Cardinals 2
Chargers 0
C Squad

Cardinals 2
Chargers 1

Junior Varsity
Cardinals 2
Chargers 0

Varsity
Cardinals 3
Chargers 0

Nelson County Chargers at 
Larimore Polar Bears

October 17
C Squad

Polar Bears 0
Chargers 2

Junior Varsity
Polar Bears 0

Chargers 2
Varsity

Polar Bears 0
Chargers 3

Volleyball Scoreboard

Football 
Scoreboard

NDHSAA Divisional 9-Man 
State Tournament

Round 1 
Nelson County Chargers 

vs. Rolla Cougars
Cougars 28
Chargers 16
* The football team is now 

done for the season

bidder for cash at public auction at 
the front door of the Courthouse in 
the City of Lakota and the County 
of Nelson and the State of North 
Dakota, on November 6, 2024, at the 
hour of 10:00 o’clock in the forenoon 
of that day to satisfy the amount 
declared due and payable in said 
Judgment, with interests and costs 
thereon and the costs and expenses 
of such sale or so much thereof as 
the proceeds of such sale applicable 
thereto will satisfy. The premises to 
be sold pursuant to said Judgment 
and Decree and said Writ and to this 
Notice are located in Nelson County, 
North Dakota, and are described in 
the Judgment, Decree and Writ as 
follows, to-wit:

Lot Three (3) of Block Four (4),
East Addition to Lakota,

Nelson County, North Dakota.
Commonly known as: 214 C

Avenue East, Lakota ND 58344
Parcel No.: 15-0003-23995-000

Dated this 2nd day of October, 
2024.

/s/ Kurt Schwind
Kurt Schwind, the person to hold

such sale and as the Sheriff of
Nelson County, North Dakota

Warren J. Roehl (ND #05805)
For: Roehl Law PLLC
4200 James Ray Dr., Ste. 501
PO Box 14381
Grand Forks, ND 58208
Telephone No. 701-354-5200
Attorney for State Bank of Lakota

THIS IS AN ATTEMPT TO 
COLLECT A DEBT AND ANY 
INFORMATION OBTAINED WILL 
BE USED FOR THAT PURPOSE.

(Publish Oct. 10, 17 & 24, 2024)

Did You Know?

The Ford Motor Company’s Model T 
was offered in several styles, not unlike 
how vehicles of today are offered in vari-
ous models. Among the Model T styles 
available was a two-seat runabout, 
which can be considered a precursor 
to the coupe style popular today, and 
a seven-seat town car, which might 
be considered an ancestor of today’s 
SUV, at least with regard to passenger 
capacity. While prospective Model T 
drivers had some options when choosing 
which Model T they wanted to purchase, 
between 1913 and 1925 the car was pro-
duced only in black. The Model T engine 
was a 4-cylinder engine that generated 
20 horsepower. To put that latter figure 
into perspective, many of today’s riding 
lawn mowers are 20 horsepower, and 
some commercial lawn riding mowers 
provide as much as 40 horsepower. 
While car dealers might not sell too many 
cars featuring 4-cylinder, 20 horsepower 
engines today, historical estimates sug-
gest that more than 15 million Model T’s 
were built and sold between 1908 and 
1927, the last year the car was produced. 

-metrocreativeconnection

The following recipes were 
provided by www.sharethepasta.
org

Angel Hair and 
Garlic Chickpea Soup

Servings: 4
4 tsp. extra virgin olive oil
2 oz. vermicelli or angel hair 

pasta broken into ½” pieces
2 Tbsp. sliced garlic
2 tsp. rosemary leaves
3 cups/4 oz. roughly chopped 

escarole
¼ cup/2 oz. white wine
Pinch red pepper flakes op-

tional
2/3 cup/4 oz. chickpeas 

drained and rinsed
4 tsp. chopped parsley
2 Tbsp. finely grated Par-

migiano
Place a soup pot over medium 

heat. Add the olive oil and an-
gel hair pasta, stirring until it 
starts to brown in spots. Add the 
garlic and rosemary and cook 
until aromatic and starting to 
brown on the edges, about 30 
seconds.

Add the escarole and white 
wine and season with salt and 
pepper. Cook about 2 minutes 
to wilt the escarole and cook 
off the raw alcohol flavor from 
the wine.

Add 3 cups water and a pinch 
of red pepper f lakes. Season 
with salt.

Stir in chickpeas. Cook until 
escarole is soft, about 10 min-
utes. Taste and adjust season-
ing.

Divide the soup between 4 
soup bowls. Sprinkle with pars-
ley and cheese.

Fresh Salsa Pasta with 

Pasta recipesPasta recipes

Fresh Salsa Pasta 
with Grilled Chipotle 

Honey Shrimp
Grilled Chipotle 
Honey Shrimp

1 Tbsp. honey
2 tsp. lime juice
1 tsp. vegetable oil divided
1 tsp. chipotle chili powder
1 clove garlic minced
Pinch each salt and pepper
12 oz. large shrimp peeled 

and deveined
4 oz. fettuccine
2 Tbsp. crumbled feta cheese
2 tsp. chopped fresh cilantro
Salsa Pasta:
2 tsp. vegetable oil divided
1 cup chopped red pepper
2/3 cup chopped red onion
2 cloves garlic minced
1 cup chopped tomato
1 small jalapeño pepper seed-

ed and diced
3 Tbsp. chopped fresh ci-

lantro
2 Tbsp. lime juice
1/2 tsp. ground cumin
Pinch each salt and pepper
Preheat grill to medium-high 

heat. In large, shallow dish, 
whisk together honey, lime juice, 
oil, chili powder, garlic, salt and 
pepper; add shrimp, tossing to 
coat. Thread shrimp onto 4 large 
metal or soaked bamboo skew-
ers. Let stand for 10 minutes.

Meanwhile, cook pasta ac-
cording to package directions. 
Drain.

Salsa Pasta: Heat oil in 
large skillet set over medium 
heat; sauté red pepper, onion 
and garlic for about 3 minutes 
or until starting to soften. Toss 
with pasta, tomato, jalapeño, 
cilantro, lime juice, cumin, salt 
and pepper.

Grill shrimp for 1 to 2 min-
utes per side or until pink, 
well-marked and curling around 
edges.

Divide Salsa Pasta evenly 
among 4 plates. Top with shrimp 
and sprinkle evenly with feta 
cheese and cilantro.

Note: For added flavor, add 
1/4 tsp. smoked paprika to 
shrimp marinade.


