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FOR SALE 
Property In 

Napoleon, North Dakota

CHS Inc. is offering a parcel of vacant land located in Napoleon, Lo-
gan County, North Dakota, FOR SALE BY SEALED BID.  A complete 
legal description of the property is available upon request. 

Bidding Process:
10% of the bid must be received by CHS no later than 

4 pm, Wednesday, April 23, 2025.  
Bids may be mailed or delivered to the below address.  All bids 

should include the name, address and phone number of the entity 
placing the bid. Bids will be opened Thursday, April 24, 2025.

days after the successful bid is determined. 

Terms of Sale:
 •CHS is offering the property for sale “AS IS, WHERE IS” on a cash 
only basis.
 •The property would be conveyed by Special Warranty Deed, sub-
ject to reservations, restrictions and easements of record, if any.
 •Closing costs charged by the closing agent, if any, would be 

 •Buyer would be responsible for other closing costs, including 
abstracting fees, title insurance, survey costs and environmental 

 •Real Estate taxes payable for 2025 would be prorated to the 
closing date based upon the most current tax statement and settled 
at closing.
 •Possession would be given on date of closing.

CHS reserves the right to accept or reject any and all bids for any reason. 

Delane Thom at 701-483-6212 or 
Jeff Bates at 701-387-4900.  

A copy of the purchase agreement is available for 

SEND SEALED BIDS WITH 

CHS Inc.
Attn: Napoleon Sealed Bid, 

31190 5th Ave NE, Sterling, ND 59572
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VETERAN OWNED: 
Jordan & Brianna Dewald

• • RIMS • TRACKS • TIRESRIMS • TRACKS • TIRES

• • MOBILE TIRE SERVICEMOBILE TIRE SERVICE  
  *100*100 mi mi. . radiusradius**

701-471-1584701-471-1584
3120 HWY 34, Napoleon, ND3120 HWY 34, Napoleon, ND

701-471-1584
3120 HWY 34, Napoleon, ND

NOW OPEN For Business!!

We ROCKROCK to keep you ROLLINROLLIN’’ with an enTIRETIRE line of SUPPLIESSUPPLIES & HARDWAREHARDWARE!

LLC

All locations will be 

CLOSED 
Friday, April 18, 2025

in observance of Good 
Friday. We’ll return to normal 

operational hours
Monday, April 21

Kidder County  Boys Track “50 Years Ago”

Boys Team Proves Abilities!
Coach Jerry Rempler led the Boys Track Team 

to many successful victories in the 1975 season. 
The track meets included one at Napoleon, 

Jamestown and two at Bismarck. Qualifying 
for the State Track meet held in Minot, was Joe 

Birrenkott, where he placed 5th in the 880.Pole VaultJoe Birrenkott

Discus

Overnight 
Blueberry 

French Toast
Ingredients
French Toast Casserole:
12 slices day-old bread, cut into 
1-inch cubes
2 (8 ounce) packages cream 
cheese, cut into 1-inch cubes
1 cup fresh blueberries
12 large eggs, beaten
2 cups milk
1 teaspoon vanilla extract
⅓ cup maple syrup

Blueberry Sauce:
1 cup white sugar
1 cup water
2 tablespoons cornstarch
1 cup fresh blueberries
1 tablespoon butter

Directions
1. Gather all ingredients.
2. Prepare casserole: Lightly 
grease a 9x13-inch baking dish. 
Arrange 1/2 of the bread cubes 
in the dish and top with cream 
cheese cubes.
3. Sprinkle blueberries over the 
cream cheese, then top with 
remaining bread cubes.
4. Whisk eggs, milk, vanilla 
extract, and syrup together in a 
large bowl until well-combined; 
pour over the bread cubes. Cover 

and refrigerate overnight.
5. Remove casserole from the 
refrigerator about 30 minutes 
before baking. Preheat the oven to 
350 degrees F (175 degrees C).
6. Bake casserole in the preheated 
oven, covered, for 30 minutes. 
Uncover, and continue baking 
until center is fi rm and surface is 
lightly browned, about 25 to 30 
minutes.
7. Meanwhile, prepare blueberry 

sauce: Mix sugar, water, and 
cornstarch together in a medium 
saucepan; bring to a boil and 
cook, stirring constantly, 3 to 
4 minutes. Stir in blueberries, 
reduce heat to low, and simmer 
until all the blueberries burst, 
about 10 minutes. Stir in butter.
8. Serve portions of casserole on 
plates and pour warm syrup over 
top.


