
By Tom Kalb, Horticulturist 
NDSU Extension 

This is a great time to be a garden-
er. The temperatures are getting warmer 
and the days are getting longer. Spring 
is coming! 

Many of us will be planting a gar-
den soon. The good news is there are 
lots of new varieties available this 
spring that were bred to be absolute-
ly delicious. North Dakota State Uni-
versity Extension will be testing many 
of these varieties, and you are welcome 
to join us in our tests. 

We are testing a revolutionary new 
golden beet called Badger Flame. 
This gourmet beet has flaming red 
stripes and was bred to taste mild and 
sweet without the earthy flavor of nor-
mal beets. It’s a chef’s delight!   

Dark Horse may be one of the high-
est-quality beans ever. It has dark 
green, crisp pods that are easy to har-
vest from upright plants. 

Dolciva is a new carrot from 
Switzerland that has exceptional sweet-
ness, a juicy crunch and stores well. 

Some new tomatoes are worth 
noting. At the top of the list is Sun Or-
ange cherry tomato. Gardeners in our 
project have raved about the intense, 
fruity flavor of Sun Gold in the past. 
This year, the breeder of Sun Gold re-
leased Sun Orange, which has larger 
fruits and resists cracking better than 
Sun Gold. I can’t wait to try it. 

Tomatoes with determinate (com-
pact) vines are easy to grow and do not 
need to be pruned. Roadster has done 
well in our trials and its new sister Ram-
bler is available now. Rambler is re-
ported to produce high yields of extra-
large, dark-red, smooth, flavorful 
fruits. 

New “Plus” tomato varieties are 
now available. Celebrity Plus, Better 
Boy Plus and Big Beef Plus have su-

perior flavor and resist diseases better 
than the standard Celebrity, Better Boy 
and Big Beef varieties, respectively. 

I can’t wait to try the new heat-tol-
erant lettuce varieties available, in-
cluding Gatsbi and Shirane Sky. We 
will be enjoying crisp lettuce all sum-
mer. 

There is a new pickling cucumber 
called Provision with dark green, 
crisp fruits. Its vines resist diseases and 
won’t overrun the garden. I never seen 
such a dark green pickler. 

Patty pan squash may be easy to 
grow but it lacks flavor. A minister from 
Logan County on our team grows veg-
etables for those in need. He told me 
it would be a sin to give people such 
a terrible-tasting vegetable. Now there 
is hope. There is a new, award-winning 
variety called Green Lightning that is 
beautiful and reportedly tastes delicious. 

Gardeners in North Dakota and in 
nearby counties of adjacent states are 
welcome to join our team and test these 
varieties. Go to our website to request 
our catalog. You can find the North 
Dakota Home Garden Variety Trials 
via a Google search or access it directly 
at ndsu.ag/homegardentrials. 

Many Extension offices in North 
Dakota will be offering free samples 
of several tomato varieties during the 
Spring Fever Garden Forums. For 
more information, go to 
ndsu.ag/springfever25. 

You can find seed sources for any 
of these varieties by doing a Google 
search. Again, I invite you to partici-
pate in our North Dakota Home Gar-
den Variety Trials. We will begin 
shipping seeds in April. 

For more information about gar-
dening, contact your local NDSU 
Extension agent. Find the Extension of-
fice for your county at ndsu.ag/coun-
tyoffice. 

Ray Crandall Ran Away 
From Home 

March 18, 2025 – In the fall of 
1914, Ray Crandall ran away from 
everything he knew to seek the ad-
venture of his life. Twenty-one years 
old, Crandall was a farmhand thresh-
ing wheat near New Salem when he 
seemingly disappeared. Ray’s fa-
ther, Mr. H.A. Crandall, who had a 
farm a mile north of Zap in Mercer 
County, had no word from his son 
and began a long search. Half a year 
passed before the story of the mys-
terious disappearance finally be-
came known to Ray’s father. 

On this date in 1915, the Ward 
County Independent published a 
story that traced Ray Crandall’s path 
from North Dakota. “I’m with the 
Canadian soldiers on the battlefield 
in France,” wrote Crandall in a let-
ter that explained his motivations for 
leaving. “Farm life was too dull,” he 
wrote. He and a fellow worker 
named William Falk of Glen Ullin 
had “left the threshing fields of New 
Salem” and headed to the Canadian 

border at Portal. There the authorities 
refused entry to the young men and 
sent them away. 

After a stop in Minot, Crandall and 
Falk tried again to cross the border at 
another location. Once again, they 
were sent away, ending up in Grand 
Forks. Refusing to give up, the two 
men crept to the border after night-
fall and finally crossed into Manito-
ba. They “hiked to Winnipeg” and 
joined the Canadian Army. 

Their regiment was eventually 
sent to France, where Crandall and 
Falk fought under the flag of Great 
Britain. Transferred from France to 
the Dardanelles combat zone in 
Turkey, where the two men were 
caught in the thickest fighting. 
William Falk was killed and Ray 

Crandall was shot through his right 
shoulder. 

After recovering in England, 
Crandall rejoined his regiment in 
France and was again “severely 
wounded” in a “shower of sniping by 
the Germans.” When he healed, 
Crandall began training as an avia-
tor and served as a pilot through the 
end of the war. 

Coming back to America, Cran-
dall made his home in Vancouver, 
British Columbia, venturing into 
business there. In 1921, he quietly re-
turned to his home state to visit old 
friends, sharing many “interesting 
tales” of his “combat days.” 

The man who disappeared from 
the Dakota wheatfields had finally 
reappeared, having found excite-

ment and harrowing adventures … 
on the battlefields of World War I. 

Dakota Datebook written by Dr. 
Steve Hoffbeck 

 
 Epping-Hillsboro Game 

March 19, 2025 – Today marks 
the anniversary of one of the most 
memorable basketball games in 
North Dakota history as the Hillsboro 
Burros took on the Epping Eagles for 
the 1977 State Class B champi-
onship. 

The Burros had been to State eight 
times, had been champions in ‘73 and 
‘74, and had an enrollment of 210 stu-
dents. Tiny Epping had a total of 23 
students, and during the late ‘60s, they 
suffered 96 straight losses. 

The Burros were led by leg-
endary coach, Ed Beyer. During the 
Region 2 tournament, the Burros had 
beaten five of the state’s top ten class 
B teams. 

In Epping, Bob and Don Allard, 
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In Response to 
Violations of the 

Constitution: ‘Legal 
history still has its 

claims.’ 
The Trump Administration’s en-

circlement of the Constitution, laid 
bare in federal court findings that Pres-
ident Trump has usurped the con-
gressional power of the purse, violated 
the Take Care Clause, the separation 
of powers and the Impoundment 
Act of 1974, in addition to executive 
orders that strike at the heart of free-
dom of the press, freedom of speech 
and due process, have led readers of 
this column, alarmed by changing 
tides, to ask how “constitutional bal-
ance can be restored.”  The right ques-
tions are prelude to the right answers, 
most certainly in those instances in 
which governmental actions stir anx-
iety, fear and despair. 

Students of history and citizens of 
experience have grasped the funda-
mental truth of the observation that 
knowledge is power. Little, mean-
ingful work in a republic, including 
the restoration of constitutional prin-
ciples, can be accomplished without 
it. As Justice Felix Frankfurter just-
ly observed, “Legal history, still has 
its claims.” The crucial, first step, in 
righting the Ship of State----assum-
ing the citizenry wishes to be gov-
erned by the Constitution-- is an ac-
curate recovery and rendition of the 
work of the Constitutional Conven-
tion--the planks, pillars and principles 
that the Framers envisioned as form-
ing the republic, a vision that was rat-
ified by the sovereign people. Thus, 
Thomas Jefferson vowed as president 
to administer the Constitution “ac-
cording to the safe and honest mean-
ing contemplated by the plain un-
derstanding of the people at the time 
of its adoption--a meaning to be 
found in the explanations of those 
who advocated it.” 

An accurate rendition of the work 
of the Convention assumes vital im-
portance when judges, presidents 
and political actors adduce the mean-
ing of the Constitution from its his-
tory and text. This is particularly true 
when the sitting president asserts un-
limited authority under Article II, in-
cluding authority invoked on the 
pretense of emergency to ignore and 
violate the laws in pursuit of his sense 
of what is good for America. Exec-
utive ascendancy in defiance of re-

publican values and the rule of law 
assaults the foundations of our sys-
tem. It cannot be overstated that the 
Framers did not view the president 
with awe, but with apprehension. 
James Wilson spoke for his col-
leagues in Philadelphia when he ob-
served, “The executive power is bet-
ter trusted when it has no screen.” The 
president, he said, “cannot hide either 
his negligence or inattention.,” or, we 
may add, his aggrandizement of 
power. 

Justice Hugo Black justly de-
clared that the essential purpose of a 
written constitution was “to make cer-
tain that men in power would be gov-
erned by law, not the arbitrary fiat of 
the man or men in power.” Un-
curbed executive power would reduce 
the rule of law to mere fiction. Man-
ifestly, the Framers sought to limit ex-
ecutive authority, as glimpsed in the 
availability of impeachment for 
“usurpation” and “abuse” of power. 
Impeachment was so important in the 
process of bringing an errant president 
to heel that the Convention regarded 
it as the indispensable breach in the 
separation of powers. But the concept 
of a presidential emergency power, 
sometimes called inherent power--
authority to act in defiance of law--
renders meaningless the concepts 
of usurpation and abuse, which is 
why, precisely, the Framers did not 
grant the president emergency pow-
er.  

If, indeed, the principal concern of 
readers is to restore constitutional prin-
ciples and revive the Framers’ con-
ception of separation of powers, 
enumeration of powers and checks 
and balances, all necessary, James 
Madison wrote in Federalist No. 51, 
to prevent the concentration of pow-
er in one branch of government, 
which they regarded as the essence 
of tyranny, then the remedy, in part, 
is refutation of false assertions. “The 
refutation of an argument,” Chief Jus-
tice Thomas McKean declared in the 
Pennsylvania Ratification Conven-
tion, “begets a proof.” Justifications 
for far-reaching executive authority, 
essentially self-serving assertions for 
untethered presidential power, are 
demonstrably false. In fact, the 
Framers created a presidency with 
sharply limited powers. Misleading 
representations of the Framers’ dis-
cussions, arguments and conclu-
sions, like false accounts of the 
meaning of the text of the Constitu-
tion, as applied to the allocation of 
powers in both foreign and domes-
tic affairs, require a response lest vic-
tory, as the philosopher John Locke 
wrote, be “adjudged not to him who 
had truth on his side, but by the last 
word in the dispute.” For a nation 
grounded on the consent of the gov-
erned, there is no desirable or effec-
tive substitute for truth.  

Sponsored in part by Humanities ND 
www.humanitiesnd.org

I spent my Friday on a quick 
roundtrip to the state capitol. My alarm 
went off at 3 a.m., and by a little af-
ter 8 a.m., I was through security, gas 
station coffee in hand, ready for a 9 
a.m. committee meeting. 

I have been providing written tes-
timony throughout the session while 
reaching out to legislators and speak-
ing on behalf of the North Dakota 
Newspaper Association. 

I am not great at public speaking 
(I went into print for a reason), but it 
was one of those days when I need-

ed to make sure my voice was heard. 
I made the trip because of serious 

concerns about a bill that would 
change how public notices are han-
dled, shifting their placement to the 
Secretary of State’s website and 
opening the door to changing the stan-
dard of care regarding these notices.  

The wording was vague, and as 
people stepped up to discuss the im-
pacts, it showcased just how much of 
a mess this version of the bill could be. 
For generations, newspapers have 
been trusted with public notices, en-

suring transparency and accountability 
in government.  

This week is Sunshine Week 
across the country. Sunshine Week is 
a nonpartisan collaboration among 
groups in the journalism, civic, edu-
cation, government, and private sec-
tors that shines a light on the impor-
tance of public records and open 
government. Sunshine Week is a 
celebration of a system that heralds 
government transparency and ac-
countability.  

North Dakota is, in fact, one of the 
states leading the way in transparen-
cy and accountability with a news-
paper association-led public notice 
website. According to the Public No-
tice Resource Center, 20 states require 
newspapers that qualify to publish no-
tices to also publish those same notices 
on their website and/or on their state 
press association’s statewide public no-

tice website. These web posting laws 
exist for Alabama, Colorado, Florida, 
Illinois, Indiana, Iowa, Louisiana, 
Maine, Massachusetts, Michigan, 
Minnesota, Nebraska, North Dakota, 
Ohio, South Dakota, Tennessee, 
Texas, Utah, Virginia, and Wisconsin. 

If you look at the search results on 
ndpublicnotices.com and see notices 
handled by the 73 newspapers across 
the state, you will see that this is not 
a small task.  

The appropriate place for these no-
tices is in the hands of the local peo-
ple. The appropriate place for these no-
tices online is in the name — nd-
publicnotices.com. 

No one wins in a world of closed 
doors, handshake deals, and editable 
websites. North Dakota is a better 
place for everyone when we celebrate 
Sunshine. 

Like the Walsh County Press on Facebook.

On this day in North Dakota past

Dakota Datebook

Prairie Fare: Try these 
tips to save money on 

food 
“You can scrape that bowl a lit-

tle better,” my mother would say to 
me. 

I would keep scraping to get the 
last bit of dough out of the bowl. 

“Auntie Christina was the best at 
cleaning out bowls,” she'd add. 

My great-aunt Christina was a 
first-generation American who raised 
all of her siblings when her mother 
(my great-grandmother) died at age 
40. I am sure that scraping and 
scrimping was part of her life. In her 
twilight years, she lived with my 
family. 

Unfortunately, I was only two 
when she passed away, but her les-
sons were passed down to me. 

Older generations were quite 
adept at stretching food dollars. 
They did not have the luxury of large 
grocery stores with easy-to-make 
food mixes. They cooked more ba-
sic recipes and used what they had 
on hand to make meals. My great-
aunt lived a very long life. 

Every now and then, I look over 
my vintage World War II-era cook-
books, which are now more than 80 
years old. During wartime, foods like 
sugar, coffee, canned food, eggs, 
meats, cheese and fat were rationed. 

Growing “victory gardens” dur-
ing times of war became a way to en-
sure your family had healthful food. 
Gardening is an excellent idea now, 
as food prices likely will continue to 
increase. Packs of seeds are inex-
pensive compared with the potential 
bounty you could harvest. 

Earlier generations preserved 
their harvest through canning, dry-
ing, pickling and freezing. Howev-
er, I do not recommend following old 
canning recipes because modern 
equipment and methods are much 
safer. If you have Great-Grandma’s 
canning recipe in her handwriting, 
save it as a keepsake — don’t use it. 

During World War II, much of the 
food preservation information was 
overhauled; since then, the guidance 
has been regularly updated with 
scientific advancements. Once you 
invest in jars for canning, you can 
continue using them as long as they 
are not chipped or cracked. 

Consider these tips to save some 
money on groceries: 

Plan your meals. My 1940s cook-
books included the meal plan for the 
week, and that’s a good idea for any 

generation. Having a “road map” for 
home food preparation helps you re-
duce the temptation of stopping at a 
drive-through on the way home. 

Limit the amount of food that you 
waste. Earlier generations used their 
“planned-overs” in later meals to 
make soups, stews and sandwiches. 

Consider composting with your 
vegetable and fruit peelings to make 
your own “fertilizer” to nourish 
your plants in the future. Consider 
building or investing in a compost 
bin. NDSU Extension has a basic 
“How to Compost” guide to get you 
started. 

Check out the sales ads. Buying 
fresh fruits and vegetables in season 
will save you money, plus you will 
enjoy higher quality fresh produce. 
Frozen and canned fruits and veg-
etables are another nutritious option. 
Remember, all forms of produce 
count toward the recommended 4 ½ 
cups per day. 

Look for discounts and sign up for 
rewards in stores, where you might 
earn discounts or money back. If 
items are “Three for $2,” be sure to 
check if you can buy one at the sale 
price. Usually, you can. 

Use coupons on items that you 
normally buy. 

Consider buying in quantity to 
save money. Avoid buying items you 
really do not like. Rice and beans are 
bargain-friendly options with a long 
shelf life.  

Check your grocery receipt for 
any errors. Make a mental note of 
food prices as you shop and watch 
the register to be sure the sale price 
shows up. 

Save eating out as a special treat 
or celebration. Food in restaurants is 
more expensive than food prepared 
at home. 

Know your resources. 
Your NDSU Extension office 

provides free resources to help you 
learn how to garden, whether in pots 
or a small plot in your yard. See the 
recorded webinars at NDSU Exten-
sion’s Field to Fork website, and 
check out face-to-face and online gar-
dening education programs in your 
community. 

Check out community gardening 
programs, where you share in the 
output. Later in the season, support 
your local farmers by shopping lo-
cal at farmers markets. 

See ag.ndsu.edu/food and go to 

MRSA (methicillin resistant 
staphylococcus aureus) is a type of 
staph bacteria that is resistant to sev-
eral antibiotics.  In the community, 
MRSA causes skin and other infec-
tions.  In hospitals and nursing homes, 
MRSA can cause severe problems 
such as bloodstream infections (sep-
sis), pneumonia, and surgical site in-
fections.  

Anyone can get MRSA, through 
direct contact with an infected wound 
or by sharing personal items such as 
towels or razors that have touched in-
fected skin.  The risk of getting a 
MRSA infection increases when a per-
son is in certain activities or places that 
involve crowding, skin to skin contact, 
and shared equipment or supplies.  
This might include athletes, daycare 
and school students, military person-
nel in barracks, and people who re-
cently received inpatient medical 
care. 

  
Prevention of MRSA 
• Maintain good hand and body hy-

giene.  Wash hands often, clean body 
regularly (especially after exercise). 

• Keep cuts, scrapes, and wounds 
clean and covered until healed. 

• Avoid sharing personal items such 
as towels and razors. 

  
What are the symptoms of 

MRSA? 
Often people first think the area is 

a spider bite.  However, unless a spi-
der is seen, the irritation is likely not 
a spider bite.  MRSA appears as a 
bump or infected area on the skin that 
might be red, swollen, painful, warm 
to the touch, full of pus or other 
drainage, and/or accompanied by a 
fever. 

  
How can you prevent spreading 

MRSA if you have been told by 
your doctor you have MRSA? 

• Cover your wounds until they’re 
healed.  Keep the dressing dry.  You 
can dispose of the dressing and tape 
in the regular garbage. 

• Clean your hands often.  Others 
in the household should also wash their 
hands often. 

• Do not share personal items 
such as towels, washcloths, razors, 
clothing, uniforms, etc. 

• Wash used sheets, towels, clothes 
with water and laundry detergent.  Dry 
in the dryer completely. 

Treatment of MRSA skin infections 
may include having a physician drain 
the wound, and in some cases pre-
scribe an antibiotic.  Do not attempt 
to pop or drain the wound by yourself, 
this could worsen the infection and 
possibly spread it to others.  Always 
complete any antibiotic your doctor 
gives you.  

Contact your doctor if you think 
you have a MRSA infection.

MRSA in the Community

Dear Savvy Senior, 
At age 70, I’ve become more and 

more forgetful lately and am con-
cerned it may be an early sign of de-
mentia. Are there any memory 
screening tools or services that you 
can recommend to help me gage my 
problem, without going to a neu-
rologist? 

Forgetful Frank 
  
Dear Frank, 
Many older adults, like yourself, 

worry about memory lapses as they 
get older fearing it may be the first 
signs of Alzheimer’s disease or 
some other type of dementia. To get 
some insight on the seriousness of 
your problem, here are some tips and 
resources you can turn to.   

  
Warning Signs 
As we grow older, some memo-

ry difficulties – such as forgetting 
names or misplacing items from 
time to time – are associated with 
normal aging. But the symptoms of 
dementia are much more than sim-
ple memory lapses.  

While symptoms can vary great-
ly, people with dementia may have 
problems with short-term memory, 
keeping track of a purse or wallet, 
paying bills, planning and preparing 
meals, remembering appointments 
or traveling out of the neighborhood.  

To help you recognize the dif-
ference between typical age-related 
memory loss and a more serious 
problem, the Alzheimer’s Associa-
tion provides a list of 10 warning 
signs that you can assess at 
10signs.org.  

By Jim Miller
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