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Born and raised in Montego Bay, Jamaica, my journey and passion for 
auto body repair and restoration began at a young age. Growing up, I 
looked up to my father who was the most renowned painter in our 
town. Inspired by his expertise and craftsmanship, I spent my 
afternoons after school at his shop, eagerly learning and practicing 
alongside skilled workers who were fixing cars.

As fate would have it, my father migrated to the United States, 
specifically the Bronx, to pursue his career further. A few years later, at 
the age of 17, I followed in his footsteps and started my 
apprenticeship at Rely Auto Body in the Bronx. This is where I gained 
invaluable experience in frame repair, collision work, metal and 
fiberglass body filler craftsmanship. Every day was a new opportunity 
to hone my skills and develop my passion for excellence.
After completing my decade-long apprenticeship and honing my craft, 
I took the leap and opened my own auto body shop in the Bronx. I 
named it Good Quality Auto Body Repair, as it reflected my 
commitment to providing top-notch service and exceptional 
workmanship. For over a decade, I served the community, ensuring 
that every vehicle that left my shop was restored to perfection.
In 2012, I decided to explore new horizons and brought my expertise 
to North Dakota. I traveled to cities like Williston, Alexandria, and 
Epping, where I worked on repair and restoration projects. In 2015, I 
settled in Minot and established KR Auto Body Repair and Restoration. 
It was here that my skills truly flourished, and my dedication to 
excellence caught the attention of George Masters.

Following in the footsteps 
of my dad

Submitted by Kurtis Reid, Owner
KR Auto Body Repair Restoration LLC



George Masters at the time was CEO of the Dakota cruisers, recognized my talent and 
invited me to work on a 1952 Ford restoration project.  This opportunity opened doors 
for me, and I continued to restore numerous cars and trucks, solidifying my reputation 
as one of the best in auto restoration. With over 35 years of experience, I made the 
decision to bring my services to Riverdale, North Dakota, where I currently operate.
Now as a second-generation auto body repair and restoration technician, I carry on my 
family's legacy with precision and a passion for providing quality service. In addition to 
auto body repair and restoration, I also offer services such as auto detailing and boat 
refinishing. My goal is to continue serving the community to the best of my ability, 
ensuring that every customer receives the highest level of workmanship and
satisfaction.

Special Winter Service
Now is the perfect moment to prioritize the cleaning and protection of your 
boat, ensuring it is fully prepared for the upcoming summer season before 
the rush begins.  By investing into cleaning and applying a protective layer of 
either wax or ceramic coating you can guarantee that your beloved boat will 
maintain its pristine condition and be ready to hit the water as soon as the 
warm weather arrives.  Not only will this preserve the overall appearance of 
your boat, but it will also safeguard it against potential damage caused by 
harmful UV rays, and other environmental elements, So, seize the opportunity 
now and give your boat the care it deserves ensuring countless enjoyable 
adventures on the water in the coming summer months!

With a love for autobody, repair, and restoration that started in Montego Bay, Jamaica, 
and has carried me through a lifetime of dedication and learning, I am committed to 
delivering excellence in every project I undertake.  If you are interested in inquiring 
about our services or learning more about what we can do for you, please contact us at 
KR Auto Body Repair Restoration LLC at (701) 500-5828.  Also check out my ad in this 
weeks paper where you can view examples of my work by following the direct link to 
Facebook and my website. I look forward to hearing from you soon and thank you for 
this opportunity to help you with your auto collision repair, custom painting, auto 
detailing, boat detailing and auto sales needs.  ~Kurtis



405 Dakota Ave, Riverdale, ND  |  (701) 500-5828 

KR Auto Body Repair Restoration

Auto Collision Repair | Custom Painting | Auto Detailing  
Boat Detailing | Auto Sales 

KR Auto Body Repair Restoration LLC

Check out my website and follow me on my Facebook page by clicking 
the links below where you can also view examples of my work. 

Over 35 years of experience in the auto restoration business!

https://www.facebook.com/KRAutoBodyRepairRestorationND
https://riverdaleautobodyshop.com/?fbclid=IwAR3C9Z0Aoh41DJApKzfUWeGqvGU5gb2epAwc3YRrNMmud0vOG-AifhLDd9w


Go to Neumillerauctions.com for more photos
Cory Neumiller 701-460-7942        Joel Neumiller 701-220-0983

http://www.neumillerauctions.com/


Watch our Facebook for updates @ Sakakawea Pheasants Forever

https://www.facebook.com/sakakaweapf


REALTOR
®

Mobile: 701.870.2775

www.ruthjulson.com 

ruth@c21morrison.com 

To View All Properties, visit:

1045 Highway 83 Washburn, ND 10+/- Acres
 

3625 Wolf Creek Road, Coleharbor, ND 1+/- Acres

WATERFRONT
PROPERTY FOR SALE

http://www.ruthjulson.com/
mailto:ruth@c21morrison.com


McLean-Mercer Regional Library
216 Second Street Riverdale, ND

Phone: 701-654-7652
www.riverdalendlibrary.com 

Public Access Computers, Children’s Computer, 
Wireless Internet Access, Printer, Copier, Fax, McLean 

& Mercer County Newspapers, eBooks & Digital 
Magazines, Board Games

Library Hours:
Monday - Friday 

8- 12 & 
1-5 pm

Like and Follow us at 
McLean-Mercer Regional Library

McLean-Mercer Regional Library is headquarters for a 
consortium of public libraries in the communities of: 
Beulah, Garrison, Hazen, Max, Stanton, Turtle Lake, 

Underwood, Washburn.

Mclean-Mercer Regional Library

701.898.8954
302 2nd ST. RIVERDALE, ND

All Nutrient Organic Hair Care 
Line exclusive at Changing Styles.  

Healthy Haircare Products that 
provide your hair with the 

nutrients it needs & none of the 
chemicals it doesn’t.

HOURS
THURSDAY 10-6

FRIDAY 10-6
SATURDAY 9-3

Life isn’t  
perfect but 
your hair can 
                be Follow us at Changing Styles Hair Salon

Changing Styles Hair Salon

“ring of fire” annular eclipse will make its 
appearance & its nickname comes from 

the way the sun’s fiery light surrounds the 
moon’s shadow lighting up the fringes 
and creating the so-called ring of fire. 

Here in our part of North Dakota we will 
see only a partial eclipse, but you still 

need proper glasses to view.  
Stop in at the McLean-Mercer Regional 

Library this week to pick up a FREE pair of 
eclipse glasses to safely view the 

eclipse.  The eclipse will start about 
10:21am on Saturday morning.  Remember 
we're open 8-5 Monday-Friday so you need 

to pick up your glasses by 5 pm Friday!

‘Ring of Fire’ Solar Eclipse
Saturday, October 14th 

Did you know there will be 
an eclipse of the sun on 
Saturday, October 14th?  A 

http://www.riverdalendlibrary.com/
https://www.facebook.com/profile.php?id=100064312164520
https://www.facebook.com/skuzasalon


Frontier Floral | Facebook
frontierfloralandgifts.com

cc

Happy 55th Anniversary 
Mom & Dad

October 12th 

https://www.facebook.com/frontier.floral.1
https://www.frontierfloralandgifts.com/about_us.php


NATIONAL FARMER'S DAY | OCTOBER 12

National Farmer's Day on October 12th offers much-deserved praise to the hard-working farmers 
across the nation. In the midst of harvest-season, the day pays tribute to the men, women, and 
families who put food in the grocery stores and on our tables every day.
#NationalFarmersDay
National Farmer's Day was previously known as Old Farmer's Day

From very early in American culture, farmers set an example with their endless hard work. Not only 
do they provide a nation with the food we eat, but they also contribute to our economy in 
numerous ways. Before seeds even find their way into the ground, farmers supply a stream of jobs. 
From manufacturing, marketing, and tourism, farmers keep small and large communities going 
strong. Additional products and areas that rely on agriculture include:

•leather
•apparel
•restaurants

Some cities and towns across the United States celebrate their own versions of Farmer's Day. Dates 
are scattered throughout the year with celebrations and festivals. Many of them are held in 
September and October.
October does seem fitting for celebrating this National Day as it is near the end of the harvest. 
Many farmers will be able to take a rest from their hard labor to join in the celebration of this 
holiday.

HOW TO OBSERVE NATIONAL FARMER'S DAY
While thanking a farmer is one way to celebrate the day, consider these opportunities to learn 
more about farming.
•Learn more about the farm to table process.
•Discover more about all the foods you consume.
•Attend small-town festivals. These often showcase the food and culture of farm life. By supporting 
the festivals, you're also supporting the farmer and their communities.
•Support local farmers. How? Buy fruits and vegetables from a farmer's market. Another way to 
support local farmers is by investing in cooperative farming. Visit pick your own farms. These farms 
not only offer fresh fruits and vegetables but hands-on experience harvesting. While you're not 
using equipment, you will get to enjoy an afternoon with friends and family. It's also an educational 
experience, too. Other fun and educational farm experiences are found at pumpkin patches. These 
farm settings offer a wide variety of activities full of autumn produce often grown locally. When 
you show your support for your farmers, you also support your community.
•Visit your local small-town historical societies. Not only do they record the history of the town, but 
with it the history of the farmers who helped to build the foundations of small-town America.
Do you want to know more? Look at these 5 Ways Agriculture Impacts Our Lives.  Use 
#NationalFarmersDay to post on social media.
NATIONAL FARMER'S DAY HISTORY
Records of National Farmer's Day events exist dating back to the 1800s. However, we have not 
determined the exact origins of the day.

National Day Calendar

•railroad
•forestry
•pharmaceuticals

•beverages
•Textiles
•trucking

•transportation

https://nationaldaycalendar.com/7-inventions-that-changed-how-farmers-produce-food/
https://nationaldaycalendar.com/5-ways-agriculture-impacts-our-lives/
https://nationaldaycalendar.com/


FALL HOURS
Monday – Thursday: 
6:30 am – 5:00 pm

Fri: 6:30 am – 6:00 pm
Sat: 6:30 am – 5:00 pm
Sun: 8:00 am – 2:00 pm 

(701) 337-2500

Visit our website at: hwy83llt.com

View our E-Catalog:

Follow us at Highway 83 Lawn & Leisure
Highway 83 Lawn & Leisure 

Catalog | HWY 83 Lawn & Leisure, Inc

https://www.hwy83llt.com/?fbclid=IwAR0p224iaPtKi2ol6Nuu1X8THMc6jyCF40kpC2KMOyXB3U7qOXhVYxJTUS8
https://www.facebook.com/hwy83
https://1629.orgill-prodecatalog5.us-central1.gcp.storefrontcloud.io/c/all-categories?StId=1629


NORTH DAKOTA GAME & FISH 
Inspecting for Zebra Mussels

The North Dakota Game and Fish Department is asking water recreationists and property owners to check for zebra mussels and 
other aquatic nuisance species when removing boat lifts, docks and other equipment from state waters.

Ben Holen, ANS coordinator, said water recreationists and property owners play a vital role in ANS prevention.

Zebra mussels attach to hard surfaces that are left in the water for long periods of time, first settling in tight spaces and areas that 
are protected from sunlight, Holen said. Equipment such as boat lifts and docks are high risk vectors for spreading ANS, especially 
zebra mussels.

“It makes it easier to do a thorough search when equipment is taken out of the water in fall,” he said. “Pay special attention to wheel 
wells, right angles on frames, and areas otherwise protected from sunlight. Feel for attached organisms that have small hair-like 
structures holding them in place. Small mussels can feel like rough sandpaper and adults can be as large as 2 inches long.”

Holen said if you think you’ve found a zebra mussel, take photos, write down any relevant information, such as how many were 
found and where, and report it online at the Game and Fish website gf.nd.gov/ans, or email Holen at bholen@nd.gov.

Report Violations with RAP
The North Dakota Game and Fish Department encourages hunters, anglers and landowners who witness a fish or wildlife 
violation to file a report with Report All Poachers.
Witnesses should report a violation by calling RAP at 701-328-9921.
Witnesses should note the vehicle description, including make, color, license plate number and state issued. Description of the 
violator should also be considered.
The RAP line offers rewards – from $100 to $1,000 depending on the nature and seriousness of the crime – for information 
leading to the conviction of fish and wildlife law violators. Reports can also go directly to game wardens or other law 
enforcement agencies. Callers can remain anonymous.

https://gf.nd.gov/ans
https://gf.nd.gov/ans
https://gf.nd.gov/ans/report
http://gf.nd.gov/ans
mailto:bholen@nd.gov


WWW.FEHU.ORG

https://fdhu.org/


North Dakota State University Extension Parent Resource Centers will host a day of parent education on 
Oct. 21 at the North Dakota 4-H Camp in Washburn, North Dakota. Parents will learn a variety of ways 
to solve problems with their children, and children ages 5 to 15 can enjoy 4-H activities led by NDSU 
Extension agents.  Limited childcare will be available for children ages 1 to 4.
The Parent Refresh program includes three parent education sessions and a parent-child scavenger 
hunt. The event begins at 10 a.m. and concludes at 5 p.m. Lunch and a snack are included.
This event is free of charge thanks to funding from the North Dakota Department of Health and Human 
Services and NDSU Extension.

Registration is required as spots are limited. The deadline to register is Oct. 15. 
Visit ndsu.ag/parent-refresh to sign up.  For any questions about this event, contact Jacey 
Wanner at 701-667-3342 or jacey.p.wanner@ndsu.edu.
NDSU Extension’s parenting education program is comprised of eight Parent Resource 
Centers across the state. Learn more about parent education opportunities and find the 
parent educator for your region at ndsu.ag/parent-education.

NDSU Extension | Facebook NDSU Extension - YouTube

https://www.ndsu.edu/agriculture/extension/events/parent-refresh
mailto:jacey.p.wanner@ndsu.edu
https://www.ndsu.edu/agriculture/extension/programs/parent-education
https://www.facebook.com/NDSUExtension/
https://www.youtube.com/channel/UCrezUZG_By8SF0UGUSgVSuw


Proper maintenance can prevent combine fires

Soybean harvest is in full swing across North Dakota, with field corn and sunflowers to follow. Weather 
conditions have been very warm and mostly dry, with a few intermittent showers across the state to shut 
down harvest progress for a few days. North Dakota State University Extension farm and ranch safety 
coordinator Angie Johnson urges farmers to use any breaks in harvest for necessary maintenance that can 
help prevent equipment failures and fires.

“Equipment fires, specifically combine fires, are a serious threat during the harvest season,” says Johnson. 
“No one wants to lose their combine or the remaining unharvested crop in the field due to fire. The biggest 
risk, however, is the loss of human life, as combines, crops and other equipment can be replaced – you 
cannot.”

While performing daily maintenance and making repairs, take time to examine your combine’s electric and 
hydraulic systems, advises Johnson. Properly route or restrain wires and hoses so they do not rub or get cut 
by moving parts.

“Hydraulic systems are prone to produce small leaks, and there may be oily residues from repairs,” says 
Johnson. “Hydraulic oil combined with crop dust provides a ready fuel source that will burn if ignited. It is 
very common for the fuel source to be crop residue or soybean dust.”

Soybean dust is fine, fluffy material that finds its way to almost all machine parts. A combine that is not 
thoroughly cleaned periodically will have highly combustible material tucked into numerous places ready to 
become a fuel source for fire.

“If your combine is on fire, be sure to call your fire department right away,” says Rich Schock, chief of the 
Kindred Fire Department. “By calling early, before the fire engulfs your combine and spreads further, we can 
work towards helping you protect your investment while also keeping you safe and out of harm’s way.”

The dust and chaff produced by harvest crops can be ignited by many sources. Sources include:

Wore out/damaged bearings
Engine components, such as the exhaust manifold and turbocharger, which produces exhaust gasses 
exceeding 1,000 degrees Fahrenheit
Friction between plant parts rubbing together
Electrical shorts or arcs
Johnson urges farmers to consider the following tips for reducing the risk of combine fires while harvesting 
crops:

Pre-operational checks. Take time to walk around the combine before the start of each day during harvest 
season. Use an air compressor or leaf blower every day when the machine is off and cooled down to remove 
dirt, dust, chaff and other plant reside that has accumulated. Always wear hearing protection, eye protection 
and respiratory protection, such as an N95 mask. While blowing off residue, look in high-risk areas, such as 
the engine and engine compartments, hydraulic pumps and pump drives, gear boxes, batteries and cables. 
When cleaning, take time to look for any issues that require repair, such as leaking hydraulic hoses that can 
be a perfect place for chaff to stick and build up, creating an easy fuel source for a fire.

Farmers should take steps to minimize the risk of combine fires



Use an infrared thermometer. Hot bearings are a combustion source. Warm up your combine before 
taking it to the field and use an infrared thermometer to determine the operating temperature of your 
combine’s bearings. Safely open the combine’s shields, and from a safe distance, point the infrared 
thermometer at a bearing to read the measured temperature. If one bearing has a temperature much 
higher than the others, it may be worn or damaged. Plan to replace the bearing as soon as possible. 
Infrared thermometers are inexpensive (less than $50) and available at many hardware and farm stores. 
Another great time to check the temperature of the combine’s bearings is while you are waiting for the 
truck or grain cart.
Install an air intake kit. An air intake kit allows clean air found above the combine’s “dust cloud” to enter 
the combine’s air intake screen, instead of taking in the dusty, dirt-filled air produced from harvesting the 
crop. Take the time to consider an option that will work best for you and your combine.
Avoid combining during fire danger conditions. Avoid harvesting when it is hot and dry. Relative humidity 
values are low in the fall, increasing the risk of fire, especially in the late afternoon hours when 
temperatures rise. Limit the harvesting of soybeans that are extremely dry. Soybean moisture can get as 
low as 8% to 9% on a warm, dry afternoon. Keep an eye on outdoor air temperature and wind speeds. As 
hard as it is to shut down for the day when conditions are favorable for harvesting, shutting down when 
temperatures are hot and windy could prevent you from losing your combine to a fire. Be aware and find 
out if your area is in a fire danger zone by visiting: https://ndresponse.gov/burn-ban-restrictions-fire-
danger-maps.
Carry two, fully charged fire extinguishers. Ideally, you should have two 20-pound ABC fire extinguishers 
on your combine, one in the cab and one on the outside of the machine near ground level. Have them 
ready and operational, and review with workers how to use them when needed. Call 911 immediately to 
get your closest fire department on scene, as fires can escalate quickly.
Create a soil perimeter. If you choose to harvest during high wind and temperature conditions, make a 
tillage pass around the perimeter of your field to prevent the possibility of a fire spreading to other areas.
Strategically park harvest equipment. While harvesting a field, park your semis, trucks, pickups, tractors, 
grain carts, etc. in a place with minimal vegetation. Hot exhaust can be emitted from these vehicles and 
can start a fire in the ditch if dry grass is present. Before parking equipment and machinery in a shed or 
quonset for the night, let them cool down first to reduce the risk of a building fire.
“Before going out to combine, let others know your plans and field location,” Johnson says. “If you do not 
return when you say you will, have someone check to make sure you are OK. This also means you should 
carry a fully charged cellphone with you while you are combining.”

Dust and fine crop particles are a natural result of combining. Taking time to clear the chaff and dust helps 
to remove a potential fuel source for combine fires.

“Even though it may feel like you are slowing down your harvest progress by stopping the machine to 
clean off chaff and dust, it could be the difference between finishing your harvest season or watching it go 
up in smoke,” says Johnson. “Do the best you can each day to keep your equipment cleaned and 
maintained. This will protect your investment and yourself from serious injury.”

Take time to service the machine daily based on the combine’s operator manual. Grease and lubricate 
bearings and chains, and continue to look for areas that have excessive wear or damage.
Watch for wiring issues. Today’s combines are controlled by many sensors and electrical components that 
are extremely complex. Take time to glance through wiring systems to see where wires appear to be 
unrestrained or damaged from rubbing or making contact with moving parts.

For more information on crop harvest prevention techniques, visit: ndsu.ag/fireprevention

NDSU Agriculture Communication – Oct. 5, 2023
Source: Angie Johnson, 701-231-1873, angela.b.johnson@ndsu.edu
Editor: Elizabeth Cronin, 701-231-7881, elizabeth.cronin@ndsu.edu

Proper maintenance can prevent combine fires cont.

https://www.ag.ndsu.edu/publications/crops/crop-harvest-fire-prevention-checklist
mailto:angela.b.johnson@ndsu.edu
mailto:elizabeth.cronin@ndsu.edu


Please join us to celebrate the spirit of the season together.  This is a 
perfect shopping day for last minute Christmas gifts & a wonderful 

way to support small businesses & local. Thank you for supporting this 
mission for Ava’s Light & for more information, contact us at

The Dam News
avaslightevents@gmail.com or follow us on on our group Facebook page

https://www.facebook.com/groups/533815822037119
mailto:avaslightevents@gmail.com




Contact: Ken Koch
kkoch@abmnow.com  

(p): 701-221-4088

dakotafarmsrestaurants.com 

BREAKFAST. BRUNCH. 
LUNCH. GREAT EATS. 

GOOD TIME.
Everything on the menu is house-made, 

and fresh to order!
North Dakota’s Top Spot to Enjoy the 

Most Important Meal of the Day
Follow us on Facebook for our Daily Specials!

Dakota Farms Washburn

Open 
7am to 4pm 

Daily
1317 Border Ln, 
Washburn, ND

(701) 462-8175
Dine-in * Takeout

https://abmnow.com | (800) 579.3151

“Our mission is to use all resources to 
eliminate hunger throughout McLean County” 

Thrift Store October dates:
Thursday, October 12th : 1-6 pm

Wednesday, October 18th : 1-6 pm
Thursday, October 26th : 1-6 pm

Open to the public
Location: 208 Lincoln Ave Underwood, ND

Follow us on Facebook 

to get the latest information on food 
distribution, events and thrift store dates 

and times.

Community Cupboard of Underwood

Please contact us if you are 
interested in volunteering at 

701.595.0320 or email 
underwoodfoodpantry@gmail.com.

Easy French Dip 
Sandwiches

Ingredients
•1 (16.3-oz) can refrigerated biscuits (8-count)
•1 lb. thinly sliced deli roast beef
•2 Tbsp creamy horseradish sauce or to taste
•8 slices provolone cheese
•1 (1-oz) packet Au Jus Gravy mix

Preheat oven to 400ºF. Line a baking sheet with 
parchment paper. Separate each biscuit into two 
layers. Spread each layer with horseradish sauce. 
Top half of the biscuit layers with provolone 
cheese slice and roast beef. Top meat and cheese 
with remaining biscuit layers and pinch edges to 
seal. Place on the prepared baking sheet. Bake for 
12 to 15 minutes, until golden brown. While 
biscuits are baking, prepare Au Jus Gravy mix 
according to package directions. Can use your 
favorite cheese in place of provolone – pepper 
jack, cheddar, or white cheddar would all be good.

plainchicken.com

Directions

mailto:kkoch@abmnow.com
http://www.dakotafarmsrestaurants.com/
https://www.facebook.com/DakotaFarmsWashburn/?show_switched_toast=0&show_invite_to_follow=0&show_switched_tooltip=0&show_podcast_settings=0&show_community_review_changes=0&show_community_rollback=0&show_follower_visibility_disclosure=0
https://abmnow.com/
https://www.facebook.com/underwoodfoodpantry
mailto:underwoodfoodpantry@gmail.com


401 3rd St. | Riverdale, ND   
701-654-9559

www.riverdalehighlodge.com

Hours
Open  2pm  Daily

Happy Hour
Monday – Thursday  4 pm – 6 pm 

Grill Hours
 Monday - Thursday, Sunday

   2 pm - 9 pm 
&

Friday – Saturday   
2 pm - 10 pm

Follow us at Riverdale High Lodge Knights Bar & Grill

Oct 27 & 28th 

Wednesday’s
7:00 pm Every 

Friday & Saturday

1st Blackout 53#’s : $773
2nd Blackout 57#’s: $4,000 
JACKPOT OVER $4,000

FOOTBALL WEEKENDS AT KNIGHTS
5 Big Screen TV’s and Tailgate Food

BISON SATURDAYS

NFL SUNDAY TICKET AT RIVERDALE HIGH LODGE

KNIGHTS is now hiring the following positions:
Cooks, Housekeepers, Servers/Wait Staff & Bartender.

http://www.riverdalehighlodge.com/


www.hazenmotors.com 

http://www.hazenmotors.com/


(701) 487-3331

35 Main Rd E. 
Pick City, ND

Established in  1947

Combination Platter Jalapeno Poppers
Deep Fried Pickles Cheddar Cheese Curds
Hot Wings Mozzarella Sticks
Crispy Battered Mushrooms Chicken Drummies
Calamari Onion Rings
Chicken Nuggets Chicken Gizzards

Filet Mignon 8 oz. Ribeye 10 oz.
New York Strip 10 oz. Beef Tenderloin 8 oz.
Bacon Wrapped 
Sirloin 8 oz.

Sirloin 8 oz.

14” DAM BAR PIZZA Made From Scratch 

STARTERS

HAND CUT STEAKS

DINNERS

Signature Burgers
Dam Burger

Dam Cheeseburger

BURGERS & SANDWICHES

Cheeseburger
Hamburger
Bacon Cheeseburger
BLT
Fish Burger

BBQ Pork
Patty Melt
Fleishkueckle
Chicken Breast
(grilled or breaded)

GENEROUS SALADS

The Dam Bar - Top 10 BEST Dive Bars in the state of North Dakota & the first structure built in Pick City!

THE DAM BAR IS OPEN
Wednesday – Saturday   3 pm – Close

The Dam Bar & Steakhouse

More of our Local Best.  Congratulations to Little’s & The Iron Oar as North Dakota’s Top 10 Best Small-
Town Bar & Grills with Little’s coming in at #1!  Great and fun things happening 

around Lake Sakakawea!  Come join us!

DAM BAR AND STEAKHOUSE
CELEBRATING 25 YEARS

THE DAM 
SMOKE SHAK

Chuckie Salad-
grilled or breaded chicken with the works

House Salad- 
bacon, olives, tomatoes, onion, cheese

Toppings include Canadian Bacon, 
Sausage, Pepperoni, Chicken, Green 
Peppers, Mushrooms, Olives, Onions, 

Sauerkraut

No Smoke Shak
This Weekend

& Limited Menu 

Pork Chops 8 oz. Walleye 10 oz.
Hamburger Steak 10 oz. Jumbo Steamed Shrimp (4)
Chicken Strips Shrimp Skewers (3)
Breaded Shrimp

https://www.facebook.com/profile.php?id=100063787541333




Kimi Fischer, Owner
(701) 891-1709

Email: kimisfoodservices@gmail.com  
Online: www.kimisfoodservices.weebly.com 

Events & Catering
Food Truck - Cafeteria

701.891.1709

Email: kimisfoodservices@gmail.com  
Online: www.kimisfoodservices.weebly.com 

“Kimisfoodservices” for Daily Specials and EventsKimi's

Homemade Goodness to Go!
Custom Per-Person Catering 

Pricing Available-Just Ask!

Individual Homemade 
Frozen Meals
 ONLY $6

Kimi’s can deliver 6 or more or 
arrange to pick up at a neutral 

location. Great for lunches, those 
alone who would like a home 

cooked meal.
Let me help you have an awesome 

homemade meal you deserve!

Bacon Gouda Grilled Cheese-2

Pizza Pasta-2

Hamburger Stroganoff-16

Chicken Fajita Wrap-9

Italian Peppers & Sausage 
Sub-2

BBQ Meatballs-5

Enchilada Meatballs-9

Roast Beef, Mashed

Cheeseburger Pasta-2

Chicken & Dumpling Soup-3

Cowboy Pasta-8

Wings-10

TatorTot Hotdish-2

Chicken Wild Rice Soup-5

Chicken Strips-5

Taco Pasta-6

Cheesy Chicken-4

Prime Rib Sandwich-3

Meatballs, Mashed, Gravy-9

Chicken Cordon Bleu-2

Pizza Burger-2

Chili-8

Sloppy Joe-10

Options change from week 
to week so please call if 

wanting something specific. 
This week we have the 

following options available:
Quantity 
to order

mailto:kimisfoodservices@gmail.com
http://www.kimisfoodservices.weebly.com/
mailto:kimisfoodservices@gmail.com
http://www.kimisfoodservices.weebly.com/
https://www.facebook.com/kimisfoodservices


Wolf Creek Winery
Wolf Creek Winery currently produces approximately 

19 varieties of grape and fruit wines. We support local, and 
source as much fruit locally as we can.

Wolf Creek Wines are available locally at the 
following locations:

Wolf Creek Winery offers off-sale, tastings, and tours by appointment at 
3631 8R Street NW, Coleharbor ND, 701-220-7237.  You may also order online and 

pick up at the winery, or we can ship to 35 different states.

Bronson’s Liquor, 201 West Main Street, Beulah ND
Grimsley’s Convenience Store, Underwood ND 
Hiway 83 Express, 153 Case Street, Washburn ND
J Aurthers Flower & Gifts, 213 Main Street, Turtle Lake ND
Krause’s Liquor Store, 339 4th Ave SE, Garrison, ND
The Rusted Rail Bar & Grill, Underwood ND (off Highway 83)
Totten Trail Bar and Grill, along Highway 83 at Lake Audubon ND
Little’s Bar & Grill, Pick City, ND
Iron Oar Pub & Grill, Riverdale, ND

Also available at:
Broadway Liquor, 1030 N. Broadway, Minot ND
Captain Jacks Liquor Land West, 1100 Turnpike Ave, Bismarck 
ND
Cash Wise Liquor, 900 43rd Ave. N.E., Bismarck ND
Cash Wise Liquor, 1144 East Bismarck Expressway, Bismarck ND
Cash Wise Liquor, 3208 16th Street SW, Minot ND
Lucky’s Liquor Store, 450 12th ST West, Dickinson ND
Lucky’s Express Liquor Store, 1005 E Villard Street, Dickinson, ND
Medora Convenience Store, 200 Pacific Ave, Medora ND
Medora Uncork’d, 370 Pacific Avenue, Medora ND
Wild Flour Cafe & Bakery, 718 Elk Street, Alexander ND
Wild Vines Market, Beach ND
WILLIQUORS Liquor Store, 3025 Yorktown Drive, Bismarck ND 

Visit our website: www.wolfcreekwinerynd.com, 
Email: randy@wolfcreekwinerynd.com  or call us at 
701.220.7237. Also make sure to Follow us on
Facebook                                & Twitter. 
                                                

Wolf Creek Winery

www.madogshouseofgroom.com 

www.javaslair.com 

Java’s Lair Java's Lair Food

http://www.wolfcreekwinerynd.com/
mailto:randy@wolfcreekwinerynd.com
https://www.facebook.com/wolfcreekwinery.nd
http://www.madogshouseofgroom.com/
http://www.javaslair.com/
https://www.facebook.com/javaslair
https://www.facebook.com/javaslairfood


WASHBURN

Kota Theater
153 N. Main Street

Garrison, ND 58540

Upcoming movie:
(all showtimes 7:30 pm unless noted)

WWW.NORTHLANDCHC.ORG  TURTLE LAKE – 701-448-9225

The Happy Glamper 
Traveling Camp and Cabin Boutique

The Happy Glamper

to browse any other day this week.

Follow Happy Glampers ND

Browse online at www.happyglampernd.com

Adults-$7 | Under 13 - $5
Where popcorn is still only 50¢

Follow us on Facebook for 
current movie listings

Sakakawea Area Council for the Arts 

will be 
CLOSED 

Saturday Oct 14th 
Call 

on Facebook

701.426.2311

http://www.northlandchc.org/
https://www.facebook.com/groups/861198368240203
http://www.happyglampernd.com/
https://www.facebook.com/profile.php?id=100064864950856


The Construction of the 
Garrison Dam

A Big Job – Allis Chalmer film

A Big Job - Allis Chalmers film - YouTube
The history & construction of not only the 
Garrison Dam but the communities which 

evolved because of it, is a special part of this 
area's history.  

This 19-minute Allis Chalmer film is a 
treasure.  Click the active link above to watch 

the live broadcast. 
(online version of The Dam News).

USACE GARRISON DAM
Current Elevation (10.11.23)

1840.14 ft.    .10
U.S. Army Corps of Engineers: Missouri River 

Basin, Water Management Division

Riverdale-Pick City Ambulance & 

Riverdale Fire Department 

Meetings

Riverdale-Pick City Ambulance Business 
Board Meeting-(Quarterly)

Second Wednesday of the Month @ 6pm

Riverdale-Pick City Ambulance Training 
Meeting-

Third Wednesday of the Month

Riverdale Fire Department Business Meeting-
Third Tuesday of the Month

Riverdale Fire Department Training Meeting-
Third Tuesday of the Month

“ALL MEETINGS ARE AT THE AMBULANCE BAY”

^

WORSHIP SCHEDULE
Riverdale Community Church

8:30 am (Riverdale, ND)

St. Bonaventure Catholic Church
Underwood 

 Saturday 5:00 pm

St. Catherine’s Catholic Church
Turtle Lake 

 Sunday 10:30 am

St. Edwin Catholic Church
Washburn

Sunday 8:30 am

St. John’s Lutheran Church (LCMS)
9:00 am (Underwood)

St. Paul’s Lutheran Church (ELCA)
11:00 am (Riverdale, ND)

Trinity Lutheran Church (LCMS)
11:00 am (2 mi W & 2 mi S of Pick City)

St. Paul Lutheran Church (ELCA)
10:30 am (from Pick City: 2 mi W, 6 mi S & 

¼ mi E off of Hwy 200)

Third Month Free Rent!

Burlington 
Community Housing 
Has immediate openings in 

Burlington

for 1-Bedroom Apts.  
Must be 62 & older or disabled, regardless or 

age.  Temporarily renting to applicants 
without income restrictions.  

Security Deposit temporarily reduced to $100.  
Rental assistance and utility allowance is available.  
Free laundry facility and community center onsite.  

This institution is an equal opportunity provider 
and employer.

Call Karen @ 852-5389 for an application.
TDD 1-800-366-6888

“Equal Housing Opportunity” 

https://www.youtube.com/watch?v=Dx8wa7JLHbs
https://www.nwd-mr.usace.army.mil/rcc/index.html
https://www.nwd-mr.usace.army.mil/rcc/index.html


701.463.2322

For Full Menu and Online Ordering visit us at: 

Follow us at                                        Daily Specials

72 N Main St. 
Garrison, ND

ONLINE ORDERING *  WE DELIVER IN TOWN  *  TO GO ORDERS  *  DAILY SPECIALS  *  WEEKEND SPECIALS

Sunday Dinner Special  
Meatballs

Open Daily
Breakfast, Lunch & Dinner

8 am – 8 pm

Ye Olde Malt Shoppe & Eatery

Ye Olde Malt Shoppe
https://yeoldemaltshoppe.com/ 

Weekend Specials  
* Ribeye   * 5-piece Shrimp  * Walleye

The Holistic Heart
holisticheart9@gmail.com 

https://www.facebook.com/profile.php?id=100063723883479
https://yeoldemaltshoppe.com/
https://www.facebook.com/theholisticheartreiki1
mailto:holisticheart9@gmail.com


Lake Audubon * Hwy 83
701.337.2070

Tuesdays:
Indian or Softshell Tacos

Wednesdays:
Buy 1 Burger, Get One ½ Price!

Thursdays:
Broasted Chicken

Fridays:
Shrimp

Saturdays:
Steaks/Prime Rib

Sundays:
Pizza 

Follow us at Totten Trail Bar 

HAPPY HOUR
Tuesday - Friday 4 - 6 pm
$1.00 OFF ALL DRINKS

Hours
Closed Mondays

Kitchen
Tues-Thurs & Sun 

11am – 8  p m
Fri & Sat: 11am-9pm

Bar
Tuesday – Sunday:  

11am – 11 pm

Online Ordering

Totten Trail Services
24 Hour Bait
Restrooms

Banquet-Meeting Room for Events

www.tottentrail.com

TUESDAYS at 
7:00 pm

1st Blackout 56#’s
$1,120

2nd Blackout 56#’s
$1,100

Totten Trail Bar

http://www.tottentrail.com/
https://www.facebook.com/TottenTrailBar


Equipment is the primary source of horsepower on the 
farm.  It’s also tied to the greatest number of severe 
farm injuries. Respecting and using the equipment 
properly is vital.  Put safety first and everything else 
second.

4031 Hwy 37   |   Bypass Garrison, ND

701.463.6700 | 800.263.4922
http://www.mcleanelectric.com/

 Since 1986  Licensed & Insured

Tree Removal, 
Stump Removal, 
& Tree Trimming

Tom Rupp
701-400-8864

Interior, Exterior, 
Residential & 
Commercial

701-654-9927

500 10th Street & Hwy 200

24 hr. Credit Card 
Gas & Diesel 

Pumps
The Convenience Store is 

Closed for the season.  
See you in the Spring

http://www.mcleanelectric.com/


Harbor Bar & Grill
701.442.3129

Hwy 83 & Frontage Rd., Coleharbor, ND

HOURS
Wed-Saturdays:

 11:30 am – 11:00 pm

Friday & Saturday: 
4:00 pm starts 

Steak Night
Thursday – Saturday:

 Bar Open ‘till 1am

Prime Rib Night
Wednesdays at 4pm - $12

Regular Menu

Steak & Seafood Night
Thursday – Saturday

4 – 9:30 pm 

From a very small tavern to a well traveled steakhouse, many come from all 
directions.  Our nice private dining room is perfect for family, anniversaries, 

birthdays, meetings & private getaways.  Kid friendly until 10pm

Entrees
12 oz. Prime Rib Steak
12 oz. Ribeye Steak
Grilled Shrimp Skewers
Walleye
Calamari

Classic Burgers-seasoned ½ 
lb. beef patty

Double Bacon 
Cheeseburger

Hamburger German Burger

Cheeseburger Chipotle Burger

Double Cheeseburger Bleu Cheeseburger

Bacon Cheeseburger BBQ Swiss Burger

Burgers

Drummies Corkscrew Shrimp

Gizzards Pepper Jack Mac N Cheese Bites

Calamari French Fries

Homemade Jalapeno Poppers Cheeseballs

Onion Rings Tater Tots

Chicken Strips Wisconsin Cheese Curds

Sidewinder Fries Chicken Cordon Bleu Balls

Appetizers

Chicken Strip Basket w/ 
slaw and FF

Walleye Basket w/ slaw 
and FF

Corkscrew Shrimp w/ 
slaw and FF

French Dip Fleischkuekla

Reuben Patti Melt

Grilled Cheese Prime Rib Sandwich with 
Coleslaw & French Fries

Temp Closed
Sunday-Tuesdays

Apricot, Aronia, 
Black Currant, 

Blackberry, 
Chocolate 
Raspberry, 

Chocolate Cherry, 
Chokecherry, 

Haskap, Pear, Plum, 
Raspberry Dream, 

Red Velvet, 
Rhubarb-Raspberry, 

Cherry, Medora 
Raspberry, Rhubarb

Wine by 
Dakota Sun

Homemade Specials 
Each Wednesday & 

Thursday
Check out NEW items 
coming to our menu!



The Dam News
Published every Wednesday

Ava’s Light, LLC
Brenda Beran, Founder

Publisher & Managing Editor
605.660.0104

Deadline for submitting advertisements & 
updates must be received by Noon on 
Mondays unless otherwise indicated.  

Email to:
thedamnewseditor@gmail.com 

All personal ads must be prepaid.

For billing & payments, please mail to:
Ava’s Light, LLC

PO Box 736
Riverdale, ND  58565

Ad Rates
Business Ads

Business Card Size (2”x3”) $5/week
¼ page $7/week
½ page $10/week

Full page (8 ½ x 11) $15/week

Personal Ads
Business Card Size (2”x3”) $4/week

¼ page $5/week
½ page $7/week

Full page (8 ½ x 11) $12/week

In honor of a beautiful girl, my daughter, 
Ava’s Light is born.  Through this 

mission of supporting local businesses 
& organizations in all our communities 

by helping to promote them with 
creativity & inspiration, her legacy lives 

on, one assignment at a time.

The Dam News
                          My story

When I moved to this area a few years ago from out of 
state, I realized that all things revolve around beautiful Lake 
Sakakawea.  The communities wouldn’t be here if it wasn’t 
for the Dam and because of the incredible history in this 
area, The Dam News will celebrate all communities and 

those within that make this so special.  ~Brenda

All the ways to find The Dam News 

Group Facebook Page
The Dam News

Pick City city website
https://www.pickcitynd.com

A printed copy available 
at the following locations:

Riverdale
Iron Oar, Changing Styles Salon, Knights Bar & Grill, 

& Spillway Coffee House

Pick City
Scott’s Bait & Tackle, Teresa’s Grocery, Little’s Bar & Grill & 

The Dam Bar & Steakhouse

Underwood
Soda’s & Things, Bravera Bank, Cottingham Insurance & 

Grimsley’s 
Garrison 

Garrison CVB, Flowers-N-Things, Garrison Insurance, 
S & J Hardware, Chase Pharmacy & Ye Olde Malt Shoppe

Washburn
Dakota Farms Family Restaurant, Superpumper Gas 

Station, K Nails & Spa, NDSU Extension Office, 
Frontier Floral

Max, Washburn & Wilton
Cenex

Harbor Bar, Totten Trail, Hwy 83 Lawn & Leisure, 
Turtle Lake Grocery Store, 

and more locations in the near future.

The Dam News | Facebook

Scan the QR Code below to 
also find us on Facebook

mailto:thedamnewseditor@gmail.com
https://www.pickcitynd.com/
https://www.facebook.com/groups/533815822037119


OPEN 7 DAYS 
A WEEK

701.654.9540
Dine in or Take out

504 10th St 
Riverdale ND

spillwaycoffee@gmail.com 

Join us for Coffee, Breakfast or Lunch

Stephanie Pfeifer
Certified Consultant

Website – https://www.mythirtyone.com/1907710
Facebook – Serina’s Tote-ally Awesome Bags

Phone – 701-527-3580 
Independent Sales Consultant for Thirty-One Gifts, LLC who is solely responsible for its content.  Thirty-

One Gifts, LLC does not endorse and is not responsible for the content of this marketing material.

Serina's Tote-ally Awesome Bags | Facebook

October warmer is Starry Pumpkin & scent of the month 
Pumpkin Cashmere (Warm cinnamon bountiful pumpkin and cozy 

cashmere woods) Check out the Open Plains Collection

(701) 463-2242
(800) 404-2243
21 N. Main Street

Garrison, ND 58540

cottinghaminsurance.com 
Cottingham Insurance Agency DDC Inc

Rena Rustad, owner 

(701) 898-4500

701-891-9358 * Call/Text
Check out my website for new products..

https://stephpfeifer4.scentsy.us  
It's a fragrance-ful life | Steph Pfeifer | Scentsy

Independent Pampered Chef Consultant
701-351-1380 | slelm@bis.midco.net 
www.pamperedchef.com/pws/slelm 

31 N Main St
Garrison, North Dakota 58540
Office: 701-463-2003
Fax: 701-463-2008
flowersnthings@restel.com 
www.garrisonfloral.com  Cindy Fennewald, Owner

Prairie Wind Kites

Decorating ND Skies 
Since 2002

www.PrairieWindKites.com

Place an Ad in 
The Dam News

Ad Deadline & Updates to existing ads 
Mondays by Noon

thedamnewseditor@gmail.com

Flowers-N-Things
Flowers Whisper What Words 

Can Never Say

15% off unglazed stoneware pieces & baking mixes 

Shawna Lelm

mailto:spillwaycoffeehouse@gmail.com
https://www.mythirtyone.com/1907710
https://www.facebook.com/groups/797948043691515
http://www.cottinghaminsurance.com/
https://www.facebook.com/CottinghamInsurance
https://stephpfeifer4.scentsy.us/
https://www.facebook.com/profile.php?id=100093123590395&notif_id=1685830905375867&notif_t=follower_invite&ref=notif
mailto:slelm@bis.midco.net
http://www.pamperedchef.com/pws/slelm
mailto:flowersnthings@restel.com
http://www.garrisonfloral.com/
http://www.prairiewindkites.com/store/c1/Featured_Products.html
mailto:thedamnewseditor@gmail.com

	Slide Number 1
	Slide Number 2
	Slide Number 3
	Slide Number 4
	Slide Number 5
	Slide Number 6
	Slide Number 7
	Slide Number 8
	Slide Number 9
	Slide Number 10
	Slide Number 11
	Slide Number 12
	Slide Number 13
	Slide Number 14
	Slide Number 15
	Slide Number 16
	Slide Number 17
	Slide Number 18
	Slide Number 19
	Slide Number 20
	Slide Number 21
	Slide Number 22
	Slide Number 23
	Slide Number 24
	Slide Number 25
	Slide Number 26
	Slide Number 27
	Slide Number 28
	Slide Number 29
	Slide Number 30
	Slide Number 31
	Slide Number 32

