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Congratulations, graduates

Throughout our community, young adults are experiencing a mile-
stone — they’re about to begin their first post-high school sum-
mer. It’s a moment that deserves celebration — a cap on 12 years 

of hard work and accomplishment.
Even if you’re like me and the high school years have been in the 

rearview for a while, the memories can still seem fresh. After all, 
this is such a vivid time, one often filled with excitement, hope and, 
quite possibly, trepidation. Each of these young people will soon 
make choices, many of which have been years in the making. Some 
of them will go on to higher learning. Others may breathe a sigh of 
relief to leave school behind and enter the workforce, start families 
or explore countless other possibilities. All graduates must choose 
their own paths.

Some of our young people have already faced adult challenges, 
working jobs or carrying responsibilities that, in an ideal world, 
would have waited until they were older. Life isn’t the same for 
everyone, and it’s often difficult. We appreciate that the circum-

stances for each high school graduate are unique, and we hope we can offer one consistent 
thread of support to all members of the communities we serve. At Farmers Mutual Telephone 
and Federated Telephone, we often discuss the principles that are the bedrock of what we do, 
one of which is concern for the community.

Our communications network — our fast, reliable internet service in particular — can open 
doors that didn’t exist just a few years ago. Online learning, work-from-home jobs, support 
for employers and so much more are now available. We are in a rural area, but we have an 
immediate connection to resources needed to thrive in a modern world. The playing field is 
more level than ever between cities and communities like ours.

One example of success is the young people leaving high school today and the link they 
have, not only to the online world, but also to real-world resources once unheard of in rural 
communities. Imagine moving away for school or a job and being able to use a video call to 
connect with family back home. No matter how far our graduates roam, there’s a convenient 
link to the people who have supported them every step of the way.

We believe, however, that helping the community goes beyond the services we provide, 
and we know many other local businesses feel the same. Scholarships, internships, support 
for athletic programs and first jobs are just a few ways we work to help students attending our 
schools and this current group of young graduates about to strike out on their own.

While this is a time of celebration for the Class of 2022 and their families, I believe it’s also 
a time for us to celebrate as a community. Life will bring hurdles and triumphs. Many of these 
former high school students will go on to become part of the fabric of our communities, and 
others will venture away, carrying the values and lessons they learned here with them for the 
rest of their lives.

I wish to congratulate all the graduates and their families. Thanks to you, the future is 
bright, exciting and filled with possibilities. 

A bright future awaits
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District Elections
Farmers Mutual Districts - June 7 at 6 p.m.
District I: Gerald Stensrud
District III: Scott Wittnebel
 
Vote on any amendment to the bylaws.
 
Federated Districts - June 9 at 6 p.m.
District 2: Tim Danielson
District 3: Lynn Swenson
District 6: Jon Hanson
 
Vote on any amendment to the bylaws.
 
If you are interested in being a board 
member, please see your cooperative 
bylaws for information about the 
qualification process.

Annual Meeting Process for Farmers 
Mutual & Federated Telephone
Your 2022 Annual Meeting notification and absentee ballot will include the 
following:

Annual Meeting notice
•	 Absentee ballot — If you are unable to attend the meeting, you can vote by 

mail ballot.
•	 Candidate profiles — A profile of the candidates vying for election in each 

district.
•	 June 7 — Farmers Mutual Telephone Company annual meeting
•	 June 9 — Federated Telephone Cooperative annual meeting

Your FMTC or FTC membership allows you to vote for each district on your 
cooperative’s ballot.

Secrecy envelope
Along with your ballot/notification, you will receive a “secrecy envelope” for 
absentee voting. Once you have completed your mail ballot, insert the entire 
ballot into the secrecy envelope. Place your sealed secrecy envelope in the 
mailing envelope. Sign the mailing envelope, affix postage to the mailing 
envelope and mail.

Member registration card and door prize entry 
Each member will receive a member registration card in the mail prior to the 
annual meeting. Please sign the card and bring it with you to the meeting. 
Registration will be divided into separate desks based on members’ names. 
Bring your signed card to the appropriate registration desk. Your signed 
registration card complies with FCC privacy laws and qualifies you for meeting 
registration, a ballot and door prize drawings. Registration will be open from 
4:30-6:30 p.m. only!

Memorial Day
In observation of Memorial Day the offices of Farmers Mutual 
and Federated Telephone will be closed on May 30.
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TECH TIPS

With this column, we’re 
going to explore the 
digital world, specifically 
how you can get the most 
out of everything from 
computers and mobile 
devices to online services 
and apps. The possibilities 
are endless, and I’m here 
to help.

Hi!I’M JADE GEHRKE.

DEVICEOF THE MONTH

When you’re shopping for a speaker, 
earbuds, headphones or even game 
controllers, if they have wireless 

connectivity, the odds are it will be through 
Bluetooth. But what is Bluetooth, and how can 
you get the most out of the technology?

BLUE RADIO
Put simply, Bluetooth is a short-range wire-

less technology standard that transmits data 
using radio waves.

Whether it’s taking a call from your iPhone 
on your AirPods, pairing your Amazon Echo 
to a Windows PC or sending a document from 
your Android device to a waiting printer, 
Bluetooth is a generally secure way to send data 
or voice over short distances. Connections are 
encrypted, and the devices periodically switch 
radio frequencies to prevent easy interception.

The name for this pervasive technology 
comes from King Harald “Bluetooth” Gorms-
son, who, according to the official Bluetooth 
website, was known for two things: uniting 
Denmark and Norway in 958 and having a dead 
tooth, which was the dark, blue-gray color that 
gave him his nickname.

Bluetooth developed to allow products from 
different manufacturers to connect. Just as the 
Danish king united competing factions, so, too, 
did his namesake technology. In 1998, Ericsson, 
Intel, Nokia, Toshiba and IBM were the original 
Bluetooth adopters.

King Harald not only inspired the standard’s 
name, but his initials — in runic form — also 
became the distinctive Bluetooth logo.

BLUE TIPS
While Bluetooth is an inexpensive, highly 

compatible wireless standard, it has some lim-
itations. Follow these tips if you’re having trou-
ble with your connections or want to improve 
their quality.
•	 Keep a clear signal: While its low-power 

signals and frequency hopping abilities gener-
ally allow Bluetooth devices to avoid interfer-
ence, it can still run into trouble from a host 
of devices, including baby monitors, cordless 
phones and microwaves.

•	 Stay within range: The Bluetooth range for 
most consumer devices is about 30 feet. Make 
sure you stay within range for uninterrupted 
transmission.

•	 Expand that range: If staying within 30 feet 
is not practical, Bluetooth routers can extend 
the range up to 1,000 feet in open air. With 
a router, you can leave your phone charging 
inside and still have a Bluetooth speaker 
going in the backyard.

•	 Charge up: This may seem obvious, but a 
device’s charge impacts its ability to transmit 
wireless signals. Keeping your device properly 
charged will help keep a steady connection. 

LightBlue
For those, hopefully, rare 
occasions when you can’t 
find your Fitbit, earbuds or 
other Bluetooth-enabled 
devices, the LightBlue app 
can help. As long as your 
device has some charge 
left and was on when you 
lost it, the app can scan 
for Bluetooth devices 
and even tell you the 
signal strength, allowing 
you to pinpoint a more 
exact location. The app is 
available for free for Apple 
and Android devices.

Stay
connected
Secrets to 
Bluetooth 
success



Like a serving of cold ice cream on 
a hot summer day, a lake getaway 
offers its own solution to the 

busyness of life.
Randall’s Milan Beach Resort is such 

a place. It’s the only resort on Lac Qui 
Parle Lake, a reservoir along the Minne-
sota River in Milan. The resort opened 
nearly 100 years ago as a cafe with 
cabins where fishermen and hunters could 
spend the night after a day on the water 
or the surrounding wilderness. Today, not 
much has changed, although it’s now a 
place for families. They sleep and play in 
the great outdoors, have a filling meal in 
the cafe and experience life on Minneso-
ta’s wild side.

Hosea Randall, a commercial hunter, 
trapper and fisherman, and his wife, Mil-
dred, one of the best bakers west of the 
Mississippi, opened Milan Beach in the 
late 1920s. “Back in the day, the ducks 
and geese Hosea harvested were sent 
off for fine dining out East,” says Jeff 
Randall, Hosea’s grandson, who owns the 

resort with his wife, Stephanie. “Hosea’s 
daughter, Jane, would often talk about the 
trap lines that would need tending every 
day. They ran all the way to the twin 
bridges from the resort.”

While the trap lines are gone and the 
32-acre piece of paradise is now in the 
hands of the third generation of Randalls, 
the resort continues to draw lovers of the 
outdoors from the nearby area, as well as 
avid fishermen and hunters from farther 
afield. The resort boasts 40 campsites, 
24 of them full hookup sites with water, 
sewer and electricity, and 16 with electric-
ity only. All, however, offer easy access to 
Lac Qui Parle and its bounty of waterfowl 
and fish, including walleyes, northerns, 
crappies, catfish and sunfish. Milan Beach 
can also supply customers with bait, as 
well as hunting and fishing licenses.

The cafe, an institution in the small 
town of Milan, opens early for break-
fast at 6:30 a.m. seven days a week and 
stays open until 1:30 p.m. daily for a late 
lunch. Housed in a white frame building 
from the 1940s, the cafe retains a good 
bit of its original charm with its hand-

some paneling and beautiful views of 
the lake. The menu is a cornucopia of 
Midwestern favorites. Start the day with 
a plateful of pancakes or French toast, 
scrambled eggs and hashbrowns. The 
lunch menu features a range of choices, 
too, including daily specials like meat-
balls, roast beef and a tater tot hotdish. 
You’ll always find a hamburger on the 
menu, though. “Hands down, burgers are 
our most popular item,” Stephanie says. 

Daily specials go up on Milan Beach 
Resort’s Facebook page, the resort’s 
chosen vehicle for reaching the masses. 
With its miles of surrounding farmland 
and wildlife areas, plus a popular cafe, 
there’s a lot of activity in this corner 
of Lac Qui Parle. Some things have 
changed since Hosea Randall opened 
his resort 100 years ago, but others have 
remained constant. There’s great fishing 
year round, along with good hunting, 
thanks to surrounding wildlife areas and 
acres of farmland. There’s good food, 
and best of all, there’s a chance to reset 
your mindset. 

LAKE
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Randall’s Milan Beach 
Resort provides 
classics and culture
Story By ANNE BRALY

Jeff and Stephanie Randall 
continue a lakeside legacy 
serving comfort foods like 
caramel rolls and cheeseburgers.

livin’

Randall’s Milan Beach Resort
18095 Highway, 40th St. NW, Milan
320-734-4400 | Facebook

©
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Staying with Airbnb hosts offers comfortable accommodations
Story by LUIS CARRASCO

Travelers have become more adventurous over the years, 
shying away from the usual, more touristy locations, in 
search of unique places and experiences off the beaten 

path. The internet, through services like Airbnb, has made 
discovering these hidden treasures a lot easier, both for potential 
guests and their hosts.

Two western Minnesota properties about an hour away from 
each other offer visitors the chance to take a break and are perfect 
for those who want to have fun as they relax.

LAKESIDE LIVING
Shorewood Castle Suites comes by its name honestly. The large 

brick house is nestled in a wooded area on the shore of Big Stone 
Lake and features an ivy-covered tower that wouldn’t look out of 
place in a fairy tale.

Built around 1885, the two-story building is full of Old World-
style woodwork. Guests can choose between one of two apart-
ments on the second floor, each about 1,000 square feet. One side 
has the tower, while the other comes with a lake view and a deck. 
The homeowners live on the first floor, but there is a separate 
entrance for guests, and both apartments have private kitchens 
and bathrooms.

The property offers dock access to the water where guests 
can fish or sit out and watch the sunset, says owner Mary Taffe. 
“Because we’re on the western side of the lake, it’s beautiful 
almost every night,” she says. “It’s incredible.”

The yard also features a smokeless fire pit where guests can 
cook or stay warm, and there is a small basketball court for kids. 
The home is also conveniently located up the street from historic 
downtown Ortonville. “We have a really charming main street. 
Guests can easily walk from my house to the cute little coffee 
shop or the antique store,” Mary says.

Also nearby, and opening just in time for the summer, will be a 
rental business for kayaks, surfboards and canoes to take advan-
tage of the lake.

Live
LOCAL

like a

Shorewood Castle Suites are 
conveniently located one block away 

from the shores of Big Stone Lake.
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Mary and her husband started their 
business in 1988, shortly after they 
bought the house. A lot has changed since 
then, she says, especially how people 
travel. The internet has been revolu-
tionary. “The amount of business we’ve 
gotten because of having broadband is 
night and day,” Mary says. “It’s raised our 
business level five or six times from what 
it was, because people didn’t know we 
were here.”

FARM LIFE
Down state Route 7 from Ortonville, 

The Broodio at Montevideo gives guests 
the opportunity to spend some time on a 
working farm. The one-room cabin is part 
of the Moonstone farmstead, which has 
been family-run since 1872.

The cottage derives its name from its 
previous role as a brooder house used to 
raise young chickens, says Audrey Arner, 
who runs the farm stay along with her 
husband, Richard Handeen. “I have very 
positive connotations of the verb to brood. 
It’s about taking time to mull things over 
and being productive,” she says. “Plenty 
of people who have spent time in our 
cabin write poetry or complete a novel or 
access the state parks that are near here.”

The Broodio is situated among gardens 
and woodlands, with access to a vineyard 
and a private beach on Moonstone Pond. 
Tours of the award-winning conservation 
farm are available for those who would 
like to know more about organic farming 
and Moonstone’s conservation ethic. The 

cabin itself is kind of a glamping situation, 
Audrey says. There’s no running water, 
but plenty of fresh water is available, 
along with a refrigerator, microwave, 
toaster, coffee maker and enough space to 
play games and spread out. “It’s a smallish 
cabin, and some people say, ‘Wow, it’s 
smaller than I expected, but it turned out 
to be big enough for whatever I needed,’” 
Audrey says.

She and her husband have been hosting 
since the early ’90s and were one of the 
first farm stays in Minnesota. They were 
inspired by their own travels where they 
first got to know similar kinds of places as 
they stayed on farms in England, France 
and Italy. The farm had always been open 
to visitors, Audrey says, so it felt natural 
to open it up to guests. “We’re fairly 
social beings, so we also have a little farm 
store and a wide community of family 
and friends who make their way through 
our landscape,” she says. “We decided to 
just bump it up a bit and reach out to a 
broader community.”

Just like at the Shorewood Castle Suites, 
guests at The Broodio come from all over 
the world and from all walks of life. The 
common denominator is their desire to 
explore different places. “We’ve had a fair 
amount of people going from Spokane 
to New Hampshire, or New York City to 
Montana, or Seattle to Chicago — people 
taking a northern route that’s off the main 
highways and seeing a part of America 
that you don’t experience when you’re on 
the interstate,” Audrey says.

But while many of the farm’s guests are 
choosing a simpler getaway, technology 
is an important part of Moonstone — both 
in the solar power that runs the farm and 
the broadband internet that helps them stay 
connected. “We were among the first farms 
in the region to have a website, and almost 
all of our reservations happen online,” 
Audrey says. “It’s just so much easier.”

Still, it’s that serenity and desire to com-
mune with the natural world that attracts 
visitors, including birders, naturalists and 
urbanites wanting to get away from the city.

“It’s sentimental for some folks, also,” 
Audrey says. “We’ve heard a lot of stories 
from people who grew up on farms and no 
longer have those farms to return to.”

Whatever takes travelers to one of these 
special places — a castle by the lake or an 
old-fashioned farm — they will be sure to 
have an experience worth remembering.
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Audrey Arner and Richard Handeen 
are owners of the The Broodio.

The Broodio is named for a brooder 
house for chickens. This farm stay 
features a rustic cabin with eclectic 
furnishings and folk art.



MIDWEST KITCHENS

The profusion of fresh vegeta-
bles coming our way this spring 
means it’s time to learn a bit about 

blanching, a technique that brings out the 
beautiful flavors that only fresh produce 
can bring — a taste explosion.

Blanching can be a cook’s best friend. It 
destroys enzymes that make green veggies 
turn brown and mushy, so it’s ideal when 
you want to add green vegetables, such 
as peas and asparagus, to your risotto. 
Blanching also removes bitterness from 
some of our more bitter vegetables, like 
broccoli rabe. It’s also a great way to skin 
tomatoes, as blanching loosens the skins 
without cooking the fruit, something that 
also works for peaches and plums. And 
if you’re planning to prepare and serve a 
veggie platter, blanch the carrots, broccoli, 
pea pods and cauliflower. The veggies will 
retain their color, but your guests will find 
them much easier to chew.

Blanching is nothing more than boiling 
vegetables until they’re just crisp-ten-
der, then plunging them in an icy bath. 
It sounds like a simple process, and it is, 
but there are just a few steps to follow to 
bring out the best of spring and summer’s 
bounties.

If you’re a vegetable gardener, think 
ahead for the cold days of winter when the 
flavor of fresh vegetables is just a memory, 
that is, unless you’ve blanched in advance 
of freezing them. Not only does blanching 
preserve the color and texture of your veg-
etables, it will also preserve their nutrient 
content.

Now that you know why you should 
blanch, here’s how:

In order to stop the enzyme action that 
breaks vegetables down, the food must 
reach 180 degrees.

The time spent in boiling water and 
time spent in ice water should be roughly 
equal. If you’re not able to prepare a cold 
immersion for your vegetables, putting 
them in a colander under cold running 
water will work.

Adding salt to your boiling water 
will help make green vegetables even 
greener. Steer clear of lemon juice or other 
acids, though; these will react with the 

chlorophyll and turn your greens brown. 
And don’t use baking soda — it will dam-
age the nutrients found in vegetables.

Use 1 gallon of water for each pound of 
food to be blanched. If you overload the 
water with vegetables, it will lower the 
water’s temperature and slow the cooking 
process, defeating the purpose.

Once the vegetables are crisp-tender, 
move them from the boiling water and 
into a large container of ice water. This 
will stop the cooking process. Then 
you’re ready to bag them for freezing or 
use them right away in your spring and 
summer meals. 

A unique technique locks more flavor in your veggies
So fresh and so clean

FOOD EDITOR 
ANNE P. BRALY
IS A NATIVE OF 
CHATTANOOGA, 
TENNESSEE. 
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So fresh and so clean
SALAD NICOISE
	 2	 hard-boiled eggs 
	 1/2 	 pound of small potatoes
	 1/2 	 pound of green beans, blanched
	 1/2 	 head of green lettuce, washed and 	
		  torn into bite-sized pieces
	 1 	 (7-ounce) can of tuna fish
	 4 	 ounces of tomatoes, diced, or 	
		  cherry tomatoes
	 10 	 black olives
	 2 	 tablespoons of capers
	 1/2 	 cup of vinaigrette dressing (your 	
		  favorite)

Cook the potatoes until tender and let cool.

Build each salad starting with a layer of 
lettuce, then add half the vegetables, 
including potatoes, tuna, eggs and olives to 
each plate. Sprinkle with capers. Serve with 
vinaigrette dressing. Makes 2 servings.

RISOTTO WITH BLANCHED 
ASPARAGUS
	 1 	 pound asparagus, trimmed, cut into 	
		  2-inch lengths
	 5 	 cups canned or homemade chicken 	
		  broth
	 2 	 tablespoons olive oil
	 1/2 	 cup chopped onion
1 1/2	 cups arborio rice
	 1/2 	 cup dry white wine
	 6 	 tablespoons butter
	 3/4 	 cup freshly grated Parmesan cheese 	
		  (about 3 ounces)

Blanch asparagus pieces in a large pot of 
boiling, salted water for 2 minutes. Drain. 
Rinse asparagus under cold water. Drain 
asparagus well.

Bring chicken broth to a simmer in a small 
saucepan. Reduce heat to low and keep 
broth hot. Heat olive oil in a heavy large 
saucepan over medium heat. Add chopped 
onion and saute until translucent, about 
4 minutes. Add rice and stir for 3 minutes. 
Add dry white wine and cook until liquid 
evaporates. Continue cooking until rice 
is tender but still slightly firm in center 
and mixture is creamy, adding chicken 
broth 1 cup at a time and stirring almost 
constantly, about 20 minutes. Add blanched 
asparagus pieces and stir until heated 
through, about 2 minutes. Remove from 
heat. Add 6 tablespoons butter and stir 
until incorporated. Stir in grated Parmesan 
cheese. Season to taste with salt and 
pepper. Makes 4-6 servings.

WALNUT BROCCOLI SALAD
	 2 	 pounds broccoli florets
	 1/2 	 cup toasted walnuts
	 1/2 	 cup jumbo mixed raisins
	 8 	 strips bacon cooked and 		
		  crumbled
	 1/2 	 red onion thinly sliced
	 1/2 	 cup mayonnaise
	 1 	 tablespoon rice vinegar 
		  Salt and freshly ground pepper, 	
		  to taste

Bring a big pot of water to a boil and 
season it liberally with salt. It should 
taste like the ocean.  Add the broccoli 
florets to the water and cook for 60 
seconds, until they’re bright green in 
color.  Immediately drain the broccoli 
florets, then rinse with cold water for 2 
minutes or place in an ice-water bath 
until the broccoli has cooled down.

Transfer the broccoli to a salad spinner, 
and spin the broccoli dry or drain well if 
you don’t have a spinner. Then blot dry 
further with a kitchen towel to prevent 
any excess water from diluting the 
dressing.

Combine the broccoli with the 
toasted walnuts, raisins, bacon, onion, 
mayonnaise, vinegar and salt and black 
pepper, to taste. Stir well. Chill for at 
least 30 minutes, preferably an hour, 
before serving to allow the flavors to 
marry. Makes 6 servings.
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YOU’RE INVITED
We look forward to seeing you!

JUNE 7
Tuesday, The Farmers Mutual Annual 

Meeting and Customer 
Appreciation Picnic 

Call 320-568-2105 or 320-585-4875
farmerstel.net or fedtel.net

JUNE 9
Thursday, The Federated Telephone’s 

Annual Meeting and Customer 
Appreciation Picnic

Please check the Acira - Powered by Farmers Mutual & Federated 
Telephone Facebook page for locations, times and further details.

•	Bring your registration card. 

•	Your registration postcard is used for entry into 
door prizes and to receive your free gift.


