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Menus

Central Valley School
Mon., Nov. 17 - Chicken Kiev, sweet
potatoes, rice pilaf
Tues., Nov. 18 - Mini corndogs,
potato salad, baked beans, potato
chips
Wed., Nov. 19 - Turkey gravy,
mashed potatoes, glazed carrots,
stuffing, pumpkin pie
Thurs., Nov. 20 - Noodles and beef,
green beans
Fri., Nov. 21 - Pizza quesadilla, corn,
marinara sauce, yogurt

Hillsboro Elementary School
Mon., Nov. 17 - Soup and sandwich
Tues., Nov. 18 - Chicken alfredo
Wed., Nov. 19 - Meatballs and
mashed potatoes
Thurs., Nov. 20 - Ham and cheese
Fri., Nov. 21 - Pizza sticks

Hillsboro High School
Mon., Nov. 17 - Soup and breadstick

Tues., Nov. 18 - Chicken alfredo
Wed., Nov. 19 - Meatballs and
mashed potatoes

Thurs., Nov. 20 - Hot ham and cheese
Fri.,Nov. 21 - Pizza sticks

Peter Boe Elementary School
Mon., Nov. 17 - Hot dogs, baked
beans, chips, fruit, salad bar
Tues., Nov. 18 - Burritos with gravy,
rice, fruit, salad bar
Wed., Nov. 19 - Chicken on a bun,
corn, fruit, popcorn, salad bar
Thurs., Nov. 20 - Boat pizza, cottage
cheese, peaches, salad bar
Fri.,Nov. 21 - Turkey gravy over
mashed potatoes, corn, fruit, bun,
salad bar

MPCG High School
Mon., Nov. 17 - Breaded chicken

drumstick, hash browns, carrots,
dinner roll, fruit, salad bar

shredded lettuce, fruit, salad bar

Hatton Eielson School
Mon., Nov. 17 - Pasta bar, pears,
garlic toast, fruit
Tues., Nov. 18 - Mr. Rib, chips, baked
beans, fruit
Wed., Nov. 19 - Chili crispitos, green
beans, fruit
Thurs., Nov. 20 - Ham and potato
soup, breadstick, fruit
Fri., Nov. 21 - Taco pizza, fruit

Hillsboro Senior Citizens
Mon., Nov. 17 - Chicken Kiev,
parslied potatoes, green beans
oregano, blueberries, bread x2
Tues., Nov. 18 - Chili with beans,
house salad, wheat crackers, fruit,

cornbread
Wed., Nov. 19 - Thanksgiving dinner:
Roast turkey, mashed potatoes,
poultry gravy, sage bread dressing,
green bean casserole, cranberry sauce,
cherry fruit salad, pumpkin pie, lefse
Thurs., Nov. 20 - Macaroni hotdish,
seasoned zucchini, mixed veggies,
fruit cocktail, wheat bread
Fri., Nov. 21 - BBQ meatloaf,
roasted red potatoes, southwest corn,
watermelon

Delivery this week: St. John

To leave reservations for meals, call
701-636-5953 or 1-800-845-2422
by 2 p.m. on the previous day
(call Fridays for Monday meals).
Suggested donation: $4/meal.
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fFried Pheasant Fritters with

Celery Aioli
Makes 16 fritters

Fritter Ingredients

® 6 pheasant breasts (from 3
birds), diced into '4-inch pieces

® 1 1/2 cups shredded mozzarella
cheese

® 2 eggs, beaten

® 1/3 cup mayonnaise

® 1/3 cup all-purpose flour

® 2 teaspoons cornstarch

® 2 Tablespoons fresh dill,
chopped

® 1/2 teaspoon kosher salt

® 1/4 teaspoon black pepper

® 1/4 cup canola oil or vegetable
oil

Celery Aioli Ingrdients

® 1/4 cup mayonnaise

® 1/4 cup sour cream

® | celery stalk, shredded using
the grater attachment of a food
processor or mandoline

® | Tablespoon minced garlic

lemon juice
® 1/4 teaspoon kosher salt
® 1/8 teaspoon black pepper
® 1/8 teaspoon onion powder
® 1/8 teaspoon celery seed

Make the Celery Aioli

1. In a medium mixing bowl, whisk
together the mayonnaise, sour
cream, shredded celery, garlic,
lemon juice, salt, black pepper,
onion powder, and celery seed.

2. Serve with the fritters or store
in an airtight container in the
refrigerator for up to 3 days.

Make the Fritters

1. In a large mixing bowl, add
the pheasant, mozzarella, eggs,
mayonnaise, flour, cornstarch,
dill, salt, and black pepper. Stir
until well combined. You can
make the fritters right away,
but if you have time, cover and
refrigerate for 2 hours, or up
to overnight. This will give the
pheasant more time to marinate

2. Line a rimmed baking sheet
with paper towels. In a large
nonstick frying pan over medium
heat, heat the oil. Working in
batches, drop six 1-tablespoon
portions of the batter into the
pan. Flatten into 2-inch disks.
Fry 2 to 3 minutes per side until
golden brown and the internal
temperature reaches 155 degrees
F using an instant-read meat
thermometer.

3. Transfer fritters to the paper
towel-lined baking sheet. Repeat
with remaining batter, adding
more oil as needed. Serve
immediately with the celery

Tues., Nov. 18 - BBQs, potato salad,
green beans, fruit, salad bar

Wed., Nov. 19 - Mac and cheese
pulled pork bowls, coleslaw, corn,
fruit, salad bar

Thurs., Nov. 20 - Chicken fajitas,
shredded lettuce, tortilla shell, fruit,
salsa, chips, salad bar

Fri., Nov. 21 - Grinder sub with
salami, taco meat and cheese,

701-430-2543

WEAREA

LOCALLY OWNED AND OPERATED

and service all brands

COMPETITIVE & FAIR
Priced to work with your budget in mind
STANDALONE

COMPANY DUCT CLEANING

Ensuring your system is running safely
and efficiently for years to come

FIND US ON FACEBOOK OR MESSAGE ENVIROTECH@ENVIROTECHND.NET

DONATIONS NEEDED AT FOOD PANTRY

Hamburger Helper
Juice, all flavors
Canned tuna
Crackers, assorted
Green beans
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Peas
Ramen noodles A
Toilet paper :“”5 '
Paper towels E
Tissues .

Donations of the following items are needed at the Hillsboro Kiwanis Food Pantry:

Canned fruit, all flavors Napkins Jelly, all flavors
Pasta, all kinds Laundry soap Ketchup
Cans of Chef Boyardee Dish soap Jell-O
ravioli & spaghetti Toiletry items (shampoo, Pudding
Cereal toothpaste, deodorant)  Canned beef/beef stew
Stove Top Stuffing Cake mixes

Donations can be dropped off at Farmers Union Insurance
and Dakota Heritage Bank in Hillsboro,
or Hillsboro Public Schools

Every
contribution
helps!

Hillsboro
Kiwanis
GRS Food Pantry
Committee

Donddion

Box

\' 1 Tablespoon freshly squeezed

« Monetary Donations

ORNAMENT
PICKUP LOCATIONS

Available for pick up
November 10th - December 10th
All Goose River Bank locations
Valley United Co-Op
Finley Motors-Mayville

Mayville State University-
Child Development Program
& Bookstore

Hillsboro Cafe
(Gifts Due by December 10th)

Traill County
Community Giving Project

2025 Angel Tree

Traill County Community Giving Project is sponsoring the Angel Tree

Project. Local individuals, organizations, and businesses make this

program possible through donated funds with the goal of spreading
holiday cheer throughout our community.

WAYS TO GIVE THIS HOLIDAY SEASON
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Any questions or Ornament Inquiry, call Beth 701-636-4489

Donate a Household Goods Basket

. Donate a Miller's Fresh Food Gift Card (540 value)

« Donate Toys for the Santa Room (unwrapped)

. Select an Ornament to purchase individualized gifts (please wrap)

MONETARY DONATIONS
ACCEPTED ANYTIME

Mail Donations to:
TCCGP Attn: Beth Morrow
PO BOX 190, Hillsboro, ND 58045
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1
. @ Mayville Lutheran Church Distribution/Pick Up for Families :
N December 16th 3:30-6:30 PM 7

for juicier, more flavorful fritters. aioli.

J

Editor’s note: Starting this Friday through
November, we’ll be sharing a series of cooking
columns from Fargo food blogger Jeff Benda,
Sfounder of Wild Game & Fish Media.

When you’ve got pheasant in the freezer,
there’s nothing better than turning it into
something quick, crispy, and crowd-pleasing.
That’s where these Fried Pheasant Fritters come
in. They’re bite-sized, golden brown, and ready
in just 30 minutes. My wife and 10-year-old
daughter love them for a weeknight dinner or
an after-school snack. I love them because they
transform a few pheasant breasts into something
everyone reaches for before I can even sit down.

The fritters come together with a quick stir of
diced pheasant, mozzarella, dill, and just enough
egg and flour to hold it all together. Once the
batter hits the hot skillet, the kitchen fills with
the sizzle of oil and the scent of melting cheese.
Flattened into little cakes, they turn golden in just
minutes. A quick flip with the spatula reveals a
crust that makes you want to sneak a bite before

Schedule your next cleaning with
one of our wonderful hygienists,
Joni, Rita, Grace, Jenna or Ashley.

Other options
to show off

they’re done.

Of course, fritters are only half the fun. The
celery aioli is a creamy, tangy partner that takes
every crunchy bite up a notch. Fresh lemon
juice brightens the flavor, while the garlic and
shredded celery adds a texture that makes it
refreshing as well as rich. Dunk a fritter into the
bowl, and suddenly you’ve got a dish that feels
at home at the dinner table or at halftime while
watching a football game with friends.

The best part? This isn’t a complicated
project. Hunters in the upper Midwest know how
busy fall can be, and this recipe respects that. It
gives you a way to enjoy your pheasant without
turning dinner into another chore. Instead, you
get a plate of hot fritters, a dipping sauce that
feels like a treat, and family and friends that
keeps asking for more.

For more great recipes from Wild Game
Chef Jeff Benda, visit his website at www.
wildgameandfish.com.

7 West Caledonia Ave.
PO Box 176
701-636-4244

thetoothwiz.com

Offering:

- New ClearCorrect™ invisible braces

YO ur S m | |e - Whitening for Life™ now $99!




