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The BARNES NOTES & NEWS is the new source of our area’s community events and happenings, obituaries and   

other items of interest. We continue to welcome you to place your ads, submit events or articles, and stories. Please 

contact the editor: Julie (Friermood) Sarkauskas at barnesnotesandnews@gmail.com or call 715-795-2775.  

Dear Family & Friends -  
Another month has gone by and it’s true, the older you get the faster time goes. Now that we’ve had some sunny days 
and the gardens are started, it’s time to enjoy some time off, sitting on the porch and chatting about the good ole days. 
This month in “Reminiscing” we feature the Point O’ Pines Resort and Supper Club.  

We also want to share a very special presentation made by the Barnes Auxiliary Post 8329 to Eleanor DeRosier for her 
70th year being a member of the Barnes Auxiliary.  Congratulation Eleanor!  

4th of JULY PARADE & FLAG CEREMONY 
Parade Starts 12:00 noon  

Route: Barnes Town Hall to VFW Post 

DRY ZONE: Town Hall to Barnes Rd & Lake 
Rd and County Hwy N (by the Museum) 

 

 

2017 Theme is “WALK THE PLANK.”  
Everyone is welcome to participate.  

  For info, call Melissa S. 218-590-0456 

We need a few people to help with preparations (sign in, 
parking organizers, judges, etc.) Everyone interested in 
participating in the parade with a float or other display,  
everyone meets at the town park parking lot, preferably   
before 11:30. You can enter at the southwest corner to get 
signed in. You will be directed where to park.  

Any one who might be parked in that lot the morning of the 
4th, please have your vehicle removed by 10:30. The    
parade floats have a hard time getting into the area and 
having the extra cars parked there makes it difficult to   
maneuver.  

NO WATER BALLOONS 

BARNES AREA HISTORICAL  
ASSOCIATION (BAHA)  

Concession Stand & Parking 

   10:30 a.m. to 1:00 p.m.  

Outside the Museum 

Corner of Lake Road and Cty N,   

715-795-2936 

 

Barnes Notes 

and News, LLC 

50590 Pease Road 
Barnes, WI   54873 

Phone: 
 715-795-2775 

 

 
 
 

INDEPENDENCE DAY FESTIVITIES  
       Sat July 1st & Sunday July 2nd  

       Men’s Softball Tournament—Barnes VFW  

Tuesday, July 4th 
148th Fighter Wing Flyover  - Time TBD 
Subject to weather or other necessary changes 

. 

  
 
 
 
 
 
 
 
 
 

 

Please be courteous of other people and pets 
during the parade and other town events. 
Please keep your pets on a leash (and     
others if necessary          ) Let’s have a safe 
and happy holiday.   

 
Thank you !  

                  FIREWORKS  

Dusk, Barnes Town Park on HWY N in Town 
of Barnes.  

Refreshments at Town Park before & during 
Fireworks.  

 
Barnes EMS: 715-795-2782 
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Sat.  Jul 1 MUSIC 10 p.m. - ?? at the Cabin Store: 715-795-2561 

Sat. Jul 1 
VFW POST 8329 SOFTBALL TOURNAMENT 8 a.m. at the VFW Post Field. CHICKEN BBQ @12 :00 
noon. Smoking Pavilion. NACHOS & POPCORN outside by Auxiliary. VFW & Auxiliary: 715-795-2271  

Sun. Jul 2  
VFW POST 8329 SOFTBALL TOURNAMENT 8a.m. at the VFW Post Field. Smoking Pavilion.   

NACHOS & POPCORN outside and Food inside by Auxiliary. VFW & Auxiliary: 715-795-2271 

Mon. Jul 3 BARNES LIONS CLUB 6 p.m. at Maki’s Restaurant. Lions Club: 715-795-2047 

Tues. Jul 4 4
TH

 OF JULY HOLIDAY – Town Offices Closed. 

Tues. Jul 4 
PANCAKE BREAKFAST 8a.m.-11a.m. by the Christian Men’s Club at Barnes Community Church:             
715-795-2195 

Tues. Jul 4 
BARNES AREA HISTORICAL ASSOCIATION (BAHA) Concession Stand & Parking, 10:30 am - 1 p.m. 
outside Museum, Corner of Lake Road and Cty N,  715-795-2936 

Tues. Jul 4 
11th ANNUAL PARADE-SIDE FOOD & BEVERAGE STAND 11:30am to ?? Cedar Lodge Steakhouse & 
Grille: 715-795-2223 

Tues. Jul 4 
TOWN PARADE 12 noon Barnes Town Hall to Barnes VFW Post. The Parade Theme is “WALK THE 

PLANK.” Everyone welcome to participate. For info, call Melissa S. 218-590-0456. 

Tues. Jul 4 
FLAG RAISING CEREMONY following Town Parade at VFW grounds. Food inside VFW with popcorn 
and Nachos outside. VFW & Auxiliary: 715-795-2271 

Tues. Jul 4 
TOWN FIREWORKS at Dusk, Barnes Town Park on HWY N in Town of Barnes.   Refreshments at Town 
Park before & during Fireworks. Barnes EMS: 715-795-2782 

Sat. Jul 8 
VATTEN PADDLAR CANOE\KAYAK RACE  - Unfortunately, the race has been cancelled for 2017, 

however,  plans are in the works for 2018. See notice in this issue of Barnes Notes and News.  

Mon. Jul 10 Friends of the Eau Claire Lakes Area Board Meeting 1:30-4pm. Location: TBD 

Sat. Jul 15 
ANNUAL MEETING of the  Friends of the Eau Claire Lakes Area  8:30am Continental Breakfast at 
Barnes Town Hall, 9am annual meeting. 218-724-2317 

Mon. Jul 17 EAU CLAIRE LAKES CONSERVATION CLUB (ECLCC) 7pm at VFW Post. ECLCC: 715-376-4431 

Tues. Jul 18 REGULAR TOWN BOARD MEETING 6:30pm at Barnes Town Hall: 715-795-2782    

Tues. Jul 18 GORDON BARNES GARDEN CLUB 1:30pm at Barnes Town Hall. Call 715-795-2821 

Thur. Jul 20 
BARNES AREA HISTORICAL ASSOCIATION (BAHA) Meeting 9am at Museum, corner of Lake Rd. & 
Cty. N  715-795-2936 

Sat. Jul 22 
POTAWATOMI Board of Directors Meeting 9am at the Screen Porch, East Island Lake Rd.  PPOA: 715-
795-2542 

Sat. Jul 22 
DISCOVER POTAWATOMI PICNIC - 12 Noon at the Screen Porch - bring a chair - East Island Lake Rd - 
PPOA: 715-795-2542 

Sat. Jul 22 

BAHA BAR-B-QUE RIB FEST COOKOFF - 8 am - ??? At Barnes VFW Hall on Lake Rd. Silent auction, 
bingo, meat raffle, food and beverages.  Sponsored by Barnes Area Historical Association.  715-795-3065 
www.bahamuseum.org 

Tues. Jul 25 VFW POST 8329 6pm at VFW Hall. VFW: 715-795-2271 

Tues. Jul 25 VFW POST 8329 AUXILIARY 6pm at VFW Hall. Auxiliary: 715-795-2271 

Mon. Jul 31 
2

nd
 Half PROPERTY TAXES DUE!!!   Payment must be sent to Bayfield County: Pay to the order of   

Bayfield County Treasurer, P.O. Box 397, Washburn, WI 54891. 

Mon - Fri - 7-

31 to 8-4 

VACATION BIBLE SCHOOL 9am at Barnes Community Church, call 715-795-2195 or check church   
website for details.  

BARNES AREA CALENDAR OF EVENTS:      JULY 2017 
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BE SURE TO VISIT  

THE BARNES AREA MUSEUM  

 

LOCATED AT THE CORNER OF COUNTY 

HIGHWAY N AND LAKE ROAD 

 

ICE CREAM SERVED DURING THE  

PARADE 11:30 TO “WHENEVER” 

 

 

 

PLEASE NOTE:  THE FLY-BY 
WILL BE DOWN HWY N    

BETWEEN THE CHURCH 
AND THE BAHA MUSEUM 
(FORMERLY NORTHWOODS TAP) 

 
TWO F-16 FIGHTER JETS

WILL DO A LOW LEVEL FLY-BY DOWN HWY N 
BETWEEN THE CHURCH AND NORTHWOODS TAP

SOMETIME BETWEEN 11:00 12:00

ON JULY 4TH

CHECK LOCAL BUSINESS THAT DAY FOR A MORE 
UP TO DATE TIME

Or check it out at www.barnes-wi.com

 

O beautiful for spacious skies,  
For amber waves of grain,  

For purple mountain majesties  
Above the fruited plain!  

America! America!  
God shed his grace on thee  

And crown thy good with brotherhood  
From sea to shining sea 

The VFW Auxiliary of Barnes Post 8329   

recently honored Eleanor DeRosier for her 

70 years of service to their organization.   

Eleanor was a charter member of the       

auxiliary, active and involved, and is now 96 years old 

and residing at the Shell Lake Nursing facility.  

Presenting her with her 70 year pin are members Trice 

Lancour, Tam Larson, Sam Frelichowski, and Lynn    

Skandel.  

Submitted by:  Lynn Skandel 

Eleanor has been a fixture in our little community and 

who we’ve known most of our lives. Throughout the 

years, she has been involved in many local activities, 

town programs and events.  

I remember Christmas programs, Barnes Beauty        
pageants and of course, 4th of July parades that she 
would add her touch of style and class to.         
 
Julie (Friermood) Sarkauskas 
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 BARNES SENIOR MEALS  -  JUNE 2017 MENU 

   How to Register for a Senior Meal at the Barnes Town Hall 

   Meals are served at the Barnes Town Hall Monday - Thursday at 12:00 p 

To reserve a meal or cancel a meal, please call  (or stop by) the Barnes Senior Meal Site at  

                    715-795-2495 between 10:15 am to 1:15 pm Monday - Thursday.   

If you are not able to call between 10:15 am to 1:15 pm Monday - Thursday to reserve a meal or cancel a meal,  

Please call the Bayfield County Department of Human Services at 1-888-717-9700, press 178 and leave the following 

information by 3:00 pm, Monday through Friday: 

  Your name, phone number, date you would like to reserve a meal and the meal site (Barnes)                     

BARNES TOWN BOARD MEMBERS  

Chairperson: Chris Webb 

Supervisor:   Donna Porter 

Supervisor:   Seana Frint 

Supervisor:   Tom Emerson 

Supervisor:   Zach Desrosiers 

Visit: Town of Barnes.com for up to date town minutes.  

Foreman:      Eric Altman 

Constable:    Mike O’Keefe 

FIREWORKS PERMITS REQUIRED 

The Town of Barnes office will be open on 
July 3rd for any last minute permit  

requests. 

Judy Bourassa, Town Clerk / Treasurer 

clerk@barnes-wi.com 
Phone: 715-795-2782  Fax: 715-795-2784 

3360 County Hwy N – Barnes, WI 54873 

 
Please be sure to check with the Town of Barnes as to 
obtaining burning permits and for the fire hazard level 

before burning anything.  

Hot Turkey Sandwich on WW 
bread, Mashed Potatoes & Gravy, 

Glazed Carrot Coins, Diced 
Pears, Milk 

Closed in Observance of Inde-
pendence Day 

Roasted Pork Loin, Stuffing & 
Gravy, Baked Yams & Apples, 
Fresh Grapes, Milk, Veg Alt: 

Roasted Garbanzo Loaf 

Beef Tips Pepper Steak w/
peppers, onions & tomatoes 

over Steamed Rice, Wax 
Beans, Rhubarb Crisp Dessert, 
Milk, Veg Alt: Tempeh Pepper 

Steak 

Hamburger Steak w/ brown gra-
vy, Mashed Potatoes, California 
Blend Veggies, WW Bread w/
butter, Oatmeal Raisin Cookie, 

Milk 

Chilled Tuna Macaroni Salad, 
Peas & Cheese Salad, Tomato 

Slices, Banana, Milk 

Sloppy Joe on a buttered Bun, 
Baked Beans, Potato Salad, Pine-

apple Upside Down Cake, Milk 

Veg Alt: Sloppy Jane (TVP) 

Pork Chop in Celery Sauce, 
Baked Potato w/butter & sour 

cream, Steamed Red Cabbage, 
Rye Roll w/butter, Tapioca Fruit 

Salad, Veg Alt: Tempeh in 

Celery Sauce 

Pork Cutlet in Mushroom Sauce, 
Steamed Potatoes, Steamed As-

paragus, WW bread w/butter, 
Peaches, Milk 

Ground Beef Spanish Rice Cas-
serole, Corn Niblets, Mandarin 
Oranges, Marble Rye Bread w/
butter, Chocolate Pudding, Milk, 

Veg Alt: TVP Spanish Rice 

Fishwich Cheese Sandwich on a 
buttered bun, 7 Layer Salad, Pine-

apple Rings w/Cottage Cheese, 
Cherry Crisp, Milk 

Spaghetti w/Meatballs, Tossed 
Salad w/tomatoes, green pep-
pers & onion, Italian Bread w/
garlic butter, Chocolate Cake, 
Milk, Veg Alt: Spaghetti w/

Soy Crumbles 

Boiled Ham Dinner w/potatoes, 
carrots, rutabaga & cabbage, Rye 

Roll w/butter, Lemon Pudding, 
Milk 

Chicken Tetrazzini, Green 
Beans, Cantaloupe, WW Bread 

w/butter, Milk, Veg Alt: Tofu 

Tetrazzini 

Hearty Beef Barley Soup, Egg 
Salas Sandwich on WW Bread, 
Broccoli Salad, Chocolate Chip 
Cookie, Milk, Veg Alt: Hearty 

Vegetable Soup 

Oven Roasted Turkey, Mashed 
Potatoes & Gravy, Candied 

Yams, Cranberries, WW Roll w/
butter, Pumpkin Pie w/whipped 

topping, Milk, Veg Alt: Tofurky 

Pork Chow Mein over Steamed 
Brown Rice, Oriental Veggies, 
Mandarin Oranges, Dark Rye 

Bread w/butter, Milk 

   

  Monday Tuesday Wednesday Thursday 

Week 1: 7/3-7/6   -  Week 2: 7/10-7/13  -  Week 3: 7/17-7/20  -  Week 4: 7/24-7/27  -  Week 5: 7/31 

mailto:clerk@barnes-wi.com
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  Come join us for Upper Eau Claire Lake's 5
th

 annual 4
th

 of July Venetian Night! 

   Decorate your pontoon boat (or whatever boat you have) with lights!  A car or boat battery and inverter 
work great for powering lights. 12 volt LED lights are great too- they are brighter and last longer on a single 
battery charge. If you don't have lights you can decorate with whatever you want but lights are the easiest 

decoration to spot from the shore.  

  We'll meet in the swimming hole next to the island around 7:00PM on Monday July 3rd. We’ll have a meet 

and greet until sunset when we’ll take our boats for a Venetian Light Parade around the lake. 

 If you have any questions email Jack Beshoar at jbeshoar@hotmail.com. 

Here is a link to the Facebook group. Check here for any additional information or weather related concerns 

the day of:  

https://www.facebook.com/groups/UECLBOATPARADE/ 

 RED HAT  

         LADIES 

           

 Luncheon: 
Wednesday, July 19 
12:00 noon at Maki's   

For information  
            please call: 

Laurie Balousek 
715-795-2379 

July 22 is National  
Hammock Day!! 

It’s a chance to slow down and take 
it easy—experience the gentle  

swaying as you relax in a  
                hammock.  

NOTICE: The Vatten Paddlar race has been cancelled 

for 2017,  but plans are underway to have it in 2018. 

Details will be provided in future issues as they become 

available. If you would like to volunteer or have any  

                questions, please contact: 

                    the Town Office @ 715-795-2782 

mailto:jbeshoar@hotmail.com
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Barnes Highway Department June Report: Eric Altman - Foreman 

• Reminder: New Town of Barnes sign in front of the Town Hall.  Looks Great Folks!   

• Began  the Tomahawk Ski Trail expansion May 15th. This included the site preparations for the multi-purpose building that will be 

built in Tomahawk Park. The expansion of the exiting 6.2 miles of trails to 16 ft skiing, walking, biking surface. The clearing and 
grubbing is 90% complete with profile grading and slope establishment next in line.  

• Cleaned up the stump and brush piles in-between Moore Road and the ski trail.  

• The Town walking trail has also been cleared, grubbed and rough graded. The trail starts between the  

        softball field and basketball court and goes to Ellison Lake Road. The Dept took the brush and unsuitable 

        soil and partially filled in the sand burrow hole to create a safe slope along the trail.  

• Patching: Lake Road from STH 27 to County N; Call O Wild Road   

• Intersection Upgrades: Reshaped the intersections of Cranberry Lake Road and Denver Road; Mulligan Creek 

       Road and Pease Road.  

• Roadside Mowing has begun. Robinson Lake Rd., Lake Road and part of Pease Rd  

• Transfer Site widened and the recycle dumpsters reorganized to add additional travel lanes to allow easier traffic flow 

• Buildings around the Town park are being updated and painted; playground equipment will be stained  

• Gravel and Dirt surface roads are being graded to keep smooth for the traveling public.  

Look for other Department updates in future issues and as the information becomes available.   

Barnes Book Club   -  The Barnes Book Club meets at 9:30 a.m. the fourth Monday of each 

month except December at the library of the Barnes Community Church. Books are available at 

the Hayward Library, just ask for the Barnes Book Club selection. JOIN US AS YOU HAVE TIME 

AND INTEREST IN THE BOOK BEING DISCUSSED.  YOU WILL BE MADE WELCOME.  

MONDAY JULY 24 at 7:00 P.M. at the BARNES TOWN HALL we will have a PUBLIC EVENT. Emily Stone, 
naturalist at the Cable Natural History Museum will do a reading from her new book Natural  Connections 
PUBLIC WELCOME.  Sponsored by the Friends of the Eau Claire Lakes as well as the Barnes Book Club.  

ADDITIONAL “REMINISCING” TREAT  -  BARNES CENTENNIAL 2005    submitted by: Virgil and Earl Orner 

     Around the turn of the twentieth century one of our relatives, Cephas Johnson, owned property in  Barnes known 
then as “The Big Farm.” It is located in the northeast quadrant of the Barnes and Kelley Lake Roads.  

     The Big Farm later became known as the Kaufman Farm after Cephas Johnson traded it for property in Oregon, 
owned by Kaufman. Cephas moved to the Beaverton, OR area because of health problems. Many relatives followed 
him there.  

     Cephas Johnson was a builder of railroads and other big construction projects in those days, and when it came time 
to winter his livestock and equipment, he would bring them to the Big Farm where had a log cabin and a barn for the 
hay that had been put up from the fields during the summer. He particularly enjoyed hunting in the area and we have a 
picture of a deer hanging near his barn.  

     Cephas married Olga Ulvin, a woman from the Barnes area. The Ulvin School, named after her family, was located 
near the present intersection of the Barnes Road and County Highway A.  

     Each spring the would go to wherever the construction site was for another season of building the roadbed and   
laying track or whatever the work was for the next season.  

     He built many miles of railroad roadbed in the Dakotas including the Soo Line from Valley City to Portage, ND and a 
line westward through Mobridge, SD,  and also a line near Rapid City, SD. They used horses to pull the dump wagons 
and scrapers and an excavator that had six horses pulling, and six horses pushing with conveyors on each side to fill 
the dump wagons. He also had a steam operated shovel. He built a dam near Hatfield, WI that is still in use, a dam 
near Helena, MT and other construction projects throughout the country.  

     Our Grandparents and Uncles were involved with these operations. Grandpa K.D. Knutsen was Cephas’ cousin and 
was the Harness man and Shoemaker. Uncle Frank was the Dynamiter and Dump Master and Uncle Amil was a     
Foreman. Grandma Hanna Knutsen along with Cephas’ wife, Olga, and Olga’s sister ran the cook house which was 
erected near the work sites.  

     Our Mother, Lilly Orner, remembered attending school on fall, north of Jamestown, ND; with children from a farm 
near their work camp. She also told of staying overnight in a hotel in Wakapala, west of Mobridge, SD; with her mother 
and sisters before going to their construction camp. She asked us to look for Cephas’ farm, south of Iron River, for   
several years until Glen Hall, Sr. told us we had been driving by it on the Barnes Rd, when going to our Potawatomi 
cabin. He knew Cephas and Olga and recognized the picture we showed him.  
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PROPER AND DIGNIFIED DISPOSAL OF THE AMERICAN FLAG 

Contact your local VFW, American Legion Hall or Boy Scout and Girl Scout Troops 
to inquire about the proper disposal of the Flag. Some local organizations are:  The 
Barnes VFW Post 8329, The Cable American Legion Post 487, the Cable Boy 
Scouts of America. Contact information:  

 Barnes VFW Post — John Skandel  715-795-2271 or Steve Vanderburg 715-795-2701  

 Cable  American Legion Post 487 -  Dave Hanks 715-798-3222 

 Boy Scouts of America   -  Dave Popelka  715-580-0251 

 

With Memorial Day behind us on the Calendar, but NEVER behind in our hearts,  I wanted to share some pictures from 
the Military Services held in Drummond & Cable. Thank you! Your service and sacrifice will never be forgotten.  

 

 

 

 

  

 

 

 

 

 

Cable American Legion Post 487 in Drummond and Cable ceremonies.    

 

Also, I thought it appropriate to share the meanings of the 13 folds of the American Flag. I feel it Incumbent upon us 
ALL, to remember what the folding of the Flag stands for, where it comes from, and what it means.  

 The first fold is a symbol of life. 

 The second fold is for our belief in eternal life. 

 The third fold is made in honor and remembrance of the veteran departing rank, who gave a portion of his or her 
life for the defense of our country to attain peace throughout the world. 

 The fourth fold stands for our weaker nature; as American citizens trusting in God, it’s to Him we turn to in times of 
peace as well as war for his divine guidance. 

 The fifth fold is a tribute to America. In the words of Stephen Decatur, “Our country, in dealing with other countries, 
may she always be right, but it is still our country, right or wrong.” 

 The sixth fold is where our heart lies. It’s with our flag that we pledge allegiance to the flag and the republic it 
stands for. 

 The seventh fold is a tribute to our armed forces. For it is the armed forces that protect our country and flag 
against enemies, whether they be domestic or foreign. 

 The eighth fold is a tribute to the one who entered into the valley of the shadow of death, that we might see the 
light of day, and to honor our mother, for whom it flies on Mother’s Day. 

 The ninth fold is a tribute to womanhood, for it is through their faith, love, loyalty and devotion that the character of 
the men and women who have made this country great have been molded. 

 The tenth fold is a tribute to father, for He has given his sons and daughters for the defense of our country since he 
or she was first born. 

 The eleventh fold, in the eyes of Hebrew citizens, represents the lower portion of the seal of King David and King 
Solomon and glorifies, in their eyes, the God of Abraham, Isaac and Jacob. 

 The twelfth fold, in the eyes of a Christian citizen, represents an emblem of eternity and glorifies, in their eyes, 
God the Father, the Son and Holy Ghost. 

 When the flag is completely folded, which some consider the 13
th

 fold; the stars are uppermost, reminding us of our 
national motto, “In God We Trust.”   

 

   Let us NEVER forget.   We must teach our children to understand WHY they are Free, and WHY IT MATTERS !!  

https://www.collinsflags.com/gravemarkers.cfm
https://www.collinsflags.com/christian.cfm
https://www.collinsflags.com/military.cfm
https://www.collinsflags.com/zion.cfm
https://www.collinsflags.com/christian.cfm
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Obituaries - REMEMBERING LOVED ONES LOST 

Anthony “Tony” H. Jalowitz 

November 12, 1964 - June 6, 2017   
 
Anthony Howard Jalowitz was born November 12, 1964 in Hayward, WI the son 
of Joseph and Betty (Stine) Jalowitz. He was raised in Hayward and with      
guidance from his family he began a great appreciation for the outdoors as he 
and the family would camp, fish and enjoy all northern Wisconsin had to offer.  
 

Tony graduated from Hayward High School in 1983. Immediately after graduation Tony started work with 
Trusswork, Inc. in Hayward where he worked for over thirty years and reached a supervisory position.  
 
In 1984, Tony was joined in marriage to Theresa Melton in Hayward. Tony enjoyed carpentry work his entire 
life but was able to become a full time carpenter when he took a position with Droessler Construction.      
Building homes was a passion for him and he enjoyed his work. Tony liked to help others and spend time 
teaching others about fishing, camping, making maple syrup, carpentry work and hunting. He especially     
enjoyed taking his granddaughters fishing. He loved his daughters, granddaughters, the Packers, The Vet 
Center, and spending time with family and friends.       

Tony is survived by his two daughters, Jessica (Michael) Woller of Hayward, WI, Amanda (Jason Kronberger) 
of Stevens Point, WI; two grandchildren, Paige and Madison; parents, Joe and Betty Jalowitz; three brothers, 
Joe (Jane) Jr., Steven, Andy (Debra) all of Hayward; four sisters, Deborah LaSavage, Cindy (Carey) Gidley, 
Patty “Pitts” Jalowitz, Maria Jalowitz, all of Hayward; many nieces and nephews; and one grandchild on the 
way. 

A Memorial Service was held on Saturday, June 10 at St. Joseph Catholic Church in Hayward.   

  Craig Christensen, 52, of Cable passed away unexpectedly on June 2, 2017, at the Iowa 
  Methodist Medical Center in Des Moines, Iowa. Craig will be remembered most for being  
  the caring and loving father to his daughter Bailey. 

  He is survived by his daughter Bailey, mother Kathryn (Kay) Paulsen Christensen,  
  brother Curtis (Marnie) Christensen and significant companion Molly Rice. Craig was 
  preceded in death by his father Erling (Chris) Christensen.  

  There was an informal gathering on Saturday, June 24, at the American Legion in  
  Cable, WI.  

Our sincerest apologies for anyone we may have missed.  Our thoughts and prayers are with you 
and your families in this time of sorrow. If you have any information you would like us to share, 

please send to:   

Julie (Friermood) Sarkauskas at barnesnotesandnews@gmail.com   
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 Obituaries - REMEMBERING LOVED ONES LOST 

SOMETIMES…… 

OUR LOVED ONES HAVE PAWS   

OUR SYMPATHIES IN THE LOSS OF  YOUR    
FURRY FRIEND 

It’s hard to forget  someone  

                who gave you  
                               so much to remember 
 

SUPPORT YOUR LOCAL HUMANE SOCIETY 

BNN: We have a correction to an article in the June issue.   
(submitted by Larry Bergman) 

As to the eagles in Bergman's yard, Larry wanted to note, “they were not fighting, but engaged in marital 
bliss, and must have gotten out of control. Animal lust, I suppose!”  

 

Two Interlocked Bald Eagles Crash to the Ground                                          

In April of last year, Larry and Patti Bergman were surprised to find two adult bald eagles five feet from 
their kitchen window at their Barnes home on James Road next to Upper Eau Claire Lake. The eagles 
were locked in a grip with their talons, lying on the ground, and unable to separate and fly away.    
According to Larry: “They must have locked up while flying over and fighting, and dropped to the 
ground, not being able to fly. They squawked and picked at each other for  almost an hour, rolled 
around a bit, heads at opposite ends.  A few downy feathers flew, but they were pretty tired.”  
 
The Bergmans called the game warden but before he arrived, the eagles unhooked and flew off in different directions. Larry 
said,  “Apparently they were none the worse for wear!” 

Photo by Greg Bergman 

 

 

WE WOULD LOVE TO HAVE  
YOUR STORY HERE 
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The Forgotten Verses of “The Star-Spangled Banner” 

Do you know all the words to “The Star-Spangled Banner”? Many  people have difficulty memo-
rizing the lyrics of the first verse of this song, which is commonly performed at sports events and 
other public gatherings. But did you know that there are three additional verses that we almost 
never hear? 

In 1814, the poet and lyricist Francis Scott Key penned the lyrics to “The Star-Spangled Banner,” 
originally known as “Defense of Fort M’Henry.” During the War of 1812, Key witnessed the attacks on Baltimore and 
wrote the words based on his experiences this night. These lyrics were printed in local newspapers and set to the tune 
of an existing song called “Anacreon in Heaven,” and then officially arranged by John Philip Sousa. Key’s famous lyrics 
entered the world as a broadside ballad, or a song written on a topical subject, and printed for wide distribution. 

More than a century later, in 1916, President Woodrow Wilson signed an executive order designating “The               
Star-Spangled Banner” as the national anthem, and in 1931, the US Congress confirmed the decision. The tune has 
kicked off ceremonies of  national importance and athletic events ever since. 

While the first verse of “The Star-Spangled Banner” is widely known by the American public, the last three verses are 
generally omitted in performances. Here are all the four verses, as they were written 200 years ago by Key: 

 

THE STAR SPANGLED BANNER 

Written by: Francis Scott Key 

O say can you see, by the dawn’s early light, 
What so proudly we hail’d at the twilight’s last gleaming, 
Whose broad stripes and bright stars through the perilous 
fight  
O’er the ramparts we watch’d were so gallantly streaming 
And the rocket’s red glare, the bombs bursting in air, 
Gave proof through the night that our flag was still there, 
O say does that star-spangled banner yet wave 
O’er the land of the free and the home of the brave 

On the shore dimly seen through the mists of the deep 
Where the foe’s haughty host in dread silence reposes, 
What is that which the breeze, o’er the towering steep, 
As it fitfully blows, half conceals, half discloses? 
Now it catches the gleam of the morning’s first beam, 
In full glory reflected now shines in the stream, 
’Tis the star-spangled banner—O long may it wave 
O’er the land of the free and the home of the brave! 

And where is that band who so vauntingly swore, 
That the havoc of war and the battle’s confusion 
A home and a Country should leave us no more? 
Their blood has wash’d out their foul footstep’s pollution. 
No refuge could save the hireling and slave 
From the terror of flight or the gloom of the grave, 
And the star-spangled banner in triumph doth wave 
O’er the land of the free and the home of the brave. 

O thus be it ever when freemen shall stand 

Between their lov’d home and the war’s desolation! 

Blest with vict’ry and peace may the heav’n rescued  

Land Praise the power that hath made and preserv’d  

us a nation! Then conquer we must, when our cause it 

is just, and this be our motto – “In God is our trust,” 

And the star-spangled banner in triumph shall wave 

O’er the land of the free and the home of the brave. 

Not only our national anthem, but the Star-Spangled            
Banner was the flag that flew during the War of 1812    
during the Battle of Baltimore at Fort McHenry, inspiring 
Francis Scott Key to write the words that would become 
the famous song. 

Born on August 1, 1779, in Frederick County, Maryland, 
Francis Scott Key became a lawyer who witnessed the   
British attack on Fort McHenry during the War of 1812.  

The fort withstood the day-long assault, inspiring Key to 
write a poem that would become the future U.S. national 
anthem, "The Star-Spangled Banner.  

The original Star-Spangled Banner, the flag that inspired 
Francis Scott Key to write the song that would become our 
national anthem, is among the most treasured artifacts in 
the collections of the Smithsonian's National Museum of 
American History in Washington, D.C.  

"The colors of the pales (the vertical stripes) are those 
used in the flag of the United States of America; White 
signifies purity and innocence, Red, hardiness & valor, 
and Blue, the color of the Chief (the broad band above the 
stripes) signifies vigilance, perseverance & justice."  

The Flag of the United States of America.  

The national flag consisting of white stars (50 since July 4, 
1960) on a blue canton with a field of 13 alternating 
stripes, 7 red and 6 white. The 50 stars stand for the 50 
states of the union, and the 13 stripes stand for the      

original 13 states.  

http://dictionary.reference.com/browse/Francis+Scott+Key
http://dictionary.reference.com/browse/Fort+McHenry
http://www.dictionary.com/browse/haughty?s=ts
http://www.dictionary.com/browse/repose?s=t
http://www.dictionary.com/browse/band?s=t
http://www.dictionary.com/browse/vauntingly?s=t
http://www.dictionary.com/browse/refuge?s=t
http://www.dictionary.com/browse/hireling?s=t
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TOWN OF BARNES TRANSFER SITE & RECYCLING CENTER             

2017 HOURS OF OPERATION  

  EFFECTIVE: APRIL 1 THROUGH NOVEMBER 1 

  Saturday 8:00 a.m. to 2:00 p.m. 

                        Sunday 8:00 a.m. to 2:00 p.m. 

                      Wednesday 8:00 a.m. to 2:00 p.m. 

Bagged garbage fees:   LARGE BAGS: $ 3.00 
   SMALL BAGS: $ 2.00 

FEES FOR DISPOSAL ARE AS FOLLOWS:  

$ 15.00 to $ 18.00 stoves, washers, dryers, water heaters, dishwashers  
$ 20.00 refrigerators, A/C Units, dehumidifiers (anything with Freon) 
$ 5.00 passenger tires or smaller trailer tires (larger tires charge based on size)  
$ 20.00 larger furniture items, large stuffed chairs, etc.  
$ 30.00 Hide-a-bed couch 
$ 8.00 to $15.00 small items such as lamps, small appliances, etc.  
$10.00 (and up) carpeting, padding, rugs (depending on size)– also heavy scrap metal, mattress frames and BBQ grills 
 

There are brush and leaf pits for these types of disposal. Brush pit now accepts stumps. 

NO HAZARDOUS DISPOSALS/ITEMS 

Call the site at 715-795-2244 before bringing in large items. 

SORRY—WE CANNOT ACCEPT TRASH OR RECYCLING FROM BUSINESSES 

 

 

      

Offering the following services  -  

   at reasonable rates:  

Lawnmowing *  Dock Entry & Removal 

Tree Service  *  Firewood 

Landscaping * Garage Cleaning 

Raking * Light Carpentry * Snowplowing 

  

14538 S. Lidberg Bridge Road 

Gordon, WI  54838 
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P.J.’S    

Cabin Store
   

    

                                             HUNTING & FISHING LICENSES                               

                INFORMATION STOP * ICE * MOVIE RENTALS                                              

WISCONSIN LOTTERY * GROCERIES                    

FULL LIQUOR BAR * FOOD AVAILABLE                                Trail Passes 

Gas & Oil Available                                   SMOKING PAVILLION                                                  Available

 Open 7 AM Daily  
MasterCard / Visa / ATM  

Patrick & Kara Foat,  
Owners 
Jct. Cty. & & Lake Rd 
Barnes, WI   54873 

We are now an  
authorized licensed 

“Recreational Vehicle 
Registration Center” 

ALSO AT THE CABIN STORE  
On-Off sales of beer and liquor. A wide variety of   
grocery items including canned goods, dry goods, 
candy; a good variety of ice cream, snacks, cheeses 
and other dairy products. First aid supplies and home 
remedies.  

Try our new Coffee Bar: get a Coffee to go or hot 
chocolate or Cappuccino.  

Bait Store with assortment of bait, Including minnows, 
leeches, worms, crawlers and waxies, and a nice           
assortment of tackle.  

        STORAGE 
 

Store your boats, pontoons, cars, campers,  

snowmobiles, ATV’s, tree stands  

   If you have it, we can store it!  

     We can winterize and we can pick-up. 

Gregg Friermood — Barnes, WI  
Call now - (715) 558-2899 or (715) 795-2247 

BAHA Museum Open 

The Barnes Area Historical Association (BAHA) Museum 
is OPEN. Please stop and see the exhibits.  

Hours are 10 a.m. - 3 p.m. every Thursday-Friday-Saturday.  

Located at the Corner of County N and Lake Road. Entry is 
free but donations are appreciated to help us maintain and  
expand the exhibits.    

Children's activities are available. 

July events at the Cabin Store  

Saturday July 1st  & Saturday July 8th 
Music 9:00 p.m. to ????? 

 
 
 

 
Also accepting applications for all  
positions applying at Cabin Store 

Sunday-July 23, 2017  

Parent’s Day 
 

 

Please make sure to 
call or visit. You only 

have them once.  

HELP US “GO GREEN”  
 
In an effort to save on paper and costs, please 
contact us if you’d like to receive your copy of 
the Barnes Notes and News via email.  
               

THANK YOU!  
 
 
Email: 

barnesnotesandnews@gmail.com   
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BARNES COMMUNITY CHURCH 

Pastor Jon Hartman 
10:30 a.m. Sunday Worship 

3200 County Hwy N, Barnes, WI    

Phone: 715-795-21950 

Bible Studies: Every Tuesday at 9:30 a.m.— Everyone Welcome  

VACATION BIBLE SCHOOL 

 Mon - Fri July 31st to August 4th 
9 a.m. at Barnes Community Church 

call 715-795-2195 or check church website for details.  

 

                                               JULY 4
TH

  

                              PANCAKE BREAKFAST 

Sponsored by: Barnes Community Church Christian Men 

Tuesday, July 4th 

8:00 a.m. – 11:00 a.m. 

Adults: $6.00   Children: $3.00   Under 5: Free 

BARNES COMMUNITY CHURCH 

Located East of Hwy. 27 on Cty. Rd. N 

BARNES COMMUNITY CHURCH FOOD SHELF 

 

The Barnes Food Shelf is open the 2nd Wednesday of each month 

from 9:00 to 11:00 a.m. for persons living within 15 miles of the 

church or those living in Barnes, Drummond or Highland.  

Please bring identification. 

We are located at 3200 County Highway “N”, Barnes, WI 

 at the Barnes Community Church. 

 For further information call:  

Donna  at 715-795-3139 or  Dianne Hess at 715-795-2728 

(For a map to the food shelf visit: www.barnes-wi.com) 

Help spread the news about the area food shelf. We are always 
 in need of either non-perishable food items or money donations. 
 
Please consider making a donation to The  
Barnes Food Shelf. It is greatly appreciated. 

“Mass on the Grass - July 22 “ 

Attention Catholics in Barnes: 

FR. Gerard Willger, Pastor of St. Ann’s in   
Cable and St. Josephs in Hayward, will be 
having a “Mass on the Grass” Saturday   
evening, July 22nd at 7:15 p.m. 

Mass will be held at the Lion’s Club Pavilion at 
the Town Park on County Hwy N in Barnes.  

FR. Gerard will furnish refreshments for a “Get 
Acquainted” gathering after mass.  

Any snacks brought to the gathering will be 
greatly appreciated.  

If you have any questions, please  contact: 
Doug Brierly at: 

715-795-2858 

http://www.barnes-wi.com
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M&M’S Y-GO-BY 

BAR-GRILL-CAMPGROUND 

Your hosts Mark and Marilyn Yule 
 

email: marilynyule@yahoo.com 
OUR FAMOUS FRIDAY NIGHT FISH FRY 

BROASTED CHICKEN 
LP GAS EXCHANGE * ATM * ICE 

ON/OFF SALE 
CONVENIENTLY LOCATED ON 

 ATV/SNOWMOBILE TRAIL # 17 TO DOOR 
 

Meat Raffle first Sat of the month—3:00 p.m. 

13889 S. County Rd Y * Gordon, WI  54838 
715-376-2333 

Kitchen Hours:  
Tuesday thru Saturday, Noon—9:00 p.m. 

CLOSED SUNDAY and MONDAY 

 
 

IF YOU’D LIKE TO SHARE YOUR WEDDING OR  

ANNIVERSARY MEMORIES  

JUST LET US KNOW.  

Email: barnesnotesandnews@gmail.com 

REMINDER!!!!!!!!!!!!!!!!!!!!!  

MAKE SURE YOU AND YOURE PETS  
ARE READY with bug spray, EPI pens and Benadryl 

I always keep Benadryl (pills) handy in case my dog gets 
stung. Of course, and just like you would run your child 
to the emergency room, if your pet gets stung or bitten 
and has a rapid or intense reaction, you need to get him 
or her to the vet immediately.   

Make sure to have your vet’s number handy at all 
times.  

LOCAL VETS: 

NORTHSTAR VETERINARY CLINIC / HOSPITAL 
Dr. Sammi Pumala # 715-739-6823 
52545 Old 63N, Drummond 

SEELEY VETERINARY CLINIC 
Dr. John Mundel # 715-634-5996 
12942W County Rd OO, Hayward (Seeley) 

NORTHLAND VETERINARY SERVICES 
Dr. Monica Brilla # 715-372-5590 
8560 Topper Rd, Iron River 

HAYWARD ANIMAL HOSPITAL  
# 715-634-8971 
15226W Cty Rd B, Hayward 

 BARNES LION’S CLUB 

6 p.m. at Maki’s Restaurant.  
Lions Club: 715-795-2047 

   

 

My country, 'tis of Thee, 
Sweet Land of Liberty 

Of thee I sing; 
Land where my fathers died, 
Land of the pilgrims' pride, 
From every mountain side 

Let Freedom ring. 
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 HAVING A GARAGE SALE 

or  

ESTATE SALE?  
PLACE YOUR AD HERE 

 

Garage  

  sale  

email: barnesnotesandnews@gmail.com 

 

 

July 14th is  
National Mac and Cheese Day!! 

The best way to observe this yummy 
holiday is to mix up your favorite 
batch of Mac and Cheese. Enjoy! 

REMEMBER………... 

 
 

 
 
 
 
                     
 
 

 
                      Anytime Fish Fry  
     Featuring Samuel Adams Lager Fish 

 
 
 

Wilderness Inn 

   Wine  -  Dine -  Recline   

JULY SPECIALS 

Omelet: Veggie 

Burger:  
Bleu Cheese & Bacon 

Pizza: Steak Alfredo 

                   

 Drink:                                                                                                                   

           Sea Breeze 

Also featuring  
Gluten Free Pizza Crusts  

 

- SPECIALS - 

Monday - Burger Night 

Tuesday  - Tacos 

Wednesday  - Wings  

Thursday  - Pizza Night 

- BREAKFAST- 

Everyday—All you can Eat 

Biscuits & Gravy 

Saturday & Sunday 

Eggs Benedict 

Pair with a Mimosa  

or Bloody Mary!  

New Specials & Prizes!  

Check our Facebook page for New Monthly Specials! 

(Omelets, Burgers & Pizzas) 

Weekly Prizes! 

- ATM - Credit Cards - WIFI Available  - 

Restaurant Hours: Open 7 Days a Week at 7:00 a.m.  
www.barnestradingpost.com * Find Barnes Trading Post on Facebook  

4170 Cty. Hwy. N, Barnes, WI 54873 * 715-795-2320 

HAPPY  

HOUR !  

  

         DOWNSIZING SALE 
 

Thursday July 6 through Sunday July 9 
8:00 a.m. to 3:00 p.m. 

2705 Fallin Road, Barnes  
(off of Moore Road near the Town Park) 

 
Tools, like-new wood stove, old sandpoint well drill, 

lawn tractor (for parts), household items, small port-

able clothes dryer, small appliances, furniture, bed 

frame, garden chairs, some 'vintage' items, clothes, 

jewelry and more!  

PLEASE WATCH OUT FOR 
WILDLIFE WHEN BOATING AND  

JET-SKIING.   

 

GARAGE SALE  

SAT 7/15 AND SUN 7/16  
9:00 a.m. to 3:00 p.m. 

 
MISCELLANEOUS ITEMS 
CRAFTS DONE BY JOYCE 

 
50690 Pease Rd, Barnes 
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R-C’s DeCoy 
COME JOIN THE 4th of JULY FUN 

       
 

                  Music 
 
 

Saturday, July 1st & Sunday, July 2nd 
   9:00 p.m. to ??  

 

Del Jerome 

DBA Jerome Excavating, LLC 
 

Small loads of gravel, topsoil & rock  

Stump Removal  

Mini Excavator, Skidsteer, Small Dump Truck   

 
715-739-6245 or 715-580-0216 

9185 Cty Hwy N 
Drummond, WI  54832 

 
     Email: deljerome@cheqnet.net 

 
FREE ESTIMATES 

BONDED & INSURED 

 
FOR FUN:  

THE FRONT PAGE HAS A PAPER DOCUMENT 
ON IT. WHAT IS THIS DOCUMENT?  

 
 

VFW POST 8329 
We regret that there will be no men’s 
softball tournament July 1st and 2nd 

due to lack of teams. 
 

Don’t forget the GREAT Chicken BBQ 
at the VFW  Saturday, July 1st 

Starts at 12:00 Noon 

4TH OF JULY 
Parade ends at the VFW. We will have 

food and drink available 
 

Flag ceremony will be at the VFW at 
12:00 Noon   
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 This Month in History 

July 2, 1776 - The Continental Congress in Philadelphia adopted the following resolution, originally introduced on June 7, by     
Richard Henry Lee of Virginia: "Resolved, That these United Colonies are, and of right ought to be, free and independent States, 
that they are absolved from all allegiance to the British Crown, and that all political connection between them and the State of Great 
Britain is, and ought to be, totally dissolved. That it is expedient forthwith to take the most effectual measures for forming foreign 
Alliances. That a plan of confederation be prepared and transmitted to the respective Colonies for their consideration and approba-
tion." 

July 6, 1885 - Louis Pasteur gave the first successful anti-rabies inoculation to a boy who had been bitten by an infected dog. 

July 8, 1776 - The first public reading of the Declaration of Independence occurred as Colonel John Nixon read it to an assembled 
crowd in Philadelphia 

July 20, 1715 - The Riot Act took effect in Britain. If a dozen or more persons were disturbing the peace, an authority was required 
to command silence and read the following, "Our sovereign Lord the King chargeth and commandeth all  persons, being assembled,  
immediately to disperse themselves, and peaceably to depart to their habitations, or to their lawful business, upon the pains con-
tained in the act made in the first year of King George, for preventing tumults and riotous assemblies. God save the king." Any per-
sons who failed to obey within one hour were to be arrested. 

July Birthday - Civil War Admiral David Farragut (1801-1870) was born near Knoxville, Tennessee. He is best remembered for his 
yelling "Damn the torpedoes, full speed ahead!" during an attack on his fleet by the Confederates. (I never knew there were torpe-
does in the 1800’s so asked my brother Gary. As it turns out, he and his daughter Kristi visited the Veterans Museum in Madison in 
June where they saw the exhibit showing that there was a battle in the Gulf of Mexico” during the Civil War. Both North and South 
had a fleet of ships and used torpedoes.) 

Rookey is hosting the 2nd
annual Rookey Solon Eagles Golf 

                                                      at Hidden North  on 
                                                       23rd, 2017. This is for Solon 

 
 
                                                       Your Donation can help make this event a success. 

                                                         Thank you for your considera  

Home-Auto-Health-Life 

Business-Commercial 

        

9220 E Main St 

PO Box 259 

Solon Springs, WI  54873 

715-378-2223 

 REMEMBER TO THANK A 
VET, EVERYDAY  

Home of the Free            

Because  of the Brave 

Boaters, please remember to remove all mud & weeds from your boats. 
Drain bilge, live well and motors. Help us prevent the further spread of 
invasive species. If you would like to further help, consider volunteering to 
check boats at a local landing this summer.  
 
Contact Sally Pease  H: 715-795-2936 C: 715-559-0614 

Your cooperation is 
greatly appreciated.  

Thank you !  

AQUATIC SPECIES  - REMINDER   

http://www.historyplace.com/unitedstates/revolution/revgfx/rhlee.jpg
http://www.historyplace.com/unitedstates/revolution/july-decindep-cal.htm
http://www.historyplace.com/civilwar/cwar-pix/farragut.jpg
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REMINISCING  

the POINT O’ PINES Resort and Supper Club 
As with most businesses in town, there were several owners of Point 
O’ Pines. A few weeks ago, Larry Wolter contacted me stating “he’d 
better get busy and find the history and pictures he had on the resort” 
and I was definitely not going to let him “renig” on the deal.  
 
The Wolter Family owned the supper club  1969 to 1976, and          
continued to run the resort through 1981. Unfortunately, the supper 
club burned down in 1980. Here is Larry’s story  -   
 
We used to stay at the Lyndale Bay Resort on the Upper Eau Claire lake (I almost drowned there and I  remember it 
well) and my dad would bring us up to Barnes in a bus camper. I think that’s when he decided to get the resort. My 
parents, Elmer and Norma Wolter, purchased Point O’ Pines Resort and Supper Club on the Middle Eau Claire lake 
on July 1st, 1969. (The month we landed on the moon. I remember watching it on a black and white TV set.) That had 
to be the hardest time to take over a resort and bar, but my folks had 6 children to help. I was going into the fifth grade 

at the Cable school. Oh yes, the trees seemed so big and air so fresh compared to 
southern Wisconsin where I was born. (I remember someone canning and selling the 
northern pine fresh air.)  

The new challenge was a lot of hard work that seemed to be 24 hours a day some-
times. My mom’s cleaning crew would clean the 5 cabins and 2 motels every Satur-
day (change over, we called it Hell’s day.) We would have to rake the beach, wash 
the boats, mow the lawns, pick up garbage, strip the bed sheets, fix everything that 
was broken, clean the fish house (I could check what was biting), then my mom would 
head to the hot kitchen to cook some of the best food around town (cheese fondue 
and poor man’s lobster were some of the favorites.) My brothers and sister and I 
would all have our part. My brother Dan and I seemed to always wash all the dishes 
by hand (thank God when we put a dishwasher in later on  -  we called it the Peace 

Maker). We all cleaned off tables and bartended when my dad didn’t. (some people might remember my Dad  -  he 
was well known back in the day). My dad managed, repaired, remodeled, and eventually built other houses and      
garages on the resort.  

That resort was a great way of meeting people. We would have Live Music sometimes 5 days a week. (anybody     
remember the Sounds of Yesterday from Oulu?) There was an accordion player (Jim Depinto) and violin players 
when we first got there who made the best chicken cacciatore. There would be over a hundred deer hunters staying 
here. I remember making bag lunches for the hunt. There was a buck pole light up from the bar window that they en-
joyed. My dad even put up a Santa you could sit by for a picture with a sign saying “All Season Greetings” and a big 
pine with lights.  

The place was always hopping with lots of people from all over and they loved our midnight breakfast. Guest came 
from all over the country to vacation every year at the Point O Pines (always had to explain the letter “O” thing and 
where the heck Barnes was.) We would give guided tours of the lake on the pontoon to our guests and tell them 
where to fish. Located down by the river was a cabin Still that made moonshine during prohibition. The roof was 
caved in but you could see the distiller which was fed by the Eau Claire River. I heard it was struct by lightening once. 
When I grew up I was told it was one of Al Capone’s stills from his Hayward location. Then I was told it wasn’t, but the 
former grounds keeper Gibby found jugs buried in the resort and told me he drank it and said it was good. I remember 
seeing pictures of JFK (Babe and Eleanor Derosier gave the tour) and Festus from Gunsmoke promoting the Spooner 
Rodeo when they were at the bar.  

 

Honestly, there were too many people to mention that 
worked at Point O’ Pines, including locals and college 
students. They did all sorts of work, anywhere from     
bartending, waitressing, cleaning crew, cooks, 
grounds keepers and carpenters. When we built the 
big house, that’s when I decided to be an electrician.  
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Then the oil embargo hit and snowmobiling declined. My dad was a  

visionary about what real estate was  going to do and subdivided the 

Resort of 25 and 3,000 feet of shore line into 20 lots called “Point O’  

Pines Planned Community. We sold the supper club to Bob Berg in 

1976 and the bar changed hands twice after that, then burned down 

in January of 1980. Looking back where I grew up now, I realize it was 

a great way to grow up! I certainly am not afraid to work ! I am happy to still live at a piece of it.  

Resorts had a hard time surviving back in the day, partly because the summer season was too short. But the 
timing was right for the popularity of snowmobiling! My dad got us geared up for entertaining snowmobile 
clubs (some had up to 60 people) from all over Wisconsin and Illinois to do our guided tours. We had quite a 
few guide sleds (they were all Arctic Cats since the Friermood’s  
specialized in sales and services. I learned a lot about wrenching     
from “Bill the Man.”)  
 

 

 

 

 

 

 

We had an American style of accommodations, food at the club and 
at Brule or Iron River supper clubs on the trails (back then the trials 
were not marked and in some cases, we made our own.) I definitely 
liked winter more than summer!  

REMINISCING  - Continued 

Other Owners Include:  

George Capelle & Warren Moser 

Elharts 

Forest Furness 

Don and Doris Gust 

Bob Berg 

Dick Collyard 

Pat Evans 

Pictures  

submitted by: 

 Larry Wolter  

and  

Kurt Kuhlman 
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                  Set 

 VFW 

  
Ribs will be on and  

& cash  
All entry will be given out as  

Pre-register by July 1st to guarantee your entry spot.  
Entry fee: $20.00 Late registration will be accepted. 

No Pets Allowed on Site! 

To enter the contest, please call Florence Prickett @ 715-795-2145,                         
Lu Peet  @ 715-795-3065 or Larry Bergman @ 715-795-2442 or 

email: lupeet101343@gmail.com before July 1, 2017 for rules and entry forms.   
Entry fee of $20.00 must be paid with entry form-cash or check (made out to BAHA) 

Silent Auction, Meat Raffles, 50-50 Raffle and Bingo during the 
Tickets will be sold during the event for the public rib tasting.            

 will be available after the judging at  

by Area Inc. 
 of the Area and  

mailto:lupeet101343@gmail.com
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AQUATIC SPECIES TRAINING 

Thirty gather for training as Deckhands and Divers on the New BAISS boat to control an Aquatic Invasive Plant on  
Middle Eau Claire Lake.  

On a sunny, quiet Tuesday morning, June 6th, thirty volunteers gathered for training as deck hand and divers to being 
removal of large patches of the invasive aquatic plant, Curley Leaf Pondweed, for Lower Eau Claire Lake near the  
Public Boat Landing.  

It was an exciting moment not only because of the enormous and important work to begin but mainly because it is the 
inauguration of the newly outfitted Barnes Aquatic Invasive Species Suction pontoon watercraft (BAISS) that will be  
volunteer operated. The BAISS pontoon boat has recently been constructed on a pontoon donated by the Ingemar 
Ekstrom family by volunteers Mattila and Gerald “Gus” Gustafson.  

After shoreland orientation and training by Lee Wiessner and Andy Teal, including identification of native and invasive 
aquatic plants, the volunteers learned how to operate the on-board equipment for processing the plants and to support 
the divers. Divers direct the plants to the suction tube openi9ng as they are manually pulled. Others on the BAISS boat 
or a separate boat collect plants from the surface that escaped the suction apparatus.  

On-board the plants are delivered from the diver in a fast flowing lake water through a 6 inch diameter tube onto a 
screened table over a large tank for collecting water after the plants have been removed. A volunteer deckhand quickly 
picks up plants as they are delivered to the screen and place them in an attached container lined with a bag. 

Another volunteer deckhand keeps the air pump running, keeps the divers air hoses from getting entangled, monitors 
the suction hose nad aids divers as needed. These underwater divers do not use SCUBA air tanks but instead have 
their mouth piece aerator attached directly to the on-board air pump by long strong hoses.   

 

We love living in our great little town, and it sure looks better when our roads are clean. Please, do the right 

thing and do NOT throw your trash out the window. If you notice you lost some of your collection on the 

way to the dump, please go back and clean it up. Some of our local clubs arrange clean up days and would 

welcome any one that can help. Anything we can do to keep this looking like the place that kept us here or 

brought us back, we need to do it. If you’re just passing through our little town, make sure your trash goes 

through as well. Thank you !!!  

                 KEEP OUR ROADS CLEAN — HELP PICK UP 
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         KIDS NEED SOMETHING TO DO? FIND THE PAGE TO COLOR 

                                                KEEP FAMILY GAME NIGHT ALIVE  
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Buy One,  
get one FREE !! 

Purchase one Native Wildflower and  
receive one of equal value, FREE  

NATIVE PLANT SALE  
Thursday, June 29th through Sunday, July 2nd  

M & M Greenhouse   
 52716 Robinson Lake Road, Barnes,  WI 54873 

Phone: 715-795-2100        Cell: 715-816-0256 
Summer Hours:  

Wed  -  Sat 10:00 a.m. to 4:00 p.m. / Sundays  -  Noon to 4:00 p.m. 
www.mmgreenhouse.com * alston@cheqnet.net 

 

JULY & AUGUST  -  PICK YOUR OWN BERRIES  -  CHECK OUT LOCAL FARMS at: 
Bayfield Chamber of Commerce: # 715-779-3335 or www.bayfield.org  

There are many “Pick your Own” farms in the Northern Wisconsin area. Some of them are:  

Apple Hill Orchard # 715-779-5425 (2nd wk in July  -  Sweet Cherries)  
Bayfield Apple Company # 715-779-5700 (mid July  -  Tart Cherries)  
Blue Vista Farm # 715-779-5400 (mid July  -  August   - Raspberries)  
North Wind Organic Farm # 715-779-3254 (mid July  -  Late august  -  Blueberries)  
 
 

UFO CRAFTERS  

          The first of the two June meetings for UFO Crafters was held on Monday, June 19 at the             
Barnes Town Hall. Again, other commitments kept some who regularly attend away for the day, but three 
new people came by to share some crafting time with us. It was a very pleasant afternoon working on      
various crafts and getting to know new people who share a love of crafts and a desire to work on unfinished 
projects. Crafts represented that day were hand-quilting, knitting a washcloth, piecing a quilt top, removing 
sequins from a dress, felting, and just time looking through craft books organizing ideas. Spending time with 
other craft people is a great way to finally get those UFO’s worked on. Everyone and every craft is welcome. 
It’s okay if you can’t make every meeting. This is an open-ended work day. No meeting. No organization. 
Just crafts. Our July meetings are the 3rd and 4th Mondays, July 17 and 24, 1:30 P.M. at the Barnes Town 
Hall on Hwy N. Come and join us. You’re always welcome. Submitted by: Judy Wilcox 

Every Day is 
Earth Day at 

M&M’s 
“Your Source for  
Native Plants in  

Northwestern Wisconsin” 
Over 200 Species in Stock 

 

THE KEY TO PREVENTING MOLDY BERRIES (provided by roseanniiams)  

Berries are delicious, but they’re also kind of delicate. Raspberries in particular seem like they can mold   
before you even get them home from the market. There’s nothing more tragic than paying $ 4.00 for a pint of 
local raspberries, only to look in the fridge the next day and find that fuzzy mold growing in their insides. 
Here’s a tip on how to prevent them from getting there in the first place:   

When you get your berries home, prepare a mixture of one part vinegar (white or apple cider) and ten parts 
water. Dump the berries into the mixture and swirl around. Drain, rinse if you’d like (even though the mixture 
is so diluted you won’t taste the vinegar) and pop in the fridge. The vinegar kills any mold spores and other 
bacteria that might be on the surface of the fruit, and voila!  

Raspberries will last a week or more, strawberries go almost two weeks without getting moldy and soft.  

 

Raspberries, cherries, currants, gooseberries, juneberries, blueberries 
Raspberries, Blueberries, Blackberries  
Blueberries, apples, pears, grapes, plums, pumpkins, harvest vegetables  
Dried flowers, frozen berries, honey, jams & syrups, cider, wine  

Early July—Early August 
July—August  
August—Sept—October 
Year ‘Round 

tel:+1-715-779-3335
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ASK A MASTER GARDENER….July Native Plant of the Month  

Bluestem Goldenrod (Solidago caesia) 
 
Forever, it seems, goldenrods have been falsely accused of causing hay fever,  

an allergy caused by wind-borne pollen. However, the pollen from goldenrods  

is much too heavy to be carried on the breeze; like many other native wild- 

flowers, its pollen must be moved from bloom to bloom by butterflies, bees,  

and other pollinators. So, the allergy-sufferers out there have an additional  

option for a spot of color in their autumn woodland garden. Yes, Bluestem  

Goldenrod thrives on the woodland edge in partial shade.  

Solidago caesia is an herbaceous perennial wildflower that is about 1 1/2  - 3’ 

tall, either without, or sparingly branched. It has a single, smooth, slender  

central stem that usually arches to one side or the other. When young, the stem is light green but as 

the plant matures it becomes blue-gray or burgundy-gray. Along the central stem, and the side stems, 

if any, there are alternate leaves up to 5” long and wide, becoming gradually smaller as they near the 

top. The leaves are medium to dark green, lance-to-oval shaped, with smooth to serrated edges, with 

no apparent leaf stalk. Tucked into the spot where the leaf meets the stem, small clusters of tiny, 

bright yellow, daisy like flowers develop, and the top of the central stem may have a small bundle of 

flowerheads up to 3’ long and 1 1/2” across. Each flowerhead is about 1/8” across or a little wider,  

consisting of 4 or 5 petals (ray florets) surrounding a similar number of smaller, disk florets in the 

center. The plant blooms from late summer into the fall, lasting for about a month. When mature, the 

seeds are fluffy and easily carried by the wind.  

Bluestem Goldenrod prefers medium shade to part sun or dappled light, average to dry-average    

moisture, and a soil that contains loam, clay-loam or some rocky material. The species is primarily 

clump-forming, and does not spread aggressively. 

The nectar and pollen of the flowers can attract a wide variety of insects including the butterflies 

and short-tongued bees. The seeds are eaten sparingly by the Indigo Bunting, Tree Sparrow, Eastern 

Goldfinch and other songbirds. And—here’s a plus—it’s deer resistant!  

Bluestem Goldenrod can be propagated by seed or division, and has no serious insect or disease      

problems.  

This plant is found in the wild in only two counties of southwestern Wisconsin, and is listed as a      

Wisconsin Endangered plant.  

In short, Bluestem Goldenrod is well behaved, rather than aggressively spreading, as some of its rela-

tives will; it is a clump-forming variety. Individual plants are relatively small, but a mature clump has 

great presence and texture—brightening and semi-shaded garden late in the season. Solidago caesia is 

an elegant, interesting goldenrod for a variety of garden styles. As it plays well with others, this plant 

can easily be incorporated into a native plant garden, open woodland garden, borders, cottage garden, 

meadow or butterfly garden, or tucked into a perennial garden. Give it a chance in your garden….maybe 

we could bring it back in our state.  

Marianne Mueller, Master Gardener, M&M Greenhouse, Barnes, WI. Please continue to send your ques-

tions to alston@cheqnet.net. Please reference “MG” or “Master Gardener” in the subject line to avoid 

the junk mail filter! We will get to all your questions in future issues.  
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GORDON-BARNES GARDEN CLUB:  
 
June 20th was a perfect day for a garden club meeting.  Twenty-three women met at the Barnes Town Hall 
for wonderful treats, business and plans for summer garden tours, and a presentation by one of our      
members, Sue Pence, on establishing a butterfly friendly garden. 

The treats were provided by our hostesses, Ann Brovold, Roxanne Lindgren, and Laurie Balousek.  The 
club meetings this year have emphasized herbs, and since the June herb is mint, the hostesses incorpo-
rated mint into the sweet treats and drinks. It was fun to enjoy their creativity. 

Sue shared some literature she had gotten from the Wisconsin Master Gardener website on creating a    
butterfly garden.  She also gave us some other helpful websites.   

July 18th, we are going to Mary Krook's home. Mary has many plants in her gardens, but her specialty is 
dahlias. Following the tour of Mary's gardens, we are going to have a potluck salad luncheon. We are       
fortunate to have many members whose gardens are wonderful to tour. 

If you happen to be at town hall, notice the gardens around the hall itself and the office building as well.  The 
garden club has planted and is maintaining those gardens for everyone to enjoy.  Don't you just love      
summer in Barnes? 

Submitted by: Bonnie Dealing 

           

FOREST POINT RESORT  

&  

GOLF COURSE 

 

On Lower Eau Claire Lake 

13702 S. Crystal Beach Road 

Gordon, WI  54838 

Phone: 715-376-2322 

Web Site: forestpoint.com 

THURSDAY’S—TWO PEOPLE FOR THE PRICE OF ONE  

“MUST BRING THIS COUPON”  

to get two for one pricing   -   Thank you.  

Forest Point Resort & Golf Club 

 

 Come and play our well kept 36 par golf course 
Clubs, pull carts and riding carts available to rent  

Full bar-Game Room-Cabins Available  
Lakefront Beach w/Sandy Bottom—Playground   

Monday Night Couples League  

Contact Sharon Hough 715-795-2320 for info 

Barnes/Gordon Wednesday Night Men’s League 

Call Dick or Andrea for more info at: 715-376-2322  

Men’s Tuesday Morning Scramble 
All men are invited to come and have fun golfing in this scramble. No sign 
up needed, just come! $ 3.00 entry fee. 10:00 a.m. until June 1st. Begins 
as soon as weather permits. Call course for more info at: 715-3762322 

Another fun note from Larry 
Wolter and the Point O’ Pines 
 

Another neat story was about the bear 

house that was beside the lodge. We 

used it to store the beer :) but the story 

has it that the Capelle’s had used it to 

keep a pet bear. However, it got too big 

to handle and it wouldn’t leave so they 

disposed it behind my house. The story 

was told by Mrs. Capelle, who came to 

visit the old resort more recently, to my 

neighbor Linda Clark. 

 
UNIVERSAL SEVICES 

                       RICK MUNDLE  

    1090 ELLISON LAKE RD 
                BARNES, WI  54873 

      ( 715) 795-2856 
          (715) 685-4475 

 

 

AUTO REPAIR, WELDING, TREE REMOVAL 

LAWN AND CABIN MAINTENANCE, SNOW PLOWING 
ROOF SHOVELING, SNOW REMOVAL AND MORE 
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 ANCHOR YOUR BOATS HERE  
   

 

 

 

 

 

 

Storage for:  

        Personal Items, Boats, Pontoons, ATV’s,  

         Snowmobiles, Personal Watercraft and  

 Dry Indoor Storage  

   PLUS  

                      Winterizing and Cleaning Available 

J&M Storage  
 Jeff Johnson  

53060 Hwy 27  

Barnes, WI  54873 

 Phone: 612-803-0775 

Maki’s Place 

   Featuring a New Menu 

       Home Cooking, Homemade Pies &  
   Bakery  -  Breakfast all day 

Breakfast Buffet: 7:00 a.m. to 11:00 a.m. 
Saturday, Sunday, Monday, Tuesday & Wednesday 

Summer Hours: 7:00 a.m. to 1:30 p.m.  

We will be open Tuesday, July 4th 

 July 4th - Ice Cream House Open  
10:30 a.m.  to 1:30 p.m. 

Stan & Phyllis (715) 795-3144 

 

Also selling Bob & Steve’s Firewood 

(715) 795-3144 or (715) 558-6308 
3720 Cty Hwy N, Barnes, WI 54873 

The Drummond Library  -  The Drummond Public Library and Historical Museum has  
become a popular destination for not only library services, but for a visit to the roots of the 
town of Drummond. The library also has local maps to assist visitors find the many natural 
wonders in the area. Visitors enjoy activities such as hiking, cross country skiing, biking,  
fishing, bird and wildlife watching and much more.  The staff is knowledgeable about the local 
activities and can help you find the best activities while visiting the area.  

HOURS: Monday: Closed    Tuesday: 10-5.     Wednesday:10-5.    Thursday: 10-6.   Friday: 10-5.   Saturday: 9-1.    Sunday: Closed 
ADDRESS: 14990 Superior St, Drummond, WI 54832   PHONE: (715) 739-6290 

SUDOKU (Answers in this issue) 

I PLEDGE ALLEGIANCE TO THE FLAG OF THE UNITED STATES OF AMERICA, 

AND TO THE REPUBLIC FOR WHICH IT STANDS, ONE NATION, UNDER GOD,  

INDIVISIBLE, WITH LIBERTY AND JUSTICE FOR ALL.  

 

The Pledge of Allegiance was written in August 1892 by Francis Bellamy (1855–1931), who was a Baptist      
minister, and a Christian socialist. The schoolroom staple didn’t originally include “under God,” even though it 
was created by an ordained minister.  The official name of The Pledge of Allegiance was adopted in 1945. The 
last change in language came on Flag Day 1954 when the words "under God" were added. 

In the truest sense, freedom cannot be  
bestowed; it must be achieved.  
 

~  Franklin D. Roosevelt  

Please be sure to keep a weathered eye out for the  

fawns and does. They’re moving and not easy to 

see.  

Also, please take extra care when seeing turtles on 

the side of the road, they have recently laid their 

eggs.   

Sad to see them “smashed” on the road when 

most of the time, hitting them can be avoided.  

http://drummond.wislib.org/index.php/library-history
http://www.bing.com/local?lid=YN956x16346514&id=YN956x16346514&q=Drummond+Public+Library&name=Drummond+Public+Library&cp=46.3374214172363%7e-91.2590026855469&ppois=46.3374214172363_-91.2590026855469_Drummond+Public+Library&FORM=SNAPST
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TIME CHANGE for Medicare 101 Presentations! 
Submitted by:  Karin Bodin, Bayfield County 

In January 2017, the Bayfield County Elder Benefits Specialist, Sheila Mack, began providing “Medicare 101” presen-
tations once per month, January through September, throughout Bayfield County. The presentations had started at 
3:00 p.m. and lasted up to 2 hours, but due to audience feedback, the remaining presentations, beginning with 
April’s presentation, will start at 6:00 p.m. and last up to 2 hours, depending upon the information reviewed and 
questions asked by those attending the presentation. Hopefully this will be more convenient for attendees. Also,   
refreshments will be served.  

These presentations will introduce you to the basics of Medicare and give you the information you need to know  
before making any decisions about whether you want to enroll in all parts of Medicare at age 65, some parts of  
Medicare, or none of them; and the possible consequences of not enrolling when you are first eligible to enroll. You 
will also learn about the three types of insurance that supplement Medicare because Medicare only pays 80% of  
hospital and medical costs, and the need for creditable prescription drug coverage either through Medicare Part D, 
Wisconsin Senior Care, or a Medicare Advantage Plan. 

If you will be turning 65 this year, attending one of these trainings is strongly encouraged. The time available for the 
Elder Benefit Specialist to work with you in the office is becoming more and more limited due to the increase in    
assistance being requested. In order to provide prompt and efficient service to as many clients as possible, this 
presentation will provide basic information on Medicare in a group setting rather than one on one in the Elder     
Benefit Specialist office. This training will give you enough information to understand your options and be ready to 
make decisions when it is time to do so. 

Below is a list of the dates and towns/cities that the remaining Medicare 101 presentations will be offered. If you 
plan to attend, please register by the day before the presentation is to be held, by calling: 

Karen Bodin at 715-373-6144. ext. 115. Registration is necessary to prepare enough materials for everyone who 
attends. 
Medicare 101 Presentation will be held at 6:00 p.m. on: 

July 11, at the Washburn Public Library in Washburn, WI 

August 8, at the Iron River Community Center in Iron River, WI 

September 12, at the Drummond Public Library in Drummond, WI 

NAMEKAGON TRANSIT BAYFIELD COUNTY ROUTE 

Bayfield County and Namakagon Transit are providing a route to serve the southern part of Bayfield County. The route originates in 

the Barnes area then picks up riders in Drummond and Cable, continuing into the Hayward area. Passengers will then have the abil-

ity to transfer to a “circular route” in Hayward, where they can travel from store to store or from one address to another, including 

the courthouse and various medical facilities. 

The cost for the service is $1.00 one way and $0.50 for seniors and persons with disabilities who have a Transit ID card. 

You must call by 1:00 p.m. the previous day to schedule a ride. 

EVERY TUESDAY 

 

 

 

 

If you would like to have an application sent to you for a reduced fare or have any questions, please call 
Namakagon Transit toll free at (866) 295-9599 or 715-634-6633. 

 9:50 Leaves the Barnes Community Center 

10:10 Leaves the Drummond Library and Senior Housing 

10:45 Leaves the Cable area/Rondeau Market 

11:00 Arrive in Hayward at the Hayward Area Memorial Hospital 

 1:00 Begin return trip to Cable, Drummond and Barnes with stops as needed 
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PICKLEBALL FUN EVENTS @ BARNES TOWN PARK 

 
A free instructional clinic for Intermediate Pickleball Players will be held on Sunday,  
July 9th from 1:00-2:00 p.m. Gary LaValley, a USA Pickleball Association Ambassador 
and registered trainer for beginner, intermediate and advanced players will be our instructor.  
We will do drills and play pickleball from 2:00-4:30 p.m. following the clinic. If you are unable to attend 
the clinic, please drop in at 2:00 p.m. to play. 

We invite all participants to join us for refreshments at Barnes Trading Post from 4:30-6:30 p.m. Come, join 
us and have some fun w/your friends at the Barnes Town Park Tennis Courts. 

OTHER SUMMER PICKLEBALL EVENTS 

We invite all interested pickleball players to join us from 5:00-7:00 p.m. on Mondays this summer @ Barnes 
Town Park. Dates are:  June 6-26th; July 10-31st and Aug. 7-28th 

All players from beginners to advanced are welcome.  Lessons are available upon request. 
For further info regarding Pickleball events, call Jim or Rita Johnson at 715-795-2359. 

Remember, "Just one more game!"  See you on the courts. 

12 FUN ACTIVITY IDEAS 

Submitted by Bayfield County  

 
When it comes to choosing activities, every older adult has 

different abilities, likes, and dislikes. If you have a variety 

of options at the ready, you’ll have a good chance of    

finding something the whole family can enjoy. Here are a 

dozen ideas to get your creative juices flowing. 

• Card games, board games, reading aloud 

• Listening to your senior’s favorite music 

• Prompt kids to ask about “the olden days” 

• Watching movies together – at home or in a theater 

• Family walk around the neighborhood or in a local 
park 

• Strolling around the mall 

• Online shopping for things your older adult needs 

• Enjoying tea or coffee together 

• Baking cookies 

• Cooking or preparing food – there are tasks for many 
ability levels 

Just a reminder: The Barnes Town Hall Tennis Courts and Play Ground are always open.  

Boat Landing Locations:  

Upper Eau Claire: Peninsula Road (off Lake Road)  
Middle Eau Claire: (off Hwy 27 just south of Pease Rd)  
Lower Eau Claire: Fowlers Circle, Gordon (off Hwy Y) 
Robinson Lake: Robinson Lake Road 
Pickerel Lake: Pickerel Lake Road (off Hwy 27) 
George Lake: See below 
Tomahawk Lake: at the Tomahawk Lake Town Park  

For further information please contact the Barnes Town Office 

SOLON SPRINGS 2017 COMMUNITY EVENTS 

 

7/1 

 

 

 

 
7-8 

7-14 

7-15 

7-21 

7-22 

7-28 

7-29 

Future events will be shared in the coming issues.  

Website: visitsolonsprings.com 

4th of July Celebration 

• 11:00 a.m. Kid’s Games 

• Noon Parade Main St to Baseball Field 

• 1:00 p.m. Free Pontoon Rides from Lake 
Association 

• 7:00 p.m. Boat Parade 

• Fireworks at Dark on Lake St. Croix 

7:00 p.m. Music @ Lucius Woods Park 

(dark) Movie @ Lucius Woods Park 

7:00 p.m. Music @ Lucius Woods Park 

(dark) Movie @ Lucius Woods Park 

7:00 p.m. Music @ Lucius Woods Park 

(dark) Movie @ Lucius Woods Park  

7:00 p.m. Music @ Lucius Woods Park 

tel:715%2F795-2359
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COLD WATER DILL PICKLES 

From: Fred Jonas   
 
Pickle size cucumbers  

BRINE:  
8 cups cold water 
3/4 cup pickling salt 
2 cups 4% to 6% vinegar 
 
TO EACH QUART:  
Fresh dill (4 large sprays) 
1/4 tsp powdered alum or 2 lumps solid alum 
1/4 tsp cream of tartar 
 
Rinse pickles off (important: never soak in water). Put 2 
dill sprays in clean jar. Add pickles, alum, cream of tartar 
and 2 dill sprays on top. Now add the brine to cover.  

Put lid on tight, keep at room temperature for six days. 
Pickles must work in jars, they won’t spoil.  

Store in cool, dark place. Ready to use in 8 weeks.  

  

We’d love to  share your 

favorite recipes , cooking  

or baking stories, or any  

tips you may have. 

 

Please  submit to Julie Sarkauskas at:  

barnesnotesandnews@gmail.com  
or call 715-795-2775 

 
 

LIME DELICIOUS CHEESECAKE 
From: Sharing Recipes 

Ingredients:  

1 1/4 cups zwieback toast crumbs 
2 Tbls sugar 
1/3 cup margarine, melted 

*                *                     * 
1 envelope unflavored gelatin 
1/4 cold water  
1/4 lime juice 
2 eggs, separated 
1/2 cup sugar 
1/2 tsp grated lime peel 
2 8 oz. Pkgs “Light” Neufchatel cheese, softened  
Few drops green food coloring 
2 cups thawed frozen whipped topping 
 
Directions: Combine crumbs, sugar and margarine; press onto bottom of 9 inch springform pan. Bake at 325 degrees 
for 10 minutes. Cool.  

Soften gelatin in water; stir over low heat until dissolved. Add juice, egg yolks, 1/4 cup sugar and peel; cook, stirring 
constantly, over medium heat 5 minutes. Cool. 

Gradually add gelatin mixture to Neufchatel cheese, mixing at medium speed on electric mixer until well blended. Stir in 
food coloring. Beat egg whites until foamy; gradually add remaining sugar, beating until stiff peaks form. 

Fold egg whites and whipped topping into Neufchatel cheese mixture; pour over crust. Chill until firm. Garnish with   
additional lime peel, if desired.  

Makes 10 to 12 servings.  

GOOD EATS- FOODS & RECIPES 

 CHRISTMAS IN JULY—Spiced Pecans 
From: Christmas from the Heart Series Books 

Ingredients: 
4 cups pecans 
1/4 cup margarine 
1 1/2 cup sugar 
1 Tbls cinnamon 
1 Tbls ground cloves  
1 Tbls nutmeg 

Directions:  
Melt margarine and add pecans. Cook and stir 30 minutes. 
Drain on paper towels. Mix remaining ingredients in plastic 
container. Add warm pecans and shake to coat. Spread on 
a baking sheet to cool completely. Store in an airtight   
container.  
Keep extras of these sweet and spicy snacks on hand. 

CABLE FARMER’S MARKET 
EVERY SATURDAY 

MAY 1st THROUGH SEPT 30th 

9:00 a.m. to 1:00 p.m. 

HWY M NEXT TO THE BRICK HOUSE & CHURCH 
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GOOD EATS – FOODS & RECIPES 

BLONDE FRENCH DIP SANDWICHES  

Submitted by Bayfield County 
 
Ingredients 

1 can Pillsbury™ refrigerated crusty French loaf 
2 tablespoons Crisco® 100% Extra Virgin  Olive Oil 
1 large red onion, thinly sliced 
2 cups chicken broth 
1 lb thinly sliced or shaved deli turkey 
6 oz Brie cheese, sliced 
1 cup lightly packed  fresh arugula 
 
Directions: 

Heat oven to 350°F. Spray large cookie sheet with Crisco® Original No-Stick Cooking Spray. Place dough seam side 
down on cookie sheet. Using sharp or serrated knife, cut 4 or 5 diagonal 1/2-inch-deep slashes on top of loaf; sprinkle 
with 1/4 teaspoon black pepper. Bake 22 to 26 minutes or until golden brown. Set aside. 

Meanwhile, in 12-inch skillet, heat oil over medium heat; add onion and cook 2 minutes. Stir in chicken broth, turkey, 
1/2 teaspoon salt and 1/2 teaspoon pepper. Bring to a boil; cook 2 to 3 minutes or until onions are crisp-tender. 
Cut bread crosswise into four rolls. Cut each roll in half horizontally. Using slotted spoon, fill each roll with turkey and 
onions; reserve broth. Top turkey with cheese, arugula and tops of rolls. Serve sandwiches with reserved broth for   
dipping. 

 

Picnic Checklist: 

1. Main course 

2. Fruit 

3. Snacks 

4. Drinks 

5. Napkins, paper plates, utensils, paper towels, garbage 
bags or Walmart bags for garbage, wet wipes 

6. Bug Spray, EPI Pens, Kleenex, Blanket 

7. Charcoal, Lighter fluid if you’re grilling out (ALWAYS 
CHECK THE FIRE DANGER LEVELS.) 

8. Whoever you’re going with. If it’s just you,  
      be sure to take you along!  
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GOOD EATS – FOODS & RECIPES 

The SPICE CORNER:     What is the Significance of Parsley, Sage, Rosemary and Thyme? 

Parsley, Sage, Rosemary and Thyme. We've all heard the song, but do we know the meaning behind the words? 
Herbs were much more than seasonings for food in medieval times and it is an interesting journey back to the time 
when knights and fair ladies lived, to find the answers.  

"Are you going to Scarborough Fair? Parsley, Sage, Rosemary and Thyme. 
Remember me to one who lives there, she once was a true love of mine.” 

Scarborough Fair was an actual agricultural and craftsman fair, which originated in Medieval England in the mid 1200's. 
Merchants from all over Europe, Scandinavia and the Byzantine Empire traded and sold their goods at the 45-day 
event. Just as in modern times, there were food vendors, entertainment and curious pleasure-seekers. Fairs and     
harvest celebrations are a part of every culture and are as much a part of modern life as they were at the dawn of    
recorded history. Our singer is asking a friend who is attending the fair to seek out a girl who he was once romantically 
involved with and let her know he still has feelings for her. 

These plants weren't chosen by the songwriter just because they rhyme well and have a pleasing cadence in the song, 
they have specific meanings that tell a deeper story than what is on the surface. This was a time when flowers and 
herbs were significant in the lives of medieval folk and they believed that they contained mystical properties that could 
influence emotions and feelings. 

                          Many people view Parsley (Petroselinum crispum) as that sprig of green at the side of their plate 
                          when served a meal in a restaurant. Historically, parsley was thought to aid digestion and this custom 
                          of eating a few leaves with one's meal was thought to promote well-being. The song however, alludes 
                          to a different meaning. Parsley was thought to remove bitterness and although medieval herbalists 
                          recommended it for a sour stomach, it was also thought to remove bad or bitter blood. The Singer  
                          wants to cleanse the bitter air between himself and his lost love. 

Sage (Salvia officinalis) was a symbol of strength and wisdom according to Celtic tradition and was 
even associated with immortality. Today, most of us only think of sage when we start to stuff the  
Thanksgiving turkey, but it was used medicinally long before it became a modern seasoning. Sage 
has drying properties and was used to treat chest congestion and its antiseptic compounds were used 
to bind wounds and treat snakebites. In the context of the song, it seems that the singer wants to offer  
strength and wisdom to his lady. 
 
                          Rosemary (Rosmarinius officinalis) is also a modern culinary herb with ancient meanings beyond its 
                          seasoning properties. It is associated with love and fidelity, often used in Medieval times as part of a 
                          wedding bouquet or strewn on church floors during the nuptials. The strong scent lingers, so it was 
                          given as a token of remembrance between lovers. It is the singer's wish that his lady remember him  
                          with love and affection, possibly pleading with her that he will remain faithful this time around.  
 

Thyme (Thymus vulgaris) has a number of healing or medicinal properties and has been used for  
thousands of years to bind wounds and as an antiseptic. It was also a sign of love and courage and  
often a knight's lady would embroider thyme leaves on his cloak or tunic. The Greeks believed that  
thyme could reverse sad or melancholy feelings and it was sometimes used to boost confidence in  
stressful situations. Our singer wants his lady to have courage and be happy because he will eventually 
return to her. The bard is trying hard to convince his lost lady love that if she will gather the strength and courage to 
see him again, to remember their happier times, he will eventually return to her. And although it was recorded as a 
modern pop song, the tune and lyrics, in several incarnations have been around since the Middle Ages. It is an        
interesting journey into the past, and now you know the 'rest of the story'. 

CHRISTMAS IN JULY  -  EGGNOG PUNCH 
Taste of Home  
 
Ingredients:  
1 3/4 to 2 quarts French vanilla or cinnamon ice cream 
2 quarts dairy eggnog or canned eggnog, chilled  
1 1 liter bottle cream soda, chilled  
Peppermint sticks or candy canes  
Ground Cinnamon 

 

Directions:  

Place ice cream in an extra large punch bowl;  
add half the eggnog. Use a potato masher to  
gently stir and mash ice cream mixture until ice 
cream melts and mixture is combined. Stir in  
the remaining eggnog. Slowly pour in cream soda, stirring to 
combine. Sprinkle each serving with cinnamon; serve with 
peppermint sticks. 

http://davesgarden.com/guides/pf/go/54368/
http://davesgarden.com/guides/pf/go/313/
http://davesgarden.com/guides/pf/go/170/
http://davesgarden.com/guides/pf/go/329/
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JULY ISSUE CROSSWORD ANSWERS 

4TH OF JULY JELLO  

From: shared.com  

Ingredients:  

1 (6 ounce) box red Jello 
1 (6 ounce) box blue Jello 
1 (14 ounce) can sweetened condensed milk 
2 (1 ounce) envelopes Knox unflavored gelatin 

Water 

Directions:  

1. For each flavor, dissolve one box of Jello in 2 cups of 
boiling water. Pour into two separate 9 x 13” pans 
and chill for at least 3 hours.  

2. After chilling the flavors, cut them into small squares. 
Mix both colors of Jello squares in one 9 x 13” pan. In 
a separate bowl, sprinkle 2 envelopes of unflavored 
gelatin into 1/2 cup cold water. Let the gelatin expand 
in the water for a few minutes, then add 1 1/2 cups 
boiling water and whisk together until the unflavored 
gelatin dissolves.  

3. Mix in the can of sweetened condensed milk, stir and 
let cool at room temperature. Once the milk mixture 
has cooled, pour over Jello squares in the 9 x 13” 
pan. Chill for a few hours until set up. Cut into blocks 
or shapes and serve.  

 
 
 

HONEY VANILLA FRUIT SALAD 
From “the Wholesome Dish” website 
 
Ingredients: 

 
1 pineapple, peeled, cored and chopped  
16 oz. strawberries, stemmed and quartered 
12 oz. blueberries, washed 
4 kiwi, peeled and sliced 
1 (23.5 oz) container mandarin oranges in juice 
1/4 cup honey 
2 tsp vanilla extract 

 
Directions:  

 
1. In a large bowl, add the pineapple, strawberries, 

blueberries and kiwi 

2. Drain the juice from the mandarin oranges (keep the 
juice) Add the orange segments to the bowl with the 
rest of the fruit. 

3. In a medium bowl, add 3 tbls of the reserved       
mandarin juice. Add the honey and vanilla. Whisk to      
combine.  

4. Pour the honey vanilla sauce over the fruit.   Gently 
stir until the fruit is well coated.  

Note: I’ve tried this and was certain it would be way too 
sweet, however, the tartness of the fruit cuts the sweet 
and it is awesome !!  

PICKLED FISH 

From the Kitchen of Sandi Swanson  

“Given to me by my mother-in-law. We use what 
what we call suicide Northerns. (the fish that take the hook 
way down and would die anyway)” 

Step 1: 
Filet fish, cut fish in chunks, (about 1 inch pieces).  
Measure out 2 quarts. Put in brine of 4 cups water to one 
cup pickling salt. Let stand 48 hours in refrigerator. Rinse  
with cold water, drain. 

Step 2: 
Cover fish with white vinegar. (takes about 1/2 gallon) 
Let stand 24 hours in refrigerator. Drain. Cut onions into 
slices. 
 
Step 3:  
Make brine of 21 tbsp sugar, 2 1/4 cups white vinegar. 
Bring to boil and boil for 5 mins. Add red wine (about 4 1/2 
oz.) Divide 6 teaspoons of pickling spices into canning 
jars. Put onion slices and fish in layers in jars. Cover with 
hot brine. Seal canning jars. 
 
Makes about 3 quarts. 
Store in refrigerator. 
Keeps for several months. (Wait to eat the pickled fish for 
about 6 weeks.) 
 
“I usually fix the fish at the end of September then it is 
ready for Thanksgiving and Christmas.” 
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QUESTIONS, COMMENTS or CONCERNS 

If you have any questions or comments on what you see here, we would like to hear from you. If you have 
an item that you would like to see in the Barnes Notes and News, please contact the editor, Julie 
(Friermood) Sarkauskas at barnesnotesandnews@gmail.com   

THANKS TO YOU ALL FOR YOUR SUPPORT. GOD BLESS  

LIKE US ON FACEBOOK 

 
Donations are welcome and appreciated.  

Your generous donation will be applied as sponsorship to our community pages. 

JULY ISSUE—SUDOKU ANSWERS  

REMINDERS:  

 
Please have your ads, articles or stories to 
barnesnotesandnews@gmail.com  by the 15th of 
each month to ensure placement in the next month’s 
issue.  

We will try to accommodate items received after the 
15th. (please note that we do have certain items that  
cannot be received until just before issuance and 
spots are  reserved for these monthly entries.)  

Email any items you may have to Julie (Friermood) 
Sarkauskas (Editor) at: 

 barnesnotesandnews@gmail.com  
or call Julie at: 715-795-2775 

MUSTARD SHRIMP 
Submitted by: Fred Jonas 

 

Ingredients: 

2 Tbls Dijon mustard 
2 Tbls white vinegar 
1 Tbls sugar 
1 egg yolk 
1/4 tsp salt 
1/8 tsp black pepper 
1/4 cup vegetable oil 
1 tsp dried dill weed 
1 lb shelled cooked medium shrimp 
 
Directions:  

In small mixer bowl, beat mustard, vinegar, sugar, egg 
yolk, salt and pepper together. Gradually add oil, beating 
until slightly thickened. Gently stir in dill weed and shrimp.   
Cover; refrigerate 6 hours or overnight. With slotted 
spoon, remove shrimp from mustard. Arrange on serving 
plate, serve cold.  
 
20-25 Shrimp 

MIMOSA                                                                                      
From: Williams Sonoma 

Ingredients:  

1 Tbsp triple sec                                              Celebrate the 4th  

2 Tbsp fresh orange juice 
4 Fluid Ounces Champagne or sparkling wine  
1 orange wheel for garnish (optional)  

Directions:  

Pour the triple sec, orange juice and Champagne into a 
Champagne flute. Stir briefly. Add the orange wheel. Serve 

Believe it or not, there are souls out there that have never 
made these. ENJOY!   
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EAU CLAIRE LAKES 
BARNES, WISCONSIN 

 
 

Jim’s Bait  
&  

Convenience  
Store  

 
 

 
 
 

 

 

REGULAR &  
PREMIUM  
NON-ETHANOL 

 • FISHING / HUNTING LICENSES 

• FISHING SUPPLIES & SPORTING GOODS  

• LIQUOR / WINE / BEER / ICE 

• BACON, PEPPER STICKS & BRATS FROM 

JIM’S MEAT MARKET (IRON RIVER, WI) 

• 20 LB. LP FILLS  

• DEER CORN * RUG DOCTOR 

• BAYFIELD COUNTY PLAT BOOKS  

& 

• “BARNES  - A BREATH OF FRESH AIR”  

NOW AVAILABLE 

 

Eau Claire Lakes Picture Frames & Wine Glasses 

Local Area Souvenirs 

Leanin’ Tree Cards For All Occasions 

Schmelke Pool Cues 

Open 7 a.m. Daily * Corner of Hwy 27 and Lake Road Barnes, WI 

Phone: 715-795-3150 * Find Us on FB at “Jim’s Bait of Barnes, Wisconsin” 

 
 
 
 
 
 
 

 
 

 


