May 21, 2026

Yo can] Vebele” o nessgpapens

Websites can crash and social media posts can be edited,

but a public notice in printis a
permanent, verifiable record of history.

5/14, 5/21

" Recipe:  Rhubarb Blatchinda
From He kifchen of: Joy ZImmerman

Ingredients: Durectons:
4 C. flour Cook the rhubarb and sugar together, add in the
1C. Crisco applesauce. Boil until soft. In a little glass put in the
. cornstarch and a bit of cold water and mix together.
Y2 tsp. salt Pour slowly into the mixture to thicken. Cool the mixture

before filling.

Roll out the dough to an 8-inch circle. Put rhubarb
mixture on one side of the circle. Fold the other side of
the dough over and pinch together to close edges. Bake
on a cookie sheet at 375° until golden brown. Remove
from oven and brush with oil or melted butter.

Filling:
1 qgt. rhubarb, peeled and cubed
2 C. white sugar

1 jar applesauce (23-24 0z.)

To submit a recipe, email to;

1 Thsp. cornstarch 0I ‘
djzimm@westriv.com

. , h L
\ or mail: Joy Zimmerman, 7670 57" St, SW, New Leipzig, ND 58562 y

On June 9,
VOTE

MARY GRANER

to save our property rights!
Her opponent voted in favor of
Eminent Domain on SB 2322!

Graner is involved in
ALL aspects of agriculture.

*small grain

*TOW Crops
sspecialty crops

*livestock

*rodeo stock
eirrigation

*She is known as "The Corn Lady"
throughout the upper midwest.

Graner has lobbied in D.C.
over a decade against
Water of the U.S. (WOTUS)
Protect our North Dakota values!

Mary will show up and get the job done.

VOTE

GRANER
on June 9!




