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Damstra, donates her time and shares her enthusiasm to help animals in need. 

   Some Wisconsin high schools 
call it punishment for their success-
ful sports programs. Some see it as 
progress against the state’s private 
schools.
     Either way, the WIAA has gone 
forward with its competitive bal-
ance initiative. In this month’s chat 
with Ashland Athletic Director 
Brian Miller, we’ll talk about how 
competitive balance affects the 
sports programs at AHS.
   The initiative has been in the 
works for nearly a decade in an at-
tempt to level the playing field in 
the various sports. Using a points 
system, the WIAA can move teams 
up a division after continued suc-
cess in a three-year period. Teams 
can also petition to move down a 

Photo by Ed Monroe. Our Lady of the Lake students with the 120 blankets they made 
through their Lenten Service Project. 

Our Lady of the Lake Catholic School students
Created and donated 120 blankets for the New Day Shelter
Article by Karen Eaton
    Our Lady of the Lake Catholic School in Ashland, WI takes to heart that 
the time of Lent is preparation for the joy of Easter. Lent is a special time 
of focusing on Prayer, Fasting, and Alms Giving. 
   On February 14th, 2024 (Ash Wednesday), the students and staff of 
O.L.L. joined the Catholic Order of Foresters #2506 in our latest Youth 
Service Project. 
   After speaking to representatives of the Ashland New Day Advoca-
cy Center, Mary Weaver, Second grade Teacher shared with other staff 
members that people in our community were in need of new socks and 
warm blankets. The goal was to teach students how the love of Christ is 
to be shared with others. Teachers, parents, and parishioners united in this 
Almsgiving effort. Fleece material was found online. Students were asked 

   Adding a star to the constellation 
of new and growing businesses on 
the western coast is yet another 
woman-owned business in Herb-
ster, the restaurant “The Cranberry 
Over Superior.” “The restaurant 
was named The Cranberry Inn 
years ago when I first started vis-
iting the area as a kid,” Lueth says 
with a nod to her restaurant’s name. 
“It’s also named that because it is 
located right on the Cranberry Riv-
er where it dumps into Lake Su-
perior,” Lueth continues and adds, 
“The ‘over’ part came from that it’s 
not right ‘on’ the lake but sits up a 
bit overlooking it.”
   The idea and inspiration to cre-
ate the restaurant came during the 
Covid-19 lockdown, Lueth re-
calls. “I started looking for a bar/
restaurant in the area during the 
shutdown from Covid. I had lots of 
time on my hands owning a restau-
rant, food truck and running a 500 
person event center in New Ulm, 
MN,” Lueth remembers, “because 
a lot of our events were canceled 
and the restaurant was take-out 
only.” Like other innovators and 
entrepreneurs who reemerged from 
the shutdown, Lueth used the time 
to plan and prepare. “I spent a lot 
of time at our family cabin during 
this time. I made the [Cranberry’s 
previous] owners the offer around 
March of 2021 and bought the 
building in October of 2021.” Af-
ter a long closing process that al-
lowed her to honor her contracts in 
New Ulm with planned wedding 

  We see their pictures in the news-
papers, on social media, on post-
ers – the sweet faces of pet com-
panions looking for “their forever 
home.” Some of us donate. Some 
of us adopt. Some of us volunteer. 
But the need is persistent. So some 
rise up to help on a larger level. 
One responded to that greater need 
to help the area’s abandoned and 
surrendered pets is Dr. Gretchen 
Gerber who started Helping Paws 
Pet Rescue in Washburn in 2006. 
  Volunteer and Helping Paws Pet 
Rescue board member Valerie 
Damstra says that Dr. Gerber start-
ed the rescue because she did not 
agree with the shelter practice of 
euthanization “except out of med-
ical necessity” and because she 
“wanted to offer an alternative.” 

Damstra adds that Dr. Gerber “felt 
no adoptable companion animal 
should be euthanized for lack of 
medical care and a good home, so 
Helping Paws began with offering 
medical and surgical care at cost 
for animals that wouldn’t be admit-
ted to traditional rescues because 
of their health.” 
   With this foundational approach, 
Helping Paws evolved into an or-
ganization that Damstra says is 
able to provide “high quality adop-
tions and an affordable spay and 
neuter program.” The organization 
also grew from its initial location 
behind Dr. Gerber’s former veter-
inary practice to down the street 
where it currently resides at 126 
West Bayfield Street in Washburn. 
Damstra says that the newer lo-

cation offers “a larger space that 
allows us to house more cats and 
has the dedicated room and equip-
ment to do spay/neuter surgeries 
in-house.” She adds that “Dr. Ger-
ber remains involved and serves as 
our primary veterinarian and medi-
cal consultant.” Damstra notes that 
while the Helping Paws shelter 
“only houses cats, Helping Paws 
also takes responsibility for other 
domestic animals like dogs, mice, 
rabbits, birds, etc. We work with a 
network of dedicated volunteers to 
foster these animals until they can 
be adopted into quality, permanent 
homes.”
   So what sets Helping Paws apart? 

Contributed photos. Pictured on left: Elizabeth Macky and Alan Nelson, current owners of Omer Nelson Electric, proudly celebrating 
72 years in business. Pictured on right is Omer Nelson, founder of ONE. Pictured in the spring of 1942 when he was employed as an 
electrician by Manley Electric, 10 years prior to buying the business and growing it to the Omer Nelson Electric we all know today. 

Omer Nelson Electric proudly celebrates 72 years in business
Keeping it all in the family and on their founding priciples for three generations
Article by Dana Wiezorek

   A neat aspect of our communi-
ty here in northern Wisconsin is 
the number of businesses that have 
been around for decades, owned by 
one family, kept through the gener-
ations, and the founding principles 
of the business remains intact.  For 
72 years, Omer Nelson Electric 
has been serving our community 
with electrical supplies, electrical 
contracting services, and the latest 
technology. 
   Omer Nelson, founder of Omer 
Nelson Electric (ONE), worked 
as an electrician for Manley Elec-
tric. He worked side-by-side with 
Felix Meierotto for Manely. In 
1952, Omer made the decision to 

purchase Manely Electric. They 
continued to work together in the 
founding days of ONE in which 
they sold wire and worked on neon 
in the beginning days. 
   “The beginnings of the compa-
ny were humble,” said Elizabeth 
Mackey, one of the current owners, 
and Omer’s granddaughter. 
    When Omer  purchased the busi-
ness, he was working out of his 
home on 9th avenue west in Ash-
land, then they moved to a new lo-
cation on Ellis Ave in the 1960’s. 
In the 1970’s Omer then purchased 
the building, where the business 
is today at 316 Main Street East, 
which at the time was a carwash. 

Omer eventually moved the entire 
business to this location and added 
onto the building to serve their cus-
tomers even better.  The business 
continued to grow, and they have 
stayed true to their beginning prin-
ciples and traditions.
  Omer’s four sons, Alan, Gerry, 
Bruce, and Mark had all worked 
for their dad and were key to the 
success of the family business.
  “Our roots have always been ex-
emplary electrical contracting, 
which is an incredibly important 
tradition to carry on for us. Beyond 
that, wire and electrical parts sales 



 2                                April 10, 2024                                                    Bottom Line News & Views

Publisher’s Corner
By Dana Wiezorek
We knew old man winter would 
show up eventually, even if we 
had to wait until it was officially 
spring. Although, I do have to 
say it was so pretty seeing the 
white of winter again, it was a 
sight I definately missed. 

In this month’s issue there are so 
many wonderful stories, events, 
and columns we are so fortunate 
to share with our readers.  Thank 
you to all who have contributed 
this month, it is pretty exciting and I hope you enjoy!

Our May issue will be out May 15th - June 11th, with the ad and article 
deadline being May 3rd.

Check out our Facebook page and our website at bottomlinenewsand-
views.com. We are always posting new items, stories, and sharing what 
we can for our communities. 

As always, your feedback is important to us and thank you for your con-
tinued support.

Please feel free to reach out to any one of us! 

dana@bottomlinenewsandviews.com
devona@bottomlinenewsandviews.com
dennis@bottomlinenewsandviews.com

We do offer subscriptions as well to the paper. The cost covers mailing 
and handling at $3.75 per issue, or $45 per year.  You may send a check to 
Northland Media, LLC 64460 Gillis Rd Ashland, WI 54806 to start your 
subscription today. 

See you all next month!

Northwoods Photos
By Robert Hilbert

This Bald Eagle dove on the eagle below him and took his food!

An Otter thinking that he’s going to have a clam dinner

Apostle
Islands 
Realty 

is on the
move!

We've expanded our 
services and need 

to expand our space.
We have TWO offices 

to serve you.
One in Herbster located at

15175 Spruce Tree Drive, 
and our new space to be

announced soon.
Check our social media 

pages & website for updates!

Apostle Islands RealtyApostle Islands Realty
715.779.5807715.779.5807
apostleislands.comapostleislands.com

Paint It Your WayPaint It Your Way
Residential Interior 
Painting Services

Staci Oliver • Washburn, WI • 651-345-4379
Follow us on Facebook @paintityourway2021 • Email: Paint_it_Your_Way@yahoo.com

Spring 
is in 

the air! 
Freshen up 
your home 

today!Serving Washburn, Bayfield, Ashland 
& Surrounding Communities

• Insured • Free Estimates • New & Existing Homes 
• Reliable & Efficient • 20 Plus Years Experience
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Benoit Community Center
Craft/Vendor Fair
Saturday April 20th, 2024

9am - 2pm
Check out Benoit Cheese Haus on your way!

 

Enjoy peace and relaxation a 
world away from the busy life.  
Relish the finest lodging and 

dining that Wisconsin’s 
Northwoods has to offer.  
Dine with a spectacular 

view of  the Lake!

Call for more information or for reservationsCall for more information or for reservations
800-794-2204 or 715-794-2204800-794-2204 or 715-794-2204

8 miles from Cable on Hwy M, then 1 3/4 miles on Garmisch Rd8 miles from Cable on Hwy M, then 1 3/4 miles on Garmisch Rd

Serving Fine German Cuisine and American Favorites Serving Fine German Cuisine and American Favorites 
including our Famous Friday Night Fish Fryincluding our Famous Friday Night Fish Fry

Join Us... Join Us... 
Sunday, May 12thSunday, May 12th

For A Special For A Special 
Mother’s Day Mother’s Day 

DinnerDinner
Noon-6pm Noon-6pm 

(reservations highly encouraged)

  April Bierstube Lounge hours: April Bierstube Lounge hours: 
Fri & Sat 4pm -close

Serving a Limited Dining Room Menu- Including Friday Night 
Fish Fry & Saturday Night Prime Rib

April Dining Room Hours - Reopening April 25th: April Dining Room Hours - Reopening April 25th: 
Thursday, Friday & Saturday 5pm-9pm 

Sunday 8:00am-11am & 5pm-9pm
May Bierstube Lounge hours: May Bierstube Lounge hours: 

Thursday 4pm-close Friday-Sunday 11am-close
May Dining Room hours:May Dining Room hours:

Thursday, Friday & Saturday 5pm-9pm 
Sunday 8:00am-11am & 5pm-9pm

Please call ahead for possible change of hours. 
  Lodge rooms and guest homes are also available at our off-peak   Lodge rooms and guest homes are also available at our off-peak 

20% discounted rate, in effect through May 23, 2024.20% discounted rate, in effect through May 23, 2024.

 Omer Nelson cont. from front pg

have been something the business 
started out with in the beginning 
years, and we have continued that.  
When electricians from other parts 
of the state come in and are im-
pressed by our inventory and prices 
that sometimes beat their own dis-
tributors back home, that’s a real 
sense of pride for us. The goal is to 
be in the ballpark or even beating 
the big box stores. We know small 
businesses can often times get a 
bad rap for being more expensive, 
so we try to avoid that as much as 
we possibly can. We want to be ul-
tra-competitive, serving our com-
munity with the best prices we can 
give them.,” explained Macky. 
   Throughout the decades they 
had worked on some pretty iconic 
places in the area.  Which included 
putting up 
the sign on 
the Knight 
Hotel and 
i n s t a l l -
ing a new 
scoreboard 
at Weikal 
Field just 
to name a 
few. Omer 
had also 
d o n a t e d 
his time 
and sup-
plies to 
install the 
dusk to 
dawn lighting at the bandshell in 
Ashland, which was in response to 
the city’s centennial birthday wish 
list.
   To this day they continue with 
their hard work as a business, serv-
ing their customers, and as a family 
working side by side.
   “I love to get to know our cus-
tomers well and develop friend-
ships with them, that’s one of the 
most enjoyable parts for me,” said 
Alan Nelson, one of Omer’s sons 
and current owner.
   “I’m grateful we get to see each 
other every day, that I get to work 
with my family. Family dinners 
are sometimes more like business 
meetings, but you get used to that. 
I also love to be a peripheral part 
of big electrical projects (I’m in 
the office while our electricians are 
out in the field). Watching the Op-
era House, for instance, get trans-
formed into something beautiful 
and getting to be a small part of it, 
that’s so exciting! That’s historical, 
and we’re really proud to be in-

volved,” said Macky. 
   Throughout the years new prod-
ucts came out that were available 
to the public, and Omer Nelson 
Electric was right there to carry the 
latest and the greatest.  Think back 
to when the first personal comput-
ers were being sold, and when new 
“high tech” devices were created, 
this was mind blowing back in the 
1980’s.
   In 1986, Omer’s sons Alan, 
Bruce, Mark and Gerry had all de-
cided to purchase the Radio Shack 
franchise. Now they could offer 
more than just electrical supplies 
to their customers and expand into 
electronics.
    “My dad and uncles were not 
afraid to try new things and keep 
changing with the times. Gerry 
would work out on big jobs, manag-
ing a whole crew of guys, and then 

come back 
to the 
shop and 
sell Tandy 
computers 
and cell 
p h o n e s . 
None of 
the broth-
ers were 
i n t i m i -
dated to 
try new 
things and 
embraced 
new tech-
n o l o g i e s 
as they 

came out. We have to keep up with 
the times, and we’re always look-
ing for new ways to do that,” said 
Macky.
   Staying true to her roots that her 
grandfather set for the business, 
Macky said, “Rising insurance 
costs are something that keeps me 
awake at night. Omer, my dad, and 
uncles have had a certain way of do-
ing business since the start, which 
has been ingrained to me; you take 
care of people. You provide a liv-
able wage, you provide the best 
benefits you can, even when it’s 
hard. Our staff is outstanding, ev-
eryone is a subject matter expert 
in a certain aspect of the business, 
and they deserve the best from us 
in return.”
   From the start of the business to 
today, ONE continues to offer a 
wide variety of products and ser-
vices for their customers. 
   “I always say we have five busi-
nesses under one roof: electrical 
contracting, electrical supplies 
(wire, lighting, breakers, conduit, 

etc), Verizon Autho-
rized Retailer, com-
puter sales and repair, 
and electronics,” said 
Macky.
  “We have an ex-
tremely large inven-
tory and great prices. 
And I always want 
people to know that 
our staff is wonderful, 
you couldn’t ask for 
better problem solv-
ers,” said Nelson.
   ONE is looking for-
ward to serving their 
customers well into 
the future with 
grateful hearts. 
   “Our community 
and customers are 
amazing. We get 
to interact with the 
kindest folks and 
we’re grateful that 
we can continue 
to do what we’ve 
been doing for 72 
years. I’m grate-
ful to my grand-
father, uncles, and 
dad for being such 
visionaries. Can 
you imagine Ger-
ry’s thought process in 1992 when 
he decided that cell phone sales 
would be a great fit for our com-
pany? No one else was doing that 
here- not one retailer. We were the 
first because Gerry had the guts to 
try something completely new and 
educate himself on brand new tech-
nology. Or my dad having the fore-
sight to purchase the RadioShack 
franchise in 1986, moving away 
from just electrical supplies and 
expanding into electronics. The 
same thing happened when he de-
cided to buy into our United Hard-
ware Co-Op so we could expand 
our hardware/electrical offerings. 
These were huge, scary, and expen-
sive decisions and they went for it. 
I hope I have the vision and the 
guts to continue what they start-

ed. We have absolutely no plans of 
stopping. I need to make them all 
proud! We’re grateful we’re still 
here, that our future looks incred-
ibly bright, and we get to interact 
with wonderful people every sin-
gle day. What else can you say but 
thank you from the bottom of our 
hearts?” said Macky.
   “Thank you for supporting us all 
these years. We’re very lucky to 
have such nice, smart customers 
that keep coming back to us. We 
never take that for granted,” said 
Nelson.
   For more information visit Omer 
Nelson Electric at 316 Main Street 
East Ashland, find them online 
at onelectic.com, follow them on 
Facebook, or call 715-682-4100.

Contributed photo. Omer Nelson Electric installing the 
Knight Hotel sign. 

Contributed photo. Pictured left to right Rich Dahl, Paul 
Bergquist, Alan Nelson, Omer Nelson, Joe Stadler, and Ger-
ry Nelson.

Contributed photo. Gerry Nelson pictured with the Tandy com-
puters he would sell while running huge construction sites simul-
taneously.
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 Cranberry cont. from front page 

events, Lueth took possession of 
what would become The Cranberry 
Over Superior in late 2021. “When 
I bought the building in October, 
we started cleaning it up, remodel-
ing, adding a new kitchen, outdoor 
wrap-around deck and dining area. 
We opened in February of 2022. I 
still owned my restaurant in New 
Ulm while I was working on this,” 
Lueth shares. 
   To get the doors opened at The 
Cranberry Over Superior, Lueth 
says that there was a lot of work 
but she also received a lot of help 
and encouragement. “There was 
lots of excitement about it chang-
ing hands. Lots of folks stopped 
in to welcome me to Herbster. I 
had invited a few friends up that 
first weekend to help, and I had in-
tended to open the next weekend. 
Little did I know we opened a can 
of worms that weekend and ended 
up spending the next three months 
remodeling. I am still working on 
projects today!” she laughs. 
   Lueth says that the journey of 
reimagining and remodeling The 
Cranberry Over Superior contin-
ues today. “We have added an ad-
dition to the kitchen this past fall. 
I also bought a very old building 
that had been added on to over 
the years, so we found some in-
teresting surprises as we worked 
on things.” In addition to surpris-
ing physical discoveries, Lueth has 
made some personal discoveries 
along the way:  “I remember mix-

ing and shoveling concrete one day 
thinking to myself I wasn’t made 
to do this. I cook for a living, but 
it has been a fun story to tell how 
the space has transformed along 
with the menu.” Lueth enthuses, “I 
love it when folks stop by and tell 
me about how their cousin used to 
work there, or what it looked like 
in the 50’s, or how long it’s been 
since they’ve stopped in and then 
they get to see all of the changes. 
Makes me feel like all of the cha-
os of getting it up and going (and 
almost selling it again during this) 
was worth it!”
   As a food truck operator and 
owner, a caterer, a chef, and more, 
Lueth brings 26 years of diverse 
real-life hospitality experience. “I 
sold my food truck, catering busi-
ness, and brick and mortar restau-
rant in September of 2022, almost 
one year after buying The Cranber-
ry,” Lueth shares and adds that “the 
stress of driving back and forth 300 
miles from one job to another was 
getting to me.” Lueth wisely points 
out that “restaurants are hectic 
creatures.” She continues,”I need-
ed to have my hands in everything 
or it wasn’t going to work. I knew 
with the growth and popularity 
the Cranberry was getting I need-
ed to focus on it to survive. I sold 
my restaurant of 15 years to focus 
on my future in Wisconsin,” Lu-
eth says and adds “I still commute 
back and forth weekly as I have a 
daughter who is in school in New 
Ulm, MN.”
   When asked why she chose an 

Herbster location, Lueth enthu-
siastically responds, “Why not?” 
and notes that The Cranberry Over 
Superior is “the only bar/restaurant 
that I knew of with a view of the 
lake like I have stretching from the 
Duluth//Superior area all the way 
to Bayfield. When you sit at the 
bar you can see right out the win-
dows to the lake.” Lueth goes on 
to capture the sensory experience 
of dining outdoors at her restaurant 
– and the advantages. “When I sit 
on the deck at night I can hear the 
waves crashing on the shore. When 
it gets too hot in the summer, I can 
walk a block or so down to the lake 
and jump in!” But when choosing 
Herbster, Lueth ultimately returns 
to her childhood memories. “I’ve 
been coming to the area since I was 
12 years old My family owned a 
cabin outside of Port 
Wing on the lake. I 
love to snowmobile, 
ATV, kayak, swim 
and explore the South 
Shore area and Lake 
Superior. It has been 
a place I have always 
loved. I wanted to 
move here right out of 
culinary school, but I 
wasn’t ready yet,” she 
shares. 
   That wonderful sen-
sory experience and 
proximity to Lake 
Superior have drawn 
in new and return-
ing customers to The Cranberry 
Over Superior. Lueth says that the 
restaurant is “definitely a place for 
locals and tourists alike. We are 
snuggled right between the beachy,
touristy town of Cornucopia and 
the rural, local-friendly town of  
Port Wing. Our customer base is
a mix of both of these towns I feel 
like,” she shares. While the loca-
tion is part of the restaurant’s for-
mula for success, Lueth notes that 
the dining experience is also part 
of why customers seek out and 
return to her restaurant. “People 
have really spoken to our quality 
of food, creative weekly specials, 
consistent, year round hours, and 
of course the awesome team we 
have built over the years that helps 
to make what The Cranberry is so 
special. We attract a hard working, 
honest, kind bunch of folk that re-
ally love what they do.”
   To meet the restaurant’s growing 
popularity and to “increase efficien-
cies,” Lueth expanded the kitchen 
and added more outdoor seating. 
And she replaced the restaurant’s 

refrigeration system. “There’s al-
ways more to do!” she enthuses. 
But Lueth also returns back to the 
wisdom that keeps her balanced 
and positive, wisdom she believes 
its important for anyone running a 
business to remember: “Don’t kill 
yourself trying to make something 
happen. It’ll happen when it needs 
to.”
  For the future, Lueth shares that 
she would love to continue grow-
ing and improving The Cranberry 
Over Superior. “I’d love to contin-
ue to expand. My future plans are 
to keep working on the dining area, 
the HVAC system, and of course, 
keeping the menu updated and 
fresh. We’re hoping to do our first 
large outdoor event this season and 
have live music, outdoor food, and 
a few seafood boils this summer.”
For More Information
The Cranberry on Superior is lo-
cated at 86985 Lenawee Road in 
Herbster. To learn more, please call 
715.775.3338 or visit https://lake-
superiordining.com.

Call early 
for Mom

we
deliver!

715-292-9382
full service floral - local gifts - and much more

420 Lake Shore Drive, W., Ashland,WI
Located in Tastes of Wisconsin

Submitted photo. Spotted Cow battered 
cheese curds served at The Cranberry Over 
Superior. 

Submitted photo. The dining room at The Cranberry Over 
Superior. 

Sponsors:  Bremer Bank, Brownstone Rx, Lulich Implements,
Mr. Chimney Sweep, Washburn Hardware & Sport
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8 Convenient Locations Open 7 Days a Week8 Convenient Locations Open 7 Days a Week

Ashland StationAshland Station
411 Sanborn Ave - Ashland411 Sanborn Ave - Ashland

715-682-2745715-682-2745

Bayfield StationBayfield Station
407 Rittenhouse Ave - Bayfield407 Rittenhouse Ave - Bayfield

715-913-0058715-913-0058

Hurley StationHurley Station
501 US Hwy 51 N - Hurley501 US Hwy 51 N - Hurley

715-561-3459715-561-3459

Iron River StationIron River Station
7990 US Hwy 2 - Iron River7990 US Hwy 2 - Iron River

715-372-8580715-372-8580

Midland Market PlaceMidland Market Place
11585 E Cty B - Lake Nebagamon11585 E Cty B - Lake Nebagamon

715-374-3441715-374-3441

Mellen StationMellen Station
101 Wilderness Dr - Mellen101 Wilderness Dr - Mellen

715-274-2448715-274-2448

www.midlandservices.comwww.midlandservices.com

 MIDLAND SERVICES, INC. MIDLAND SERVICES, INC.

Washburn StationWashburn Station
137 W Bayfield St -  Washburn137 W Bayfield St -  Washburn

715-373-5722715-373-5722

Proudly Serving Northern Wisconsin and the Western U.P.Proudly Serving Northern Wisconsin and the Western U.P.

7 Convenient 7 Convenient 
Locations Open Locations Open 
7 Days a Week7 Days a Week

Ashland StationAshland Station
411 Sanborn Ave - Ashland411 Sanborn Ave - Ashland

715-682-2745715-682-2745

Brule StationBrule Station
13995 US HWY 2 - Brule13995 US HWY 2 - Brule

715-372-8278715-372-8278

Hurley StationHurley Station
501 US Hwy 51 N - Hurley501 US Hwy 51 N - Hurley

715-561-3459715-561-3459

Iron River StationIron River Station
7990 US Hwy 2 - Iron River7990 US Hwy 2 - Iron River

715-372-8580715-372-8580

Midland Market PlaceMidland Market Place
11585 E Cty B - Lake Nebagamon11585 E Cty B - Lake Nebagamon

715-374-3441715-374-3441

Mellen StationMellen Station
101 Wilderness Dr - Mellen101 Wilderness Dr - Mellen

715-274-2448715-274-2448

www.midlandservices.comwww.midlandservices.com

  MIDLAND SERVICES, INC.MIDLAND SERVICES, INC.

Washburn StationWashburn Station
137 W Bayfield St -  Washburn137 W Bayfield St -  Washburn

715-373-5722715-373-5722

715-682-5528 715-682-5528 
888-873-9527888-873-9527

Midland Services, Inc.Midland Services, Inc.
Main Office-  Main Office-  

220 3rd Ave W - Ashland220 3rd Ave W - Ashland

Serving Northern Serving Northern 
WisconsinWisconsin

Bulk Fuel DeliveryBulk Fuel Delivery
& Storage Services& Storage Services

• Mobile temporary storage of fuel or gas
• No rental fee or delivery fee

• 12 volt or 110 volt pumps available
• Available for short or long term projects

• Loggers, Farmers, Construction 
Projects and more!

Contact Steve Thurber for more Contact Steve Thurber for more 
details at 715-682-5528details at 715-682-5528

Midland Services specializes in bulk fuel  deliveries and 
storage services.  We are proud to offer Cenex brand gasoline, 

on and off road diesel fuel, and #1 and #2 fuel oil for 
home heat.  Midland takes pride in servicing area 
farmers, loggers, contractors, marinas, and resorts.

Follow Us on Facebook for Special Promotions and Giveaways!

715-682-5528 • 888-873-9527715-682-5528 • 888-873-9527Midland Services, Inc. Main Office-  220 3rd Ave W - AshlandMidland Services, Inc. Main Office-  220 3rd Ave W - Ashland

Brule StationBrule Station
13995 US HWY 2 - Brule13995 US HWY 2 - Brule

715-372-8278715-372-8278
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Damstra notes a number of distinc-
tions. “Helping Paws is unique be-
cause we not only care for young, 
healthy homeless pets but also sur-
rendered animals. Sometimes these 
are animals with special medical 
or behavioral needs who are not 
likely to be admitted to more tradi-
tional rescues, or even euthanized, 
because of their issues. We often 
receive animals from hoarding sit-
uations or ‘puppy mills.’ For these 
animals, Helping Paws is often 
viewed as their last chance. But a 
core part of what we do, with the 
dedication from the volunteers, is 
to give these animals a great deal 
of love and care to ready them for 
being in a loving home.”
   Damstra also points to a Helping 
Paws program that distinguishes 
the rescue. “I think another unique 
service we provide is with C.A.T., 
our ‘Cat Action Team.’ The C.A.T. 
was designed specifically to spay/
neuter local colonies of feral cats, 
or ‘community cats.’ This work 
helps preserve the lives and health 
of wildlife, improves communi-
ty cats’ welfare, and solves com-
munity problems caused by un-
owned cat populations. We have 
trained volunteers that are part of 
the C.A.T. and have traveled as far 
as 4-5 hours away to service those 
communities to control local cat 
populations.” 
   Though Helping Paws Pet Res-
cue primarily serves the areas of 
Ashland, Washburn, Bayfield, and 
much of Northwestern Wisconsin, 
Damastra notes that the organiza-
tion’s reach can extend far beyond 
this. “Several adopters have come 
from the Duluth area and north-
ern Minnesota, and our volunteers 
have traveled as far as a four-hour 
radius to pick up cats for spaying 
and neutering.” And that reach and 
commitment has made a signifi-
cant difference in the communities 
Helping Paws has served. “Over 
the last four years, we’ve averaged 
260 animals adopted per year. In 
2023 we had our largest adoption 
year for cats, adopting out 337 
cats,” Damastra notes. 
   However, challenges come with 
that level of outreach and success.   
“Volunteer recruitment and reten-
tion is our biggest challenge giv-
en that we’re 100% volunteer-run. 
Not paying staff allows us to use 
all of our funding to care for the 
animals but that can be challeng-
ing when people have busy lives, 
go out of town, or just need to take 

a break,” she shares. In addition to 
finding and keeping good, dedicat-
ed volunteers, Damstra recognizes 
some of the other obstacles the or-
ganization faces. “Limited funding 
is also a challenge, like for many 
non-profits. We rely on private 
monetary donations, as well as do-
nations of food and supplies.” She 
continues, “We also receive grants 
that we are awarded through a com-
petitive process.” Not surprisingly, 
Damstra identifies Helping Paws’ 
biggest needs as “More volunteers, 
sustained and recurring funding 
from donors, and future affordable 
veterinary care.” She continues, 
“We currently have a wonderful 
consulting veterinarian, so we are 
fortunate but many rescues strug-
gle with finding care that is afford-
able and timely.”
   So how can people help Help-
ing Paws and the communities it 
serves? “There is so much people 
can do!” Damstra enthuses and 
continues, “First, adopt a pet! We 
have so many loving cats that are 
ready for homes. If people aren’t 
ready for a full commitment, then 
fostering is a great way to help. 
Getting cats used to a home envi-
ronment helps them be that much 
more ready to settle into a perma-
nent home. We also can always 
use more volunteers to help at the 
shelter. People can volunteer for 
whatever is best for their sched-
ule. There are two shifts daily 
(morning and evening), so there is 
something that can work with most 
people’s schedules. Even one shift 
per month is a great help! We also 
take donations for shelter supplies 
like cat food, wood pellet litter, cat 
toys, and old clothing, towels and 
blankets that we use to line kennels 
and make comfy beds. And final-
ly, we always appreciate financial 
contributions as well to keep our 
operations going. Donations can be 
made via PayPal at our website.”
And what has Damstra learned in 
her time as an adopter, pet foster 
mom, volunteer, and board mem-
ber? “In my time with Helping 
Paws, I have seen dozens of animals 
that have come in sick, battered, and 
scared. Initially it would be easy to 
dismiss these animals and just put 
them down. But with some medical 
attention, socialization, and a little 
patience and love, they changed 
before our eyes and became great 
adoptable pets.” Damstra shares 
some other experiential wisdom. 
“The other thing I would say is 
that it’s natural for people gravi-
tate towards adopting kittens - who 

wouldn’t? They 
are adorable! But 
there are many 
adult and senior 
cats that need lov-
ing homes as well. 
We spend a lot of 
time with the cats 
in the shelter and 
get to know their 
personalities, so 
that helps us make 
a match with the 
right home. Facil-
itating adoption 
days where the 
pets get to go to 
their new homes 
is amazing and 
one of my favorite things to do as 
a volunteer. It’s bittersweet saying 
goodbye when you’ve spent some-
times weeks or months with cer-
tain animals, but to see the joy that 
people have when getting a new 
pet is  wonderful.” And Damstra 
recognizes the big journey of these 
pets from surrender and abandon-
ment to adoption into a loving fam-
ily. “These are animals that have 
a rough start in life but ultimately 
have a great quality of life and the 
ability to offer wonderful compan-
ionship to the right humans.”
   What hopes does Damstra’s share 
for the future of Helping Paws? 
“Our hope is that we are no longer 
needed! But the work never seems 
to be done as the animals just keep 
coming. There is a great need, par-
ticularly for lower cost yet high 
quality spay/neuter surgeries.” She 
continues, “Unfortunately it’s not 
likely that this need will go away 
any time soon so having at least one 
paid staff person to oversee volun-
teers and the overall management 
of the facility would be wonder-
ful. And owning our own facility 
would be great too, as we currently 
rent the shelter space we’re in.”
   This year, community members 
will have some other opportuni-
ties to support Helping Paws as 
well. “We hope to hold a couple 

of fundraisers this year, but plans 
are still in the works. We will be at 
the Chequamegon Food Co-Op a 
couple of weekends in July to par-
ticipate in their Round for Partners 
donation program. And we antici-
pate being at Brownstone Days in 
Washburn this summer as we have 
in the past,” Damstra says. She also 
encourages people to engage with 
the organization on social media. 
“We have a pretty active Facebook 
page for seeing the latest adoptable 
cats,” she enthuses and continues, 
“And to get the latest news of what 
Helping Paws is up to. Be sure to 
like us!”
   For More Information: Helping 
Paws Pet Rescue is located at 126 
W. Bayfield Street in Washburn. To 
learn more about Helping Paws Pet 
Rescue, how to become a volunteer, 
or the adoption process, please call 
(715) 513-6106 or email  info@
helpingpawswi.org Even more in-
formation can also be found on the 
web at https://helpingpawswi.org/ 
or at https://www.facebook.com/
HelpingPawsWashburn
  Special Note: The side road ad-
jacent to Helping Paws Pet Res-
cue building is open, and the or-
ganization has information about 
the Washburn traffic reroute on its 
website.

Contributed photo. Helping P.A.W.S. volunteer Kim Suske help-
ing to share a kitten for some snuggles. 
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to do chores to earn 10 cents per 
day to help defray the cost of the 
material. This was to teach them 
the importance of both the good-
ness of making sacrifices for others 
as Jesus sacrificed His Life for all 
of us, and gratitude for our many 
blessings.
   He that has a bountiful eye shall 
be blessed, for he gives of his bread 
to the poor. Proverbs 22:9 
   Once the material arrived, hours 
were spent cutting fabric to get 
ready for the tying process. Staff 
worked with older students to teach 
them how to make the blankets. 
The older children then became 
mentors and guides in assisting 
their younger Mass Buddies in the 
making of blankets. The hope was 
that the blankets would give both 
warmth and comfort to those ex-

periencing struggles in their day 
to day lives. Beautifully handmade 
blankets were also donated by 
Catholic Order of Forester mem-
bers and other parishioners. 
   At the same time, students in pre-
school through eighth grade enthu-
siastically collected new socks for 
people of all ages. At the conclu-
sion of our service project, approxi-
mately 120 blankets had been made 
and donated along with three wick-
er baskets of socks. Students, staff, 
and community members gathered 
together at Our Lady of the Lake 
Catholic Church on March 18th 
where Fr. Jerome D’Souza bless-
ed the gifts to be shared through-
out the community. He thanked the 
students and all involved for their 
acts of kindness and concentration 
on Lenten Almsgiving. 

                      64715 Gillis Rd, Ashland, WI64715 Gillis Rd, Ashland, WI
        715-746-2345        715-746-2345

Family Owned & Operated

Fruit Tree WeekendFruit Tree Weekend
April 27th & 28th

Pre Orders Preferred! 
Fruit Trees are Bare Root

Standard Apple Trees - Standard Apple Trees - $41$4199 each99 each

Honey Crisp, Wolf River, Yellow Transparent

Semi-Dwarf Apple Trees $41Semi-Dwarf Apple Trees $4199 each99 each

Connel Red, Cortland, Fireside, Freedom, Frostbite, Harlared, 
Haralson, Honey Crisp, Honey Gold, Kinderkrisp, Liberty, 

McIntosh, Red Prarie Spry, Red Regent, Snow Sweet, State Fair, 
Sweet Sixteen, Triumph, Wealthy, Zestar

Deer Plot 4 Tree Assortment $150Deer Plot 4 Tree Assortment $1509999
Cortland, Fireside, Sweet 16, & Crab AppleCortland, Fireside, Sweet 16, & Crab Apple

Also Available...
Asparagus, Onion Sets, 

Seed Potatoes,
 Horseradish, 

Vegetable Seeds, 
Strawberry, 

Raspberry, Blueberry, 
Rhubarb, Grapes, 

Elderberry & 
Currants

Cherry Trees - Cherry Trees - $49$499999

Evan Bali, Mesabi, North Star & Sweet Evan Bali, Mesabi, North Star & Sweet Cherry PieCherry Pie

Peach Trees - Peach Trees - $56$569999

Contender & Contender & Reliance Reliance PeachPeach

Pear TreesPear Trees -  - $102$10299/ pair99/ pair

Early Gold Pear & Ure PearEarly Gold Pear & Ure Pear

Plum Trees - Plum Trees - $47$479999

Mount Royal, Pembins, Superior & TokaMount Royal, Pembins, Superior & Toka

Pre Order 
Today!

Country BlossomsCountry Blossoms
GreenhouseGreenhouse

We Are Open!
For generations, Trinko Sausage has been known in the Northwoods for  our 

naturally wood smoked sausage. We only distribute from our store  in Ashland, 
WI - with products ranging from our signature pepperoni sticks, jerky, brats and 

more. The business is a little place, but it’s products have BIG flavor!

TUES - FRI 9AM TO 5PM

TRINKOSAUSAGE.NET

28460 CHERRYVILLE RD 
ASHLAND, WI 54806 

(715) 682-4470

Happy
Mother’s 

Day
and Good 

Luck
Fisherman!

Benoit Community Center

Pork, Chicken & Ham 
Mother’s Day DinnerMother’s Day Dinner

• Adults - $12.00 
• Children ages 6 to 12 - $6.00

• 5 and under - Free 
• Take-Outs Available

Don’t forget! April 14th Dinner 11am-1pm 
serving Pigs-in-the-blanket and chicken 

Served with delicious sides and great company!

Sunday, May 12th • Serving 11am-1pmSunday, May 12th • Serving 11am-1pm

Photo by Ed Monroe. Blessing of the blankets that took place on March 21, 2024.

2024 Class of the Ashland Oredocker 
Hall of Fame
Submitted article

   The School District of Ashland 
has released the 2024 inductees 
into the Ashland Oredocker Hall 
of Fame. The School District of 
Ashland values the achievement of 
its athletes, coaches, and commu-
nity members. The purpose of the 
Ashland Oredocker Hall of Fame is 
to provide a lasting memory of the 
outstanding achievements of these 
individuals. The public display of 
their accomplishments serves to 
advance the tradition and excel-
lence of Oredocker achievement. 
   Marty Ketchem Pendarvis - class 
of 1976. Marty was a trailblazer in 
women’s athletics during her high 
school career as an Oredocker. 
Opportunity for female sports at 
this time was neither abundant nor 
hailed. Title IX had recently passed 
and high school sports for girls 
was in its infancy. Conferences and 
state associations were only start-
ing to sanction high school sports, 
events, and tournaments for fe-
males. Marty was one of the first 
to make a difference in women’s 
athletics in Ashland. 
    She excelled in basketball, track, 
volleyball, and softball. Playing 
four sports in the mid-1970s for a 
female or male was rare. One of her 
coaches noted, “She brought with 
her an abundance of natural ability 
and raw talent, fostered by practice 
in local parks and backyards, not in 
youth camps, feeder programs, or 
traveling teams”. 
    Her current passion is golf and 
volunteering with notable charities. 
Marty is an engaged, vibrant, and 
dedicated benefactor for causes 
close to her heart. After graduat-
ing from high school she attended 
school in Madison and moved to 
San Diego in 1982, but her Mid-
western values remain. 
   Marty loves sports. An avid golf-
er, she served on the board of Pro 
Kids — the First Tee of San Diego, 

whose mission is to teach kids life 
lessons through the game of golf. 
Beyond her position as a Board 
Member, she spends time with 
the kids on—and off—the course. 
At La Jolla Country Club, she’s a 
3-time ladies’ club champion and 
past president of the Women’s Golf 
Association. She is a Centurion 
member for The Century Club, or-
ganizing San Diego’s annual PGA 
tour tournament, and creating pro-
grams that benefit the local military 
community, schools, and charities.
You can often find Marty walk-
ing or running, and her New York 
Marathon time qualified for a berth 
in the Boston Marathon. She is an 
ambassador for the Challenged 
Athlete Foundation, which gives 
individuals with physical challeng-
es access to sports. 
   As a cancer survivor, Marty’s 
passion has steered major fundrais-
ing for Scripps Clinic Cancer Cen-
ter and Stevens Cancer Center. She 
champions children as past chair 
of Walden Family Services’ Wine 
D’Vine gala and was a Co-Found-
er of KIDS Aid Auxiliary for San 
Diego Center for Children, and 
countless other causes. She served 
as the Chair of Hula-la, the 2000 
Las Patronas Jewel Ball, one of 
San Diego’s most esteemed chari-
table events. 
    Marty and her husband Dave live 
in the San Diego area. 
   David Kontny - class of 1979. 
David was a mainstay for the 
strong Oredocker teams of the late 
1970’s. David earned four letters 
in baseball for Coach Fran Hicks, 
pitching, playing center field and 
leading off. He was the Danny Jo 
Nemec Memorial Award winner 
for the top senior baseball play-
er in Ashland. His baseball teams 
won 3 conference championships 

Continued on page 8

Wishing
All Moms A 

Happy
Mother’s 

Day!
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Call 715.794.2561 for Reservations
Visit Facebook Events For More Information

NOW HIRING!
Employment Opportunities Available

at Lakewoods Resort & Forest Ridges Golf 

Seasonal Golf Memberships Available!
Early Season Punch Passes & Rates!

Treat Mom To �e Best Bu�et In �e Northland
Tender Beef, Crisp Chicken, & Delicious Shrimp

Prepared In Dozens Of Delicious Dishes. 

Call Lakewoods Resort - 715-794-2561 to Interview
Online Job Application www.LakewoodsResort.com/contact 

Full Time & Seasonal Positions
Sales Specialist, Servers, Pro Shop, Housekeeping, 

Bartender, Maintenance & Various Golf Course 
Competetive Wages, Seasonal Bonus & Full Benefits 

Seating 11 am to 5 pm - Sunday, May 12th

216 3rd St W #201, Ashland, WI 54806

Scheduling appointments & procedures for all your General
Surgery, Carpel Tunnel, Vein, & Skin Concerns. 

Fall General Surgery would
Like to Wish All of Our

Patients Good Heath and 
Happy Mother’s Day!

Call to schedule a BOTOX appointment! Now offering Revision 
Skincare products for a More Youthful You!

715-685-0656
Mon-Thurs 8:00-4:30

Fridays Closed
Call for your

appointment today!

Monday- Friday 9am-5pm Monday- Friday 9am-5pm 
 Saturday 9am-3pm Saturday 9am-3pm

www.benoitcheese.com   
23920 County F, Benoit • 715-746-256123920 County F, Benoit • 715-746-2561

(Just 3 miles from US Hwy 63 & 2!)

Get a FREE 
1/8# of Chocolate 
Cheese Fudge for 

Mother’s Day 
with your order 
of $25 or more!

Offer expires 5/11//2024, must present 
coupon for offer, 1 per customer. 

Benoit Cheese Haus.

COUPON

Make your 
Mother’s 
Day with 
Hugs & 
Cheeses!

262-206-2561 • Serving Northwest WI
Find Us on Facebook!

division due to various circum-
stances, something Miller did for 
boys and girls basketball and boys 
hockey, to mixed results.
    “With the (500+) schools in the 
(WIAA) membership, there began 
to be a concern over the lack of 
representation at the higher tour-
nament levels of the smaller public 
schools and a lot of those sectional 
finals and state semifinals and state 
championships were being taken 
over by private schools,” Mill-
er said. “That was really where it 
began. So there was discussion 
that started along the membership, 
‘How do we level the playing field 
a little bit for everybody?’ The 
first ad-hoc committee was formed 
maybe nine years ago. They did 
a lot of work, but it didn’t get ad-
vanced at the annual meeting.
    “The conversation continued, and 
about two years ago the WIAA res-
urrected another ad-hoc committee 
(consisting of) ADs, superinten-
dents, principals. They studied oth-
er competitive balance situations 
in other states around the country, 
kind of looked at what worked and 
what didn’t and settled on a plan 
of a success factor or a request to 
move down a level. You accumu-
late points over a three-year period 
based on a sectional semifinal, a 
sectional championship and a state 
championship. They’re worth so 
many points. If you accumulate six 
points in a three-year period, you 
automatically get to move up a divi-
sion, get promoted. That took care 
of the success factors of schools 
that are constantly winning. They 
get to play up a division.”
   Miller said schools can appeal 
that decision if they feel they have 
extenuating circumstances, such as 
an extremely talented senior class 
or some other anomaly. Then the 
WIAA considers the appeal.
    Recently the WIAA announced 
which fall sports will be moving up 
a division. The winter decisions are 
just coming out.
   Miller sent an appeal to the 
WIAA to move down a division in 
boys and girls basketball and boys 
hockey. 
   “In boys and girls basketball, 
we’re the smallest Division 2 
school in the state, and the dispari-
ty in enrollments is our 600 versus 
La Crosse Central’s 1,100. That’s a 
big deal for a school our size.”
    Part of Miller’s appeal was the 
student participation rate in WI-
AA-sponsored activities, which 

is one of the criteria listed by the 
classification committee.
      “In addition, we have small pock-
ets of the community that don’t play 
in our competitive sports programs, 
which really makes our enrollment 
seem a little bit less than the actual 
600,” Miller said. “So we’re play-
ing schools double our size in the 
tournament series. So we asked to 
move down. We got denied on both 
the boys and girls basketball main-
ly because they looked at our tour-
naments, and when we play our 
tournament games, we’re compet-
itive. We don’t get blown out. So 
they felt like, ‘Yeah, you haven’t 
won a lot of tournament games, but 
you seem to be competitive.’’’
     Miller’s appeal for boys hockey 
was successful in moving to Divi-
sion 2. Through the years, the Ore-
dockers have posted double-digit 
wins in a season but have not been 
competitive in the tournament se-
ries against the likes of Superior or 
the Eau Claire schools.
     “The hockey, they are going to 
move down to Division 2,” he said. 
“So the committee looked at that 
and said, ‘There is reasonable basis 
for you guys to play Division 2,’ 
so we will play Division 2  hockey 
next  year, which is where we be-
long exactly. So it worked for that 
sport, but it didn’t for the girls and 
boys basketball. So that’s the Ash-
land part of the new competitive 
balance program that the WIAA 
has implemented.”
      Now that the initiative has been 
implemented, Miller expects some 
tweaks through the years to make it 
even better.
    “I think it’s a good thing because 
it’s a concern that the members 
have brought up for years, and we 
haven’t been able to do anything,” 
he said. “So we finally got some-
thing in place. And what will hap-
pen is we’ll discover it needs to be 
tweaked. There are some things in 
the point systems that maybe don’t 
work well or whatever. I think 
we’ll get it fixed so it helps schools 
that need some relief.”
    Miller said the one sport for Ash-
land that could see a possible suc-
cess factor is girls soccer. 
  “If they have a really good 
spring, and they repeat as sectional 
champs, they’re going to be close 
to seeing that,” he said. “I would 
probably appeal it for the same rea-
sons because of our enrollment and 
whatever, we should stay in the di-
vision we’re assigned right now.”

3rd Annual Beau Nemec Memorial Golf 
Tournament
Set for May 25th and 26th
Article by Sam Nemec

   This Memorial Day Weekend 
come out to the Chequamegon Bay 
Golf Club in Ashland, WI for the 
3rd Annual Beau Nemec Memorial 
Golf Tournament set to take place 
on Saturday, May 25th and Sunday, 
May 26th. 
   The Beau Nemec Memorial 
Golf Tournament is a fundraising 
event hosted by Beau’s family and 
friends. Beau tragically passed 
away on July 26, 2021. Beau was a 
bright soul with an infectious smile 
who was loved by all. He enjoyed 
being outdoors, whether for golf 
or softball, fishing or hunting, or 
lending a helping hand to friends 
and family. Above all, Beau loved 
his two baby girls, Wynter and 
Gracelynn, more than anything. 
This tournament was started by 
Beau’s family to bring people to-
gether to honor and celebrate him, 
raise awareness about the dangers 
of drug use, and contribute to local 
community programs that provide 
safe, positive outlets for the youth. 
Beau’s family – led by Pat Nemec 
(father), Kim Gunderson (mother), 
Jacob Nemec (brother), and friends 
Trista Paetow and Mike Tuttle – 
look to continue this project for 
years to come in honor of their love 
for Beau. 
   The tournament fundraiser has 
been a success since its inception. 

With help from 120 golfers and 25 
volunteers, plus many more local 
supporters and sponsors, the fund-
raising event has raised $15,000 in 
its first two years. 
   The inaugural tournament and co-
inciding raffle had proceeds go to 
SPARK, an after-school program 
available to students in grades 
6th-12th. SPARK aims to create a 
fun, safe, inspiring, and adventur-
ous space where every kid is wel-
come. Proceeds helped purchase 
an indoor skate ramp that’s open 
for use during inclement weather. 
Funds from last year raised enough 
to start an annual scholarship at 
Northwood Technical College in 
Ashland for a student enrolling into 
the EMT program. Additional pro-

Continued on page 9

2024 Class of the Ashland Oredocker 
Hall of Fame
Submitted article
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Mother’s Day
Drawing & Specials

May 1st - May 1st - 
May 11thMay 11th

Scissor’s Edge Hair SalonScissor’s Edge Hair Salon
309 West Main St., Ashland, WI309 West Main St., Ashland, WI
715-682-4003715-682-4003

Red Light TherapyRed Light Therapy
200 Minutes for $80200 Minutes for $80****

100 Minutes for $40100 Minutes for $40****

Tanning Specials
100 Minutes for $15100 Minutes for $15****

200 Minutes for $30200 Minutes for $30****

Spray Tan $30Spray Tan $30

**Plus Tax

Gift Certificate*
*No purchase neccessary

$100
Enter to 

Win a

$2 0ff  Women’s Haircuts  $2 0ff  Women’s Haircuts  
 20% off Retail! 20% off Retail!

WASHBURN AREA CHAMBER OF COMMERCE
   Spring has sprung in Washubrn and with it comes the long-awaited road 
construction on HWY 13. The detour is in place and businesses are open 
and ready for you to visit! There is always something to see, do or explore in 
Washubrn so don’t let the construction and detour scare you. The Chamber 
has a page full of information and maps available on the web site at https://
washburnchamber.com/road-construction/.
   April 12-13th is the first ever Washburn Get Lit – Literature Festival. There 
will be all kinds of activities throughout the community that you will not want 
to miss. There will be a silent book club, book swap, Childrens Book Bash, 
an Adult Book Fair Fundraiser for the Washburn Public Library and so much 
more. Author Jeff Nania will be in town to talk about his Northern Lakes 
Mysteries Series, other books he has written and what he is currently working 
on. Check out North Coast Coffee and 211 Martini for their book themed spe-
cials too. Visit https://washburnchamber.com/events/get-lit/ for the full list of 
events and specials.
   Mark your calendars for the 2024 season of Music in the Parks. The White-
caps will kick off the season on May 29th in Legion Park from 6-8pm. Music 
in the Parks is our summer concert series that takes place each Wednesday 
May – August. The concerts are free and open to the public. Come enjoy 
some local bands with your family and friends. Also on Wednesdays, visit 
the Washburn Farmers Market on Central Ave. between the Cultural Center 
and The Club from 3-6pm starting in June. The market is currently taking 
applications for vendors for the 2024 season. Visit washburnfarmersmarket.
com for all the details.
   And last but not least, registration is now open for the 18th Annual Superior 
Vistas Bike Tour. Enjoy cruising Washburn and Bayfield Co. on gently rolling 
hills with views of Lake Superior and the surrounding forest and countryside. 
Routes available include the 13, 19, 34, 40, 52, and 70 mile loops, a century 
(100 mile) ride, and a fat bike route. We are looking to add and or update 
routes this year too. This is a fully supported ride with route maps, support 
vehicles, and rest stops en-route. This is a family friendly ride, not a race. All 
ages and skill levels welcome including e-bikes. Please visit superiorvistas.
org for all the details and to register.
   The Washburn Chamber is here to help you plan your visit. Give us a call 
at 715-373-5017 if you have questions, need information or would like to 
request a visitor guide. You can also request a guide or plan your trip us-
ing premade itineraries on our website at Washubrnchamber.com. See you in 
Washburn!

QUICK LUBE

COUPON

SERVICE
& LUBE
CENTER

Every Wednesday 
is Ladies Day!

$1000 OFF
Full Synthetic Oil  Change

One Coupon Per Customer Per Day
Offer Expires May 14, 2024

Offer not Valid With Any Other Promotion

C
O

U
PO

N

QUICK LUBE

1400 W. Lakeshore Dr.
Ashland, WI - 715-682-9510

$700 OFF
Synthetic Blend Oil Change
One Coupon Per Customer Per Day

Offer Expires May 14, 2024
Offer not Valid With Any other promotion

68375 N. Main Street Iron River, WI 54847
(715) 372-4264

Full Service – Family Friendly

Hours
Monday - Saturday 8:00am - 7:00pm

Sunday 8:00am - 3:00pm
Visit us at: www.ironriverfoods.com 

 Subscribe to receive our weekly grocery specials, 
Coupons and much more!

Wednesday May 22, 2024
 10 am - 3pm

Sponsored by GFWC Ashland Monday Club 
and Ashland Beautification Council

Annuals, perennials, baskets and herbs from 
Hauser’s Greenhouse in Bayfield.
Plant donations welcome, drop off

at the park the day of the sale.

23rd Annual
Plant sale at
Menard Park

(Main St. and Chapple Ave)

Proceeds go to enhance Menard Park and the 
Ashland Beautification Council.

Questions?
Call Mary Fall 715-209-4881

Hosta Shop
Opening May 25, 2024

30680 Co. Hwy E,          Diane Mika
Mason, WI 54856           715-765-4690

and earned two trips to the state 
baseball tournament finishing run-
ner-up in the summer of 1978. He 
was an all-conference selection in 
his junior and senior years. 
   During the winter David played 
basketball for Coach Paul Augus-
tyn. He was a 3-year letter winner 
and an all-conference selection in 
his junior and senior years. His se-
nior year the Oredockers went 20-3 
losing to Eau Claire Memorial in 
the sectional final. This was the 
final year Ashland played in Divi-
sion 1. 
   David was a 2-year football letter 
winner for Coach Ted Thompson. 
David’s senior year the Oredockers 
were undefeated conference cham-
pions in the fall of 1978 finishing 
9-1. The team advanced to the state 
semi-final losing to Plymouth. Da-
vid led the conference in scoring 
and was an All-Conference selec-
tion as a senior. One of his playing 
highlights was scoring 5 touch-
downs in the conference champi-
onship game against Medford. 
   David continued his playing ca-
reer as a baseball player for UMD 
and later played baseball and bas-
ketball at UW Superior. 
   David’s love for sports has con-
tinued into a remarkable coaching 
career. He was the Oredocker boy’s 
coach for 7 years, being named 
Lumberjack Conference Coach 
of the Year one time and having 3 
teams ranked in the final top 10 sea-
son polls. After a 12-year teaching 
career in Ashland, David moved 
to Superior where he has taught 
for 21 years. At Superior, David 
coached the boy’s basketball team 
for 10 years and the girl’s team for 
6 years. He had 8 teams ranked in 
the top 10 in the state. That coach-
ing career produced 7 conference 
championships, 6 regional cham-

pionships, one sectional champion-
ship, and a state
appearance in the 2011 Super Tues-
day game. His overall coaching re-
cord is an amazing 325-175. 
David and wife Lori live in the 
Lake Nebagmon WI. 
   Jerry Pratt - class of 1990. 
Achievement has been a trade-
mark of Jerry Pratt. Jerry earned 
6 varsity letters as an Oredocker 
but his impact has gone far deeper 
than the court or field. During his 
high school career, Jerry also put 
up some fantastic numbers in math 
competitions. He was a top ten per-
former in various state and national 
math competitions at St. Scholas-
tica, UW Superior, and UW Mad-
ison. In 1990 he won a $10,000 
scholarship from Duracell for his 
math achievements. 
   Jerry’s achievements took him to 
MIT graduating in 1994, earning a 
master’s degree in 1995, and a PhD 
in 2000. Jerry is one of the world’s 
leading researchers in the field of 
robotics. His work in robot technol-
ogy has been widely published. He 
has been a senior research scientist 
at the Florida Institute for Human 
Machine Cognition. He holds sev-
eral patents. He was inducted into 
the Florida Inventors Hall of Fame 
in 2015 (joining a group of inven-
tors that includes the likes of Thom-
as Edison). He finished 2nd place ( 
finish worth 1,000,000) in the 2015 
DARPA Robotics Competition. He 
has been part of a PBS documen-
tary and has been featured in Time 
Magazine. Jerry and his wife Me-
gan founded the Pensacola MESS 
Hall, a hands-on science museum 
designed to get people of all ages 
interested in math and science. 
   One of his former teachers noted, 
“Jerry’s contributions to our school 
district and society in general go 
above and beyond - he has used his 
education very well”.

Hall of Fame cont. from page 6
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Looking Back, Moving Forward
By Dan Theno

Numerous courts and investigations have concluded that the riot on Jan-
uary 6, 2021, at the United States Capitol was an attempt by Trump sup-
porters to prevent the counting of Electoral Votes before a joint session of 
Congress to determine the winner of the 2020 Presidential election. But 
what is the Electoral College and how does it function in our democracy?

The founding fathers attending the Constitutional Convention in Philadel-
phia in 1787 debated the issue of how to select the President and the Vice 
President at length. Some wanted Congress to choose the President. That 
got turned down because it would violate the “separations of power” be-
tween the executive and legislative branches of government. Others want-
ed a direct election of President in a nation-wide vote.  That was turned 
down because much of the population lived far away from polling places 
and the option would invite voter fraud.

After several alternatives for the selection of President and Vice President 
were debated and turned down, a compromise arose that resulted in the 
creation of the Electoral College.  Under that system, each state would be 
allotted a number of Electors based on the number of delegates it had in 
Congress. Each state would automatically get two Electors because each 
state would have two United States Senators. States would be apportioned 
additional Electors based on the number of members each state had in 
the population-based United States House of Representatives (the original 
reason for a Census every ten years was to determine the number of mem-
bers each state would be allocated in the House of 
Representatives).

At its inception, each state was allowed to determine how Electors were 
chosen.  For many years Electors were selected by each state legislature. 
Beginning in the mid 1800’s, one state legislature after another moved to 
provide that electors would be chosen by the people directly.  In practical 
terms today, each political party in each state nominates party individuals 
to be Electors equal to the number of members that state has in Congress 
(2 Senators plus the number of House members).  On election day, indi-
viduals nominated to be a party’s Electors become official members of the 
Electoral College if their candidate wins the popular vote for President in 
their state.

By law, Electors from each state meet in their state capitol building on the 
first Monday following the second Wednesday in December in an election 
year to cast their ballots for President and Vice President.  The count of 
votes from each state is then forwarded to Congress. On January 6th in 
the year following a Presidential election the Electoral Votes from each 
state are counted before a joint session of Congress, presided over by the 
sitting Vice President. The candidate for President who receives the most 
Electoral Votes is then declared the winner. 

There are currently 538 Electors, based on 435 representatives, 100 sena-
tors from the fifty states and three Electors from Washington, D.C. It takes 
270 Electoral Votes (1/2 of 538 plus one) to be elected President. The six 
states with the most Electors are California (54), Texas (40, Florida (30), 
New York (28), Illinois (19) and Pennsylvania (19). Wisconsin has 2 U.S. 
Senators and 8 members of the House of Representatives and thus we have 
10 Electoral Votes.

Dan Theno was elected four times as the State Senator from the eight 
northwest counties of Wisconsin and twice as Mayor of Ashland. He cur-
rently serves on the Brown County Board (Green Bay area) and is active 
in civic affairs, political campaign consulting and historic preservation.

Answer key on page 11

Spring Brunch!
Public Invited

Sponsored by the
Mason Area Historical Society

Enjoy
Local History 

Photos!

Visit with 
Friends

and
Neighbors!

Sausage Egg Bake, Fresh Fruit,
French Toast Bake, Ham

Winebread, Coffee, Milk, Juice

Sunday April 28, 2024
Benoit Community Center

Serving from 10:00 a.m. to 1:00 p.m.

Adults    $12.00
Children Ages 6-12   $6.00
Children 5 & Under Free

Bottom Line News & Views is published monthly
by Northland Media, LLC, 64460 Gillis  Rd., Ashland, WI 

54806 and may not be reproduced in any manner
without advance permission from the publisher.

All advertising is subject to the Publisher’s approval
and acceptance without recourse. Submitted letters to the
editor, articles and guest commentaries that appear in this 

newspaper do not represent the views of the Publisher.
If we are responsible for an advertising error, the
advertiser will receive a credit to be determined.

No refunds will be given.
Payments for advertising and subscriptions should be mailed 

to: 64460 Gillis Rd., Ashland, WI 54806.
For further information, call 715-685-4871,

or visit our website at
www.bottomlinenewsandviews.com.

Bottom Line News & Views was founded by
Alan Ralph in 2010

2024 Notice of Aquatic Plant Management 
in Sand Bar Lake in Bayfield County

   The Town of Barnes in Bayfield County, WI hereby notifies the 
public as specified per Chapter NR 107, WI Administrative Code; 
that it intends to apply aquatic herbicides to approximately 8.7 
surface water acres in Sand Bar Lake to control the aquatic inva-
sive species Eurasian watermilfoil. The Trade Name of the herbi-
cide to be used is ProcellaCOR EC. Northern Aquatic Services of 
Dresser, WI will complete the proposed application in the spring 
of 2024, sometime between ice out and July 1, depending on 
weather conditions. 

   The public may request within 5 days of this notice that the ap-
plicant hold a public informational meeting on the proposed appli-
cation. The request must specify the topics to be discussed at the 
meeting, including problems and alternatives, and must be sent 
to: Lake Education and Planning Services, PO Box 26, Cameron, 
WI 54822 and to the WDNR at 1701 N 4 th St, Superior WI 54880. 
A public informational meeting on the proposed application will 
be conducted if five or more individuals, organizations, special 
units of government, or local units of government request one. 
Additional management information can be found at the following 
website https://townofbarneswi.gov/page.cfm/43.

60. “Of the”, in Spanish

ceeds were used to purchase a bas-
ketball hoop, pool table, and ping 
pong table for the Bad River Boys 
& Girls Club. These are open to 
anyone in grades 1st-12th, giving a 
safe and warm place for the youth 
of the Bad River community. 
   “It means so much to our fami-
ly to see the love for Beau and all 
the people coming together to help 
promote drug prevention among 
young children and adults”, Pat 
said. “We couldn’t be more grate-
ful for all the sponsors, donations, 
volunteers, golfers, and golf course 
staff. Without all of them, this 
wouldn’t be as successful as it has 
been”. 
   The golf tournament is a two-day 
two-person scramble format with a 
shotgun start kicking things off at 
10:00AM on Saturday. $325 is the 
entry fee per team, which includes 
27+ holes (with golf cart), goody 

bag, and a chance to win the Hole-
In-One contest and other prizes on 
the course. The raffle will be open 
at 8:00AM on Saturday with over 
a dozen prizes valued anywhere 
from $100-$1000. Von Holzen will 
once again be giving away a vehi-
cle if some lucky golfer scores an 
ace on their sponsored hole. For the 
third year in a row, Judy and Shawn 
Thayer of JET Travel have donat-
ed two round trip plane tickets as 
one of the top raffle prizes. Stop by 
Chequamegon Bay Golf Club this 
Memorial Day weekend to check 
out all the wonderful raffle prizes!
   If you are interested in participat-
ing in the golf tournament, please 
contact Pat Nemec (715)-292-4493 
or (715)-682-2515. If you would 
like to pay by Venmo, please call 
Trista Paetow (239)-220-7568 or 
Mike Tuttle (715)-292-7809. The 
first 60 teams that pay secure their 
spot, so please call fast as spots 
will fill up quickly.  

Golf tournament cont. from page 7
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Greenhouse will Greenhouse will 
be open May 1st!be open May 1st!

FLOWERS 
PLANTS

ART - APPAREL
ACCESSORIES

1314 Lake Shore Dr. 
W., Ashland, WI

715-563-0323

 Annuals, Perennials,
Vegetables and Herb starts! 

Hanging baskets and beautiful
planters for Mother’s Day.
Inside the Store - Great deals on

clothing and shoes, loads of house-
plants, and a cooler full of gorgeous 

FRESH CUT FLOWER ARRANGEMENTS 
for Mom.

Preorders are welcome.
You can now buy online as well.

Check our
website Flourishashland.com

Cut this Coupon
$5.00 OFF

any order over
$25.00

Coupon for in-store shopping only.
Coupon Expires 5/13/2024

Flourish, Ashland, WI
Access your accounts anytime

Pay bills, transfer funds, remotely deposit checks, 
and send money with Zelle.

Ashland 715-682-2772
Mellen • Glidden • Butternut 

• Washburn • Aurora, MN
www.nsbashland.com

Drummond Area School District voters 
approve both referendum questions
Submitted article

Pospychalla
Towing and Salvage

Towing Done Right - Day or Night!

24 Hour Towing
New and Used Auto Parts

715-682-6806 or 715-292-2675

Now Available - State Certified
Firewood & Firewood Bundles!

   Voters of Drummond Area School 
District supported both a $1.2M 
non-recurring operational referen-
dum and a $29.98M capital referen-
dum on April 2, helping the District 
continue their long-range strategic 
planning efforts to support student 
achievement and career readiness.
   On April 2, 2024, Drummond 
Area School District asked voters 
two referendum questions:
   Question 1 asked voters to ap-
prove an operational referendum 
that would provide $1.2M each 
year, for the next four years, to sup-
port operational expenses, includ-
ing maintaining current programs 
and services for students. 
   Question 2 asked voters to ap-
prove a $29.98M building referen-
dum for paying the cost of a school 
building and facility improvement 
project. Projects included in the 
scope of Question 2 include:
• CTE/ Tech Ed addition and re-
model to provide hands-on learn-
ing opportunities in trades, careers 
and life skills, including welding 
and automotive. 
• HVAC and electrical system up-
grades and replacement.
• Exterior building envelope repair 
and site repair to prevent flooding. 
• Remodel to update education-
al spaces, including science labs, 
and modifications to comply with 
Americans with Disabilities Act 

(ADA), including restrooms.
• New flooring and bleachers in the 
current gym.
• Relocation of main entrance to 
create an ADA accessible, secure 
entrance to control visitor access.
   “The entire District is so grateful 
to the community for showing their 
unwavering support for the valu-
able education that we provide for 
area students. The support for op-
erational and capital projects will 
impact every student in the district, 
and preserve our school building 
for at least another 30 years,” said 
Melissa Altmann, District Admin-
istrator.  
   Additional details on the pro-
posed project, including a prelim-
inary, conceptual Drummond Area 
School District site plan, are avail-
able on the District’s referendum 
website. The District will continue 
to update the community on the 
progress of the project with up-
dates on the website.   
   For additional Referendum infor-
mation, please visit the District’s 
website at https://www.dasdk12.
net. Questions can be directed to 
Melissa Altmann, District Admin-
istrator, at 715-739-6669, ext. 178 
or email maltmann@dasd.k12.
wi.us.

Tamarack Health Expands Primary Care in 
Ashland
The Ashland Clinic, led by Grant Bludorn, DO will open in May 
2024. 
Submitted article

   Tamarack Health 
is excited to an-
nounce an expan-
sion of services to 
the Ashland com-
munity with the ad-
dition of a primary 
care clinic, set to 
open mid-May on 
its Ashland Medi-
cal Center campus. 
Tamarack Health 
Ashland Clinic will 
be located in a suite 
on the west side of 
the building, in the 
current Profession-
al Arts Building.
   With the addition 
of primary care in 
Ashland, Tamarack Health aims 
to improve access to preventative 
care services and chronic disease 
management in the area–a nec-
essary step in a patient’s journey. 
This new service will work close-
ly with existing Tamarack Health 
teams of knowledgeable special-
ists, therapists, and providers to 
ensure all levels of care are con-
sidered and the best possible out-
comes are achieved. Area residents 
can be confident their personal 
health needs are met during every 
stage of life without having to trav-
el far for care.
   “Primary care in Ashland is the 
next logical step in expanding 
our services to offer more com-
plete healthcare to our region,” 
says Kevin Roy, Vice President of 
Providers and Clinic Operations. 
“We have had great success with 
our family medicine physicians in 
Hayward since they began their 
practice in 2022 and are now on 
track to open a new, larger primary 
care clinic there. We anticipate that 

Ashland-area communities will 
be receptive to additional primary 
care access.”
   “Adding this service in Ashland 
allows us to take a more active role 
to improve access to primary care 
for the communities we serve,” 
says Luke Beirl, Hayward Medical 
Center CEO and Ashland Medical 
Center’s interim CEO. “Starting in 
May, your primary care provider at 
Tamarack Health Ashland Clinic 
will be able to refer patients to spe-
cialists and services we have right 
down the hall or across the park-
ing lot from their office visit. Care 
teams and staff will work togeth-
er and communicate closely with 
each other to provide personalized, 
excellent, and complete care right 
here in Ashland.”
   Tamarack Health Ashland Clin-
ic is now accepting new patients 
with Grant Bludorn, DO, a family 
medicine physician. Dr. Bludorn 
will start seeing patients in mid-
May. Visit tamarackhealth.org for 
more information or to request an 
appointment online.

Grant Bludorn, DO (center) with the first members of the Tama-
rack Health. Ashland Clinic primary care team. 
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Book now at the
Wilderness Inn! 

Beautiful 8 Unit Motel with
Extra Newly Renovated

Lodging Available!
Please Call

715-795-2320 for
Rates and Availability

Happy Mother’s Day 
and

Welcome Fishermen!

- ATM - Credit Cards - WIFI Available -
Restaurant Hours: Open 7 Days a Week at 7:00 am

www.barnestradingpost.com • Find Barnes Trading Post on Facebook
4170 Cty. Hwy. N, Barnes, WI 54873 • 715-795-2320

Breakfast Served Everyday!
Saturday & Sunday Eggs Benedict

Pair with a Mimosa or a Bloody Mary!

Check Out Our
Music Dates on 

Facebook

Crossword puzzle on page 9

The Cable Area Food Shelf
will be open on the second Thursday of the month, April 11th 
and May 9th from 11 AM to 6 PM. It is located on the corner of 
Highway 63 and Spruce Street in the lower level of the Profes-
sional Building in Cable. The Cable Area Food Shelf is affiliat-
ed with The Brick of Ashland and the Cable area churches. For 
more information or questions, you may call 218-288-2314 or 
email cableareafoodshelf@thebrickministries.org.

South Shore Sand & Gravel
NOW HIRING Truck Drivers

-Competitive pay     -Retirement plan
-Newer equipment     -Seasonal

-Must pass drug test

Please call our office at 715-372-4522
for more info

 

Pairing Spring Food 
with Wine

By Al Subera

   Seasonal changes bring evolu-
tion of food and wines to pair with 
them. Heavy, rich entrees  matched 
with Zinfandel, Cabernet and Mer-
lot are appropriate for fall and win-
ter fare.
   Spring provides greens, mush-
rooms, wild leeks fresh caught 
panfish and trout. Lighter white 
wines like Pinot Grigio, some 
Riesling and Sauvignon Blanc en-
hance them. Rose and Pinot Noir 
are spring food friendly reds. 
   Depending on your definition of 
spring; the following may be avail-
able from the woods, your garden 
and a good grocer: water cress, 
wild leeks, mushrooms, asparagus, 
green onions, micro greens and 
radishes. Rhubarb, cherries and 
strawberries are spring fruit. Pan-
fish, suckers and northern pike and 
trout are usually available after ice 
out.
   Some rules suggest combina-
tion of certain wines with particu-
lar food like fresh caught panfish 
with a light Pinot Grigio. These 
are suggestions and in many cases 
do provide more enjoyable flavor 
profiles however are not etched in 
stone. Keep an open mind about 
these suggestions and allow per-
sonal taste and creativity to be your 
guide.  
   Consider the following flavor 
profiles; acid, fat, bitter, salt, sweet 
and alcohol. Learn about them on-
line, in books and magazines and 
by self experimentation. Food and 
Wine, Wine Enthusiast and Wine 
Spectator Magazines provide help-
ful information. Suggestions are 
available on food and wine pairing 
wheels. If you are a student/super 
wine and food nerd you may wish 
to keep a journal. Find a friend(s) 
that share your passion and share 
experiences. Brother Dave and I 

constantly cook, taste and compare 
food and wines. 
   You are likely aware of wines 
available at your local grocery or 
liquor store. Search for places with 
knowledgeable staff to help with 
your selections. Try wine clubs that 
deliver wine to your door if local 
stores don’t provide wines of your 
preference. I personally have good 
experiences with Naked Wines and 
WSJ (Wall Street Journal) Wine 
Club.
   The style and preparation of food 
may impact the wine served with it. 
Here are a few basic suggestions.
• Most “white meat fish” - Sauvi-
gnon Blanc, Chardonnay. 
• Salmon - Pinot Noir
• Turkey - Beaujolais, Riesling & 
Gewürztraminer
• Beef steak - Zinfandel, Merlot, 
Cabernet Sauvignon
• Shellfish - Sauvignon Blanc, 
Chardonnay, Riesling
• Salad - Rose, Sauvignon Blanc, 
Pinot Grigio
• Asparagus - Sauvignon Blanc, 
Pinot Grigio
• Mushrooms - Pinot Noir, Caber-
net Sauvignon, French Reds
   Wine pairing wheel/s for meat, 
vegetables and cheese are avail-
able from WWW.WINELOVER-
SPAGE.COM. 
   Here are some recipes with wine 
pairing suggestions.

Spring Vegetable Chowder 
with Ham

Ingredients
3 strips uncooked chopped bacon
2 T olive oil
2 onions sliced
3 cloves minced garlic
3 stalks celery chopped in 1/4” 
pieces

2 potatoes peeled & cubed
6 C low sodium chicken stock
3 carrots chopped in 1/4” pieces
1/4 # green beans trimmed & cut 
into thirds
2 C broccoli florets
2 tomatoes cut into chunks
*1 1/2 C mushrooms cut in 1/2
1 14 oz. can of corn drained
Sea salt & pepper to taste
2 tsp. cumin (optional)
Dash red pepper flakes (optional)
1 1/4 C chopped ham
*1 C chardonnay

Continued on page 13

Opening May 1stOpening May 1st
9am - 5pm daily9am - 5pm daily

Featuring locally field-grown, Featuring locally field-grown, 
bare-root perennials!bare-root perennials!

Also available at the farm:Also available at the farm:
• potted annuals, vegetables, herbs,
• hanging baskets, berry plants,
• fruit trees & shrubs (limited selection)
• soil, gardening tools & supplies, decor,
• homemade jams and jellies, and
• Apfelhaus Cidery hard cider!

86565 Cty Hwy. J, Bayfield, WI • 715-779-5404 - superiorviewfarm.com

ANNUAL 
RED BARN 

PLANT SALE

To order for pickup, go online to superiorviewfarm.com

Join OLL in 20244-20255

STAFF OPENING
Full Time Preschool Teacher

Part Time Media Teacher
Provide a Cover Letter, Resume,
Certifications and 3 References

with Your Application.
You may email the application to:

Principal Betty Swiston
principal@ourladycs.org

Our Lady of the
Lake School

215 Lake Shore Dr., E., Ashland, WI 54806

715-682-7622
Our Lady of the Lake is an equal opportunity employer.
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1318 Lake Shore Dr W - Ashland, WI1318 Lake Shore Dr W - Ashland, WI
(800) 472-3661 • (715) 682-0361(800) 472-3661 • (715) 682-0361

We assist customers with insurance claims.

• Windshield Repair
• Windshield Replacement
• Window Replacement

• Industry-leading Sealants
• Flexible Appointments
• Toppers & Accessories

Thank You!!Thank You!!

Washburn Washburn 
ChapterChapter

The Ducks Unlimited, 
Washburn Chapter would 
like to extend a huge thank 
you to everyone for another 
successful banquet this year.  

Thank you to all of the
 sponsors, attendees, and 
volunteers. We could not 

have done it without all of 
your support and help. 

For more information or to become a member of 
Ducks Unlimited, Washurn Chapter, please contact

John Nyara at 715-373-2087

Progressive Financial Services Provided the Old Fashioned Way

Check with one of our 15 convenient locations
Toll Free 866-282-3501

www.chippewavalleybank.com

Offices located in:
ASHLAND - BAYFIELD - BRUCE - CABLE

DRUMMOND - HAYWARD - HURLEY - IRON RIVER
LAC DU FLAMBEAU - LAKE NEBAGAMON

RADISSON - SUPERIOR - WASHBURN
WEYERHAEUSER - WINTER

The Lions Roar
By

Karen Gran

   Thank you to all those who at-
tended our St Patrick’s Dinner last 
month. We had a great turnout! We 
announced the winners of the Ca-
ble Area Foundation Scholarships. 
This year there were 3 awards of 
$2500 each. The applicants are re-
quired to be former graduates of 
Drummond High School and al-
ready enrolled in higher education. 
They must have completed at least 
one year of a University degree or 
half of a Technical College degree. 
The winners are: Ryleigh Thom-
son of Cable, majoring in Elemen-
tary Education at UW Eau Claire. 
Ryleigh is a 2022 graduate of DHS. 
Noelle Hurula, a 2021 graduate 
from Drummond, is majoring in 
Accounting and Business Manage-
ment at UW Platteville. Breanna 
Bednarik of Mason is a 2023 DHS 
graduate. She is enrolled in the 
Accounting Associate Degree pro-
gram at Northwood Technical Col-
lege in Ashland. Congratulations to 
these deserving students!
   April 15th is the deadline for send-
ing in your nominations for our 
CABLE & AREA VOLUNTEER 
OF THE YEAR AWARD. The 
nominees must reside in one of the 
communities of Cable, Drummond, 
Grand View or Namakagon. There 
are many outstanding community 

members in our area who make a 
difference in the lives of others, 
nominations may come from indi-
viduals or an organization. Lions 
Club members are not eligible for 
the award. The nominee’s chari-
table activities or service cannot 
be a part of their job description 
or duties and they cannot receive 
any monetary or personal benefits 
from their involvement. The Ca-
ble & Area Lions Club will donate 
$500 in the recipient’s name to a 
non-profit organization or charity 

of their choice and the recipient 
will be presented with a plaque to 
honor their volunteerism. Applica-
tion forms are available at the Ca-
ble Chamber of Commerce or by 
contacting Lion Maureen Palmer at 
Maureenannn28@gmail.com.
   Diabetes awareness and educa-
tion is a very important mission of 
Lions Clubs. Diabetes is a major 
cause of blindness in the world, our 
goal is to reduce the prevalence of 
the disease and to prevent the im-
pact it has on vision and health in 
general. Twice a year I make sure 
to provide information on Diabetes 
and the effect it has on our lives. 
November is National Diabetes 
Awareness Month and annually 
the fourth Tuesday in March is Di-
abetes Alert Day. It’s a little past 
March 26th, but the message is the 
same, focus on the seriousness of 
diabetes and the importance of un-
derstanding your risk. To take the 
Risk Test and read more about di-
abetes go to diabetes.org or niddk.
nih.gov. 
   The sooner you know if you’re 
at risk, the sooner you can take 
steps to prevent or manage diabe-
tes. If you have a family history of 
diabetes, are overweight or are not 
physically active, you have a great-
er chance of developing type 2 di-
abetes. Losing just 10 pounds and 
walking more can lower your risk. 
Simple lifestyle changes like these 
along with choosing foods with 
less fats and carbohydrates can 
help prevent or slow down the on-
set of diabetes. Approximately 97.6 
million adults have prediabetes, 
a condition where blood glucose 
levels are higher than normal but 
not high enough to be diagnosed as 
diabetes. 8.7 million Americans are 
unaware that they have diabetes, 
wouldn’t you want to know?
   Contact our Membership Chair, 
Lion Ellen Nelson, earn54821@
gmail.com, or cablearealionsclub@
gmail.com if you would like more 
information about Lions Club or if 
you would like to attend a meeting. 

From the left: Lion Jeff Smits, Noelle Huru-
la, Lion Ron Gran and Lion Kathleen Lo-
renz. Presenting Noelle with a $2500 Schol-
arship from the Cable Area Foundation 
(Administered by the Cable & Area Lions 
Club)

 

 
Storewide 

Sale! 
7820 Hwy. 2, Iron River, WI • 715-372-5599 

thisoldbunkhouse@gmail.com 

Spring Open House! 
Saturday, May 4th! 
Saturday 10am - 4:30 pm 

42266 Cty. Hwy. E, Sanborn, WI 
Located 10 Miles South of Ashland - Just off of Hwy 112 (Sanborn Ave.)

715-278-3300 - nwbarandgrill.llc@yahoo.com
Hours: Sunday Noon-6pm, Closed Monday, Tues-Sat Noon-Close

- Serving -
Burgers

Grilled Chicken
Philly Beef
Patty Melts 

Wraps

Friday Fish 
Fry

Your Choice of Cod, 
Perch, Walleye, Shrimp 

or Bluegill

Welcome
Fishermen!

Enjoy our beautiful 
lakes and be safe!
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Ashland
715-682-5533
220 Third Ave. E.

Mellen
715-274-2501
220 Hillcrest Dr.

mountainfuneralhomes.com

Assuring Your Funds Are Adequate
The best thing you can do for yourself and your loved 

ones is to have a plan in place that covers your costs for 
your desired services.  Contact us to get started today.

Funeral Pre-Arrangements
   and Funeral Trusts are Fully

   Transferable from Funeral Home
   to Funeral Home

FAMILY OWNED AND OPERATED

MountainMountain

Creating a 
Memory in 

Stone

FuneralFuneral  
HomeHome

Homestead Gardens
            Local Produce
            Wholesome Foods

A taste of the world on Chequamegon Bay
Hours
10 am-5 pm
Wednesday/Friday/Saturday
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77065 State Highway 13
Washburn, WI 54891

715-373-2770

Debit/Credit, EBT and 
WIC, Senior Vouchers 

Accepted

∙New Crop Sweet Onions
∙ Large Carrots
∙ Brussel Sprouts
∙ Satina Yellow Potato Sets
∙ Red, Purple & Yellow Finger 
Potato Sets
∙ Falafel Blend Spice
∙ Smoked Paprika

Everyday Staples and Many New Items!
Our Family brand of staples: baking powder, pastas, pasta sauces, albacore 

tuna, canned fruits and vegetables and more.

∙ Roasted Natural Garlic Seasoning
∙ African Asiko Curry Powder
∙ Minced Garlic
∙ Minced Ginger
∙ Pickled Ginger
∙ Sambal Oelek
∙ Shrimp Paste

MINONG OFFICE

715-919-0171

440 Business 53
 (corner of Hwy 77 & Business 53) 

MINONG, WI  54859

TOLL FREE: 
888-380-3983  or 

715-466-2233
EMAIL:EMAIL:

cbewcrew@gmail.com  cbewcrew@gmail.com  

Let me help you 
find the perfect 

house to call home. 

Michael 
Blaylock

michael.blaylock@cbrealty.com

Procedure
1. Brown bacon in a large stock pot 
& remove the cooked pieces.
2. Add olive oil, allow to heat & 
sauté onions, garlic & celery until 
tender.
3. Add potatoes & cook 10 minutes 
then add chicken stock.
4. Puree 1/2 the mixture in a food 
processor until smooth then return 
it to the stock pot.
5. Add remaining ingredients ex-
cept ham, bacon & wine. Bring to 
a boil.
6. Reduce heat, add remaining pu-
ree & simmer until vegetables are 
tender then add bacon, 
    ham & wine.
7. Serve & enjoy
Notes
*This is an adaption of recipe from 
“Cooking with Wine” by Virginia 
& Robert Hoffman
*This recipe contains wine how-
ever you may wish to pair it with 
merlot or syrah.
*Use domestic or wild mushrooms 
of your choice.

Roasted Honey Dijon Salmon  
with Spring Vegetables

Ingredients
2 bunches radishes with leaf & root 
ends trimmed
1 bunch carrots w/ root & stem 
ends trimmed 7cut in 1/2 or 1/4’s
*1 shallot sliced lengthwise
Olive oil as needed
Sea salt & black pepper to taste

Recipes cont. from page 11 2 T honey
1-2 T Dijon mustard
1 tsp. your favorite hot sauce
Granulated garlic to taste
1-2 # slab of salmon w/ skin re-
moved
1 bunch asparagus 
1/2 C fresh mint or parsley
Lemon wedges (garnish)

Procedure
1. Heat oven to 425 degrees.
2. Place a sheet of parchment paper 
on a baking tray, mix & spray veg-
etables w/ oil then bake 
    on the parchment paper.
3. Mix honey, mustard, hot sauce & 
garlic.
4. Drizzle salmon with oil & sprin-
kle w/ salt & pepper.
5. Spread mustard atop the salmon.
6. Move vegetables from the center 
of the baking sheet & add salmon 
then place veggies
    closely around the salmon.
7. Roast another 10-12 minutes & 
drizzle w/ oil if necessary & add 
extra salt & pepper if 
     needed.
8. Place fish & veggies on a platter 
& serve w/ lemon wedges.

Notes
*Use an onion or wild leeks if shal-
lots aren’t available.
*Serve w/ chardonnay, viognier 
and white burgundy (Chardonnay 
from France)
*This is a modification of a recipe 
by Susan Spungen.

Living fossils featured at next Science on Tap
Submitted article
   Imagine a world like that fea-
tured in Jurassic Park when dino-
saurs still roamed the Earth…fast 
forward 250 million years to today 
and it might surprise readers to 
know that one species has thrived 
on the planet that entire time. Now 
imagine an ancient fish that lives 
longer than most of us. If your cu-
riosity is piqued, you’ll be in good 
company at the next “Science on 
Tap”, Tuesday, April 16th at the 
Deep Water Grille in Ashland. 
   Having survived mass extinctions 
and millions of years of global 
change, lake sturgeon are still rel-
atively unchanged and have earned 
the moniker “living fossils”. They 
retain many primitive characteris-
tics that have been lost or evolved 
in other modern-day fish. Native 
American traditional knowledge 
tells of four rivers in the area 
where lake sturgeon once spawned 
and thrived, but human influences 
such as over-harvest, dams, and 
poor water quality severely im-
pacted their populations. These 
ancient fish, once abundant in the 
Great Lakes, are now but a shadow 
of their previous populations, esti-
mated to occupy less than one per-
cent of historical numbers. Today, 
the U.S. Fish & Wildlife Service 
(USFWS) and other partners are 
helping return lake sturgeon from 
the brink of extinction.
   Superior Rivers Watershed As-
sociation (SRWA) and Science on 
Tap partners invite the public to 
join USFWS Supervisory Fish Bi-
ologist Henry Quinlan as he reports 
some good news in his upcoming 
presentation, “Lake Sturgeon Suc-
cess Stories for Lake Superior”. 
Quinlan and his colleagues at the 
Ashland USFWS Conservation 
Office work to conserve native in-

terjurisdictional fish species, fulfill 
tribal trust responsibilities, control 
aquatic invasive species, and con-
serve, restore and enhance aquat-
ic habitats for sturgeon across the 
Lake Superior basin. Science on 
Tap presentations last 30-45 min-
utes and are followed by Q&A 
period for continued discussion; 
monthly programs are scheduled 
the third Tuesday each month at 
6:30 p.m. and are free and open to 
the public.
 SRWA’s spring macroinverte-
brate sampling season starts May 
5th through May 19th, with vir-
tual and in-person field training 
sessions scheduled in early May. 
Thanks to the Natural Resources 
Foundation of Wisconsin, SRWA is 
also partnering to offer local field 
trips. Upcoming field trips include 
a short hike highlighting history 
of the Lincoln Community Forest 
(Marengo River) with expert Gary 
Johnson on April 13th at 1:00 p.m., 
hiking the Northern Great Lakes 
Visitor Center’s trail system with 
USFWS Park Ranger Ariana Lon-
don on April 20th at 10:30 a.m., and 
a visit to a watershed restoration 
case study on 20-mile creek with 
expert Tom Doolittle May 18th. 
More details on the field trip series 
are available on SRWA’s website 
at: https://www.superiorrivers.org/
events/.
   To celebrate Earth Day this month, 
consider supporting SRWA’s work 
by becoming a member or donat-
ing professional expertise, offering 
cash or legacy contributions, or 
support our local business sponsors 
throughout the year. To learn more 
visit https://www.superiorrivers.
org/ and Happy Earth Day, April 
22nd – get out there, fish, paddle, 
and enjoy our precious waters. 

Photo by U.S. Fish & Wildlife Service, Ashland, WI. Superior Rivers’ upcoming “Sci-
ence on Tap” Program Features Lake Sturgeon Success Stories.

42266 Cty. Hwy. E, Sanborn, WI 
Located 10 Miles South of Ashland - Just off of Hwy 112 (Sanborn Ave.)

715-278-3300 - nwbarandgrill.llc@yahoo.com
Hours: Sunday Noon-6pm, Closed Monday, Tues-Sat Noon-Close

- Serving -
Burgers

Grilled Chicken
Philly Beef
Patty Melts 

Wraps

Friday Fish 
Fry

Your Choice of Cod, 
Perch, Walleye, Shrimp 

or Bluegill

Welcome
Fishermen!

Enjoy our beautiful 
lakes and be safe!
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New ChinaNew China
RestaurantRestaurant
Overlooking Chequamegon Bay

300 West Lake Shore Drive Ashland  
715-682-6601 • FREE DELIVERY!

Dine In, Dine In, 
Delivery & Delivery & 
Take OutTake Out

Mon-Sat 11am-8:30pm
Sunday 11am-8pm

•Daily Lunch Specials•Daily Lunch Specials
 Served from 11am-3pm Served from 11am-3pm

• Full Menu Available • Full Menu Available 
All DayAll Day

 Excavating  Excavating 
Hauling Services Hauling Services 

Commerical & Commerical & 
ResidentialResidential

• Site Development
• Lot & Land Clearing
• Ponds
• Road & Driveway Building
• Foundation Prep
• Skid STeer Work
• Dozer Work

CALL TODAY FOR YOUR FREE ESTIMATECALL TODAY FOR YOUR FREE ESTIMATE
• Sand
• Screened Top Soil
• Screened Compost
• Gravel
• Rock

 No2Septic@gmail.com  / 50181 St Hwy 13- Ashland, WI No2Septic@gmail.com  / 50181 St Hwy 13- Ashland, WI
www.no2septic.comwww.no2septic.com

Embrace Your Space
By Michele Tegen

The Monster Under the Bed 
   “So the devil has nowhere to 
hide.” 
That was the answer I was given 
when I inquired why some hous-
es were round. I was in Cornwall,  
England and the style intrigued and 
fascinated me. Their design, and 
the intention behind it, has  stuck 
with me for many, many years. 
   Let’s take a journey into the realm 
of the round… 
   I recently stayed in a yurt with 
a friend of mine in the middle of 
a Wisconsin winter and loved the  
structure, stamina, and unique 
beauty. We put down some cozy 
blankets on the floor next to the  
fireplace, looked up at the stars 
through the dome and let our imag-
inations wander. 
   Not long ago our real estate com-
pany had two dome homes for sale 
- not one, but two!  I had never ex-
perienced one of these before and 
was so grateful to photograph them 
and learn  about the architectural 
genius of R. Buckminster Fuller. 
I incorporated some of the photos 
with his  quotes and framed them 
for a gallery wall in our office.  
Indigenous peoples build wiigi-
waams, teepees and roundhouses 
for ceremonies and dwelling  spac-
es. 
   It seems the benefits of round 
dwellings have been overlooked as 
we moved into building  structures 
with separate rooms and spaces. 
If you’re interested in finding out 
the history of homes and how they 
came to be, read At Home: A Short 
History of Private Life by Bill 
Bryson.  
   One of the most fascinating parts 
of the round home to me is the en-
ergetic component.  Stuck energy, 
or negative energy, is found mostly 
on our floors and in the corners of 
our rooms.  If you have no corners 
the energy stays clearer…or the 
“devil” has nowhere to hide. 
  I believe this may be why we’re 
afraid of the “monster under the 
bed.” How often do we clean under  
our beds? Let’s be honest, it’s not 

an easy space to get to and think of 
all the lower vibrating energy  that 
can especially accumulate in our 
bedrooms such as nightmares and 
illnesses etc.  Sweeping the dust 
bunnies away and clearing any 
lower energies on a regular basis 
is so important. A good friend of 
mine used to create an essential oil 
spray for her kids to use under the 
bed and in  the closet before bed-
time. She incorporated cleansing 
and calming essential oils includ-
ing  Lavendar. Plant Therapy has 
a spray called Monster Away and 
one of the main ingredients is  Ce-
darwood which is a very energeti-
cally cleansing oil.  
   Their description includes: Van-
quish all of the ghouls, goblins, 
and boogeymen from your child’s 
bedroom with our Monster  Away 
Spray! Created for all the brave 
kiddos who battle the monsters 
lurking around in the dark, this  
spray is made with essential oils 
that can help quiet busy thoughts, 
nervous feelings, and  restlessness. 
Monsters of all shapes and sizes 
stand no chance against the sooth-
ing mind and body  relaxation your 
child will enjoy each time they lay 
their head down to sleep!
   Take the time to evict the devil 
from your dwelling space and van-
quish those monsters from under  
your bed. You and your home will 
be so much clearer and happier. 

Michele Tegen 
Home Stager & 

Licensed Real Estate Agent 
micheletegen@aijennings.com 

Washburn, WI

Bottom Line News and Views
May  Publication is  05/15/2024

Ad/Article Deadline  05/03/2024

Make your choices known
Article by Regional Hospice

   April 16 is National 
Healthcare Decisions 
Day.  This day has 
been set aside to cre-
ate awareness of the 
impact of preparing 
now for our care in the 
future.  Taking time 
to have “courageous 
conversations” with 
loved ones can ensure 
that we get the care we 
want and avoid what 
we don’t want, even 
if we are unable to speak for our-
selves. 
Advance care planning is about 
making thoughtful choices now, 
putting them in writing, and dis-
cussing those choices with others.   
Advance directives can benefit pa-
tients, families and healthcare pro-
viders.  
   Regional Hospice Services offers 

Advance Directives Workshops to 
provide information and assistance 
as a resource for our community.  
Workshops are presented free of 
charge by Regional Hospice.  Call 
715-685-5151 to schedule a pre-
sentation for your club or organi-
zation.  

APRIL 16th

With almost 30 years of experience, Ashland Audiology is dedicated to providing
you with the best possible hearing care based on your individual needs.

We offer comprehensive diagnostic audiological evaluations,
hearing loss rehabilitation, education and counseling.

Call our office to schedule your appointment.

1901 Beaser Avenue - Ashland, WI
715-682-9311

www.ashlandaudiology.com

Serving Ashland, WI since 1986
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Superior 
Grains and 

Seeds
Products Grown and Packaged Locally

•Whole Deer Corn
•Cracked Corn

•Black Oil Sunflower Seeds
•Deer Mix

•Always Available a Large Variety
of Animal Feeds

                 •Food Plot Seed & Fertilizer

58330 Nelson Rd. • Mason, WI 54856 • 715-765-4591
www.WhiteRiverAG.com 

Mason Hours: Open Mon-Fri 8 am - 5 pm • Sat 9 am - Noon • Closed Sunday

We Carry a Variety of Sport Mix and
Diamond Brand Dog Food

Securities offered through LPL Financial. Member FINRA/SIPC. Investment advisory 
services offered through NewEdge Advisors, LLC, a registered investment adviser. NewEdge 

Advisors, LLC and Fiorio Wealth Advisors are separate entities from LPL Financial.

Your Wealth Management Team
since 1986

317 W Main St
Ashland, WI 54806

715-682-8439

842 4th Ave S
Park Falls, WI 54552

715-762-3025

Certified Financial Planner Board of Standards, Inc. owns the certification marks 
CFP®, Certified Financial Planner™ and            in the U.S.

715-682-5252
M-F 8-5
 Sat 8-2 

2301 Lake 
Shore Drive E
Ashland, WI

Honda Toyota 
of Ashland

Fluid
Exchanges

and/or Front 
End Alignment

We will visually inspect 
system for leaks
∙ Transmission
∙ Cooling System
∙ Brake System
∙ Differential

∙ Also includes Fuel
Induction Service

One coupon per customer per visit
Must present or mention coupon at time of

appointment
Offer expires May 14, 2024

20% 
Off
All

Elitecrete of Wisconsin
“We make ugly concrete Beautiful”

Decorative Concrete Flooring
Interior - Exterior

Kitchens, Baths, Basements, Garages, Sidewalks,
Patios, Epoxy Floor Systems

Residential - Commercial - Industrial

715-492-5050   

63700 Vranes Rd  Ashland, WI 54806
Open 7am-7pm - 7 Days a Week • 715-965-0944

Locally Grown 
& Processed

• Lamb Cuts • Beef Cuts
• Whole & Half Chickens

we also have...
Baked goods, Canned goods 

and local handmade gifts!

Taking Orders for Wholesale 
Lamb & Chickens!

Build Your Own 
Beef Box!

Wisconsin FFA SAE Proficiency results are in!
Article by Sandra Dee Naas

   Ashland FFA members Maggie 
Tutor and Mandy Anderson sub-
mitted applications for Agriculture 
Proficiency Awards for their Su-
pervised Agricultural Experienc-
es (SAE) back in mid-February. 
These are projects the two have 
been working on for the past year. 
Agricultural Proficiency Awards 
honor FFA members who, through 
supervised agricultural experienc-
es, have developed specialized 
skills that they can apply toward 
their future careers. Maggie earned 
1st place for Section 1 and will be 
a state finalist representing NW 
Wisconsin in June at the Wiscon-
sin FFA State Convention. Mandy 
earned a silver for her project and 
we look forward to her future in 
Dairy Placement.  These two areas 
are probably the most competitive 
in the state.
    Section 1 Winner & State Finalist 
Maggie Tutor / SAE Area-Equine 
Placement: Junior and FFA Vice 
President Maggie Tutor’s SAE 
project is in Equine Placement. 
Maggie plans on post-secondary 
school in veterinary medicine with 

a special focus on horses.  Maggie 
is developing skills in the animal 
systems pathway working with the 
Ashland Area Veterinary Clinic and 
Big Rock Equestrian Center. Her 
SAE project is “placement”, mean-
ing that she is working for some-
one. She is working during school 
through Youth Apprenticeship, af-
ter school, on weekends, and in the 
summer to further her career goals, 
learning from the ground up. Mag-
gie is an accomplished rider, pow-
erlifter, soccer player, and main-
tains high standards for herself. 
   Section 1 Silver Winner Mandy 
Anderson / SAE Area: Dairy Place-
ment: Sophomore and FFA Secre-
tary Mandy Anderson’s SAE is 
Dairy Placement.  Mandy lives and 
works on Deer Creek Farm, a fami-
ly dairy in Ashland County.  Mandy 
works closely with the calves and is 
learning calf care by doing. Mandy 
is part of a team responsible for the 
health, well-being, feeding, clean-
ing, and comfort of all of the dairy 
calves; these calves are the future 
of Deer Creek Farms and she takes 
her responsibilities very seriously. 

She has said on a number 
of occasions how proud 
she is to be part of the 36% 
of women in agriculture 
today, and she feels em-
powered by the things she 
knows and is able to do.  
Mandy is still investigat-
ing career options, but the 
more she learns, the more 
responsibilities she gains, 
the more she embraces her 
role on the farm. 
   While all members have 
an SAE project, not all 
members make an appli-
cation to be recognized. 
That being said, all mem-
bers have opportunity and 
access to these honors.  
Students must be enrolled 
in FFA a full year before 
they can apply.  SAE top-
ics are chosen by individ-
ual students and can range 
from livestock production 
to maple syrup (specialty 
crop) entrepreneurship to 
community development.  
Almost anything students 
are interested in, has a 
place as an SAE.  Because FFA is 
intracurricular, these can be worked 
on both during the school day and 
outside the school day. Through 
these types of projects, students 
gain skills, knowledge, and abili-
ties that will enhance their career 
skills and even move students to-
ward entrepreneurship.
   For more information about FFA 
and opportunities for your student, 

Contributed photo. FFA Section 1 Dairy Placement - Silver winner: Mandy Anderson, 
Ashland FFA, lives and works caring for dairy calves at Deer Creek Farm.

Contributed photo. FFA Section 1 Winner & State Final-
ist Maggie Tutor, Ashland FFA, works caring for horses 
at Big Rock Equestrian Center.

please contact the FFA Advisor at 
Ashland High School, 715-682-
7089 x1107.
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Line 5 pipeline
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Line 5 crosses under the Bad River just 
west of two bends forming a meander on 
the Bad River Reservation. Erosion, caused 
by melting snow and weather events over 
the years, has brought the bank of the 
south bend of the Meander closer to the 
pipeline than in previous years. 

Enbridge and the Band have been 
monitoring the Bad River channel at the 
Line 5 pipeline crossing for many years. 
Since 2020, Enbridge has submitted 14 
applications to address potential pipeline 
exposure due to bank erosion at the 
Meander. These proposals included proven 
erosion control projects routinely and 
successfully used across the country, the 
same type of projects the Band itself has 
approved for erosion control near another 
company’s pipeline on the Reservation. 

Unfortunately, no Enbridge proposal has 
been approved nor has the Band installed 
any erosion prevention measures of its own.

Enbridge watches the Meander  
and shares information from  
these observations with the  
Bad River Band. 
Enbridge just installed new cameras 
with better night vision capabilities. The 
cameras and markers are positioned at 
measured intervals along the riverbank. 
Together they tell us if erosion has 
occurred, and when to follow the court-
ordered plan for a temporary shutdown of 
the pipeline. 

Should a flooding event occur, 
Line 5 will be temporarily 
shut down. It will restart after 
floodwaters recede. 
Enbridge will confirm Line 5 is safe and the 
line will resume operation. Which is a good 
thing for the millions of people who rely 
on Line 5 for energy every day—including 
those who live in local communities. 

It’s time to talk about solutions. Leadership 
at the Band has indicated in no uncertain 
terms that they will not approve ANY 
measures to remove the threat at the 
meander and the only acceptable outcome 
for them is the shutdown of the line. That 
is not a practical solution but relocating 
Line 5 off the Bad River Reservation will 
permanently eliminate any risk at the 
Meander and throughout the reservation. 
The relocation will not only remove Line 5 
operations from the Reservation, but also 
create hundreds of millions of dollars 
in local project spending, hundreds of 
construction jobs, and millions of dollars 
in earmarked spending with Native-owned 
businesses, Tribal community investments, 
and hiring and training local Native 
American workers.

We remain open to working collaboratively 
with the Band to prevent erosion and 
ensure safe operation of Line 5 across the 
Bad River Reservation until the relocation 
project is complete. 

Questions? Call 855-869-8261 or visit 
enbridge.com/L5Wis.

Tom Schwartz 
SVP Liquids Pipelines,  
Enbridge Strategic Projects & Partnerships

Open Letter to the Bad River Band of the Lake Superior Tribe of Chippewa

What is the plan for monitoring conditions  
at the Bad River Meander?

The Line 5 monitoring, temporary shutdown and restart plan lays out monitoring 
methods, frequency, and triggers for a series of actions, including:

Remote camera monitoring activity
• View river condition and status of 

markers from five on-site cameras

Daily monitoring of precipitation forecasts from National Oceanic 
and Atmospheric Administration and National Weather Service

Purge equipment staging and 
preparations
• Including movement of personnel 

and equipment to purge sites

1. Loss of two adjacent markers 10 feet from pipeline OR  
loss of the 10' and 15' markers in the same line in 48-hour OR  
loss of the 10' and 5' markers in the same line in 48-hour

AND flow rates below

2. 10,500 cubic feet per second (cfs), OR  
15,000 cfs

Purge and shutdown Line 5 pipe 
segment across Bad River

1. Loss of two adjacent 5' markers, OR  
loss of two nonadjacent 5' markers in 48-hour

AND flow rates

2. 10,500 cfs, OR  
15,000 cfs

Restart will begin once Enbridge has confirmed the pipeline is safe after water levels have receeded to flow 
rates that are below the flood levels required for temporary shutdown.
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Bank of Bad River at 
south meander bend
Bank of Bad River at 
south meander bend

Approximate location 
of natural log jam

>  This graphic shows the position of markers and cameras along the riverbank at the Meander.  
Schematic is not to scale
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Arch Heating Arch Heating 
and Coolingand Cooling

Offering Quality Installations
Prompt Service

And a Friendly Staff for all of your
Heating and Cooling Needs!

Arch Heating and Cooling
4165 County Hwy N
Barnes, WI 54873

715-795-3030

Free Estimates
Fully Insured

Licensed
We’re Here to

Serve You!

USDA State Director Lassa to visit Northwood 
Technical College’s Ashland Campus to high-
light grant-funded distance learning technolo-
gy equipment
Submitted article and photos

  Northwood Tech received fund-
ing from the USDA Rural Devel-
opment, Rural Utility Services Dis-
tance Learning and Telemedicine 
Grant as part of the NWECS-ERV-
ING Collaborative Distance Learn-
ing Initiative to update video and 
audio equipment
   Julie Lassa, the USDA Rural De-
velopment State Director for Wis-
consin visited Northwood Tech’s 
Ashland Campus Monday, March 
11 to see how equipment pur-
chased through USDA Rural De-
velopment, Rural Utility Services 
Distance Learning and Telemedi-
cine Grant is serving students. Las-
sa met with the Northwood Tech 
President John Will along with key 
staff involved with the grant and 
technology. She also viewed a live 
class demonstration. 
   For background: Northwood 
Technical College is updating 
technology in multiple classrooms 
with $181,043 from a USDA Ru-
ral Development, Rural Utility 
Services Distance Learning and 
Telemedicine (RUS-DLT) grant. 
In total, the College, and its part-
ners serving K-12 school districts, 
two Wisconsin distance learning 
consortiums - Northern Wiscon-
sin Educational Communications 
System (NWECS) and Embarrass 
River Valley Instructional Net-
work Group (ERVING,) have been 
awarded $999,480 to facilitate a 
$1.5 million NWECS-ERVING 
Collaborative Distance Learning 
Initiative project.
As part of the initiative, the part-
nership aims to replace outdated, 
end-of-life technology that im-
pedes course delivery and to pro-
vide support for critical mental 
health telemedicine services across 

Pictured from left to right President John Will, Executive Director of Technology Ser-
vices Steve Decker, USDA Rural Development State Director for Wisconsin Julie Lassa, 
Instructional Television Specialist Wayne Erdman, Distance Learning Specialist Amanda 
Kostner, VP of Student Affairs and Campus Operations Steve Bitzer

38 rural school districts. The im-
plementation of advanced distance 
learning technologies will enable 
both consortiums and Northwood 
Tech to further extend and enhance 
educational opportunities within 
the rural communities they serve. 
For their part of the distance learn-
ing collaboration, Northwood Tech 
secured funding through a proposal 
of technology items that includ-
ed the necessary audio and video 
equipment updates for 30 priority 
classrooms across all four campus 
locations. Replacing the outdat-
ed equipment will improve audio 
and video quality to better facili-
tate class interaction between sites, 
help eliminate class down-time due 
to technical difficulties and have 
new cameras that include auto 
framing and zoom to focus on the 
individual speaking in the room. 
These updates and adding addition-
al technology equipment in class-
rooms also increase the capacity 
for virtual courses to take place. 
“The USDA Rural Development, 
Rural Utility Services Distance 
Learning and Telemedicine (RUS-
DLT) Grant is an exciting opportu-
nity for our institution to continue 
to partner with K-12 institutions 
and CESA #12 to allow education-
al opportunities for students to ad-
vance career readiness upon gradu-
ation. It also provides opportunities 
for students to receive quality high-
school and college education class-
es in communities that may not 
have easy access to programming 
in rural areas of the state.  This 
grant will provide state-of-the-art 
technology in the classroom where 
it is needed,“ said Steve Decker, 
executive director of technology 
services at Northwood Tech.

According to Northwood Tech 
data, during the 2022-23 school 
year, the College used distance 
learning technology to facilitate 
934 undergraduate courses for 
5,071 students and 168 continuing 
education courses serving 1,401 
students. These numbers also re-
flect the dual credit courses taken 
by the NWECS consortium high 
school students.
In total, the College and its partners 
will use funds from the $999,480 
grant for the NWECS-ERVING 
Collaborative Distance Learning 
Initiative to equip 38 individual 
sites throughout Douglas, Ash-
land, Barron, St. Croix, Bayfield, 
Dodge, Florence, Marinette, Saw-

yer, Iron, Forest, Juneau, Taylor, 
Wood, Price, Waupaca, Shawano, 
and Portage counties with the latest 
interactive video distance learning 
equipment. K-12 students will have 
better access to high school credit, 
college dual credit, and enrichment 
programming. Adults will access 
continuing education classes pro-
vided by Northwood Tech and 
Cooperative Educational Service 
Agency (CESA) #12.
For more information about North-
wood Technical College and its 
diverse educational programs, in-
cluding distance learning program-
ming, please visit NorthwoodTech.
edu.  For NWECS specific infor-
mation, please visit NWECS.net. 

Earth Sense Garden Center
1100 East Bayfield St.

Washburn, WI
715-373-2344

earthsensegardencenter.com

Opening Saturday April 27th
Open 7 days a week 9am - 6pm

Annual & Perennials
Planters

Bagged Soils, Mulch, Compost
Vegetables & Herbs

Trees & Shrubs
Bulk Soil & Mulch

Bulk Organic Compost
House Plants
Straw Bales

Hanging Baskets
Ceramic and Terracotta Planters

Fruit Trees
Seed Potatoes & Onion sets
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Land yourself 
a whopper
of a job!

absolut
A Bretting CompanyA Bretting Company

C. G. Bretting Manufacturing Co., Inc.  
Ashland, Wisconsin  �  715 682 5231  •  cgb@bretting.com  �  www.bretting.com

Absolut Manufacturing, LLC
Iron River, Wisconsin • 715 372 8988

info@absolutmfg.com • www.absolutmfg.com

T&T Manufacturing, LLC
Spooner, Wisconsin • 715 635 8421
customerservice@ttmfg.com • ttmfg.com

• Machinists • Assembly Mechanics/Electricians
• Instrumentation/Controls Specialists

Wanted

Youth Apprenticeship Day Recognizes Future Workforce at 
Mini Business World Event
Article by Olivia Dachel

   On March 8th, 2024, the inau-
gural CESA 12 Youth Apprentice-
ship Day celebrated the promis-
ing future workforce  by hosting 
WMC Foundation’s Mini Busi-
ness World, an event dedicated 
to fostering entrepreneurship and 
teamwork among young appren-
tices. The event, hosted at Bretting 
Manufacturing, brought together 
schools, youth apprentices (YAs), 
future YAs, and esteemed special 
guests to recognize the invaluable 
contributions of youth apprentice-
ships in shaping tomorrow’s lead-
ers and tour the facility.
   Youth Apprenticeship (YA) is a 
1 or 2-year program that gives ju-
niors and seniors in high school the 
chance to explore a career area of 
interest. Students spend part of their 
school day earning credit and wag-
es while they gain valuable indus-

Group photo contributed by: Mike Mosher, Deputy Communications Director, Wisconsin Department of Workforce Development.

try experience under the guidance 
of a local business mentor and take 
related instruction to further their 
skills at their high school, technical 
college or a university. There are 
over 75 apprenticeships available 
in which students can participate. 
YA Day celebrated student, busi-
ness and community dedication to 
the program.
   The day commenced with warm 
welcomes and acknowledgments, 
highlighting the pivotal roles 
played by individuals and organi-
zations in supporting youth appren-
ticeships. Special recognition was 
extended for YA program support 
to Bad River Education Director 
Stephanie Julian for her advoca-
cy in youth empowerment, Cathy 
Smith for her dedication to creating 
opportunities for youth in Bayfield 
and Red Cliff communities as Bay-

field High School YA Coordinator, 
Amanda Popovich, Sarah Nelson 
and Dominic Madison of CESA 
12 for their instrumental support in 
their vision of consortium creation 
and program support fostering ap-
prenticeships in the area, Melissa 
Weber for efforts as Career Special-
ist at Ashland’s Northwood Techni-
cal College connecting YA students 
to technical education, Debra Mor-
ris, ROSS Resource Coordinator / 
Stability Coach Red Cliff Chippe-
wa Housing Authority, Christina 
Dzwonkowski Director of Ashland 
County Emergency Management, 
Nancy Larson Ashland YA Coor-
dinator, Joe Moran and hosts from 
C. G. Bretting Manufacturing Co., 
Inc and Mari Kay-Nabozny, CEO 
of the Northwest Wisconsin Work-
force Investment Board, Inc.
   The event was graced by distin-
guished guests, including Stac-
ey Hessel from Senator Romaine 
Robert Quinn’s office and Repre-
sentative Chanz Green, who em-
phasized the importance of local 
coordinators, mentors and busi-
nesses in nurturing young talent. 
Sen. Quinn’s office offered a letter 
of commendation for the founding 
CESA 12 Consortium school coor-
dinators and business mentors from 
the Ashland, Bayfield, Drummond, 
Hurley, Mellen, Washburn, Winter 

and South Shore schools 
growing the program to 
include 62 Youth Ap-
prentices, mentors and 
businesses in just under 
six months. 
   A highlight of the 
event was the address by 
Deputy Secretary Pam 
McGillivray from the 
Wisconsin Department 
of Workforce Develop-
ment (DWD) and Wash-
burn alumna, who laud-

ed the successes of apprenticeship 
programs and kicked off the Mini 
Business World program with a 
focus on key youth apprenticeship 
strands in Manufacturing, Hospi-
tality and Tourism, Healthcare and 
Marketing. 
   Students engaged in interactive 
sessions, facilitated by Wisconsin 
Business World’s Shelby Parad-
owski and included company meet-
ings, brainstorming projects, and 
collaborative presentations aimed 
at developing business plans and 
pizza and snacks to fuel creativ-
ity. Advisors and mentors played 
a crucial role in guiding students 
through the entrepreneurial pro-
cess, emphasizing teamwork, cre-
ativity, and discipline.
   The day concluded with final 
presentations and closing remarks, 
with winners receiving acco-
lades, gift cards and scholarships 
to attend the upcoming Business 
World Summer Camps. The event 
underscored the significance of 
youth apprenticeships in fostering 
innovation, leadership, and entre-
preneurial spirit among the future 
workforce of our area.
   If you are a business or parent 
interested in learning more, be-
coming a mentor or hiring a youth 
apprenticeship, please contact your 
nearest school’s guidance depart-
ment or local YA Coordinator or 
email YA@CESA12.org for more 
information.



 Bottom Line News & Views                             April 10, 2024                                                                                                       19 18                                April 10, 2024                                                   Bottom Line News & Views

www.regionalhospice.org

April 16th

• Decide who will 
speak for you.

• Identify your 
priorities and goals about  

medcal treatment.

• Let others know 
about 

your care decisions.

Ashland
715-685-5151

Spooner/Granstburg
715-635-9077

Hayward
715-634-6433

Ironwood, MI
906-663-0308

Offices located in:

Prepare Now for your future care.

washburnchamber.com

Registration for the 18th Annual Superior Vistas Bike Tour is open. 
Start in Washburn and enjoy cruising gently rolling 

hills with views of Lake Superior and the Chequamegon-Nicolet 
National Forest.  Full details and a link to register are 

available on our website: superiorvistas.org

Scan the QR code 
to register or pick 
up a form at the 

chamber office in 
Washburn, WI.

This event is brought to you by:

For more information or 
to become a chamber 
member contact the 

Washburn Chamber of 
Commerece at 715-373-5017

and be sure to follow 
us onFacebook!

Summer Fun 
is Just Around the Corner!

June 22nd, 2024
Washburn, WI

Routes available 
include the 13, 
19, 34, 40, 52, & 
70 mile loops, a 
Centruy ride and 
a fat bike route.

18th Annual

Looking for an 
adventure in 
Washburn? 

Request our Visitor Guide 
today and see all of the ex-

citing places to explore, busi-
nesses to shop at, lodging, 
food, services and more! 

Contact the chamber 
directly at 715-373-5017, 

request one online at 
https://washburnchamber.

com/visitor-guide/
or see our virtual guide at
https://washburnchamber.
com/online-visitor-guide/

Here, There & Everywhere
Article by LaTricia Dugger, JET Travel & Tours

   Judy and I just got back 
from the ASTA (Amer-
ican Society for Travel 
Advisors) River Cruise 
Expo in Amsterdam!  I 
am so excited to share 
with you our experiences 
and the great opportuni-
ties River Cruising has to 
offer!  
   First, I want to mention 
that this was my first time 
in Amsterdam.  What an 
amazing, historic city 
and the perfect venue for 
this event.  The expo offered the 
ability to learn and tour 9 separate 
river cruise lines; Viking, Scenic, 
Riverside, Avalon, Tauck, Riviera, 
Amadeus, Uniworld, & AmaWa-
terways.  
   Each line offers a variety of ex-
citing cruise itineraries to choose 
from, with plenty of options for 
you to explore the heart of a region 
in a unique way. Glide along tran-
quil waterways, meander through 
picturesque towns, and soak up the 
stunning scenery all around you. 
With a river cruise, you’ll be able 
to immerse yourself in local cul-
tures, try delicious regional cui-
sine, and discover hidden gems 
that you might not be able to access 
on a traditional land-based tour. 
A truly unforgettable travel expe-
rience, whether you’re looking to 
sail down the scenic Danube in Eu-
rope, explore the mighty Amazon 
in South America, or admire the 
stunning landscapes along the Me-
kong River in Asia, there’s a river 
cruise itinerary that’s perfect for 
you. With luxurious accommoda-
tions, delicious dining options, and 
exciting shore excursions, river 
cruising offers a unique and unfor-
gettable travel experience.

   River cruising offers a diverse 
range of ships to accommodate 
different tastes and preferences. 
Regardless of your preference for 
luxurious indulgence, a relaxed 
ambiance, or anything in-between 
there’s a river cruise ship that’s 
perfect for you. 
   River cruise ships cater to a wide 
array of preferences, featuring both 
modern and traditional designs. 
While some boast spacious and 
opulent cabins, others prioritize 
compact and practical spaces. On-
board amenities vary significantly 
as well; some ships come equipped 
with swimming pools, fitness cen-
ters, and spas for leisure and relax-
ation, whereas others emphasize 
cultural enrichment through lec-
tures, demonstrations, and local 
performances, offering a diverse 
range of experiences to suit every 
traveler’s needs.
   Additionally, some river cruise 
lines and itineraries cater to types 
of travelers, such as families with 
children, solo travelers, or seniors, 
while others offer a more gener-
al appeal. With so many options 
available, there is sure be a river 
cruise that meets your needs and 
exceeds your expectations. 

OPEN DAILYOPEN DAILY
7am-7pm

47923 St Hwy 112
Ashland, WI

715-209-0930

FRESH FOOD GROWN 
on a LOCAL FAMILY FARM
Free Range/Pastured Eggs, beef, 

pork, vegetables, pickled products, 
fermented products, maple syrup, 
honey, ice cream, tea, cocoa, mugs, 

handmade soap & many unique gifts.
Bill & Jenny Lavasseur and Family
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Call for a Free Brochure or to Find a
Sales Lot Near You.

Built by your neighbors in Marengo, WI
sheds.mvs@visionmail.us

Rent to Own 
Available

Free Delivery - We Deliver and Build Year Around
We have the tools to make your shed delivery swift, smooth, and safe.

 The way you think determines the way you feel,
and the way you feel influences the way you act

715-316-3607715-316-3607

Garages
A safe place for all your summer

tools and toys

Cabins
We can finish yours out for a nice

winter retreat

Garden Sheds Horse Barns Playhouses

arengo
alley ShedsLLC

- Also Available -- Also Available -
Picnic Tables $275           Park Benches $95Picnic Tables $275           Park Benches $95

Need your portable 
shed moved?
Contact Us!

   The Forest Lodge Library Board 
of Trustees is accepting offers this 
spring for the sale and removal of 
the “Book House”, located next to 
the library on County Road M in 
Cable, WI. This is a great opportu-
nity to repurpose this building and 
make way for the Forest Lodge Li-
brary expansion. 
   With removal of the structure an-
ticipated for later this summer, the 
Book House will be open for a lim-
ited time to clean out the current 
books inhabiting the residence. 
The Book House will be open Sat-
urdays starting May 25th through 
July 6th being its final day open to 
the public. There will also be some 
other select days the Book House 
will be open around the 4th of July 
Holiday weekend.
   The removal of the Book House 
is the first step in moving forward 
with the library expansion. The Ka-
tie Flowers Endowment, a 501(c)3 
nonprofit and the fundraising arm 
of the library, has secured over $1 
million in donations, pledges, and 
foundation grants needed for the 
$1.6 million project.
   After a successful end of the 


