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Guelph News..  by Rose Sell

All are welcome to the non-
denominational services held 
each Sunday at the Guelph 
Community Church at 10:00 
a.m., with Pastor Scott Townsend 
officiating. We have so much to 
be thankful for so why not take 
the time to do that with other 
parishioners?

What a fun weekend for our 
Spring Fling! Even tho’ there 
was wind and rain outside, there 
was sunshine and light inside 
our facility as people shopped 
and visited to their hearts con-
tent! Many took advantage of 
the delicious lunch served by 
the Wild Rose Homemakers. Of 
course, the helpers revel in all 
the compliments poured forth by 
so many of our patrons.

Sunday afternoon the Board 

of Directors, as well as several 
family and friends, helped set 
up the tables for our Community 
Rummage Sale. Once that was 
completed, they emptied the trail-
er and hauled all the rummage 
from two other storage rooms 
into the gym. From that time ‘til 
Friday, people were busy sorting 
and displaying the tremendous 
amount of donations brought in 
by the surrounding  community. 
Even tho’ it was an incredible 
amount of work, it’s very satis-
fying to be able to donate the 
proceeds to enhance our com-
munity center and grounds.

THOUGHT FOR THE WEEK: 
“A mother's arms are made of 
tenderness and children sleep 
soundly in them.”

-Victor Hugo

public 
Notice

“I smell garlic,” I said when I 
returned home after a conference 
a few years ago.

“When my husband came clos-
er, the aroma increased.

“Have you been eating garlic?” 
I asked.

“I went to your friend’s party 
when you were at the confer-
ence,” he noted. “Almost all the 
food had garlic in it.”

“They served garlic hummus, 
roasted garlic, garlic bread and 
garlic soup,” he continued with a 
grin. “It was really good.”

“That sounds like quite a party,” 
I replied.

He must have eaten his share 
of garlic-infused food. He had 
turned into a giant clove of garlic, 
and the aroma was emanating 
from his skin.

We enjoy using garlic in cook-
ing. We always have a jar of 
chopped garlic in our refrigerator 
for easy addition to recipes.

I often add garlic when we 
saute onions for various dishes. 
The aroma fills our house.

However, I have not eaten 
enough garlic to become a walk-
ing scent diffuser.

Garlic has been tied to some 
health benefits throughout history 
and found use in traditional medi-
cine. Culinary garlic is available 
in various forms, including fresh 
garlic bulbs in the produce sec-
tion, canned garlic, dried garlic 
flakes, garlic powder and garlic 
salt.

You can use garlic in soups, 
stews, stir-fry, salads and sauces. 
It can be added to marinades to 
add extra flavor to grilling. You 
can roast it as a whole bulb with 
some oil and use it as a spread on 
crackers. Garlic butter on French 
bread is a tasty side dish.

However, garlic-infused oil 
made at home could pose a food 
safety risk. Garlic may contain 
Clostridium botulinum spores. 
When fresh garlic is placed in oil 
in an air-free, warm environment, 
it can produce a toxin. If you 
decide to infuse oil with garlic, 
store the flavored oil in the refrig-
erator and use within a week.

Garlic is in the same plant fam-
ily as onions, leeks, scallions 
and shallots. We eat about 2.5 
pounds per person per year in 
the U.S., which pales in compari-

son to Korea’s 22 
pounds per person 
per year.

To store fresh gar-
lic, keep the cloves 
intact with the bulb 
head and store in a 
cool, dry, dark loca-
tion in a mesh bag 
or in a garlic keeper. 
Store in a well-ven-
tilated area. Garlic 
may be stored three 
to six months in the 
right conditions. You 
also can store fresh 
garlic in the refrig-
erator if your kitch-
en or other storage 
area is very warm.

I have a special 
request this week, 
and you could win 
a prize. We are 
working on a project 

related to growing and using 
garlic. You are invited to take 
a survey about garlic to help 
us develop educational materi-
als. Visit https://bit.ly/ndsu-garlic-
survey to take the survey.

We want to find out how you 
use garlic in your meal planning, 
learn what you know about garlic, 
and if you grow garlic or want 
to learn how to grow your own 
garlic.

Would you help us by filling 
out our garlic questionnaire? It 
will take only a few minutes of 
your time, and at the end you 
may enter a drawing where you 
will have a chance to win some 
garlic-themed prizes.

Click on the link in this mes-
sage to get started, and be sure 
to review the introductory state-
ment with informed consent.

Here’s a colorful recipe with a 
wide variety of colorful vegetables 
with numerous health benefits.

Roasted Vegetables 
with Garlic

2 cups sweet potato, diced into 
    1-inch cubes
1 red onion, cut into 1-inch 
    cubes
1 red bell pepper, cut into 
    1-inch cubes

2 cups broccoli florets
1 yellow squash, sliced and 
    quartered into 1-inch cubes
1 zucchini, sliced and 
    quartered into 1-inch cubes
2 cups white mushrooms, 
    halving larger pieces to 
    match other cuts
2 tablespoon olive oil, divided 
    (or use your favorite 
    cooking oil)
2 tablespoon balsamic 
    vinegar, divided
2 teaspoon Italian seasoning, 
    divided
4 cloves garlic, minced, 
    divided
Salt and pepper (to taste)
Preheat oven to 425 F. Line 

a baking sheet with foil. Place 
sweet potatoes in bowl and add 1 
tablespoon olive oil, 1 tablespoon 
balsamic vinegar, 1 teaspoon 
Italian seasoning, salt and pep-
per. Toss to combine. Transfer 
sweet potato mixture (reserve 
bowl) to sheet pan and spread in 
single layer. Roast for about 30 
minutes, then stir. Place remain-
ing vegetables in bowl and add 
remaining olive oil, balsamic vin-
egar, Italian seasoning and all of 
the minced garlic. Season with 
salt and pepper to taste. Toss to 
combine. Add to sweet potatoes 
on sheet pan. Roast 10 to 15 
minutes longer or until tender. 
Roasting time may need to be 
adjusted depending on size of 
vegetables. Serve immediately.

Makes 12 servings. Each serv-
ing has 80 calories, 1 gram (g) 
fat, 2 g protein, 10 g carbohy-
drate, 2 g fiber and 30 milligrams 
sodium.

(Julie Garden-Robinson, Ph.D., 
R.D., L.R.D., is a North Dakota 
State University Extension food 
and nutrition specialist and pro-
fessor in the Department of 
Health, Nutrition and Exercise 
Sciences.)

Garlic has been tied to some health benefits throughout history and found use 
in traditional medicine. (Pixabay photo)

Prairie Fare: Enjoy garlic? Please take our survey       
                  by Julie Garden-Robinson, NDSU Extension Food & Nutrition Specialist

Awender Realty

Listing: 909 Main Ave, Oakes, ND
Charming two bedroom, one and a half bath home built in 1937. 
Kitchen and bathrooms have been updated as well as new floor-
ing throughout the house. Many updates, including barn doors 
which add character and functionality. Move in ready!    
Reduced Price $160,000
Call Sara: 701-210-0607 or Pete: 701-742-2456 for showing.

New Listing: 214 N. 11th St., Oakes, ND

Listing: 1508 Hickory Ave., Oakes, ND
3 bedroom plus bonus room, 2 bathroom home built in 1963, two 
stall attached garage and single detached garage. Large fenced 
in yard.   $187,000

Pending

New Listing: 307 S 6th St., Oakes, ND
One bedroom cottage style home with detached garage. 

A very nice home with new shingles. $35,000Pending

This 3 bedroom, 2 bath house was 
built in 1958 and features a one 

stall detached garage and shed in a 
fenced in back yard. Approximately 
1,232 square feet. Hardwood floors 

under carpet on the main level. 
Partially finished basement with pro-

pane fireplace and laundry room.

Primary Election is June 11
The Primary Election is June 

11, 2024. If you are not able to 
vote in person on Election Day 
you can request an absentee 
ballot. You may clip the applica-
tion that is printed below and mail 
it to: Dickey County Auditor, PO 
Box 215, Ellendale, ND 58436.

 Applications are also available 
at the County Auditor's Office 
and online under Absentee Ballot 
Application at www.dickeynd.gov 
and also at the Secretary of 

State website at vote.nd.gov.
 Please note that in order for 

an absentee ballot to be count-
ed it must be postmarked no 
later than June 10th which is 
the day before the election and 
arrive in the mail by the canvass 
board meeting date of June 24. 
You may personally deliver your 
voted absentee ballot to one of 
the two drop boxes in Dickey 
County. They are located at the 
north entrance to the Dickey 

County Courthouse in Ellendale 
or the Oakes City office no later 
than 5:00 p.m. on June 10.

 ND law prohibits accepting 
absentee ballots on Election Day; 
however, if you don't get your 
ballot mailed or delivered within 
the required time period, you can 
vote in person on Election Day 
at either polling location, Oakes 
Armory in Oakes or Church of 
the Nazarene in Ellendale.


