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My name is Jessica McRandall.  My husband’s name is Sean. And we are the “growers and 

shakers” of Grace Gardens.

In order to grow this story, we need to take you back nearly 20 years to when Sean and I first 

met.  Sean was an avid gardener with a green thumb.  He had beautiful lush plants and flowers.

I was not.  In fact, historically, I had only tried once to grow a garden and failed miserably. And 

flowers?! Forget it!  I didn’t even attempt live house plants.  I just simply was not talented in 

that area.  But, knowing what I know now, of course, it wasn’t talent that kept me from thriving 

as a gardener, it was my own lack of dedication, patience and interest.  It would take years for 

those traits to develop.  But they did. A little “under the radar” and without any intentional 

desire of my own, the Lord planted a seed within me that would eventually grow into what it is 

today.

Submitted by Jessica McRandall

Before we begin, we would like to take a moment to 

thank Brenda Beran, the creative genius fully 

responsible for this newsprint, for the opportunity to 

tell our story.  We are humbled by her interest in our 

adventure and honored to be featured.

It all started innocently enough.  From a little “can you help me with this?”, “can you help me 

With that?” type of stuff to “what do you mean you want to till 

up a perfectly good chunk of grass for a garden?! What?! 

Why?!”   But being the good wife that I was (and am) I 

supervised (hehe) the tilling of a section of our beautiful yard 

and then helped with the planting.  I most enjoyed watching 

Sean’s joy of having a new place to garden.  Since we’d married, 

he left his beautiful and bountiful garden space in Garrison to 

start anew with me in Bismarck.

And so, it went.  Year after year.  Season after season.  Ever so 

slowly my interest developed.  I discovered that I could actually 

grow stuff.  And, that it was rewarding.

Fast forward eight years to 2012.  That was the exact summer 

my involvement in our gardening hit warp speed.  



On the weekends when we weren’t camping (which were very few), Sean would come home to find our roles had 

reversed.  I was asking “can you help me with this?”, “can you help me with that?”

He was so proud of all my hard work and effort.  I was proud of myself!  I had come so far and learned so much.  And, 

in the process, discovered there was Peace in that garden.  Nurturing and growing seeds into plants that provided 

food and nourishment for my family was deeply satisfying.  That summer, my passion had developed beyond simply 

growing and harvesting.  I became interested in canning and preserving our bounty.  The knowledge of where and 

how our food was grown became important to me.  The knowing that our food was canned with no additives or 

preservatives became important to me. Fresh and organic became common topics when discussing our garden and 

preserving methods.  Simply put, I had become a gardening and canning crazy person! ☺  I was reading, researching 

and learning.  I had no idea how much there was yet to learn!  Crop rotation.  Some plants don’t like each other.  

Certain plants do better planted next to each other.  Consistent moisture.  Dry soil.  Loamy soil.  Gravel. Etc.…..Through 

trial and error I learned you can plant to close together or too far apart, that you can over water and so on.  It is an 

art.  Some people, like my husband, are naturals.  While other people, such as myself, have to be taught.

And so, it went.  Year after year.  Season after season.  Plant. Grow. Harvest. Preserve.  Lots of weeding.  Lots of 

watering.  Lots of dedication, patience and interest.

Fast forward another eight years to 2020.  That was the year the Lord answered one of our prayers.  That was the year 

we were blessed with the opportunity of a lifetime.  That was the year we bought the Hummel homestead along with 

nearly 18 acres of land.  That was the year Sean and I began living under the same roof again seven days a week.  

After years of house hunting, neither of us had dared to dream of a property like the one we are now blessed to call 

ours.

We spent the first several months renovating the interior of the home and dreaming of all the possibilities 18 acres 

could offer.  We knew we would have a garden.  We knew where that garden would be.  We knew there would be 

some raised beds (we are only getting older after all) and we knew there would be some ground level garden areas as 

well.  What we didn’t know was that the Lord had this whole thing planned out already; that this adventure had been 

spoken over our lives years before.  All the previous years WERE intentional.  He had been grooming and growing us 

in preparation for what He knew was to come.

When spring of 2021 arrived, we began the process of clearing and preparing the land.  While doing so, we began to 

ponder and discuss the garden’s possibilities (as if the ideas that were flowing were our own ☺).  And then came our 

“AH HAH!” moment.  Our minds were opened to the idea of sharing our bounty with others (The Lord knows he gave 

us enough land to do just that).  In that “AH HAH!” moment, we understood the blessing that had been bestowed 

upon us; we recognized and embraced His plan.  To give thanks for the incredible opportunity given to us, it felt right 

to honor the Giver by naming this new adventure Grace Gardens.

And so, it began.  The dream that was bigger than we knew became our reality.  We planned and built and began our 

first Farmer’s Market right on our homestead during the summer of 2021.  Offering fresh, local, organic produce.  We 

became members of the North Dakota Farmers Market and Growers Association.  We registered ourselves with the 

State of ND and ensured that we were operating within the ND State Cottage Laws that govern what and how you can 

sell locally grown items. We continued to honor our blessings by donating a portion of the financial bounty of that 

season to the local food pantries in both Garrison and Max.   It was also that first season that we decided to endeavor 

into raising chickens for eggs.  In typical “Jess” fashion, we couldn’t go into that project simply!  It became a huge 

undertaking.  Only the best for my chickens! (If there’s one thing about me that is without fail, it is that I am an animal 

lover!)  We built a large cozy coop inside our barn with heat for the winter months, donated half the barn space to 

their “living room”, built an attached, completely secure outdoor space so they could have a place to be outside when 

we aren’t home to monitor there otherwise complete free-range activity.  Those of you who have been to our place 

can attest to the fact that there are chickens literally everywhere around our yard. ☺   

That was the year we launched our mobile glass business.  That was the year Sean began spending 4-5 days a week 

away from home, staying back in Garrison because that’s where our company shop was (and still is).  This is what all 

the previous years of watching, lending a hand and learning had led to.  Because, just like that, I had become almost 

solely responsible for the health and well-being of our garden.  And I was determined to prove not only that I could 

do it, but that I could also be good and successful at it.  There was no dipping my toes in to test the waters.  I had to 

dive in, headfirst.  I was all in.



The 2021 season came and went in a blur but the success of that first season prompted 

us to grow bigger the following year.  In order to accommodate the increase in 

produce, we felt a greenhouse was vital, so we set about building just that in the sub-

basement of our home.  Complete with grow lights, misting system, heat, fans and 

humidity control on all four levels of the house, we started our 2022 season in March of 

that year.  We expanded our growing space in 2022, we also expanded our line up to 

include farm fresh eggs and experimented with some new and exciting items such as 

peanuts thanks to the greenhouse. (Although the first attempt with peanuts didn’t go 

so well, mostly due to high winds and grasshoppers, my Norwegian determination 

prompted me to try again this season, because after all, you’re not supposed to be able 

to grow peanuts in ND, right?)  We also began planting fruit trees and bushes to 

establish an orchard and berry patches for the future.  We improved our presence by 

establishing Facebook and Instagram profiles as a way for people to stay updated on all 

the things we have going on such as market days, items available, giveaways and more.  

We improved our signage along Highway 37 making it easier for people to find us and 

to make ourselves more visible to those just happening by.   As a result, we had the 

pleasure of seeing many new and returning faces.  And it became clear to us that the 

farm to table movement was catching fire as more and more people were becoming 

interested in where and how their food was being produced.  We were offering food 

that we knew was grown cleanly and responsibly, produce we were proud of  because 

we had long since devoted ourselves to being good stewards of the land.  Taking great 

pride in what and how we produced. We believe that our dedication came through in 

the quality of the items we offered.  

As we began to look towards the 2023 season, we knew there would once again be 

expansions. So, this season we added to the garden space, added to the berry patches 

and the orchard, and added to the flock of chickens.  But the first couple seasons 

taught us to keep it simple.  As much fun as it was to experiment with the “not so 

commonly grown” items, it became clear in 2021 and 2022 that the basics such as, but 

not limited to, potatoes, onions and carrots are most popular with many of our 

customers.  We, once again, have a few new and fun things growing but we doubled 

down on many of the basics.  The garden is growing like crazy this year and we are 

excited for our Market Days to begin! This season we will once again be offering fresh 

dried herbs, eggs and some of our favorite recipes to accompany your produce. 

We are also excited to share that we have the distinct pleasure of having Mis’ Allainy 

Handcrafted Goods joining us for our market days this season!  She has an exceptional 

array of soy-based candles, bath bombs, lotions and body butters, among other 

fantastic items you simply must try! 

We are so blessed and grateful for all the support we have received from the locals and 

the surrounding communities.  We can’t thank you all enough! We couldn’t fulfill this 

dream without you!  We look forward to making new friends and to seeing familiar 

faces again this season! 

Follow us on our Facebook page at                                              (gracegardens.nd) and 

on our Instagram at gracegardens.market to keep up with what’s going on with this 

crazy awesome homestead. 

 for the remainder of the season.  You can also come check us out during the 

Vendor Show in Pick City on July 29th from 8am to 2pm and don’t forget that 

Mis’ Allainy will be there with us!  
Again, thank you and God bless each and every one of you!  See you soon!!

~Jessica and Sean McRandall, the “movers and shakers” behind Grace Gardens

Grace Gardens | Facebook

https://www.facebook.com/gracegardens.nd




Wolf Creek Winery
Momma’s Magic Kitchen

Java’s Lair
Pampered Chef

Scentsy
Lifewave

NDSU Extension-McLean Co.
Chuck’s Custom Fishing Rods

ShalGals Jerky
All American Donut & Snowcone

Kimi’s Events & Catering
The Happy Glamper

Color Street
Happily Entwined
Jen’s Kraft Korner
Tastefully Simple

FOREVER
Hinna Crafts
Red Aspen

Wild Wood Art

Grace Gardens
Mis’Allainy 

Handcrafted Goods

Freezin USA
Color Dot Jewelry
Dave’s Engraving

Pink Zebra
Farmasi
Norwex

Boho Bumblebee

ENTERTAINMENT & DJ PROVIDED BY FUNTYME KAROKE & DJ 

For more information, contact us at avaslightevents@gmail.com or follow us on our group Facebook page                               
. 

The Dam News

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


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

Open Daily
Breakfast, Lunch & Dinner

8 am – 8 pm

Ye Olde Malt Shoppe & Eatery

Ye Olde Malt Shoppe

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.

Follow us at Changing Styles Hair Salon

Changing Styles Hair Salon

https://yeoldemaltshoppe.com/ 

HOURS
THURSDAY 10-6

FRIDAY 10-6
SATURDAY 9-3

Life isn’t  
perfect but 
your hair can 
                be

Weekend Specials  
* Ribeye   * 5-piece Shrimp  * Walleye

https://www.facebook.com/profile.php?id=100063723883479
https://www.facebook.com/skuzasalon
https://yeoldemaltshoppe.com/


www.midwestauctions.com/gandg

www.ndauctioneers.com
www.auctionzip.com 

Global Auction Guide

G & G Auctioneers | Hebron ND |

http://www.midwestauctions.com/gandg
http://www.ndauctioneers.com/
http://www.auctionzip.com/
https://www.globalauctionguide.com/
https://www.facebook.com/profile.php?id=100063529214602




401 3rd St. | Riverdale, ND   

701-654-9559

Hours
Monday – Friday  2pm  – Close

Saturday & Sunday  Noon - Close

Happy Hour
Monday - Thursday

4 pm – 6 pm 

Grill Hours
 Monday – Thursday:   2 pm - 9 pm 
Friday & Saturday:   2 pm - 10 pm

Sunday: 2 pm – 9 pm

Follow us on our new Facebook page

Wednesday’s
7:00 pm

Every 
Friday & Saturday

Riverdale High Lodge Knights Bar and Grill

1st Blackout 56#’s : $1,199
2nd Blackout 54#’s: $3,793 

Saturday, July 22nd 

https://www.facebook.com/profile.php?id=100088800360376


North Dakota Outdoors Weekly Webcast
Fish Stocking 2023

NORTH DAKOTA GAME & FISH 

Click the link below for information to watch the live broadcast

Report Boat Accidents
Regardless of how safe and cautious boaters are on the water, accidents happen. If a 

boating accident involves injury, death or disappearance of a person, an accident report must 

be completed and sent to the North Dakota Game and Fish Department within 48 hours of 

the occurrence.

If property damage exceeds $2,000, but no deaths or injuries occur, a boat operator has five 

days to file a report.

These reporting requirements are mandatory whether there is one or more boats involved.

A boat accident form is available on the Game and Fish Department website, gf.nd.gov, at 

any Game and Fish office or by contacting a local game warden.

Watchable Wildlife Photo Contest

Photographers interested in sending photos for the North Dakota Game and Fish 

Department’s Watchable Wildlife Photo Contest must follow guidelines for submitting their 

work.

Photographers should go to the Game and Fish Department’s website at 

https://gf.nd.gov/wildlife/watchable-photo-contest . Then it is a matter of providing some 

pertinent information about the photo and uploading it. Doing so helps both with ease of 

submitting photos for the photographer and managing those images for department staff. 

The contest is open and the deadline for submitting photos is Oct. 2. For more information or 

questions, contact Patrick Isakson, department conservation biologist, at pisakson@nd.gov .

The contest has categories for nongame and game species, as well as plants/insects. An 

overall winning photograph will be chosen, with the number of place winners in each category 

determined by the number of qualified entries.

Contestants are limited to no more than five entries. Photos must have been taken in North 

Dakota.

By submitting an entry, photographers grant permission to Game and Fish to publish winning 

photographs in North Dakota OUTDOORS and on the department’s website.

North Dakota Outdoors Webcast | North Dakota Game and Fish

https://gf.nd.gov/gnf/boating/docs/boating-accident-report-form.pdf
http://gf.nd.gov/
https://gf.nd.gov/wildlife/watchable-photo-contest
mailto:pisakson@nd.gov
https://gf.nd.gov/ndo-webcast


Follow us
Grace Gardens | Facebook gracegardens.market 

To keep up with additional market days, product available, promotions & giveaways.

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

https://www.facebook.com/gracegardens.nd
http://www.northlandchc.org/


The Happy Glamper 
Traveling Camp and Cabin Boutique

Happy Glampers ND
701.426.2311

Governors Cup Walleye 
Tournament

Garrison City Park
Saturday, July 22nd 
12:00 – 7:00 PM

Browse online at www.happyglampernd.com

Walleye Dog Chew Toys $15

Fishhooks Tank Top SALE $20

Fish Wind Chime $25

Bait & Tackle Multi-Story Birdhouse $35

Walleye Earrings $20

https://www.facebook.com/groups/861198368240203
http://www.happyglampernd.com/


Check out our website & Order online: 
Momma's Magic Kitchen (mommasmagickitchen.net)

Follow us at Momma's Magic Kitchen

Cookies, Breads, Pies & More Some items are made to order

HOURS

Tues-Fri  9-4   

Saturdays  9-1

In celebration of the ND 
Governor’s Walleye Cup, the 

region’s largest walleye fishing 
tournament, Momma’s Magic 
Kitchen will be bringing her 
homemade baked goods for 
purchase from 10 am – 3 pm. 

Stop in and see us!

Friday, July 21st

Flowers Whisper What Words Can Never Say

Cindy Fennewald, Owner

The Holistic Heart

holisticheart9@gmail.com 

https://www.mommasmagickitchen.net/
https://www.facebook.com/mommasmagickitchen/photos
https://www.facebook.com/theholisticheartreiki1
mailto:holisticheart9@gmail.com


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 (7.12.23)

1842.30 ft. ^.09

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”

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


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 

Follow us!                “Kimisfoodservices” for Daily Specials and EventsKimi's

Thank you to my 

terrific staff for 

working tirelessly at 

the 2023 Mercer 

County Fair for such a 

successful weekend! 

Thank you also to 

everyone who came 

out to see us. 

See you next year!

Homemade Goodness to Go!
Custom Per-Person Catering 

Pricing Available-Just Ask!

Saturday, July 22nd 
Hebron Mud Run

Hebron, ND  4:00 pm

Thursday, July 27th 
Cruise Night & Car Show
Knife River Care Center

Beulah, ND  6:30 pm

Saturday, July 29th 
Summer Vendor Show

Pick City, ND 
Benefit for The Pick City Fire Dept

8 am – 2 pm 

Friday, August 4th 
Face of ND Golf Outing

Hazen Golf Course

Saturday, August 12th 
Class Reunion

Hazen Middle School

Tuesday, August 15th 
Hazen Chamber Pitchfork Fondue

Hazen Golf Course
5:30  pm

Wednesday, August 16th 
Chalkfest

Hazen  Lunch at 11 am

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


❖ Since 1986

Tom Rupp

701-400-8864

❖ Licensed & Insured

Interior, Exterior, 
Residential & 
Commercial

Tree Removal, 
Stump Removal, 
& Tree Trimming

Java's Lair FoodJava’s Lair

www.javaslair.com 

https://www.facebook.com/javaslairfood
https://www.facebook.com/javaslair
http://www.javaslair.com/


Frontier Floral | Facebook

frontierfloralandgifts.com

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


INGREDIENTS
1 lb. of shaved roast beef
1 15 oz. jar of cheddar cheese sauce
1 pkg. 12 Hawaiian Dinner Rolls
¾ c. Western French Dressing or 
another tangy dark red French.
4 tbsp. melted butter
1 tbsp. dried minced onion
½ tbsp. of poppy seeds (opt.)

DIRECTIONS
Split the rolls down the center but keep the individual rolls intact and not separated.  This will allow you 
a flat bottom to assemble your sliders.  Place the base in a baking pan.  I used a standard 9 x 13 pan.  
After cutting the lids of the rolls off, spread half of the western French dressing across the entire base 
of the rolls.  Top the dressing with the beef, spread it evenly to the edges.  Drizzle the remainder of the 
dressing over the top of the beef.  You can use more or less of the dressing.  Spread the cheese sauce 
over the beef, I do a dollop of cheese on what will be each individual slider.  Place the bun lids back on 
top of the sandwiches.  Add your seasoning and herbs to the melted butter and the mustard and brush 
this all over the top and sides of the sandwiches. Cover the pan with foil, bake for 25 minutes at 350 
degrees with the foil on and then remove the foil and bake ten more minutes. (All ovens are different 
so check to make sure they aren’t getting too dark). Sandwiches should be warm in the center, when 
done and the top golden brown.  Let rest for 5 minutes and then slice the sliders into individual 
sandwiches.  Serve with Arby’s sauce.

Beef  and Cheddar Sliders
thetipsyhousewife

2 tsp. of garlic powder
2 tsp. onion powder
2 tsp. of dried parsley
Couple of shakes of black pepper
2 tsp of grainy mustard
Arby’s sauce (optional) *found in a bottle at 
Walmart or other retailers



McLean County Museum  (washburnnd.com)

McLean County Museum
602 Main Avenue | Washburn, ND

701.462.3660

Open: May - October

The museum is also opened by Appointment. 

After Hours: Rhonda: 701.315.0656

Hours:
Monday – Friday: 10 am – 4 pm

Saturday: 1 pm – 4 pm | Sunday: Closed

Nettle Creek School

McLean County Historical Society

Voted McLean County’s 

BEST MUSEUM

2020

A Unique Boutique Shopping Experience Featuring 
Trendy Fashion, Accessories, & More!

SUMMER HOURS
Monday-Friday 10AM-5PM

Saturday 10AM-2PM
Closed Sundays

Schedule your own private shopping experience!

715 Main Ave. | Washburn, ND
1 North Main St. | Garrison, ND

SHOP 24/7 ONLINE ROLLINREBEL.COM 

Follow Rollin’ Rebel Boutique Rollin' Rebel Boutique

https://www.washburnnd.com/museum
https://www.facebook.com/McLeanCountyHistoricalSocietynd
http://www.rollinrebel.com/
https://www.facebook.com/NDrebelliousstyle




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

UNDERGROUND 

DOG FENCE

30+ Years of Experience

CALL:  701-226-3215 For reservations call: 1-800-807-4723  or go online to
                                 .  parkrec.nd.gov Lake Sakakawea State Park 

http://www.wolfcreekwinerynd.com/
mailto:randy@wolfcreekwinerynd.com
https://www.facebook.com/wolfcreekwinery.nd
https://www.parkrec.nd.gov/
https://www.facebook.com/prdlssp


WORSHIP SCHEDULE

Riverdale Community Church

8:30 am (Riverdale, ND)

St. Bonaventure Catholic Church

Underwood 

 Sunday 10:30 am

St. Catherine’s Catholic Church
Turtle Lake 

 Sunday 8:30 am

St. Edwin Catholic Church
Washburn

Saturday 5:00 pm

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)

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/

www.madogshouseofgroom.com 

http://www.mcleanelectric.com/
http://www.madogshouseofgroom.com/


SchwanBuickGMC.com  

http://www.schwanbuickgmc.com/


<WANTED>
We currently have buyers looking for homes in the 

Riverdale & Pick City areas. 
If you are thinking of selling, please give Ruth a call ASAP!

Mobile: 701.870.2775
www.ruthjulson.com 

ruth@c21morrison.com 

We can help you sell as well as 
relocate to your new home.  

Ask about relocation benefits!

REALTOR®

500 10th Street & Hwy 200

701-654-9927

24 hr. Credit Card Gas & Diesel Pumps

Delmer’s Tip of the Week
“Fish deep right now.  Most fish are being 

caught 30’ or deeper.”

Grocery, Convenience Food & 
Breakfast items 

Frozen Pizzas & Sandwiches 
Off Sale and Tobacco

Camping & Fishing Gear
Bait & Tackle

Stop by for a cup of coffee

Contact: Ken Koch

kkoch@abmnow.com  

(p): 701-221-4088

https://abmnow.com 

http://www.ruthjulson.com/
mailto:ruth@c21morrison.com
mailto:kkoch@abmnow.com
https://abmnow.com/


Bobbie Barnhardt, 
Owner

Quilting For You
701.315.0053

2690 Hwy 25
Mandan, ND 58554

Quilting For You

bobbie@quiltingforyou.net 

www.quiltingforyou.netHandi Quilter Retailer
Certified Zentangle Teacher

China Painting Artist

HQ Way Award Retailer

HQ Way Award Retailer 6 years in a row!  
I owe this all to my faithful and loyal customers.  

This would not be possible if it wasn’t for you 
and  your support means so much to me. Thank 

you!

Meetings held 1st Saturday of every month at 

10 am Lesson & Location at hostess discretion

Midstate 

Porcelain 

Art Guild

(MPAG)

Join The Midstate Porcelain Art 

Guild & learn the fine art of 

porcelain painting.  

For Information on the Guild, 

call any of our Officers:

Luann Allsworth, Hazen, ND 701-748-5804

Bobbi Barnhardt, Washburn, ND 701-315-0053

Vicki Benzmiller, Coleharbor, ND 701-400-3028

Vida Klocke, Underwood, ND 701-442-3478

Linda Maize, Beulah, ND 701-873-5717

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 
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.

https://www.facebook.com/profile.php?id=100063728401701
mailto:bobbie@quiltingforyou.net
http://www.quiltingforyou.net/
http://www.riverdalendlibrary.com/
https://www.facebook.com/profile.php?id=100064312164520


Courtney Hoikkala
Family and Community Wellness Agent
NORTH DAKOTA STATE UNIVERSITY

NDSU Extension – Morton County
211 Collins Ave ; Mandan, ND 58554
www.ndsu.edu

701.667.3340
Grab Those Tongs, It’s Time to Grill!

It came to my attention the other day that July is National Grilling Month. It seems fitting as the propane 

tank is full and the weather is cooperating. Many of us enjoy cookouts and backyard barbecues during the 

spring and summer months. Unfortunately, barbeque season brings an increase in foodborne illness. 

Follow these guidelines to avoid foodborne illness when grilling:

• Use the refrigerator or thaw sealed packages in cold water. If the meat is going right on the grill, you 

can use the microwave to defrost. Be sure meat is fully thawed before placing it on the grill. 

• Never thaw your food in hot water or leave it out on the counter all day. These ways of thawing are 

not safe and increase your risk of foodborne illness. 

• Make sure you have clean utensils, platters, and plates. To prevent foodborne illness, use different 

utensils and platters for raw meat and poultry than for cooked meat and poultry. Raw meat and 

poultry and their juices may contain harmful bacteria that can contaminate safely cooked food.

• Keep meat and poultry in the refrigerator until they are ready to be grilled. Make sure the grill is ready 

and has enough fuel to cook your food completely.

• To kill bacteria, thoroughly cook meat and poultry. Grilling can make the outside of meat look done 

when the inside is not. Use a meat thermometer to test for doneness.

USDA temperature guidelines for properly cooked meat

Food Safe internal temperatures

Beef, veal, and lamb steaks and roasts (with 3-minute 

rest)

145˚F (medium rare)

160˚F (medium)

Fish, Pork (cuts) 145˚F

Ground Meat (beef, veal, pork, sausages and lamb) 160˚F

Chicken, turkey, duck (whole, pieces, and ground) 165˚F

Reheating:

When reheating fully cooked meats, such as hotdogs, grill to 165 F.

Serve hot, grilled foods immediately. Don’t reuse plates that were used to hold raw meat or poultry. 

Perishable foods should be eaten within two hours, or one hour if the outside temperature is above 90°F. 

Remember to keep cold foods cold (below 40°F) and hot foods hot (over 140°F). 

Clean the grill after each use. Refrigerate any leftovers promptly. Divide larger quantities into small, shallow 

containers for faster cooling. Discard any food left out for more than two hours (one hour if temperatures are 

above 90 F).

Enjoy your feast! Summer in North Dakota passes quickly so take time to enjoy it while you can.

Have more questions about becoming the best and safest grill master? Visit the NDSU Extension website at 

https://www.ndsu.edu/agriculture/extension. For questions or additional information please contact Courtney 

Hoikkala, Morton County Family and Community Wellness Agent, at 701-667-3340 or 

courtney.hoikkala@ndsu.edu. 

Dates to Remember: July 20: Friends & Neighbor's Day, Mandan, July 18- August 22: Positive Discipline, Mandan, July 22: 

Garden Tours, July 26: Parent Cafe, Zoom, Aug 2-6: Morton County 4-H Achievement Day's and Morton County Fair, New Salem

http://www.ndsu.edu/
about:blank
about:blank


(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 DAM BAR IS OPEN

Thursday – 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

Order by 4:00; Ready by 6:00

CELEBRATING 25 YEARS

THE DAM 
SMOKE SHAK

Chuckie Salad-grilled or breaded chicken with the 

works

House Salad- bacon, olives, tomatoes, onion, 

cheese

Pork Chops 8 oz. Walleye 10 oz.

Hamburger Steak 10 oz. Jumbo Steamed Shrimp (4)

Chicken Strips Shrimp Skewers (3)

Breaded Shrimp

Friday: Cooks Choice

Saturday: Baby Back Ribs 

with sides
Smoked with apple & cherry

Toppings include Canadian Bacon, 
Sausage, Pepperoni, Chicken, Green 

Peppers, Mushrooms, Olives, 
Onions, Sauerkraut

Smoked Dry Rub Wings

Snack Bar
Friday & Saturday

Welcome ND Governors Cup 

Contestants

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


SUMMER HOURS
Monday – Thursday: 
5:30 am – 5:00 pm

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

Highway 83 Lawn & Leisure
1619 Highway 83 NW , Garrison, ND

Your Lake’s Area Mercantile

(701) 337-2500

Small Engine 
Repair Shop

Monday-Friday
Full-Time Mechanic on staff.   

We work on your mower, 
weed eaters, chain saws, etc.

Visit our website at: 

hwy83llt.com

eCatalog Center - Home (catalog-display.com)

View our E-Catalog:

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

https://www.hwy83llt.com/?fbclid=IwAR0p224iaPtKi2ol6Nuu1X8THMc6jyCF40kpC2KMOyXB3U7qOXhVYxJTUS8
https://www.catalog-display.com/index.aspx?StId=1629&ShId=2544bf6b836f4d46a2401c16a434ae71
https://www.facebook.com/hwy83


Voted 
McLean County’s 

Best Steak 
2019, 2020, 2021

Well aged & specially seasoned 
Prime Rib, Ribeye, New York Steak 
(hand cut daily) & Seafood served 

Thursdays-Saturdays.

Harbor Bar & Grill
701.442.3129

Hwy 83 & Frontage Rd., Coleharbor, ND

HOURS

Tuesday-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

Follow us at 
for updates and Daily Specials

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

Prime Rib Sandwich with Coleslaw & French 

Fries

French Dip Fleischkuekla

Reuben Patti Melt

Grilled Cheese

Sundays: 
12 Noon – 10:00  pm

Harbor Bar & Grill

https://www.facebook.com/Harbor.Bar.Coleharbor


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
Tuesday – Sunday:  

Noon to 9 pm
Bar

Tuesday – Sunday:  
Noon to 10 pm

Online Ordering

Totten Trail Services

24 Hour Bait

Restrooms

Banquet-Meeting Room for Events

www.tottentrail.com

TUESDAYS at 8:00 pm
through the summer

1st Blackout 56#’s
$1,400

2nd Blackout 58#’s
$1,199

Totten Trail Bar

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


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, 

Reel Convenience & 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, 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

Julys warmer is Prismatic & scent of the month 

Tahitian Twilight a gentle wave of coastal waters, passionflower, 

pineapple & white woods.  Bring Back My Bar voting July 5-7th 

(701) 463-2242
(800) 404-2243

21 N. Main Street
Garrison, ND 58540

Chuck’s Custom Rods

Quality fishing rods built one at a time by a 
professional fisherman for the fisherman

Chuck DeRemer
701-361-8910

Pick City  &  Fargo 
deremerchuck@gmail.com 

cottinghaminsurance.com 

Cottingham Insurance Agency DDC Inc

Rena Rustad 
your independent Norwex consultant

www.RenaRustad.norwex.biz Simply Clean VIP Group

(701) 898-4500 call or text

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

New buddy coming & BBMB bars are available now.

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

Place an Ad in 
The Dam News

Ad Deadline & Updates to 
existing ads Mondays by Noon

E-mail Your Ad or Questions to:
thedamnewseditor@gmail.com

mailto:spillwaycoffeehouse@gmail.com
https://www.mythirtyone.com/1907710
https://www.facebook.com/groups/797948043691515
mailto:deremerchuck@gmail.com
http://www.cottinghaminsurance.com/
https://www.facebook.com/CottinghamInsurance
http://www.renarustad.norwex.biz/
https://www.facebook.com/groups/881398969448861
https://stephpfeifer4.scentsy.us/
https://www.facebook.com/profile.php?id=100093123590395&notif_id=1685830905375867&notif_t=follower_invite&ref=notif
mailto:thedamnewseditor@gmail.com
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