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The origin of
halloween
Upcoming
events

According to History.com, The tradition originated with
the ancient Celtic festival of Samhain, when people
would light bonfires and wear costumes to ward off
October 27
ghosts. In the eighth century, Pope Gregory III
Girls Volleyball @ Harvey
C squad 5:00 B squad 6:00 A squad 7:00
designated November 1 as a time to honor all saints.
Soon, All Saints Day incorporated some of the traditions
October 31
of Samhain. The evening before was known as All Hallows
Halloween
Eve, and later Halloween. Over time, Halloween evolved
into a day of activities like trick-or-treating, carving jackOctober 31
o-lanterns, festive gatherings, donning costumes and
Girls Volleyball @ Washburn
C squad 5:00 B squad 6:00 A squad 7:00 eating treats.
November 4
Opening Deer Season
November 4-5
Northwest Music Festival
November 6
Daylight Savings Time
November 7-8 & 10
Region 5 Volleyball @ New Salem
November 11
Veterans Day

did you know?
Sunday, November 6th, will
be the last time you change
your clocks for daylight
savings time. The U.S. Senate
passed legislation that would
make daylight savings time
permanent starting in 2023,
ending the twice-annual
changing of clocks.

MEET GARTH ZIMBELMAN,
RIVERDALE CITY COUNCIL PRESIDENT
What is your favorite thing about living in Riverdale?
It has such wonderful City Council Members - Dick,
Dave, Mike, Alex, Garth - gosh, how could it get any
better? But really for me, Riverdale is remote enough
to retain its small-town size and appeal, and yet close
enough to access the services that are provided in the
larger towns. It is centrally located to the public lands
and waters that I use for a majority of my recreational
opportunities. Plus, my job was in Riverdale, and I could
walk to work.
What motivated you to get involved in city government?
Temporary Insanity? I thought it was a good idea What was I Thinking? Actually, it was something I always
wanted to do, but I never had the time when I was working.
Once I retired, I found I had the time. So, I started attending
meetings, volunteered to step in when a position opened, and then ran for a full term. Now, I am finishing out that
full term and at the end of this term in 2024, I will step aside and let someone else do the job. I firmly believe that all
of us have a responsibility to take a turn at serving on the Council and that none of us should be there for more than
2 terms. New people bring fresh thoughts and ideas. Times change, and so should your elected officials.
What is the one thing you wish people knew about Riverdale?
The Corps of Engineers doesn't own the town anymore and hasn't since 1986 (36 years ago). I still hear comments
from people who say that the Riverdale residents are sooooooo lucky to have the Corps here to provide us with
everything we need. The residents know the truth, but some visitors still believe that the Corps owns the town.
What do you believe is the most pressing issue facing City Council?
Aging Infrastructure and the Political / Individual Tendency to Kick the Can Down the Road. Most of the town's
infrastructure is 40+ years old and not getting any younger. That infrastructure is just like the rest of us - as we get
older, we cost more to maintain. And most of us have the desire to not cause too much hate and discontent in the
town (I said Most, not All), which can lead to kicking the can down the road for someone else to deal with that issue
in the future. Everyone wants the Services, but none of us (including me) want to see taxes go up to Pay for it.
Infrastructure costs to maintain/repair and it is even more costly to replace. I think the best the City Council can do
is to try and spread out those projects so that they are not all coming due at the same time. Past councils have
invested and gotten about 50% of the sewer lines fixed, a 110-site campground, a water treatment facility, a new
shop roof, electrical infrastructure upgraded, and a new water tower. Current council is working on gate valve
replacements, a new water plant roof, and a new water intake line. Future projects could include finishing the sewer
line repairs, street resurfacing and repairs, plaza #2 roof, and dealing with whatever else breaks.
What would you like the residents of Riverdale to know about you? Family, upbringing, careers or wisdom:
I showed up in Riverdale in 1990, and have been here ever since, aside from being Exiled to South Dakota for 10
months and Alaska for 3 years. I am married to Lana and we have a 16 year old son (Joseph). I am currently the
Council President and I hold the Campground Portfolio, and I really don't care if you don't like the campground. It
was a great investment for the city, and it is a good source of revenue that can help pay for city infrastructure
repairs. I try to be straight forward about things, and if you want to know what I think, just ask. Be cautious about
what you ask me - you might not like the answer. And in all cases, be careful who you vote for, they might get
elected.

DAM BAR AND STEAKHOUSE
35 MAIN RD E
PICK CITY, ND
701.487.3331
ESTABLISHED IN 1947
TUESDAY-SATURDAY
3PM-CLOSE

STARTERS
COMBINATION PLATTER
DEEP FRIED PICKLES
HOT WINGS
CRISPY BATTERED MUSHROOMS
Bud Light
CALAMARI
CHICKEN NUGGETS
Bud Light
JALAPENO POPPERS
Coors Light
CHEDDAR CHEESE CURDS
Coors
MOZZARELLA STICKS
Blue Moon CHICKEN DRUMMIES
ONION RINGS
Budweiser
CHICKEN GIZZARDS

HAND CUT STEAKS
FILLET MIGNON 8 OZ
NEW YORK STRIP 10 OZ
BACON WRAPPED SIRLOIN 8 OZ
RIBEYE 10 OZ
BEEF TENDERLOIN 8 PZ
SIRLOIN 8 OZ

DINNERS
PORK CHOPS 8 OZ.
HAMBURGER STEAK 10 OZ.
CHICKEN STRIPS
BREADED SHRIMP
WALLEYE 10 OZ.
JUMBO STEAMED SHRIMP (4)
SHRIMP SKEWERS (3)

BURGERS &
SANDWHICHES
*DAM BURGER
*DAM CHEESEBURGER
CHEESEBURGER
HAMBURGER
BACON CHEESEBURGER
BLT
FISH BURGER
BBQ PORK
PATTY MELT
FLEISHKUECKLE
CHICKEN BREAST (GRILLED OR BREADED)

DAM BAR PIZZA
MADE FROM SCRATCH
TOPPINGS: CANADIAN BACON,
SAUSAGE, PEPPERONI, CHICKEN,
GREEN PEPPERS, MUSHROOMS,
OLIVES, ONIONS, SAUERKRAUT

GENEROUS SALADS
CHUCKIE SALAD
HOUSE SALAD

VOTED 10 BEST
DIVE BARS IN ND!
(us1033.com)

FOLLOW US! THE DAM BAR & STEAKHOUSE

21 WAYS TO THANK A VETERAN
1. Say thank you. If you run into someone or it comes up that they are or were in the military, tell them thanks
for their service. They may act like it’s not a big deal, for I’m sure they still appreciate it. Especially Vietnam
veterans, who didn’t get the best homecoming when they returned stateside.
2. Buy a poppy. If you run into the VFW selling poppies, buy one. The poppy became associated with war after
WWI and the popularity of In Flander’s Field. The VFW uses the proceeds to provide financial assistance to
maintain state and national veterans’ rehabilitation and service programs, and to partially support the VFW
National Home for veterans’ orphans and widows.
3. Visit a military cemetery to pay your respects. Many also need volunteers to put out flags on holidays.
4. Send care packages. If you don’t know anyone in the military, check out AnySolider. The site will give you
contact details to mail a package, as well as items they might be needing.
5. Donate towards care packages. Operation Gratitude collects items and takes donations. They then send the
care packages out. You can either mail items to them or find a local drop-off point near you.
6. Visit a USO near you or their website to see how you can help. They may need volunteers or items donated.
7. Visit a Veteran’s Home. There will always be someone you can visit with or they may need someone to lead
a class or group activity.
8. Sponsor an honor flight. These flights give veterans a chance to see many of the military memorials
honoring them in Washington D.C.
9. If you live near a base, invite single service members over on holidays. Call the local MWR/MCCS on base
and they should be able to direct you to who to call to make this happen. Many people, especially younger
service members, may not have the funds to get home and would appreciate a place at your table.
10. Attend a local Veteran’s Day parade.
11. Donate your airline miles to Hero Miles.
12. If you know a military family, offer your assistance. Offer to babysit so they can get a night out. If the service
member is gone, mow their lawn or offer help for something to make a life a little easier.
13. Drive a veteran to a doctor appointment. May older or disable vets may need help getting to appointments.
Call your local VA hospital or clinic and see how you can help.
14. Train service dogs. Most of us don’t have the time or knowledge to train a service dog, but there is such a
thing as a weekend raiser. This gives dogs social interaction and you get to hang out with a dog for a couple
days.
15. Hire them. Many companies make a point to hire veterans, but there are also many that have a tough
transition out of the military and a hard time finding work.
16. Teach your kids about our military and what they have done and continue to do for our country. Even if you
don’t agree with today’s wars, you can still educate them about all our military has done in the past and why we
still have them.
17. Fly a flag and fly it correctly.
18. Teach your kids to also respectfully stand during the National Anthem.
19. Support a veteran’s business. There are a lot of small business’s near us that are owned by veteran’s and we
support them when we can.
20. Buy their coffee or meal.
21. Educate yourself on the illnesses inflicting our veterans, mostly PTSD. Don’t make assumptions about them
based on what you see in movies or TV shows if you aren’t knowledgeable or take the time to understand what
they are going through. Movies and TV tend to portray anyone with PTSD the same and that is rarely the case.

HONORING ALL WHO SERVED

APPLE PIE
Filling
6 cups apples - peeled and thinly sliced
3/4 cup sugar
2 tablespoons flour
1 teaspoon cinnamon
1/2 teaspoon nutmeg

Crust
2 cups + 2 tablespoons flour
1 teaspoon salt
2/3 cup cold shortening
6-8 tablespoons ice-cold water
Two-Crust Pastry: In medium bowl, mix flour and salt. Cut in shortening, using pastry blender or
fork, until mixture forms coarse crumbs the size of small peas. Sprinkle with water, 1 tablespoon at
a time, tossing with fork until all flour is moistened and pastry almost leaves side of bowl (1 to 2
teaspoons more water can be added if necessary). Gather pastry into a ball. Divide pastry in half
and shape into 2 rounds on lightly floured surface. Wrap flattened rounds in plastic wrap and
refrigerate 45 minutes or until dough is firm and cold, yet pliable. This allows the shortening to
become slightly firm, which helps make the baked pastry flaky. If refrigerated longer, let pastry
soften slightly at room temperature before rolling. Using floured rolling pin, roll one round of pastry
on lightly floured surface (or pastry board with floured pastry cloth) into round 2 inches larger than
upside-down 9-inch glass pie plate. Fold pastry into fourths and place in pie plate, or roll pastry
loosely around rolling pin and transfer to pie plate. Unfold or unroll pastry and ease into plate,
pressing firmly against bottom and side and being careful not to stretch pastry, which will cause it
to shrink when baked. Spoon desired filling into bottom crust. Trim overhanging edge of bottom
crust 1/2 inch from rim of plate. Roll out second pastry round. Fold into fourths and place over
filling, or roll loosely around rolling pin and place over filling. Unfold or unroll pastry over filling. Cut
slits in pastry so steam can escape. Trim overhanging edge of top pastry 1 inch from rim of plate.
Fold edge of top crust under bottom crust, forming a stand-up rim of pastry that is even thickness
on edge of pie plate, pressing on rim to seal; flute edges. Bake as directed in pie recipe.
www.bettycrocker.com

Bake in an oven preheated to
425 degrees for 35 minutes.
*Remove tinfoil and bake another 10 minutes.

*Key on last page*

HAPPY HOUR
TUESDAY-FRIDAY
4-6PM
$1.00 OFF ALL
DRINKS

TUESDAY:
INDIAN TACOS(SOFT OR HARD SHELL)

LAKE AUDUBON
HWY 83
701.337.2070
WWW.TOTTENTRAILS.COM

WEDNESDAY:
BUY 1 BURGER, GET 1 1/2 PRICE
THURSDAY:
BROASTED CHICKEN

NOW HIRING!

FRIDAY:
SHRIMP
SATURDAY:
STEAK/PRIME RIB

KITCHEN
STAFF

SUNDAY:
PIZZA

TUESDAY-SATURDAY
11AM-11PM
SUNDAY
12PM-10PM
KITCHEN CLOSES
AT 9PM

MENU

Tuesdays @ 7 pm
1ST BLACKOUT
56 # FOR $ 1,280
2ND BLACKOUT
56# FOR $1,100

TOTTEN TRAIL BAR

key

