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bethellutheran.church/christmas

Fergus Falls & Battle Lake 
Service Times

CHRISTMAS EVE
Worship @ Bethel

11:00 am, 2:00 pm  & 4:oo pm

You’re  invited to  

651-472-3381
sarjeanels@yahoo.com  A Memory

Sometimes you will never know     
the value of A Moment

until it becomes 

TREE TRIMMERS LLC
Free Bids • Locally Owned

Tree Removal • Climbing • Tree Pruning
Custom Grooming • Storm Clean-Up • Stump Grinding 
Lot Clearing •  Brush Mowing • Building Demolition

Debris Haul Away • 72’ Turf Friendly Lift
Logs For Sale • Fully Insured

Lukas Sem • 218-205-2229

treetrimmersllc.com

The Best Time Is NOW To Prune Your Trees, 
while the ground is frozen & the trees are dormant!!!

FREE SNOW REMOVAL SERVICE FOR 
TREE SERVICE PROJECTS

Store Hours: Mon.-Fri. 10am-6pm 
Sat. 10am-4pm

218-998-2225 
215 W. Lincoln Ave., 

Fergus Falls, MN

Gift Cards Perfect Size, Perfect Color 

40% OFF
All apparel including outerwear

70% OFF
Lower Level (items added weekly)Perfect Gift Every Time!

Give ‘Em What They Really Want 

FOR CHRISTMAS

www.karvonenfuneralhome.com
info@karvonenfuneralhome.com

218.632.4007

May the glory of God’s
love and light shine in your heart

and illuminate your Christmas season!

Joy to the World

We are the only 100% independent  
family-owned and operated funeral home 

in the surrounding area that operates  
its own on-site crematory. 

Compare costs, 
and you will see the difference.

WE HONOR ALL EXISTING BURIAL PLANS. Transfer your  pre-arranged  
funeral plans to our  funeral home without  losing any benefits.

ATTENTION
OTTER TAIL & BECKER COUNTIES

FOR THREE GENERATIONS

www.karvonenfuneralhome.com
info@karvonenfuneralhome.com

218.632.4007100% independent family-owned and operated 
funeral home in the surrounding area

License #A00400-001

OFFERING 

SNOW REMOVAL 
SERVICES 

in Fergus Falls

CALL JESSE 218-205-1659 for an Estimate
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MN# BC637649

New Homes • Trim Work • Addition • Garages

Bobby Nordick 
Owner

218.770.3791 
Fergus Falls, MN

“The Healthiest Home Improvement You’ll Ever Make”
Since 1986 • Josh Solberg - Owner

Call for a
FREE 

Estimate

www.kscarpet.com • 1-800-339-5188 • 218-346-2598

N  E  W  S

High Bowling Scores for the week

What US State produces the fewest 
potatoes?

Hawaii     Maine     Alaska

The toy the Tonka Truck was first made in 
what year?

1946     1956     1960

The movie Its A Wonderful Life starring 
Jimmy Steward aired in what year?

1944     1946     1951

Jim Winter 259 245   267 771
Dom Hemingsen  257   -   - 705 
Gary Sundby 267   -   - 681
Sam Aschnewitz 269   -   - 677
Shaun Steinbach 243   -   - 667

Holiday Cacti
Petunia has always envied her Mother in Law’s ability to 

grow Christmas and Thanksgiving cactus. They are huge, 
the size of a bushel basket and she gets them to bloom 
at the proper time. Petunia finally got up the courage to 
ask Alma (she is quite a formidable woman) if she could 
have a slip of the Christmas cactus. Not only did she get 
a slip. She also got a lesson in how to grow it and how to 
tell them apart. This is what she was told.
The way to tell the 2 apart is to look at the segments, 

more properly called phylloclade’s. The Christmas 
cactus, as is fitting, has pointed lobes on the edges of 
the segments, like spruce needles. The thanksgiving 
cactus segments are rounded and smooth. Just to make 
things more confusing, there is also a cactus that blooms 
in the spring-the Easter cactus. Why then, since the first 
two are cousins, do they bloom at different times of the 
year, the Thanksgiving plant 6 weeks earlier than the 
Christmas one? It is all due to the length of the day, which 
is how much light the plant gets. The Thanksgiving cactus 
needs 12 hours of light during late summer and early fall 
to trigger flowering. The Christmas cactus has a shorter 
critical need for hours of light.
These cacti are native to Brazil and in their native 

environment grow on trees like orchids and other 
bromeliads. One would think then that they would require 
warm temperatures until you hear that they grow at 3,200 
to 5,500 feet in the mountains. This is why they want 
house temperatures between 65 to 72 to bloom. That 
is why grandma was able to grow them so successfully. 

She had single pane windows and not much insulation. 
She probably did not stay up to watch Jimmy Kimble or 
Stephen Colbert either so the 8 hours of dark the plants 
required to bloom weren’t a problem. If you like to watch 
late night T.V. and want to ensure your new baby blooms, 
in mid -September, put the plant in a room or closet that 
has no light on during sunup and sunset. Bring them out 
in April and they should bloom at the proper time. Another 
tip, put them outside in the summer in the shade. Leave 
the plant out until the temperatures fall to 50 degrees. 
Bring it in and put it in an east or west window. Keep the 
temperature at about 57 degrees.
Now to propagation. Fill a 4-inch pot with damp soilless 

mix. Remove about 3 or 4 segments from the mother 
plant that are at least an inch long and poke them about 
½ way their length into the medium and cover with a 
transparent plastic bag. When you see new growth, repot, 
and begin to fertilize as you would any house plant. Add 
a teaspoon of 20-10-20 houseplant fertilizer to a gallon 
of water for early spring and when you bring them in in 
the fall. Reduce the dose to ½ a teaspoon for every time 
watering during the winter.  
Do not over water this plant. if the segments are full and 

soft, they don’t need water. If they look a bit wrinkled, 
water. More house plants are killed by overwatering than 
any other cause.
Unfortunately, Petunia has 10 brown fingers. Her cactus 

bit the dust 2 months later.

By Bev Johnson, WOT Master Gardener

P U B L I C AT I O N S

831 East Vasa Ave. Suite B, 
Fergus Falls, MN
(218) 739-3308

www.themidweek.com
results@themidweek.com

Locally Owned & Operated

Celebrating 
the people, places 

and local businesses 
that make our 

community 
special!
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Description
At Otter Tail Power, our employees help us to serve the communities we support by producing 
reliable, affordable, and environmentally responsible electricity. Everyone has an important role 
in accomplishing these objectives! In the Business Coordinator role, you will lead and support 
various processes across a variety of projects.   

Some examples of those activities include:

•	Updating	and	maintaining	project-related	records,	costs,	databases,	and	systems.	
•	Support	contract	management	by	tracking	deliverables	and	change	orders	and	appropriately	
taking	action	to	keep	the	project	moving.

•	Lead	and	organize	meetings	 to	 sustain	project	 controls	and	ensure	projects	meet	quality,	
budget, and timing expectations.

•	Produce	written	reports	and	presentations	regarding	project	progress.	
•	Coordinates	with	 internal	and	external	project	 stakeholders	 to	communicate	progress	and	
potentially	raise	risk	concerns	as	appropriate.

To	be	successful	 in	this	role,	we’re	 looking	for	candidates	who	possess	the	following	skills	and	
traits:

•	There’s	 a	 lot	 of	 innovation	 in	 our	 industry	 and	we	want	 positive,	 can-do	 people	 who	 are	
resilient through the challenges that sometimes come with change. 

•	Must	 have	 demonstrated	 experience	 with	 typical	 office	 software	 such	 as	 Outlook,	 Excel,	
Word, and PowerPoint.

•	This	 role	 is	 heavily	 collaborative,	 so	 someone	 who	 is	 team-oriented	 with	 exceptional	
communication	and	interpersonal	skills	is	most	likely	to	succeed	and	enjoy	the	role.

•	You’ll	love	this	role	if	you’re	detail-oriented	while	able	to	see	the	big	picture.
•	Project	and	contract	management	experience	utilizing	tools	and/or	techniques	in	developing,	

managing, and implementing multiple projects and contracts concurrently.
•	A	bachelor’s	degree	in	business	or	accounting	preferred	but	we’d	be	excited	to	hear	about	
any	relevant	work	experience.	

Selected	candidates	will	be	required	to	complete	a	pre-interview	assessment.

Offering
We believe employment is a partnership and we expect excellence from our talented employees. 
To support our employees and help drive their career experience and goals.

•	Competitive	wage	&	benefit	package.
	 	 o	Employee	stock	ownership	options
  o Retirement savings fund with employer match
  o Health insurance plan options
•	Training	–	our	employees	are	provided	 training	and	development	opportunities	each	year!	
This	includes	safety	–	one	of	our	5	values	and	key	to	our	success	–	technical,	compliance	
and developmental training. 

•	Career	development	 is	critical	 to	our	 long-term	success.	Otter	Tail	Power	employees	have	
opportunities to participate in various leadership development programs, gain access to an a 
la carte online leadership course catalog, receive mentorship from current leaders and more!

•	Access	to	mental	health	support	from	the	experts	at	SupportLinc.
If this sounds like a great fit for you, apply today. Don’t wait too long though! To apply, visit 
our careers page at www.otpco.com.  We’ll accept applications through December 27, 2024. 
Selected candidates will be required to complete a pre-interview assessment. 
All qualified applicants will receive consideration for employment without regard to race, color, 
religion, sex, sexual orientation, gender identity, national origin, disability or protected veteran status.

Business Specialist  
Fergus Falls, Minnesota with hybrid remote work opportunities available  

Description
At Otter Tail Power Company, our employees support the communities we serve by producing 
reliable, affordable, and environmentally responsible electricity. Everyone has an important role 
in accomplishing these objectives! In the Project Coordinator role, the following activities are 
performed:   

•	Coordinate	cost	estimate	and	forecasts	for	internal	and	external	projects
•	Facilitate	required	meetings
•	Track	deliverables	 for	each	project	 identifying,	and	making	recommendations	 to	mitigate	
any	risks	associated	with	schedules,	resources,	filings

To	be	successful	in	this	role,	we’re	looking	for	candidates	who	possess	the	following	skills	and	
traits:

•	There’s	a	 lot	of	 innovation	 in	our	 industry	and	we	want	positive,	can-do	people	who	are	
resilient through the challenges that sometimes come with change.

•	Excellent	communication	and	interpersonal	relationship	as	you	partner	with	various	internal	
and	external	teams	and	stakeholders.

•	A	bachelor’s	degree	or	equivalent	experience	required;	a	degree	in	business	or	engineering	
is a plus.

•	Project	and	contract	management	experience	utilizing	tools	and/or	techniques	in	developing,	
managing, and implementing multiple projects and contracts concurrently.

•	Experience	 leading	 and	 coordinating	 cross-functional	 teams	 and	 projects	 and	 setting	
priorities in a constantly changing environment.

•	Experience	with	Project	Management	or	Data	Visualization	software	preferred.
Selected	candidates	will	be	required	to	complete	a	pre-interview	assessment.

Offering
We	believe	employment	is	a	partnership	and	we	expect	excellence	from	our	talented	employees.	
To	support	our	employees	and	help	them	thrive	in	their	career	experience	and	goals,	we	offer:

•	Competitive	wage	&	benefit	package.
	 	 o	Employee	Stock	Ownership	options
	 	 o	Retirement	Savings	Fund	with	employer	match
  o Health insurance plan options
•	Training	–	our	employees	are	provided	training	and	development	opportunities	each	year!	
This	includes	safety	–	one	of	our	5	values	and	key	to	our	success	–,	technical,	compliance	
and developmental training. 

•	Career	development	is	critical	to	our	long-term	success.	Otter	Tail	Power	employees	have	
opportunities to participate in various leadership development programs, gain access to an 
a la carte online leadership course catalog, receive mentorship from current leaders and 
more!

•	Access	to	mental	health	support	from	the	experts	at	SupportLinc.

If this sounds like a great fit for you, apply today. Don’t wait too long though!  
To apply, visit our careers page at www.otpco.com.  We’ll accept applications through 
January 3, 2025.  
All qualified applicants will receive consideration for employment without regard to race, color, 
religion, sex, sexual orientation, gender identity, national origin, disability or protected veteran status.

Project Coordinator  
Location: Fergus Falls, Minnesota

Full-Time
Production Help

M-R Sign Co. in Fergus Falls, MN is looking for 
full-time production help (with benefits) 

40 hours/week (Monday-Friday 8:00am to 4:30pm) 
By law, must be 18 years old. 

Must be able to lift 50 lbs repeatedly. 
For application and question apply at 

M-R Sign Co. 1706 1st Ave North Fergus Falls, MN HELP
WANTED
The Midweek is looking for dependable

 Weekend Carriers 
to deliver our 

“This Week’s Shopping News”

FLEXIBLE, ONE-DAY COMMITMENT
(Friday, Saturday, or Sunday Delivery)

Perfect for Students, Stay-At-Home Parents & Retirees

OPEN ROUTES: In-Town Fergus Falls

P U B L I C AT I O N S

Call or email for more information
218.739.3308

results@themidweek.com

P U B L I C AT I O N S

Please clear the snow off your 
sidewalk and steps for better delivery of

THIS WEEK’S SHOPPING NEWS!
Also, please don’t forget to clean 

around your Midweek box. 
You don’t want to miss an issue of the paper.

Winter is here...

Thank You!
831 East Vasa Ave. Suite B, 

Fergus Falls, MN
(218) 739-3308

results@themidweek.com

1x2
Sound like 

multiplication?
Guess again.

It’s newspaper talk for a 
1-column by 2-inch ad.

Too small to be 
effective?

You’re reading this one!
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With a prayer for peace and gratitude in our hearts,  
glory to God and 

Merry Christmas to All! 

From our home to yours, tidings of comfort, joy, peace and harmony 
at Christmas time! We hope the spirit of the season inspires and uplifts you, 

filling your soul with hope, happiness and renewed faith. 

As we pause to reflect on our year, we can’t help but be moved by the goodwill 
and generosity of this community. We feel blessed to have friends and neighbors 

like all of you, and we thank you for giving us so much to celebrate.

831 East Vasa Ave., Suite B, Fergus Falls, MN • (218) 739-3308 • www.themidweek.com • results@themidweek.com

P U B L I C AT I O N S
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Each week we will be featuring 
recipes provided by our readers. 

OR DROP THEM OFF AT
831 E. Vasa Ave. 

Suite B, Fergus Falls, MN

TO SUBMIT A RECIPE YOU CAN 
EMAIL THEM TO 

results@themidweek.com 

P U B L I C AT I O N S

Easy Cranberry Brie Bites
All-purpose flour, for dusting
8 oz. crescent dough sheet (or crescent rolls)
8 oz. wheel of Brie
1 cup whole berry cranberry sauce (not jellied)
Fresh rosemary sprigs

1. Preheat oven to 375 and spray a mini muffin tin with cooking spray.
2. Lightly dust the counter with flour, then roll out the crescent dough sheet. If 

using crescent rolls, pinch the seams together to form a single sheet.
3. Cut the dough into 24 equal sized squares and play them into the muffin 

tin.
4. Cut the brie into small pieces and place one piece inside each dough 

square.
5. Top each with a generous spoonful of cranberry sauce and a small sprig of 

rosemary.
6. Bake for about 15 minutes or until the crescent dough is golden brown.
7. Serve warm

Cranberry Pecan Cheese Ball
16 oz. cream cheese, softened to room temperature
1 3/4 cups shredded sharp white cheddar cheese
2 tablespoons chopped fresh chives, divided
2 teaspoons chopped fresh parsley
1 teaspoon brown sugar
1 teaspoon garlic powder
1/4 teaspoon salt
1/4 teaspoon ground black pepper
3/4 cup finely chopped dried cranberries, divided
3/4 cup finely chopped pecans

1. Beat the softened cream cheese on medium-high speed until the mixture is smooth and creamy.
2. Add in the shredded cheese, 1 tablespoon chives, chopped parsley, brown sugar, garlic powder, 

salt, pepper, half of the cranberries and half of the pecans. Mix until well combined. Form the 
mixture into a ball.

3. In a small bowl, stir together the remaining chives, cranberries, and pecans. Sprinkle the coating 
onto a large plate, roll the cheese ball into the mixture to evenly coat.

4. Wrap the cheese ball tightly in plastic wrap and refrigerate for at least 1 hour, and up to five days.
5. To serve, let the cheese ball sit out at room temperature for 20-30 minutes to slightly soften up. 

Unwrap cheese ball and serve.

Holiday Cookies & Desserts
Christmas Biscuits 
Makes approximately 24 cookies

For the dough:
11⁄2  cups all-purpose flour, 
sifted, plus extra for dusting
11⁄3  cups confectioner’s 
sugar, plus extra for dusting
3⁄4  cup almond meal
1  cup unsalted butter, cold 
and cubed
1  large egg yolk
1  tablespoon cold water
1⁄2  teaspoon fine salt

For the icing and decoration:
4  cups confectioner’s sugar
3  tablespoons meringue powder
7  tablespoons warm water, combined with 1 teaspoon 

vanilla extract, assorted food color (e. g., red, pink 
and turquoise), assorted colored sugar crystals (e. g., 
red, pink and white)

1. For the dough: Preheat oven to 350 F. Grease and 
line two large baking sheets with parchment paper. 

2. Combine flour, confectioner’s sugar and almond meal 
in a large mixing bowl. Stir well to mix. 

3. Add butter, egg yolk, water, and salt, and mix well 
with an electric mixer with spiral attachments until 
mixture starts to come together as a dough. 

4. Turn out onto a floured surface and knead briefly until 
even. Wrap in plastic wrap and chill for 30 minutes. 

5. After chilling, roll out dough on a lightly floured 
surface to approximately 0.25” thickness. 

6. Use assorted star-shaped cookie cutters to cut out 
approximately 23 variably sized star shapes. Arrange 
between prepared sheets, spaced apart. 

7. From remaining dough, cut out one teardrop and two 
semi-circles of dough, using appropriate cutters or 
working freehand with a paring knife. Arrange on one 
of the baking sheets. 

8. Bake cookies for 12 to 15 minutes, until golden and 
dry to the touch. Remove to cooling racks to cool. 

9. For the icing and decoration: Thoroughly stir 
together confectioner’s sugar and meringue powder 
in a large mixing bowl. 

10. Gradually beat in warm water and vanilla extract 
mixture using an electric mixer until icing is smooth 
and of a flooding consistency; you may not need all 
of the water. 

11. Divide icing between three bowls. Color two bowls 
pink and red, respectively, by beating in enough pink 
and red coloring to achieve uniform colors. Leave the 
third bowl uncolored. 

12. Spoon pink and red icing into separate piping bags 
fitted with small, round-tip nozzles. 

13. To ice the cookies, pipe around their perimeters 
with the icings to create borders. Fill in middle of 
cookies with more icing; you can use a damp, warm 
offset palette knife to spread out icing to an even 
finish. 

14. Carefully transfer iced cookies to cooling racks, 
decorating with the sugar crystals in festive patterns. 

15. Using same technique as in steps 13 and 14, ice 
teardrop cookie with red and white icing for Santa’s 
hat and beard, respectively. Ice the two semi-circle 
cookies with white icing. 

16. Before icings have set, carefully attach semi-
circle cookies to teardrop cookie to fashion Santa’s 
mustache. Color any remaining white icing with 
turquoise coloring and then dab onto teardrop 
cookie for Santa’s eyes. Pipe some pink icing below 
eyes for his nose. 

17. Let cookies set and harden before serving.

Tip: Flooding consistency should be similar to the 
consistency of toothpaste. If your icing is too thick, 
thin it out with some warm water, mixing it into the 
icing in drops

Preparation time: 1 hour, 20 minutes
Cooling time: 30 minutes

Add A New Offering To Your Christmas Cookie Lineup
The holiday season doubles as cookie season. Indeed, there’s no shortage of baking 

opportunities in December. Various cookies make the rounds, and if you are tasked with 
bringing cookies to a function, you might be interested in something a little different.

“Santa’s Whiskers” likely get their name from the coconut on these cookies, which 
resemble Santa’s beard. Maraschino cherries add some jolly red to the cookies as well, 
making them perfect for Christmas. Try this recipe from “Butter, Flour, Sugar, Joy” 
(Sourcebooks) by Danielle Kartes.

Santa’s Whiskers
20 to 24 cookies

11⁄2 cups confectioner’s sugar
1 cup butter, softened
1 12-ounce jar pitted maraschino cherries, 

strained and stemmed
1 teaspoon vanilla extract
1⁄2 teaspoon almond extract
1⁄2 teaspoon kosher salt
11⁄2 cups all-purpose flour
2 cups sweetened shredded coconut

In a stand mixer, with a hand mixer, or by hand, cream the sugar and butter until light 
and fluffy.

Add the cherries, vanilla, almond extract, and salt. Mix thoroughly. Fold into the flour and 
mix until it forms a crumbly but moist dough.

Lay a 16-inch sheet of parchment paper onto the counter. Sprinkle 1 cup of the coconut 
on th center in a loose rectangle, making sure it does not reach the edge of the parchment. 
Place the cookie dough on top, flattening a bit with your fingers, and sprinkle the remaining 
coconut over the top of the dough.

Form the dough into a 12- to 14-inch log, about 3 inches thick. Evenly press the coconut 
around the log and roll to make the log an even cylinder.

Roll the parchment up with the dough inside and twist the ends. Chill for at least 2 hours 
or overnight.

Preheat oven to 350 F. Line a baking sheet with parchment paper. Slice cookies in 1⁄4- to 
1⁄2-inch rounds, place on the prepared baking sheet, about 2 inches apart, and bake 12 to 
15 minutes. Allow to cool before serving. Store in an airtight container.

Season’s Sweetings
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Winter arrives with fanfare as Christmas, 
Chanukah and New Year’s Eve all take place 
within days of the first day of the season. 
Parties and shopping may distract people from 
the weather around them, but after resolutions 
are made and the decorations are packed 
away, it’s not long before it’s time to confront 
winter’s wrath. 

Storms are common place in January and 
February in many parts of the world, and even 
March storms are not unheard of. Knowing 
how to prepare for storms can keep people 
safer and prevent home damage. If a storm is 
forecasted, follow these guidelines.

• Charge a mobile phone and other 
electronic devices to full battery in advance of 
the storm in case power goes out.

• Stock the home with extra batteries for 
flashlights and battery-powered devices, such 
as a portable radio.

• Invest in a car charger to charge devices 
if the power is out for some time.

• Keep a supply of canned or boxed 
nonperishable items, as well as convenience 
foods that do not need to be cooked, like 
granola bars.

• Periodically check to ensure that the first 
aid kit is stocked with items that have not 
expired.

• Refill medications so that they are 
on hand in the event weather makes it 

challenging to get to the store.
• Keep emergency supplies of bottled 

water. If you forget this, fill the bathtub up with 
fresh water. Extra water will be needed for 
toilet flushing if yours is a septic system.

• Have warm blankets on hand and 
sleeping bags for each person in the home.

• Unplug all electronic devices if the power 
goes out to protect against a surge and 
damage when the power is restored.

• Exercise caution when burning candles, 
opting for flashlights and lanterns instead.

• If it’s very cold outside, move refrigerated 
and frozen items outdoors so they do not spoil 
in an unpowered refrigerator.

• Do not use gas stoves, charcoal grills 
or other open-flame heat sources for warmth 
indoors. Carbon monoxide gas can build up 
inside and prove deadly.

• Follow the manufacturer’s instructions 
when using a backup generator for power.

• Stock up on gasoline for vehicles and to 
power gas-driven generators.

• Use power company websites and 
apps to report outages and stay apprised of 
restoration status.

• Be cautious of downed power lines in the 
area when driving or walking.

Winter storms can be beautiful but 
dangerous without ample preparation.

How To Prepare For Winter Storms 

Accepting 
ApplicAtions

1BR 1Bath apartment, 62+ or 
disabled individual. Rent is 30% of 
income. Large apartment, elevator, 

on site laundry, community events & 
activities. Home care & health care 

assistance available on site.
 

Mill Pond View Apartments, 
Pelican Rapids

Please call 218-863-5085, 
www.schuettcares.com

 Equal housing opportunity 

Contact The Management Office.
218-739-9506

1BR: Must be 55 yrs.  
or above, handicapped 

or disabled.

1BR & 2BR FAMILY APARTMENTS

• Rent Based On 
IncomeCardinal 

Homes

Cardinal Homes
Has Remodeled!

• Rent Based On Income 
• Downtown Location
• Planned Activities
• Must be 62, above, 

handicapped or disabled

Contact AUGUSTANA APTS.
218-739-9506

Walking distance to 

Senior Center, Grocery 

Store & Banks

N E W S

Answers
Alaska
1946
1946

ANNOUNCEMENTS
Get a break on your taxes! 
Donate your car, truck, or SUV to 
assist the blind and visually 
impaired. Arrange a swift, no-cost 
vehicle pickup and secure a 
generous tax credit for 2025. Call 
Heritage for the Blind Today at 1- 
855-769-3313 today!

Stroke and Cardiovascular 
disease are leading causes of 
death, according to the American 
Heart Association. Screenings 
can provide peace of mind or 
early detection! Contact Life Line 
Screening to schedule your 
screening. Special offer - 5 
screenings for just $149. Call 1- 
855-657-3710

FOR SALE
2006 Ford F150, 172K miles, 
automatic, extended cab, 5.4L, 
NO rust. $5,500 runs good 218- 
739-2397

2024 ABU dump trailer 14ft, 
14,000 GVW $11,500. 1 used 
dump trailer $4,000. 1 new 
82x14 trailer $2,900. New 
20ft 14,000 skid steer trailer 
with lots of extras $6,500. Call 
(218) 737-3737

Craftsman Snow 
blower, 2003 5.5 hp, 24” 
electric start, works 
good $150.00 call 218- 
205-5060

For Sale 2021 Simplicity 32 
inch snow blower walk behind. 
Electric start. Electric dual chute 
controls. Hand grip warmers, 
quick turn cab, 21 HP, low hours. 
Like new. Call (320) 766-0614

For sale McCormick American 
blended Whiskey Elvis designer 
decanter. In the original box, 
white porcelain with music box, 17 
inches tall and not empty. 
Excellent condition. $160 or best 
offer. Call (218) 671-0415

Hay for sale. Round bales of 
alfalfa and grass. Also corn bales. 
Small square bales available also. 
Leave a message at (218) 867- 
2560 or (218) 867-2352

O B I T U A R I E S
Kathryn A. Thoreson
Age: 61
From: Ottertail, MN
Passed Away: Thurs., Dec. 12
Services Pending
Funeral Home: Karvonen Funeral 

Home
Online condolences may be sent to 

www.karvonenfuneralhome.com

Frances I. Greenwaldt
Age: 91
From: Deer Creek, MN
Passed Away: Thurs., Dec. 12
Where: At her home
Visitation: Sun., Dec. 15, 5-7pm at 

Trinity Lutheran Church, Deer 
Creek, MN, and one hour prior to 
the service at the church

Prayer Service: Sun., Dec. 15, 
6:30pm at Trinity Lutheran 
Church, Deer Creek, MN

Funeral Service: Mon., Dec. 16, 
11am

Location: Trinity Lutheran Church, 
Deer Creek, MN

Burial to follow at Inman Cemetery, 
Henning, MN

Funeral Home: Karvonen Funeral 
Home

Online condolences may be sent to 
www.karvonenfuneralhome.com

Wayne Wolfe
Age: 67
From: Richfield, MN
Passed Away: Sat., Dec. 14
Services Pending
Funeral Home: Karvonen Funeral 

Home
Online condolences may be sent to 

www.karvonenfuneralhome.com

William “Billy” E. 
Steinbach

Age: 79
From: New York Mills, MN
Passed Away: Fri., Dec. 13
Where: Perham Living, Perham, 

MN
Visitation: Tues., Dec. 17, 4-7pm 

at Trinity Lutheran Church, New 
York Mills, MN, and one hour 
prior to the service at the church

Prayer Service: Tues., Dec. 17, 
6pm at Trinity Lutheran Church, 
New York Mills, MN

Funeral Service: Wed., Dec. 18, 
11am

Location: Trinity Lutheran Church, 
New York Mills, MN

Funeral Home: Karvonen Funeral 
Home

Online condolences may be sent to 
www.karvonenfuneralhome.com

Harlan Umland
Age: 88
From: Wadena, MN
Passed Away: Sun., Dec. 15
Visitation: Sat., Dec. 21, 11am-

12:30pm at Karvonen Funeral 
Home, Wadena, MN

Funeral Service: Sat., Dec. 21, 
12:30pm

Location: Karvonen Funeral Home, 
Wadena, MN

Burial to follow at Karvonen Funeral 
Home, Wadena, MN

Funeral Home: Karvonen Funeral 
Home

Online condolences may be sent to 
www.karvonenfuneralhome.com

Richard Tervola
Age: 87
From: New York Mills, MN
Passed Away: Tues., Dec. 17
Where: Vitality Living, New York 

Mills, MN
Visitation: Sat., Dec. 21, 10-11am at 

Apostolic Lutheran Church, New 
York Mills, MN

Funeral Service: Sat., Dec. 21, 
11am

Location: Apostolic Lutheran 
Church, New York Mills, MN

Funeral Home: Karvonen Funeral 
Home

Online condolences may be sent to 
www.karvonenfuneralhome.com

Lauren Morlock
Age: 74
From: Wadena, MN
Passed Away: Sat., Dec. 14
Where: At his home
Services will be held at a later date
Funeral Home: Karvonen Funeral 

Home
Online condolences may be sent to 

www.karvonenfuneralhome.com

Join us in person or live streamed
TUESDAY, DECEMBER 24

Faith Family Worship • 5pm

Candlelight Service with Communion • 11pm

Join us for Christmas Services

The Federated Church 
224 N. Union Ave., Fergus Falls
218-739-3227 • federatedff.org
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831 E. Vasa Ave., Fergus Falls
 218.739.3308

www.themidweek.com

Stuff their Stockings with 
Discount Certificates to your 

Local Businesses!
Stop by The Midweek to purchase certificates.

Ideas for everyone on your list

EMAIL INFORMATION TO: results@themidweek.com (Include your name, address, & phone) 
OR DROP OFF at The Midweek, Inc., 831 E. Vasa, Fergus Falls, MN 

FREE  CLASSIFIEDS NOW THROUGH DECEMBER
• 25 Words Or Less Per Week are FREE • 20¢ For Each Add’l. Word.

EMAIL THE CLASSIFIED TO results@themidweek.com (Include name, address, & phone in the email)
OR drop off at The Midweek, Inc., 831 E. Vasa, Fergus Falls, MN 

CLASSIFIED ADS FORM
Early Deadline Monday, December 23 due to Christmas 

P U B L I C A T I O N S P U B L I C A T I O N S

FREE CLASSIFIEDS NOW THROUGH DECEMBER 2024 

Name __________________________________________________________________ Phone ____________________________

Address ____________________________________  City ________________________  State ___________  Zip ___________
Name and Address Must Accompany Ad. 

PRINT AD BELOW: One word per line. Please use punctuation. First two words will be in bold capital letters. Include your address or phone number in ad. Deadline: Wednesday 3 pm (Subject to change due 
to holidays.) WE ARE NOT RESPONSIBLE FOR ERRORS MADE DUE TO ILLEGIBLE COPY OR IMPROPER PUNCTUATION. The Midweek will not allow credit or extension of ad unless the error is reported the 

first business day after the publication date. Ad will not run until payment is received. Once your ad has been placed on our web site no refunds will be given.

25 words • FREE

$1.00$.80$.60$.40$.20

25 Words Or Less Per Week are FREE • 20¢ For Each Add’l. Word.

CHECK ONE BOX BELOW
☐ LOST & FOUND  
       (NO CHARGE/10 WORD MAX)

☐ TO GIVE AWAY  
       (NO CHARGE/10 WORD MAX)

☐ ANNOUNCEMENTS
☐ ANTIQUES
☐ BOATS
☐ BUSINESS OPPORTUNITIES 
☐ CLASSIC CARS
☐ FARM RELATED
☐ FOR RENT
☐ FOR SALE
☐ HELP WANTED
☐ MANUFACTURED HOMES
☐ MOTORCYCLES
☐ MOTOR HOMES/CAMPERS
☐ MOVING SALE
☐ MUSIC
☐ PERSONALS
☐ PETS
☐ REAL ESTATE
☐ RUMMAGE SALE
☐ SERVICES
☐ SNOWMOBILES
☐ SPORTING GOODS
☐ VEHICLES
☐ WANT TO RENT
☐ WANT TO BUY
☐ WORK WANTED
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STORE HOURS: Mon.-Fri. 8am-6pm • Sat. 8am-4pm • www.fergushh.com • 218-998-5070

Sale December 15th - 31st

4.7CF Pet Pro toP 
Load Washer White 

saLe $699.99
WAS $1,199.99

18CF toP Freezer 
reFrigerator White 

saLe $549.99
WAS $709.99

Nutrisource treats & supplements
Mention this ad to receive 10% off treat purchase

7.0CF Pet Pro eLeCtriC 
dryer White 

saLe $699.99
WAS $1,199.99

soFt CheWsgummiesmaNy varieties aNd FLavors oF treats to ChoiCe From

4.5CF toP Load 
Washer White 

saLe $499.99
WAS $799.99

7.2CF eLeCtriC dryer 
White 

saLe $499.99
WAS $799.99

10% off Ashley furniture

We PRICE MATCH items found locally!

1005 N. Tower Rd., Fergus Falls 

on serta Perfect sleeper X mattress & 
select adjustable Bases: thru JaN 6

May the miracle of Christmas fill your heart 
with faith, your home with hope, and your 

life with love. merry Christmas!

Here’s to a bright and prosperous 
New Year, together!

If you have a home, we can help - thank you 
for letting us be part of your story in 2024. 

see you in 2025!

AppliAnces

new product line:


