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To those who spend long hours in an 
office, on the road or in the field, 
working from home might sound 

like a dream. And, for some, it is. 
It’s estimated that by 2025 about 22% 

of the U.S. workforce — or 32.6 million 
people — will work remotely. A 2023 
study by Forbes Advisor found 12.7% 
of the nation’s full-time employees work 
from home, while another 28% work a 
hybrid model, dividing the work week 
between home and the office. 

Working from home can help save 
money on gas, as well as wear and tear on 
vehicles. The flip side, however, is being 
face to face with household chores all day. 
The isolating nature of solo work can also 
be a challenge, as can establishing the 
distinction between work and home life.  

TOOLS FOR SUCCESS 
•	 It makes sense that fast, reliable internet 

is the first component to remote work 
success. If your link to the working 
world is compromised, you can’t get 
anything done. A backup location 
is another must, just in case a storm 

knocks out the electricity or your peace 
and quiet is temporarily disturbed. 

•	Experts advise setting up a dedicated 
workspace — not in an area like your 
living room or bedroom — free from 
distractions, preferably with a door. 
While it might be tempting to work 
from the bed or couch, soft surfaces 
don’t provide proper support and can 
lead to headaches, strains and arthri-
tis. It’s also important to consider 
how your workspace will appear to 
your co-workers and clients during 
on-screen meetings. 

•	 Creating a routine is vital for remote 
work. If your family and neighbors 
know your schedule, they’ll be less 
likely to present distractions. 

•	 The opportunities for remote jobs are 
out there, you just need to know where 
to look. Computer tech jobs continue to 
be the most common opportunities, as 
are marketing, accounting, HR/recruit-
ing and customer service. 

REMOTE WORK RED FLAGS 
When searching for work-from-home 

opportunities, it’s important to avoid pit-
falls. If the job sounds too good to be true, 
it usually is. Be wary if: 
•	 The ad says things like, “unlim-

ited earning potential,” “investment 
opportunities and seminars” or “quick 
money.” 

•	 The job requires upfront expenses 
from you. 

•	 You’re asked for personal information 
— Social Security number, birthdate, 
banking account numbers, etc. — early 
in the interview process or as part of 
your initial application. 

•	 You are offered a job without an inter-
view or anyone contacting or asking for 
references. 

Pros of 
working 
from 
home

•	 Better work-life balance  

•	 More freedom   

•	 Improved employee mindset   

•	 Decreased wardrobe budget  

•	 Comforts of home  

•	 No commute, less wear and tear 
on vehicle  

•	 Self-regulated hours  

•	 Flexible schedule 
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Remote work can 
be a wonderful 
opportunity 

The 30-second commute
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The Land O‘ Ducks 
baseball league brings 
“town ball“ teams 
together for competition 
between local rivals on 
Sunday afternoons.
See story Page 8.

FARMERS MUTUAL TELEPHONE  
COMPANY BOARD

Gerald Stensrud, District I, Vice President
Dean Olson, District I, Secretary
Michael Sorenson, District II
Galen Jorgensen, District II
Scott Wittnebel, District III, President
Troy Hoyles, District III        
Jerome Kallhoff, District IV       

FEDERATED TELEPHONE  
COOPERATIVE BOARD

Lucas deNeui, District 1
Tim Danielson, District 2, Secretary
Lynn Swenson, District 3
Dan Smith, District 4, President
Nancy Taffe, District 5, Vice President
Jon Hanson, District 6
Dennis Schroeder, District 7

Connection is a bimonthly newsletter 
published by Farmers Mutual and 
Federated Telephone, © 2024. It is 
distributed without charge to all of our 
customers.

MAY/JUNE 2024

Farmers Mutual Telephone Company
301 Second St. S.
Bellingham, MN 56212
farmers@farmerstel.net
320-568-2105

Federated Telephone Cooperative
201 State Hwy. 9 S. • P.O. Box 107
Morris, MN 56267
emailftc@fedtel.net
320-324-7111 or 320-585-4875

Produced for Acira by:

Photo by Brooke Kern

VOL. 8, NO. 3

KEVIN BEYER
Chief Executive Officer

FROM THE CEO

Unlock your perfect break

Are you ready for a vacation? Summer travel season is about to 
ramp up, and many Americans will be hitting the highway or 
heading to the airport. Whether it’s a short trip or a multiday 

excursion, I think about all the ways the services of Farmers Mutual and 
Federated Telephone can help you plan your perfect break.

Before we chat about how we can help you find your next adven-
ture, however, I’d like you to keep in mind the opportunities our area 
provides. While we consider this place home, others are discovering 
that our region is a perfect destination for their own vacations.  

That’s the beauty of rural communities like ours. Often there’s so 
much to do, and it’s easy to take the places you see every day for 
granted. But our wildlands, trails, parks and more offer great oppor-
tunities for outdoor enthusiasts.  

Similarly, we have plenty of history shaped by the businesses, 
industries, people and events that help establish who we are. While 
you may know the tales of our past, many history buffs and others 
find these nuggets of days gone by endlessly fascinating. 

That’s only the beginning, because there are plenty of interesting places to stay in our area, 
too. Hotels are a great choice. Also, thanks to internet-based resources, there is a range of vaca-
tion rentals with online listings managed by sites like Airbnb and Vrbo.  

It’s never been easier to plan a vacation and find our nation’s gems. Have you visited all the 
local spots? If you’re not sure, I encourage you to venture online. Explore what others say about 
our region, and you just might find a new adventure right here at home. 

But if you’re ready for that summer trip away from home, those same tools come into play. 
Travel agents very much have a place, and they’re available to help you. But if you have a 
do-it-yourself mindset, going online opens the door to a wealth of resources. 

Many travel sites offer day-by-day itineraries. Are you going to be in a city for two days? A 
plan is likely available. Considering a weeklong driving trip with some lake views? Those plans 
are out there, too — all just a few clicks away. 

If you’re wired into social media like Facebook or Reddit, you can tap into another powerful 
resource — people. Most cities, destinations or hobbies have online groups dedicated to them, 
and these are often surprisingly helpful. Planning a fishing trip? Are you a hiker? Or, perhaps 
you want to explore all the best kid-friendly spots of a specific town or city. There’s an online 
resource for you. Make no mistake, this type of resource exists for places in our area, too. 

Even when we’re contemplating unplugging, the online world can help connect us. We’re 
proud to provide internet service that allows you to unlock your next adventure.  

Thank you for allowing us to serve you. 

A dream vacation is a click away
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ACIRA NEWS

You’ve accomplished 
so much to reach this 
milestone. Farmers 
Mutual and Federated 
Telephone wishes each 
of you the best in all 
your future endeavors! 

The Farmers Mutual Telephone Com-
pany Board of Directors is accepting 
bids on the following equipment, which 
is being sold "as is" with no warranty: 

Katolight Model L45FGC4 
Engine Model LH318 
45KW Rated Propane Generator* 
*The generator is not functioning properly and will not 
carry the load needed. 

Sealed bids should be mailed to:  
Farmers Mutual Telephone Co. 
Attn. Board of Directors 
301 2nd St. S.
Bellingham, MN 56212 

All bids must be received by Monday, 
July 1. The board has the right to reject 
any and all bids. 

Bids sought 
for surplus 
equipment

   

 Honoring 
On Memorial Day, we reflect on the 

sacrifices that safeguard our freedoms 

and honor those brave souls who gave 

their lives serving our nation.  

A PROUD AMERICAN 
TRADITION SINCE 

1868

the  faen

Farmers Mutual and Federated Telephone’s offices will 
close on Monday, May 27, in observance of Memorial Day. 

Offices closed

Congratulations 
	    2024 graduates!

Call before you dig
Is your list of yard projects longer than your arm? Be sure that a 
call to 811 is at the top of your to-do list. 

Planting trees, installing a sprinkler system and replacing a 
fence line are just a few of the jobs where underground utilities 
need to be located and marked before you start. 

Minnesota law requires homeowners to contact 811 and wait 
two business days — excluding weekends and holidays — before 
digging, even if you’re working in your own backyard. 

Respect the marks, and call for a re-marking, if needed. Learn 
more about digging safely at gopherstateonecall.org or start a 
request by calling 811 or 800-252-1166. 



MUSIC IS ALL 
OVER THE MAP 
IN MINNESOTA

Hitting a 	
HIGH 
NOTE

TRAVEL

Story by KATHY DENES

Minnesota native 
son Bob Dylan once 
owned the Orpheum 
Theatre, built in 1921.
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The names of past performers adorn the wall at First Avenue, a former 
Greyhound bus depot.
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Besides being the land of lakes, Minnesota has long been 
on the map as a major part of the music scene. Legendary 
artists Bob Dylan and Prince are native sons, and 

Minneapolis has been listed as one of the top 10 cities in the U.S. 
for live music. 

Several music venues are restored historic sites. In Minneapolis, 
for example, there’s the Orpheum Theatre, built in 1921 and once 
owned by Dylan; First Avenue, formerly a Greyhound bus depot; 
and the Armory, once the most expensive building in Minnesota. 
The state also boasts the revitalized Sheldon Theatre in Red Wing 
and the Turf Club in St. Paul. Then there’s Fergus Falls Theatre 
and the Paramount in St. Cloud and, to the south, the Paramount 
in Austin and Red Rock Center in Fairmont. 

A LITTLE NIGHT MUSIC 
Outdoor venues are gearing up as the weather warms. Some of 

these sites are large — Treasure Island Amphitheater in Welch, 
getting set for its Summer Concert Series, seats up to 16,000, 
while Duluth’s Bayfront Festival Park can hold 20,000 people.  

Midsized sites include Surly Brewing Festival Field, a 
Minneapolis venue with a capacity of 5,000 that will welcome 
alternative rock trailblazers the Pixies to the stage on June 20. The 
Bluestem Amphitheater in Moorhead, which holds about 3,000, 
kicks off its summer concert series May 17 with Needtobreathe 
— The Caves World Tour. 

In Mankato, the Vetter Stone Amphitheater, with seating for 
3,300, will host a couple of classic favorites this summer. June 21 
brings the Nitty Gritty Dirt Band’s farewell tour to town, while 
Three Dog Night and the Little River Band are scheduled July 20. 
For event details, go to vetterstoneamphitheater.com. 

FAMILY-FRIENDLY 
FESTIVITIES
Owatonna, May 31-June 1: Smokin’ in Steele is a barbecue 
contest and blues festival that combines for a true feast for the 
senses. smokininsteele.com 

Richmond, May 31-June 2: A three-day bluegrass jam at 
the El Rancho Manana Campground is held the weekend after 
Memorial Day. campelrancho.com 

Winona, various venues: This scenic river city hosts Mid West 
Music Fest, where bands of all genres collide, from May 10-11. 
The 77th Annual Steamboat Days, six days of music and fun, will 
be held June 12-16. The Minnesota Beethoven Festival, a true 
classic, is slated for June 30-July 21. And jazz concerts are held 
all summer long. visitwinona.com 

Hutchinson, July 12-13: RiverSong showcases Minnesota 
originals, a wide array of artists, bands and songs. 
riversongfestival.org

Once the most expensive building in Minnesota, the Armory is where Prince 
filmed the iconic music video for his song “1999.” 
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DOUBLE PLAY ‘Townball’ is a hit 
with players and 
spectators alikeDOUBLE PLAYDOUBLE PLAY

Each summer the Father John Paul 
Knopik shares some Sundays with 
the Land O’ Ducks Baseball League. 

He can don his Chokio Coyotes cap, walk 
right out his door at St. Mary’s Catholic 
Church and be at Chokio’s Neal Hofland 
Field just a few steps later. In pitching and 
Town ball, location is everything. 

“Town ball” is the longstanding familiar 
term for the sport played by teams in the 
Minnesota Baseball Association and its 
13-team Land O’ Ducks League — teams 
like the Chokio Coyotes, Morris Eagles, 
Dumont Saints, Hancock Orphans, Benson 
Plowboys and Ortonville Rox. 

The reverend recognizes that churches 
and sports share a common thread in the 
fabric of small communities like Chokio, 
and he’s a fan of both. “Sports are big 
here,” he says. “People used to come to 
church because that’s all there was, but 
now sports are huge, and you see a lot of 
different people of different faiths. That’s 
the one thing that actually brings my par-
ishes together.” 

Father John Paul travels a Sunday 
circuit, ministering to three parishes, and 
all of them — Chokio, Browns Valley and 
Wheaton — have players in the Land O’ 
Ducks League. That can create a small 
problem for someone who has caps and 

jerseys from the Coyotes, Dumont Saints 
and Clinton Cards, where some of his 
parishioners from nearby Browns Valley 
play. 

The priest does his best to walk a fine 
line. “When one team’s batting, I’ll put 
that hat on, and when the other team is 
batting, I’ll put that hat on,” he says. “I 
usually try to sit in the middle and try not 
to favor either team. Even when Clinton 
played Dumont in the playoffs, I sat to the 
side where nobody was, so it didn’t look 

like either team had the priest advantage, 
if you want to call it that.” 

LOCAL CONNECTIONS 
In Town ball and the Land O’ Ducks 

League, each team represents a small 
town or community, far away from the 
major leagues in stature and reach 
if not miles. The players from 
each team live in that geographic 
area by rule. 

That familiarity has helped 

Story by JOHN CLAYTON

Justin Daly, second 
basemen and player 
manager for the Chokio 
Coyotes, takes the field 
during the 2019 season.
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make Town ball a fixture in Minnesota 
for over 100 years. “The way I grew up, 
Sundays were for church in the morning, 
and in the afternoons, it’s for baseball,” 
says Kirby Marquart, player-manager for 
the Morris Eagles. “Baseball is almost like 
a second community that you have a few 
more beers with at the games.” 

The rosters are filled with young college 
players and middle-aged fathers and hus-
bands with touches of gray in their beards 
and a few hits left in their wooden bats. 

Chokio player-manager Justin Daly 
says the Coyotes are a nice blend of youth 
and experience. The young guys bring the 
energy and speed lost to the creaky knees 

of older players. “There’s 
a handful of us that were 
around from the first two 
or three seasons that are 
still playing,” Justin says. 

“There’s just a camaraderie here. We’re 
just a super close, close team. In the last 
six or seven years, we’ve added a lot of 
younger guys that really fit in well with us, 
that care about the team and the commu-
nity and about keeping this thing going for 
as long as we can here.” 

The Coyotes were established in 2006 
and won Region 9C championship in 2017 
and 2018. 

Kirby began his playing career in the 
Land O’ Ducks League in 2001, evolving 
into his role as the Eagles’ manager and 
elder statesman on a roster that includes 
players half his age. “Anytime you can be 
around the young guys it’s a lot of fun,” he 
says. “Everything is new — the new slang, 
the new way they talk and the new way 
they play. I’m old school and hard-nosed, 
but times are changing year by year.” 

TEAMWORK 
The Chokio players begin to arrive 

hours before the first pitch to prepare for 
a Sunday game. They get there early to 
make sure the former Chokio High School 
baseball field is ready for play. Then, they 
stretch, take infield practice and complete 
the rituals of baseball as the venue comes 
to life with concessions, a fan shop and 
the sights and sounds of baseball echoing 
across the diamond. 

Work began on improvements at Neal 
Hofland Field last June, just in time for 
the 2023 season. The project included a 
new scoreboard and brand-new outfield 
fencing. 

“There’s a lot of good guys within the 
league,” Justin says. “There are managers 
and players and the communities who 
really help the ball clubs. You see constant 
improvement within the league from year 
to year going to different ballparks.” 

About a week after the new scoreboard 
went up and Hofland Field's facelift was 
completed, Kirby and the Morris Eagles 
made the 20-mile trip to Chokio. This sea-
son they will do it all over again as Town-
ball starts anew in the Land O’ Ducks. 

“There are definitely rivalries within the 
league between neighboring towns,” Justin 
says. “You’re definitely competitive with 
each other, but after the games the guys 
get along pretty well, and you can hang 
out and have a beer and talk baseball or 
whatever. Honestly, that’s some of the best 
times — just hanging out and getting to 
know people in that atmosphere.” 

Father John Paul Knopik displays the hats of the 
Town ball teams within the parishes he serves. 
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Hancock Orphans’ Bryan Shaw, left, and Michael 
Milander bump fists after Shaw reaches first 
base during 2017 Land O’ Ducks League action.
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Hot Air Balloon Rides Make 
for a Magical Experience 

Living the 
HIGH LIFE 
Story by JEN CALHOUN

As a child growing up in California, Kim McCourt 
scrambled up hills, cliffs and trees to see the land 
below. “I had this need to see all those things I never 

even knew were there,” he says.  
But when his family moved to the flatlands of Florida, he had 

to find a new way to see the world. In 1998, he took his first 
flight in a hot air balloon. “I learned that ballooning is, well, 
kind of magical,” says Kim, who is now a licensed hot air bal-
loon pilot in the Orlando region. “There’s the exploration part of 
it, and you’ve got Mother Nature all around you.”  

ULTIMATE ADVENTURE 
These days, Kim often travels the skies with tourists who 

want to experience a ride they can’t find at the region’s theme 
parks. For many, it’s a way to fly without being contained in the 
metal tube of an airplane. “In the balloon, you can see so much 
more, and you can actually feel everything,” Kim says. “You 
can breathe the air.”  

There’s a spiritual component, too, says Mark West, vice 
president of the Balloon Federation of America. West, a 
former Navy pilot, also served as president and chief engineer 
of Aerostar International, which was once the largest hot air 
balloon manufacturer in the country. 

“Ballooning has an incredible amount of magic to it,” Mark 
says. “Virtually everyone who sees one is enamored with them. 
I suppose they’re kind of representative of breaking free of the 
bonds of Earth and floating away.” 

UP AND AWAY 
Across the country, hot air balloon rides are a popular pastime 

for families celebrating a special occasion or tourists looking 
for a new experience. Some passengers want to make memories 
with their families, while others go to commemorate important 
events, like marriage proposals, bucket lists and to spread the 
ashes of loved ones into the sky. “There are all kinds of stories,” 
Kim says. “The only things that stay the same are the sun com-
ing up and people smiling.” 

10 | May/June 2024
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But as wide-open spaces dwindle, 
so do the balloon rides. Pilots simply 
don’t have enough space to land. 
Weather’s also been a factor, because 
unreliable winds can ground a pilot. 
Kim says he’s seen this firsthand. 
“Over the last 15 years, the weather 
went from 275 days we could fly to 
probably 100 days,” he says.  

He worries other factors could cause 
ballooning to take a hit, too. “Fabric, 
wicker, propane, repairs and parts are 
way more expensive these days, so it 
takes more money to maintain them,” 
Kim says.  

HOPE FLOATS 
Despite the challenges, Kim still 

grins like a kid after an early-morning 

flight. “There’s nothing like it,” he 
says. “When we lift off and the sun 
starts to rise, we might rest at the top 
of a tree and stare clear down to the 
bottom of a pond. Then we’ll take off 
again and maybe rest right on top of the 
water where the mist is coming off the 
surface. It’s up and down, up and down 
— gently. One person said it was like 
flying in the hand of God while getting a 
brain massage.” 

Balloonists enjoy attempting to 
describe the sensation of floating on — 
and with — the air, Mark says. “One of 
my good friends said it was ‘having a 
destiny without a destination.’ I think 
it attracts people who want to enjoy the 
beauty of the Earth and want to experi-
ence that kind of freedom.”  

CLOCKWISE FROM LEFT: 
Balloons get ready for a 
flight. 

Most hot air balloons are 
operated by gas.

Hot air balloons take off 
during an event.
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To catch a ride with Kim McCourt, visit greaterorlandoballoonrides.com. For more 
information on hot air ballooning and the people who are passionate about it, visit 
the Balloon Federation of America’s Facebook page, or find the group at bfa.net.  

June 1783 — First unmanned flight 
After a year or two of experimentation and 
invention, brothers Joseph Michel and Jacques 
Etienne Montgolfier publicly launch their version 
of a hot air balloon. It held no passengers. The 
balloon landed in the middle of a vineyard a 
little over a mile from where it had taken off.  

September 1783 — Confused farm 
animals 
The first balloon flight with passengers 
launches in Versailles carrying a duck, a rooster 
and a sheep. The animals made it out alive. 
However, sources say the sheep kicked the duck 
and damaged its wing. King Louis XVI of France 
was pleased to learn that animals could breathe 
so high up. 

November 1783 — First human flight 
Jean-François Pilâtre de Rozier and another 
passenger take the first untethered, human-
occupied flight. The flight, which launched in 
France, lasted about 25 minutes and reached an 
altitude of about 500 feet. Less than two years 
later, de Rozier and his passenger would become 
the first people to die in a hot air balloon crash 
during a flight from France to England.  

December 1783 — Hydrogen balloon 
Jacques Charles, a French physicist who had 
been experimenting with hydrogen balloons, 
boards one with a few colleagues. They traveled 
25 miles in less than two hours. They also car-
ried a barometer and a thermometer. Afterward, 
gas balloons became the preferred method of 
ballooning.  

Sources: DragonFly Balloon Adventures, Virgin Balloon 
Flights, National Balloon Museum








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Classic tips for better images

PHOTO POWER UP 

TECH TIPS

With the right apps and services, 
a smartphone can connect you 
to work or school, adjust your 

home’s thermostat, monitor a security 
system and provide on-the-go games, 
video and music. And yes, it can even 
make a phone call. 

Not so long ago, one of today’s most 
common smartphone functions — snap-
ping photos — required a stand-alone 
camera. But, thanks to high-powered 
processors, sophisticated software and 
small, high-quality lenses, smartphones 
have people taking more photos than ever 
before.  

While technology inspired innovation, 
some of the same rules engrained in tradi-
tional photography still apply to phone 
cameras. And tips from an earlier time 
can make noticeable improvements in the 
images you capture today. 

LENS CLEANING: It might sound 
basic, but a clean lens is essential for 
sharp photos. Before hitting the shutter 

button, give your lens a gentle wipe with 
a soft cloth. Clean glass ensures sharper 
images, whether you’re photographing 
landscapes, animals or family gatherings. 

FOCUS WITH CARE: When you 
point your smartphone at a subject, 
software typically identifies where to 
focus. However, it’s not always correct. 
Instead, tap on the screen where you want 
the focus. This way, your primary subject 
will be sharp and well-defined.  

AVOID DIGITAL ZOOM: Relying 
on the digital zoom feature can lead to 
grainy, pixelated photos. Instead, use 
your feet to zoom in by walking toward 
your subject. The closer you are, the 
better the quality of your image. Remem-
ber, digital zoom sacrifices clarity, so opt 
for the good old “foot zoom” whenever 
possible. 

ENJOY THE GOLDEN HOUR: 
The golden hour — just after sunrise 
or before sunset — is a magical time 
for photography. The soft, warm light 

enhances colors and adds a beautiful 
glow. Whether you’re capturing rolling 
hills, a rustic barn or a friendly cow, try 
shooting during this time. The low angle 
of the sun creates long shadows and a 
cozy atmosphere. 

PUT THE GRID TO WORK: Good 
composition elevates any photo. Fol-
low the rule of thirds: Mentally divide 
your frame into a 3-by-3 grid and place 
your subject along these lines or at their 
intersections. Whether it’s a lone tree 
against the sky or a farmer tending crops, 
consider the background, leading lines 
and balance.  

SUN STRATEGY: Particularly when 
shooting portraits or images with people 
in the foreground, avoid having the sun 
behind the subject of your photo, which 
can leave faces in shadows. Using a flash 
can help, as will photo editing software. 
But, when possible, photographers should 
have their back to the sun, which will 
pleasantly light the scene. 
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Rare Finds 
Net’s Old Barn Antiques owner Annette 
Thomson put together a list of the five 
most interesting items she’s sold.  

	5 Vintage derby car  

	5 Wooden indoor telephone booth with 
working telephone  

	5 John Deere wooden wagon box toy kit  

	5 Antique Emerson cast-iron mercan-
tile ceiling fan  

	5 Shlomi Haziza midcentury modern 
glass table with rainbow acrylic base 
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Annette Thomson is surrounded by interesting 
items in the first room of the massive barn.

Join the joyful search for antiques
Rescuing the past

Nearly 30 years ago, Annette 
Thomson bought a farm. Soon 
thereafter, she started selling off 

some of the belongings left behind by the 
previous owners, discovering her love for 
antiques in the process. “That’s how I got 
addicted,” she says.  

Selling antiques became her passion 
and her business. Annette opened Net’s 
Antique Shop, where she bought and sold 
antiques, collectibles, toys and more. 
Then, nine years ago, she moved into a 
new 5,000-square-foot location in Mad-
ison, which she named Net’s Old Barn 
Antiques, reflecting the building’s barn-
like exterior. 

Annette builds her inventory by buying 
entire estates, in addition to purchasing 
items from private sellers. It makes for 
a great mix of inventory in the store. 
“I think I have basically something for 
everyone,” she says. “I’ve got tools, toys, 
jewelry, books and magazines.” Shoppers 
will also find furniture, collectibles, house-
hold items, camping equipment, holiday 
decor and much more. 

DIGITAL AUDIENCE 
It’s not uncommon for Annette’s 

customers to hail from far beyond her 
Madison community. “I love visiting with 
customers, finding out where they are 
from,” she says. “I have had 
customers from Can-

ada, California, Florida, many different 
places. Often, they come once or twice a 
year and are surprised when I recognize 
them or know what they are looking for.” 

Regular posting on Facebook helped 
Annette amass more than 1,700 follow-
ers. She also posts to advertise upcoming 
sales, which she usually runs two to three 
times a year. Customers appreciate the 
regular updates and the fact that the store’s 
inventory is updated regularly. “Every 
week, sometimes daily, I add new things, 
and they comment and say some stores 
they go into, it’s always the same thing 
over and over again,” Annette says. 

It’s not uncommon for Annette to 
surprise her customers by having 

exactly what they want. “I grew 
up on a farm, and I 

have a lot of 

farm-related items,” she says. “I had a guy 
come in one day and ask me for an antique 
hay knife. He said, ‘I bet you don’t even 
know what I’m talking about.’ And I took 
him right in the back room and showed 
him several of them.” 

Annette loves turning old belongings 
into new cherished possessions. “I say that 
I rescue the past and make it available in 
the present,” she says. 

Story by KARON WARREN

Annette Thomson stands amid the thousands of 
antiques at Net’s Old Barn Antiques in Madison.

A vintage Hoosier cabinet and dozens of kitchen 
gadgets and tools await curious shoppers. 

Net’s Old Barn Antiques sits at the junction of 
MN 40 and State Highway 75. 
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Although we love creating 
new recipes in keeping 
with today’s tastes and 

trends, there’s something sweet 
about a vintage recipe that can 
still hold its own. Get ready for a 
trip down memory lane with these 
old-fashioned recipes we still love. 

From classic chicken tetrazzini 
to a delightful lemon icebox pie, 
these vintage recipes are worth 
holding onto. They may have been 
gone from our culinary repertoire 
for a decade or two, but they cer-
tainly are not forgotten. 

Ready for some nostalgia and 
satisfied smiles at your table? 
Give these retro recipes a try, 
and they’re sure to stir up good 
memories.  

Food Editor 
Anne P. Braly
is a native of 
Chattanooga, 
Tennessee. 

Photography by Mark Gilliland
Food Styling by Rhonda Gilliland

Classic recipes create 
timeless tastes

MIDWEST KITCHENS

CHICKEN TETRAZZINI  

	 16 	 ounces linguini or spaghetti, cooked 
	 1/2 	 cup unsalted butter, softened 
	 4 	 chicken breasts, cooked and diced 
	 2 	 cans cream of chicken soup  
	 2 	 cups sour cream 
	 1 	 teaspoon garlic salt 
	 1 	 tablespoon chopped parsley 
	 1/2 	 teaspoon pepper 
	 1 	 cup chicken broth 
	 2 	 tablespoons Parmesan cheese, 
		  grated 
	 2 	 cups mozzarella cheese shredded   

Preheat the oven to 350 F. Grease a 
9-by-13-inch baking dish and set aside. 

Cook noodles to al dente, according to 
the box instructions. Drain and set aside. 
Meanwhile, in a large bowl, combine 
chicken, soup, sour cream, butter, chicken 
broth, garlic salt, parsley and pepper. Mix 
well, then stir in cooked noodles. Pour 
mixture into prepared baking dish. Sprinkle 
both cheeses on top and bake, uncovered, 
for 36-42 minutes, until cheeses are melted 
and casserole is bubbling. 

No roundup of retro recipes is complete without a classic chicken tetrazzini. 

OOO lll DDD Iii E See ss
but goodies  
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	Crust:
	1 1/2	 cups graham cracker crumbs 
	 2 	 tablespoons granulated sugar 
	 7 	 tablespoons butter, melted  

Filling: 
	 2 	 14-ounce cans sweetened 
		  condensed milk 
	 1 	 cup fresh lemon juice 
	 5 	 large egg yolks 
	 1 	 tablespoon lemon zest  
	 1 	 cup heavy cream 
	 2 	 tablespoons powdered sugar 
	 1/2 	 teaspoon vanilla extract 

For the crust: Preheat the oven to 350 F. 
Combine the cracker crumbs, sugar and butter in 
a medium bowl. Mix with a fork until the crumbs 
are well coated and stick together when pinched. 
Press the mixture into the bottom and up the 
sides of a 9-inch pie plate. Bake until set, about 
10 minutes. Set aside to cool slightly, about 10 
minutes. 

For the filling: Whisk together the condensed 
milk, lemon juice, egg yolks and lemon zest in a 
medium bowl until combined. Pour the filling into 
the crust and bake until the center is set but still 
slightly jiggly, about 15 minutes. Let cool for 30 
minutes, then refrigerate until chilled, about 2 
hours.  

Once pie is chilled, beat the heavy cream, 
powdered sugar and vanilla in a large bowl with 
a mixer on medium speed until soft peaks form. 
Spoon onto the center of the pie and serve. 

Alternatively: Buy a premade graham cracker 
crust as a timesaver.  

LEMON ICEBOX PIE 

	 13 	 ears of fresh corn, husks and 
		  silks removed 
	 1 	 cup evaporated milk 
	 1 	 tablespoon unsalted butter  
	 1/2 	 teaspoon salt 
	 1/8 	 teaspoon pepper  

Remove silks from corn. Cream 
the corn by cutting the kernels 
from the cobs, then scrape the 

corn cobs with the back of the 
knife to get all the “milk” and pulp. 

Transfer creamed corn to a large 
skillet. Add milk, butter and salt. 
Cook over low heat, stirring often, 
for 30 minutes. If corn becomes 
too thick, add more milk for 
desired consistency. Sprinkle with 
pepper. Makes 6-8 servings. 

CREAMED CORN 
If you can’t wait until summer to take advantage of sweet Silver Queen 
corn, use the sweetest corn you can find. 

Finish your retro meal with a slice of this 
much-loved pie. 

	 1	 skillet of your favorite 
		  cornbread 
	 1 	 cup diced onions 
	 1 	 green or red bell pepper, 
		  seeded and diced 
	 1 	 cup diced tomato 
	 1 	 15-ounce can whole kernel 
		  corn, drained 
	 1 	 pound bacon, cooked until 		
		  crisp and crumbled 
	 2-3 	 cups mayonnaise 
	 1 	 package ranch dressing mix  

Crumble cooled cornbread 
into a large bowl. Add onions, bell 
pepper, diced tomatoes, corn and 
bacon. Stir until well combined. In 
a separate bowl, stir together may-
onnaise and ranch mix until well-
blended. Add mayonnaise dressing 
mixture to salad and stir until fully 
mixed. Cover and refrigerate at 
least 2 hours before serving.  

CLASSIC SOUTHERN CORNBREAD SALAD  
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Check the Acira – Powered by Farmers 
Mutual & Federated Telephone Facebook 
page for updates on meeting times. 320-568-2105

farmerstel.net
 320-585-4875

fedtel.net

You’re invited to our

FEDERATED TELEPHONE 
Annual Meeting and Customer 
Appreciation Picnic at Morris 
Area Elementary School. 

FARMERS MUTUAL Annual 
Meeting and Customer 
Appreciation Picnic at  
Dawson-Boyd School. 

11

13

Be sure to bring your registration card for 
entry and to receive your free gift.

STOP IN FOR DINNER AND DOOR PRIZES  
AT THE 2024 ANNUAL MEETING.

ANNUALANNUAL
MEETINGMEETING


