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COURTESY OF FRIENDS OF NICK TIMM/FACEBOOK

Nick Timm

COURTESY OF PAM VONPRESSENTIN

Mi Estilo at 525 Main Street erected this ofrenda display.

COURTESY OF PAM VONPRESSENTIN

Like an opening blossom, Rebecca 
Hernandez, 5, spreads the cape of 
lights on her catrina dress.

COURTESY OF PAM VONPRESSENTIN

GARE Bakery erected an ofrenda (offering) altar near its entrance.

COURTESY OF PAM VONPRESSENTIN

Tamale contest winner Augustine 
Hernandez.

COURTESY OF PAM VONPRESSENTIN

Face painted and ready for flight, 
two-year-old Serenity Valdovinos is 
a striking butterfly in Legion Park.

COURTESY OF RA4DC.COM

Randy Agnew

By Mike Maltais
Ward Media Staff Writer

OKANOGAN – Unofficial general 
election results from the Okanogan and 
Douglas County auditors’ offices show 
strong leads for state legislative or 
county offices. Except for the contest for 
Okanogan County PUD Commissioner 
where the margin is just under 600 
votes, the gap between contenders is 
holding at 1,000 votes or greater.

With nearly three-quarters of 
Okanogan County’s 26,651 registered 
voters and almost two-thirds of 
Douglas County’s 27,440 voters 
counted, the initial margins are 
already large enough to predict that, 
barring an unusual swing that falls 
outside typical patterns, the leading 
candidates are the likely winners.

Andrew Engell leads in the race for 
Jacquelin Maycumber’s old seat.

Hunter Abell is the likely winner 
for the spot vacated by Joel Kretz.

Nick Timm will Fill Chris Branch’s 
vacancy as Okanogan County 
Commissioner.

Rock Island Mayor Randy Agnew 
has a lock on Douglas County 
Commissioner.

Lauren McCloy looks to be the new 
Okanogan PUD Commissioner.

The Three Rivers Hospital levy 
renewal is heading for approval. The 
results will be certified on Nov. 26.

Mike Maltais: 360-333-8483 or 
michael@ward.media

By Mike Maltais
Ward Media Staff Writer

BREWSTER – Veterans Day 
ceremonies held in the Brewster 
High School gym on Nov. 6, drew a 
packed house as students, residents, 
and guests listened to musical 
selections and tributes during 
the early afternoon performance. 
Community members and the 
Brewster Log Church Christian 
School were also in attendance.

Highlights included:
• Brewster American Legion 

Columbia Post 97 presented the 
colors.

The 11-student high school choir 
sang Let Freedom Ring.

Brewster High School band and 
high school/middle school choir, 
directed by choral director Alicia 
Pulsifer, performed. Band songs 
included the National Anthem and   
“Unity” by Justin Harden.

• ASB/Leadership students’ 
speaking parts featured Alexis 
Pamatz, Emma Gamble, Abby 
Pamatz, Paige Wulf, and Julissa 
Najera.

• Staff Sergeant Kinolua Kelekolio 
with the Wenatchee Army 
Recruiting Station was the guest 
speaker.

• Raf Sanchez and eighth grader 
Mac Gebbers from the middle 
school technology class created 

By Mike Maltais
Ward Media Staff Writer

BREWSTER—The Dia de Los 
Muertos (Day of the Dead) festival 
was celebrated last Saturday, Nov. 
4, with music, good food, a catrina 
contest, community connection, and 
more.

The well-attended Tamale 
Cookoff, held in the American Legion 
building, allowed the judging public 
to compare the taste, ingredients, 
and techniques used by some of 
the area’s best Hispanic chefs. The 
winner, Augustine Hernandez, 
received a T-shirt naming her the 
Best Tamale Maker in Brewster, a 
plaque, and $100.

Second place, Familia Ruiz 
Ramirez, received $50 and a 
special gift.

Chamber of Commerce Di-
rec tor Anna Marie Dalbey 
extended a special thanks to 
tamale gift sponsor Hugo 
Gomez of Los Piasas store. 
Dalbey also acknowledged 
the band Patrones desconocidos, 
a local group for “providing great 
music.”

“The high school volunteers did a 
great job face painting for the kids,” 
said Dalbey.

She also thanked “the wonderful 
volunteers who helped set up and 
during the event.”

“My hope is this can be an annual 
event,” said Dalbey. “And that the 

Brewster Chamber will continue to 
promote this wonderful and beautiful 
tradition.”

Mike Maltais: 360-333-8483 or 
michael@ward.media

STATE REPRESENTATIVE POS. 1 LEGISLATIVE DISTRICT 7

Andrew Engell 9,924 (54.82%) Okanogan Co. 7,108 (58.4%) Douglas Co.

Soo Ing-Moody 8,179 (45.18%) Okanogan Co. 5,053 (41.53%) Douglas Co.

STATE REPRESENTATIVE POS. 2 LEGISLATIVE DISTRICT 7

Hunter Abell 11,936 (62.63%) Okanogan Co. 8,262 (69.36%) Douglas Co.

Paul "Rocky" Dean 7,123 (37.37%) Okanogan Co. 4,090 (30.63%) Douglas Co.

OKANOGAN COUNTY COMMISSIONER DISTRICT 1

Nick Timm 10,957 (63.17%)

Marc Doney 6,389 (36.83%)

DOUGLAS COUNTY COMMISSIONER 2

Randy Agnew 10,647 (68.83%)

Paula Lamanna 5,013 (31.15%)

OKANOGAN COUNTY PUBLIC UTILITY DISTRICT COMMISSIONER DIST. #2

Lauren McCloy 9,097 (52.36%)

Wayne Stevie 8.277 (47.64%)

The one-year special levy renewal for Three Rivers Hospital is gaining early approval.

PUBLIC HOSPITAL DISTRICT NO. 1 OKANOGAN AND DOUGLAS COUNTIES - 
PROPOSITION NO. 1 

Approved 3,819 (64.22%) Okanogan Co. 352 (51.61%) Douglas Co.

Rejected 2,128 (35.78%) Okanogan Co. 330 (48.39%) Douglas Co.

Despite the national gains by the Republican Party, incumbent 4th District U.S. 
Representative Dan Newhouse - targeted as one of 10 Republicans who voted to impeach 
Donald Trump for his role in the Jan. 6, 2021, insurrection – leads Trump-endorsed chal-

lenger Jarrod Sessler by about 1,800 votes statewide as of the Nov. 8 count.

Newhouse 10.107 (54.90%)

Sessler  8,304 (45.10%)

MIKE MALTAIS/WARD MEDIA

The Columbia Post 97 Honor Guard attends to the colors.

MIKE MALTAIS/WARD MEDIA

Marine veteran Jim Isensee 
holds daddy’s girl, five-year-old 
daughter, Emmett.

MIKE MALTAIS/WARD MEDIA

Army Staff Sergeant Kinolua 
Kelekolio.

Packed gym honors veterans 
at Brewster High School

Large leads hold counts of Okanogan-
Douglas County vote results

See VETERANS Page A3
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Subscriptions

Print and online (yearly) $45.00

Online-only Subscription
12 Months $45.00 
6 Months $22.50 

3 Months $12.50 
1 Month  $5.00 

1 Week $1.50

The Quad City Herald does not refund 
subscription payments except to the 
extent that it might fail to meet its 
obligation to publish each week, in 
which case the cost of the issues missed 
would be refunded as an extension. 
Subscriptions may be transferred to 
another individual or organization.

Letters policy
The Quad City Herald welcomes 
letters to the editor. All letters must be 
accompanied by the author’s name, a 
home address and a daytime phone 
number (for verification purposes only). 
Letters may be edited for length, clarity, 
accuracy and fairness. No letter will be 
published without the author’s name. 
Thank you letters will only be printed 
from non-profit organizations and events. 
We will not publish lists of businesses, 
or lists of individual names. Email your 
letters to: terry@ward.media

Corrections

Quad City Herald regrets any errors.  
If you see an error, please call  

509-689-2507. We will publish  
a correction

News tips

Have an idea for a story? Call Quad City 
Herald at 509-548-5286

Classified Advertising

Classified ads can be placed during 
normal office hours by calling 

509-689-2507 or by emailing  
classifieds@ward.media.

Classified Weekly 
Rates

$15.00 for first 30 words .10 for each 
additional word over 30 words Borders, 
bold words, headlines, logos and photos 

subject to additional charges.

Obituaries

Obituaries can be placed during normal 
business hours by calling  

509-689-2507 or by emailing 
obits@ward.media

Services

Back Issues are available up to
one year after publication for a

small fee.

Quad City Herald (USPS 241-920) is published 
every Wednesday by Ward Media LLC PO 

Box 39, Leavenworth, WA 98826 Telephone: 
509-548-5286. Periodical postage paid at 

Brewster, Wash. Postmaster: Send address 
corrections to: Quad City Herald, 131 S. Apple 

Blossom Drive, #109, Chelan, WA 98816

© Ward Media, LLC 
prints on recycled 

newsprint with soy ink. 
Please recycle.

© Ward Media, LLC  2024

Get your event in the spotlight with Ward Media!
If you have an exciting event to share, email Reporter Quinn Propst at quinn@ward.media. We’ll showcase the five most 
captivating events of the week, giving your event the recognition it deserves. Even if your event isn’t among the top five, 
it will still be added to our events calendar and featured online. Don’t miss this chance to make your event shine! 5 

things to do
this week

Restaurant Week in 
Chelan

Historic Chelan will host 
Restaurant Week in Chelan 
from November 15-22.

“Explore our local food 
scene, through curated 3-
course dinner menus (dine-in 
only) with prices at $35,” the 
event page states. “Check out 
additional wine pairings and 
cocktail specials while you 
dine at your favorite place, or 
try somewhere new.”

For more information, visit 
historicchelan.org.

Specialty Barrel Select 
Wines Tasting

Fielding Hills Winery in 
Chelan will host a Specialty 
Barrel Select Wines Tasting 
on Friday, November 15, from 

11 a.m. to 5 p.m.
“Each vintage our wine-

makers select one barrel of 
each variety which expresses 
the best feature of the vintage 
and our Estate Riverbend 
Vineyard,” the event page 
states. “With only 25 cases 
of each wine produced, these 
wines are rarely opened for 
tasting – you don’t want to 
miss out.”

For more information and to 
register, visit fieldinghills.
com.

Falling into the Holidays 
Market

Lone Pine Fruit Stand in 
Orondo will host a Falling 
into the Holidays Market on 
Saturday, November 16, from 
10 a.m. to 4 p.m.

“Join Lone Pine Fruit and 

Espresso for their 
Falling into 
the Holidays 
M a r k e t 
f e a t u r i n g 
local artisan 
vendors on Sa-
turday, No vember 
16th from 10 a.m. - 4 
p.m. Just 4 miles south of 
Beebee Bridge in the heated 
Greenhouse.”

For more information, visit 
lonepinefruit.com.

Gel Plate Printing

The Chelan Public Library 
will host a Gel Plate Printing 
class on Saturday, November 
16, from 11:30 a.m. to 1:30 p.m.

“Explore techniques for 
printing collage papers using 
a gel plate,” the event page 
states. 

Meetings

Mondays

Okanogan County Fair 
Advisory Committee: Second 
Monday, 6 p.m. Meetings are 
open to the public. Okanogan 
County Commissioners’ 
hearing room, 123 N. Fifth 
Ave., Okanogan.

Family and friends Support 
Group: Third Monday, 
7-8:30 p.m., Grace Lutheran 
Church, 1408 Washington 
Street, Wenatchee. Contact: 
509-860-3620, website at: 
tcfwenatcheevalley.org

Tuesday
Okanogan County PUD: The 

commission meets the 
second and fourth Tuesday 
of the month a at 3 p.m. 
Information: okanoganpud.org

Douglas County PUD meetings: 
The commission meets the 
first and third Tuesday of 
the month at 1:30 p.m. in 
the East Wenatchee office. 
Information: douglaspud.org

Survivors of Suicide Loss 
Support Group:  Second 
Tuesday, 7-8:30 p.m., 
Grace Lutheran Church, 
1408 Washington Street, 
Wenatchee. Contact: 509-
860-3620, website at: 
tcfwenatcheevalley.org

Survivors of Suicide Loss 
Support Group

WENATCHEE - Survivors of 
Suicide Loss Support Group 
meets the 2nd Tuesday 
of every month, 7-8:30 
p.m., at Grace Lutheran 
Church, 1408 Washington 
Street, Wenatchee. For 
information, call 509-860-
3620 or visit their website at: 
tcfwenatcheevalley.org

Wednesday
American Legion Post #97: 

Current members meetings 
are on the 1st and 3rd 
Wednesday of each month at 
6 p.m. at the American Legion 
Post in Brewster. Information: 
Greg Wagg, 206-550-6474.

American Legion Auxiliary 
#97: Meets the first 

Wednesday of each month, at 
5 p.m. at the American Legion 
Post in Brewster.

Brewster Chamber of 
Commerce: Meets the third 
Wednesday of each month 
at 6 p.m. at the Senior Center, 
109 Bridge Street.  Information 
email: brewsterwachamber@
gmail.com

Death Cafe Chelan: Third 
Wednesday, 11:30 a.m.-12:30 
p.m., Chelan Public Library, 
216 N. Emerson Street; and 
5:30-6:30 p.m., Chelan Senior 
Center, 534 Trow Avenue, 
Chelan. Contact: Concie 
Luna at 509-630-2972 or Vita 
Monteleone at monte419@
nwi.net. 

TOPS® Chapter Paves the 
Way to Healthy Lifestyle: 
Weekly on Wednesdays, 
10-11 a.m.  TOPS® chapter 
(weight loss support group) 
meetings at Lake Chelan 
United Methodist Church, 
located at 206 N. Emerson St. 
in Chelan. Attendees should 
use the side entrance of the 
church between the Lake 
Chelan Health Express Care 
Clinic and the church. TOPS 
empowers people to stop 
dieting and start creating 
healthy, enjoyable lifestyle 
habits that will work for them 
over the long haul.

Thursdays
Brewster bus trips: OCTN takes 

Brewster area residents to 
Wenatchee, second Thursday 
of the month. The bus starts 
picking folks up at their 
homes at 7:30 a.m. Riders may 
request  destination(s); medical 
appointments etc. On the 
third Thursday of each month, 
riders will be taken to Omak 
for the day. Riders request their 
destination(s). Wenatchee: $12/
boarding for General Public, 
$6 suggested donation/day 
for Seniors (60 plus). Omak: 
$5.50/General Public, $2.75 
suggested donation Seniors 
(60 plus). (509) 826-4391 to 
reserve your seat.

Family Caregivers/Support 
Group: Third Thursday, 10 
a.m.-11:30 a.m., Lake Chelan 

Chamber of Commerce, 
Coldwell Banker Board Room, 
216 E. Woodin Avenue, Chelan.

Other Events/meetings

Brewster Senior Meals: 
The Senior Center serves 
meals at noon on Tuesdays, 
Wednesdays and Fridays. 
Home delivered meals are 
delivered those same days. 
Call 509-689-2815 to reserve 
meals. For those over age 60 
$5. For those 60 and under  
$12. 

Senior Center Thrift Store: The 
Brewster- Pateros-Bridgeport 
Senior Center Thrift Store is 
open Monday-Saturday, 10 
a.m.-2 p.m. They are also the 
Brewster Visitor Information 
Center and the Brewster 
Chamber of Commerce 
meeting room.

Brewster American Legion 
events: Bingo every Thursday 
night at 6 p.m. Open to the 
public. Friday Steak Dinner 
starts at 5 p.m.; Sunday 9 a.m. 
to 12 p.m., order from the full 
breakfast menu. Daily lunch 
specials except for Mondays 
and Saturday when they are 
closed.

Chelan Valley Hope: Chelan 
Valley Hope’s Winter Coat 
Drive has officially launched 
for the season! We are 
accepting new and gently 
used coats, hats, scarves, 
gloves, and new socks. All 
sizes are needed. Donation 
bins can be found at the 
following locations; Chelan 
Valley Hope, Chelan Fire 
Dept., Manson Fire Dept., 
Lake Chelan Eagles, North 
Shore Bible Church, Chelan 
Public Library, Wheatland/
North Cascades Bank, 
Cashmere Valley Bank, Lake 
Chelan Building Supply in 
Manson, and Even Keel 
Roadhouse. If you are in need 
of warm winter wear please 
call or visit us at Chelan Valley 
Hope, open Monday through 
Thursday 9 a.m.-3 p.m. Call 
509-888-2114 for more 
information or to schedule an 
appointment.

Douglas County

 Nov 1 
10:53:53 Harass/Threat, 200 E 

Birch St; Waterville 
17:18:30 Dui, Moses Coulee Rd 

Mp 7, Waterville 
18:30:42 Court Order Violation, 

303 Eash St, Waterville 
Nov 2 
12:52:33 Welfare Check, 506 N 

Columbia Ave, Waterville 

Nov 5
9:59:06 Animal Problem, Fisk 

Ave & 20th St, Bridgeport 

Nov 6
11:01:44 Accident No Inj, 1637 

Fisk Ave, Bridgeport
18:20:55 Fraud/Forgery, 512 

17th St, Bridgeport
19:50:59 Domestic 

Disturbance1400 Tacoma 
Ave; Bridgeport 

Nov 7
11:17:09 Domestic Disturbance, 

255 Rd I Sw, Waterville 
13:05:24 115 E 2nd St, Waterville 
16:25:23 Animal Problem, 

Columbia Ave & 4th St, 
Bridgeport 

Brewster Police Dept.

Nov 1
01:16:47 Animal Vicious, W 

Hanson Ave, Two Aggressive 
Dogs In The Area, Woke Rp 
Up At 100 Hrs By Barking 
Loudly. Keep Coming Into 
Rp’s Yard 

08:38:22 911 Abuse, W Main Av, 
Brewster 911 Hang Up, No 
Answer On Callback. 

Nov 2
18:00:00 Theft Other, Highway 

97, Brewster, Juv 17yoa Stole 
2 Big Jugs Of Buzz Ballz. Ls 
Leaving On Foot. 

23:59:10 Domestic Dispute, 
Highway 97, Brewster Son 
Is Playing Loud Music And 
When Rp Turned Down The 
Music He Chased Her And 
Put A Cigar Out On Her Chest. 

Nov 3
21:43:19 Accident Unkinj, 

Highway 97 & Highway 
17, Brewster Heard A Poss 
Collision In The Area Of The 
Weigh Station Rp Heard 
A Veh Traveling At High 
Rate Of Speed, Then Tires 
Screeching And A Loud 
Crashing Sound Advd A Veh 
Fell Off A Trlr, Unk Inj. 

Nov 5
17:14:44 Accident Unkinj, West 

Indian Ave & Highway 97, 
Brewster Rp Was Sitting At 
The Intersection Waiting To 
Turn Onto The Hwy. Migrant 
Worker Bus Hit The Back Of 
Her Whi Honda Crv. Drivers 
Still On Scene. 

Nov 6
 09:46:26 Mal Mischief, E 

Douglas Av, Brewster,
13:31:16 Assault, Highway 97, 

Brewster, Assault Not In 
Progress No Assault, He Was 
Told He Had To Leave The 
Property 

14:55:15 Suspicious, Highway 97, 
Brewster Fem Crying Badly, 
Mother Was Distraught, It 
Was A Call Or A Scam, We 
Were Able To Make Contact 

With The Daughter, She Is 
Fine 

17:24:33 Agency Assist, Highway 
97, Okanogan, Wa Whi Box 
Truck, Tailgating, Bad Passing 

19:52:04 Alarm Fire, S Bridge St, 
Brewster, Master Bedroom 
Smoke Via Translation By Rp. 
There’s No Smoke Showing 
At This Time. Cancel All 
Responding Units. Accidental 
Trip 

20:36:23 Domestic Dispute E 
Griggs Av, Brewster, Can 
Hear Multiple Subj’s Yelling. 
Fem Is Still At The Loc. Verbal 
Dispute Between Sisters 

Okanogan County 
Sheriff

Nov 1
09:47:51 Theft Automobil 

Pariseau Rd, Bridgeport, Rp 
Nissan Sentra Was Taken. No 
Susp Info. 

12:35:04 Civil, Cassimer Bar Rd, 
Brewster, Fem Called Sister 
Saying Rp Slashed Her Tires. 
Req Options

Nov 2
23:59:10 Domestic Dispute, 

Highway 97, Brewster, Son 
Is Playing Loud Music And 
When Rp Turned Down The 
Music He Chased Her And 
Put A Cigar Out On Her Chest. 

Nov 4
11:40:39 Animal Problem, 

Bill Shaw Rd, Pateros, Rp 
Is Watching Her Security 
Cameras And Is Seeing 
Cows All Over The Place, Is 
Concerned They Are Going 
To Fall Into The Pool. 

12:22:33 Animal Stray, Buckhorn 
Mtn Rd, Pateros, 4-6 Blk And 
Bro Cows W/ Yel Ear Tags On 
Property. 

12:42:45 Extra Patrol Sunset 
Dr & S 7th St, Brewster, Rp 
Req Extra Patrols Kids Are 
Speeding Whi Chev 4dr Pc 
And Blk Honda Civic 4dr Pc. 
They Are Students At The 
School. 

Nov 5
16:15:39 Accident Noninj, Jack 

Wells Rd, Bridgeport, Fed Ex 
Trk Backed Into A Whi Suv. 
Non-Injury. Veh Has Been 
Removed From The Rdway

17:14:44 Accident Unkinj, West 
Indian Ave & Highway 97, 
Brewster Rp Was Sitting At 
The Intersection Waiting To 
Turn Onto The Hwy. Migrant 
Worker Bus Hit The Back Of 
Her Whi Honda Crv. Drivers 
Still On Scene. 

Nov 6
 02:12:10 11/06/24 Noise 

Complaint W Warren Ave, 
Pateros Whi Ford Has Been 
Honking And Loud Music 
Playing For At Least An 1 And 
Half. 

10:10:48 Extra Patrol, Paradise 
Hill Rd, Brewster Rp Advd 
He Is Having An Issue 
W/ Everyone On His Rd 
Speeding Down. Rp Advd 
The Speed Limit Is 35 Mph 
And Everyone Flys Down The 
Rdway 

This report is compiled from 
records provided by the Okanogan 
& Douglas County Sheriff, Brewster 
Police Dept. The publisher cannot 
certify the complete accuracy of 
the information provided.

Okanogan & Douglas County  
Sheriff, Brewster Police Dept Report

Please recycle Please recycle 
this paperthis paper

Local, Regional Community News & Events
Community Bulletin Board

HTTPS://LADYOFTHELAKE.COM

For more information and to 
register, visit ncwlibraries.
libcal.com.

Friendsgiving Dinner 
Cruise

Lady of the Lake will host a 
Friendsgiving Dinner Cruise 

on Saturday, November 16, 
from 5 to 7 p.m.

“Join us for a Friendsgiving 
Dinner Cruise on the Lady 
of the Lake.” the event page 
states.

For more information, visit 
ladyofthelake.com.



   November 13, 2024 A3Community

ADD YOUR 
BUSINESS 

OR SERVICE 
TO THIS  

DIRECTORY: 

509-731-3321509-731-3321

B U S I N E S S  &  S E R V I C E  D I R E C T O R Y

+ See Representative for full warranty details. *One coupon per household. No obligation estimate valid for 1 year. 1Subject to credit ap-
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20 10% %
OFF OFF

Your Entire Purchase* Seniors + Military

1-888-360-1582
CALL TODAY FOR A
FREE INSPECTION!

++ We o	 er fi nancing that fi ts your budget!1

Promo: 285

A festive fruit selection perfect 
for sharing!
This thoughtfully curated gift box is 
filled with a variety of handpicked, 
premium fruits that are perfect for  
any holiday celebration.

Holiday Fruit Assortment

CALL 844-622-8059 OR VISIT HALEGROVES.COM/H5YN57
Order Item #272X, mention Code H5YN57 for your savings.
*Only $27.99 (reg. $39.99), plus $5.99 shipping & handling.  
This gift ships in December at the peak of freshness.

NOW $27.99 
+$5.99 SHIPPING  REG. $39.99 

SAVE OVER 

42%

IC: H5YN57

Savings shown over aggregated single 
 item base price. Standard S&H applies.
Exp. 12/31/24.  |  Omaha Steaks, LLC

Go to OmahaSteaks.com/Deluxe9794
or call 1.866.409.0167 Ask for 77318FJE

Butcher’s Deluxe Package
4  Butcher’s Cut Top Sirloins (5 oz.)
4  Air-Chilled Boneless Chicken Breasts (4 oz.)
4  Boneless Pork Chops (5 oz.)
4  Individual Scalloped Potatoes (3.8 oz.)
4  Caramel Apple Tartlets (4 oz.)
1  Omaha Steaks Seasoning (3 oz.)
88    FREEFREE PureGround™ Filet Mignon Burgers (6 oz.)

77318FJE     separately $221.94
SPECIAL INTRODUCTORY PRICE     

$9999

8 free BURGERS (a $37 value)

– MAKES A –
GREAT GIFT

Washington State sees steep 
increase in whooping cough cases
NCW News 
Ward Media

OLYMPIA — The Washing-
ton State Department of Health 
(DOH) is alerting residents to a 
significant increase in reported 
cases of pertussis, commonly 
known as whooping cough. 
As of November 2, 1,193 cases 
have been reported statewide, 
a sharp increase from just 51 
cases reported this time last 
year.

The bacterial infection has 
been reported in 31 counties 
across the state, with Chelan, 
Clark, and Whitman counties 
experiencing the highest rates.

Health officials report 28 
people have been hospitalized, 
including 12 infants under the 
age of one. Infants, particularly 
those under one year old, face 
the highest risk for severe 
illness and death. Some 
infants may not display typical 
coughing symptoms but can 
experience dangerous pauses 
in their breathing.

“The surge in pertussis 
cases is a stark reminder of 
how critical vaccinations are in 
protecting our most vulnerable, 
especially infants for whom it 
can be life threatening,” said 
Tao Sheng Kwan-Gett, M.D., 

pediatrician and Chief Science 
Officer at DOH. “To protect 
babies from whooping cough, 
people of all ages should 
get up to date on pertussis 
vaccination, and anyone with 
symptoms should see a health 
care provider to see if testing 
and antibiotic treatment are 
needed.”

The highly contagious 
infection typically begins with 
common cold symptoms such 
as runny nose but can progress 
to severe coughing fits lasting 
weeks or months.

Prevention Measures
Health officials emphasize 

vaccination as the most 
effective prevention method. 
The DOH recommends:

• Pregnant individuals 
receive the Tdap vaccine 
between 27 and 36 weeks of 
pregnancy

• Children complete four 
doses of pertussis vaccine 
before 18 months of age

• All families and caregivers 
interacting with infants and 
young children maintain 
current vaccinations

The state’s Childhood 
Vaccine Program offers free 
or low-cost vaccinations for 
children under 19. Healthcare 

providers can be located 
through the DOH website at 
https://ncw.social/3h6fyxzv.

Treatment and 
Monitoring

Antibiotic treatment 
for infected individuals 
helps reduce transmission. 
Preventive antibiotics may 
be prescribed for exposed 
individuals before symptoms 
appear.

The DOH continues 
to monitor the outbreak 
closely, working with local 
health officials in affected 
communities. Weekly updates 
on whooping cough cases 
are available through DOH’s 
Pertussis Weekly Update at 
https://ncw.social/2p8esmbm, 
released every Friday.

Healthcare officials advise 
individuals experiencing 
symptoms to contact their 
healthcare provider and follow 
standard respiratory illness 
precautions, including staying 
home when sick and covering 
coughs and sneezes.

For more information about 
symptoms, the public is 
directed to visit the CDC’s 
website at https://ncw.social/
yckzfhck.

Thomas Gene Flynn, 66 
was born on December 
29, 1957 in Brewster, WA 
to Harold & Betty Flynn. 
He was the eldest of 3 
children. Tom passed on 
October 29, 2024 at his 
home in Brewster after a 5 
year battle with squamous 
cell carcinoma and thyroid 
cancer. 

Tom was a lifelong 
resident of Brewster, 
graduating from Brewster 
High School in 1976. He 
was involved in numerous 
clubs and sports throughout 
school. Tom had a love 
for the game of football, 
making it to the State 
Championships in 1974 & 
1975. 

After graduating, he 
went on to play college 
football and later pursued 
professional boxing. 

After college he returned 
to his roots to start a family. 
He married Susan Lewis 
in 1981 and they had two 
children together. He later 

married Veronica ‘Roni’ 
Wilson, they had a son and 
were together 25 years 
before her passing in 2016. 

Tom was a heavy 
equipment operator 
for the duration of his 
career, working for the 
State Department of 
Transportation and in the 
agricultural business. 

Tom was deeply 
committed to the American 
Legion and its activities. His 
long tenure as a member 
and leadership in the Sons 
of the American Legion, 
as well as his participation 
in the Color Guard and 
various services, reflect 
his dedication to both his 
community and his Post 97 
family. 

Tom’s love for mountain 
drives, hunting, and 
camping paints a picture 
of someone who cherished 
the raw beauty and quiet 
solitude of nature. Those 
remote dirt roads were 
more than just routes to 

a destination—they were 
part of the experience & 
memories that he held 
close to his heart. 

He was preceded in 
death by his parents 
Harold & Betty Flynn and 
his wife Veronica ‘Roni’ 
Flynn. He is survived by 
his children, Genea Flynn 
Hegberg (Mark) and 
their children Danica & 
Makinley, son Wade Flynn 
(Dayna) and their children, 
Aubree, Kaylee & Harlee, 
and son Thomas O. Flynn. 
His sisters Lonnie (Doug) 
Petersen, and Tonya 
(Bill) Vallance. His uncles 
Jerry (Debra) Evans, Jim 
(Jenny) Evans. Numerous 
extended family & friends. 
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By Mike Maltais
Ward Media Staff Writer

OKANOGAN – Okanogan 
Val ley Quilts of Valor (QOV) 
Chapter held a special 
ceremony for five Okanogan 
School District staff members 
who are also military veterans. 
QOV Volunteers Virginia New-
ton, Pam VonPressentin, Shel ly 
Anderson, and Lyn Hrus ka 
were on hand to in troduce and 
“wrap” each veteran. 

“Welcome to this part of the 
assembly where the members 
of your local Quilts of Valor 
wrap veterans from Okanogan 
School District with a patriotic 
quilt to honor them for their 
military service,” said Newton, 
recognizing the veterans.

Army Private First Class 
(E-3) Marty Staggs served from 
1987 to 1990. A 19 Delta cavalry 
scout, Staggs was stationed 

at Ft Hood and served in 
Germany.

Marine Lance Corporal (E-3) 
Roy Johnson served from 1995 
to 1999. He was an antitank 
tow gunner working with light 
armor vehicles and stationed 
at Camp Pendelton, California.

Navy Petty Officer Second 
Class (E-5) Greg Edelman 
served in the from 1978 to 
1984. He was a nuclear reactor 
operator serving on the USS 
Enterprise in the Indian Ocean 
to observe activities in Iran. 
He received a humanitarian 
award for rescuing people 
trapped in a sinking vessel.

Navy Petty Officer Third 
Class (E-4) Shannon Landtrip 
served as a gunner’s mate 
from 1989 to 1994. Landtrip 
was stationed at Little Creek, 
Virginia, and served in the 
Persian Gulf War in the 
Mediterranean Sea to support 

the supply chain there.
Air Force Senior Non com-

missioned Officer (E-7) Nancy 
Bishop served from 1974 to 2004 
as a base supply specialist and 
a unit training manager. At that 
time, women were not allowed 
to serve as combat soldiers, and 
she was stationed at K.I. Sawyer 
Air Force Base in Michigan and 
McChord Air Force Base in 
Washington State.

Bishop also served in the 
Ohio Air National Guard. After 
September 11, 2001, teams of 
firefighters in the National 
Guard were activated and 
sent to help New York City. 
Bishop was able to encourage 
the wives left behind to find 
the support they needed and 
was awarded a commendation 
medal for this service.

Mike Maltais: 360-333-8483 or 
michael@ward.media

Quilts of Valor honors five 
Okanogan School District vets

a slide show of veterans 
and active-duty service 
members that played on 
the big screen at the front 
of the gym. 

• At the conclusion of the 
ceremony, the middle 
school and high school 
choir performed the Armed 
Forces Tribute alongside 
the high school band. As 
each branch’s anthem was 
played, veterans and active-
duty service members from 
that branch were invited to 

MIKE MALTAIS/WARD MEDIA

Honored veterans sit on the gym floor.

Veterans
Continued from page A1

PHOTOS COURTESY OF PAM VONPRESSENTIN

stand in recognition.
• The following businesses 

and classes donated to 
veteran gift bags:

Chelan Starbucks donated 
hot and cold cups.

Blue Star Coffee Roasters in 
Twisp gave a discount on bags 
of ground coffee.

Mrs. Piechalski and the 
high school culinary classes 
made treats (rice crispy treats, 
brownies, and cookies).

Mrs. Zajackowski (sixth 
grade), Mrs. Wulf (third grade), 
and Mrs. Langley (fourth 
grade) had their classes make 
handwritten thank-you notes.

“Former teacher, Ms. 
Shelton, started a slide 
show in 2000 and shared it 
with me when she retired,” 
said District Instructional 
Coach Kyona Cavadini, who 
coordinated the event. “Mr. 
Sanchez and Mac transferred 
everything to Canva and 
added the new information 
collected through the 
school’s social media posts 
asking for more pictures and 
information. We plan to add 
to it every year.”

Mike Maltais: 360-333-8483 or 
michael@ward.media
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Cascadia Prescribed Burn Association volunteers working this fall up the Chumstick corridor.

Cascadia Prescribed Burn Association: 
empowering landowners for a fire-resilient future

By Caroline Menna
Ward Media Intern

LEAVENWORTH, WA — 
As fall rains begin, so ends 
the late summer and early fall 
prescribed burn season in the 
Upper Wenatchee Valley. 

Prescribed burning is a 
proactive approach to forest 
management by intentionally 
setting controlled fires 
under specific conditions 
that consider weather, fuel 
moisture levels, and smoke 
dispersal patterns, land 
managers reduce hazardous 
fuels, improve wildlife habitat, 
and promote healthy forest 
regeneration.

For centuries, low-intensity 
fires played a natural role in 
the ecosystem of the eastern 
Cascades. Those fires cleared 
out underbrush, reduced 
fuel loads, and promoted 
the growth of fire-adapted 
species. However, decades 
of fire suppression have 
led to unnaturally dense 
forests, increasing the risk of 
catastrophic wildfires, such as 
the 1994 Hatchery Complex fire 
that posed an existential threat 
to Leavenworth and the Lake 
Wenatchee areas.

Federal, state, and county 
agencies such as the U.S. 
Forest Service, Bureau of Land 
Management, the Washington 
Departments of Natural Re-
sour ces (DNR) and Fish and 
Wildlife, and local fire districts 
have long been involved in 
the use of prescribed fire as a 
tool for forest management in 
the Upper Valley, particularly 
within the Okanogan-Wenat-
chee National Forest and other 
surrounding public lands.

While those federal and state 
agencies are key contributors 
to prescribed burn efforts, 
private organizations such as 
the Cascadia Prescribed Burn 
Association (CPBA) have also 
made significant strides in 
increasing prescribed fire use. 

The CPBA is a non-profit 
group collaborative network 
of community members, 
organizations, and local 
agencies dedicated to 

enhancing forest resilience 
and protecting against 
catastrophic wildfires through 
prescribed burns.

“Our mission really is 
to bring prescribed fire 
back to private lands and to 
increase education, training, 
and cultural norms around 
prescribed fire,” explains 
Colin Sternagel, the CPBA 
Coordinator. “One of the 
main benefits that really 
got everyone talking about 
prescribed burns is the fact 
that they can reduce the 
severity of wildfires, and better 
protect homes, communities, 
forest, and ecological systems 
that have evolved to thrive 
with fire.”

Founded in 2017, the CPBA 
has become an important 
local player in the growing 
movement to bring prescribed 
fire back to private lands, tribal 
lands, and national forests. 
The organization works 
directly with landowners, 
local communities, and 
public agencies to increase 
awareness about the benefits 
of prescribed fire and provide 
the training and resources 
necessary for successful burns.

“Once an owner’s property 
is ready to go – after thinning 
and mastication [fuel reduction 
treatment methods such 
mulching] - we put together a 
burn plan, which may include 
local agencies. We obtain the 
required DNR permit, take 
care of local notifications, 
and organize the burn day, 
including volunteers, and 
all the equipment. The PBA 
owns a burn trailer that 
has thousands of feet of 
hose, pumps, and personal 
protection equipment. All we 
ask of the owner is to throw 
a good bar-b-que at the end of 
the day.”

Through a network of trained 
professionals, the CPBA 
coordinates prescribed burns 
on a variety of landscapes, 
including grasslands, 
shrublands, and forests. They 
also focus on engaging local 
communities in the process, 
offering opportunities for 

training and involvement in 
prescribed fire operations. 
By empowering residents to 
participate in fire management, 
the CPBA helps build fire-
resilient landscapes while 
strengthening community ties.

In the Leavenworth area, 
prescribed burns are typically 
conducted in the spring and 
fall when conditions are 
most favorable. Residents 
and visitors can expect to 
see smoke in the vicinity 
of the burn areas, but fire 
managers work closely with 
local communities to minimize 
disruptions.

“We understand that smoke 
is a concern and challenge for 
everyone, including us,” said 
Sternagel. “We always try to 
mitigate it by planning around 
the weather, and encourage 
people to stay informed 
about planned burns and 
take precautions if they are 
sensitive to smoke.”

As the smoke clears from the 
latest prescribed burn season, 
it is a reminder that fire can 
be a force for both destruction 
and renewal. As Sternagel 
puts it: “By embracing the 
power of prescribed fire, as 
did the Indigenous peoples 
for thousands of years on this 
land, we can help ensure that 
our forests remain healthy, 
vibrant, and resilient for years 
to come.”

Prescribed burns are a 
critical strategy in the fight 
against wildfire risk and 
ecological degradation. With 
strong federal and state 
involvement, as well as 
grassroots initiatives like the 
PBA, the region is working to 
restore fire to the land in a safe 
and effective way.

 If you are interested in 
learning more about prescribed 
burning or joining the CPBA, 
please visit their website at 
https://www.cascadiapba.org/.

Caroline Menna is an intern 
for Ward Media and a senior 
at Cascade High School, where 
she serves as Editor-in-Chief 
of the school’s Publications 
Group.

COURTESY OF NCW TECH ALLIANCE & JP PORTRAIT STUDIO

2024 NCW Tech Alliance Innovator Award winners gather after the 23rd Annual Awards 
Luncheon at the Wenatchee Convention Center. From left to right, back row: Dr. Gautam 
Nayak (Entrepreneur of the Year), Coltrain; Nathan Holterhoff (STEM College Innovator of 
the Year), University of Washington; and the AEM Energy Champions team members from 
Wenatchee High School Gael Nunez Sanchez, Nathan Vargas, and Aaden Juarez; along with 
FieldClock representatives Joshua Farray and Jeff Moser (Newcomer in Technology Award). 
Front row: AEM Energy Champions team members Isabella Garcia, Marisol Nava Araujo, 
Stephanie Salgado Ontiveros, Ximena Guerra Carillo, and Sloane Eppich Talbot; and Carrie 
Nordberg (STEM Champion of the Year) from Samaritan Healthcare in Moses Lake.

NCW Tech Alliance honors regional 
innovators at 23rd Annual Awards Luncheon
NCW News 
Ward Media

WENATCHEE — The NCW 
Tech Alliance celebrated 
innovation and technological 
advancement in North Central 
Washington during its 23rd 
Annual Innovator Awards 
Luncheon, drawing more 
than 320 attendees to the 
Wenatchee Convention Center 
on November 5.

The sold-out event honored 
regional leaders in technology 
and innovation, while 
announcing INVEST NCW, 
a new initiative launching in 
2025 to align resources and 
support for entrepreneurship 
across the region.

Dr. Gautam Nayak, co-
founder of Coltrain and 
recipient of the Entrepreneur 
of the Year Award, highlighted 
healthcare disparities in his 
acceptance speech. “If you 
live in rural America, you 
have a 43% higher chance 
of dying than your urban 
counterpart,” Dr. Nayak said. 
“The best clinicians are those 
who advocate for you, and that 

is what Coltrain is trying to 
embody.”

Among the honorees were 
the AEM Energy Champions 
from Wenatchee High School, 
a team of eight students 
recognized for their work 
in energy conservation at 
commercial buildings. Their 
project has successfully 
reduced costs and CO2 
emissions at facilities including 
JCPenney.

FieldClock of East Wenat-
chee received the Newcomer 
in Technology Award for their 
agricultural labor-tracking 
software, which now supports 
over 60,000 farm employees 
and manages $650 million in 
annual payroll.

Carrie Nordberg from 
Samaritan Healthcare in 
Moses Lake was named STEM 
Champion of the Year for her 
work connecting students 
with healthcare experiences. 
“Our youth need us more than 
ever, and an organization 
such as this can change their 
lives in a profound way,” 
Nordberg said during her 
acceptance speech.

University of Washington 
graduate student Nathan 
Holterhoff received the STEM 
College Innovator of the Year 
Award for his research on 
sensor networks and energy 
efficiency. “I want to thank all 
of the past educators who have 
inspired me. I wouldn’t be here 
without them,” Holterhoff said.

“This year’s awardees 
represent the incredible talent 
and innovation coming out of 
North Central Washington, 
inspiring and shaping a 
brighter future for all of us,” 
said David Mabee, Marketing 
Director of NCW Tech Alliance.

The event was supported 
by several major sponsors, 
including the Chelan Douglas 
Regional Port Authority, 
Microsoft, Native Network, 
Apple STEM Network, and 
Confluence Health.

NCW Tech Alliance, 
established in 1999, operates as 
a 501(c)3 organization focused 
on supporting entrepreneurs, 
STEM education, and 
technology adoption in North 
Central Washington.
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Candy Kitchen Tour
& Retail Store

Production and tour hours do not always coincide,
therefore the factory may not be producing for all tours.
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Sample the delicious taste of 
Washington State, just minutes 

o� of Highway 2 in 
downtown Cashmere.

We have a selection 
of delicious sweets 
that make a great
holiday gi�s for 
family and friends!

Maximize outdoor 
spaces this holiday 
season
T he holiday season comes at a time 

when the weather can be anywhere 
from cool to frigid. But even if the 

weather outside is somewhat frightful, 
holiday entertaining in outdoor spaces 
can still be delightful. Making the 
most of outdoor spaces during the 
holidays and the rest of the winter can 
enable guests to spread out, which 
should make things more comfortable 
for them. With that goal in mind, the 
following are some tips for putting 
outdoor areas to good use when 
hosting loved ones this holiday season.
• Decorate first. An easy way to make 

outdoor entertaining spaces more 
welcoming is to coordinate the 
decor with the interior of the home. 
Greenery wrapped with lights around 
railings and fencing can create the 
perfect ambiance. Candles, wreaths 
and small, decorated Christmas trees 
can finish the effect.

• Consider a fire or heating element. 
Unless you live in a temperate 
climate, you’ll need some way to keep 
guests warm. Center the outdoor 
entertaining space around a fire 
pit, outdoor fireplace or an outdoor 
heater. Make sure to illuminate the 
outdoor area so that guests can find 
their way around with ease.

• Host an early gathering. The sun sets 
early in fall and winter, so it may not 
only get colder, but also darker at a 
time when guests typically arrive. 
Think about moving up the start 
time of your holiday event if you’ll be 
having an outdoor area, so guests 
can see one another and stay a little 

warmer.
• Use the grill. Keep foods warm by 

using the grill or an outdoor griddle; 
otherwise, set up the food buffet-
style inside so guests can make their 
plates and gravitate where they feel 
comfortable.

• Provide blankets or fleeces. In 
addition to warming elements around 
your entertaining space, stock a large 
basket with cozy throws, blankets or 
fleece jackets that guests can use to 
warm up. Hats and scarves also may 
be appreciated. 

• Invest in waterproof furniture. 
Upgrade your exterior seating with 
plush outdoor couches and lounges 
that are decked out in weather-
resistant fabrics. Make them more 
comfortable with throw pillows that 
coordinate with a holiday entertaining 
theme.

• Set up two drink stations. Set up 
beverages both inside and outside 
the home so guests can easily 
refill their drinks wherever they are 
relaxing. Think about having some 
warm drinks outside, such as mulled 
cider or hot chocolate, so guests can 
be warmed from the inside as well.

• Use a wireless speaker. A Bluetooth-
enabled wireless speaker placed 
outside allows guests to listen to 
holiday tunes while they are enjoying 
themselves. 
Using well-equipped outdoor 

areas for entertaining can expand the 
possibilities and guest list for holiday 
gatherings.
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Pecan-Cherry Bread Stuffing

Give this 
beloved side a 
tasty twist this 
holiday season

Makes 8 servings:
• 1 loaf crusty white or wheat bread, cut 

into 3⁄4-inch cubes 
• 3 tablespoons unsalted butter, plus 

extra for baking dish
• 1  medium yellow onion, peeled and 

diced
• 2  large celery stalks, rinsed, trimmed 

and diced
• 4  cloves garlic, peeled and roughly 

chopped
• 1  cup packed dried tart cherries
• 1  cup roughly chopped toasted pecans
• 2  tablespoons chopped fresh sage 

leaves
• 1  tablespoon crushed fennel seed
•  Coarse salt, to taste
•  Freshly ground black pepper, to taste
• 1⁄4  cup fresh chopped parsley
• 3  large eggs, lightly beaten
• 3  cups low-sodium chicken broth
1. Preheat oven to 400° F. Position oven 

racks in the middle and lower third of 

the oven. Arrange bread in a single 
layer on two rimmed baking sheets. 
Toast until dry and golden brown, 10 
to 12 minutes. Let cool. 

2. Lightly butter a 9 x 13-inch baking 
dish. In a large skillet, melt butter over 
medium heat. Add onion, celery and 
garlic and cook, stirring frequently, 
until onion and celery are softened, 
about 7 minutes. Add cherries, 
pecans, sage, and fennel seed; cook, 
stirring for 1 minute. Transfer to a 
large bowl and season with salt and 
pepper. 

3. Add parsley, eggs and bread to the 
cherry mixture; stir to combine. Add 
broth in two additions, stirring until 
absorbed. Season generously with 
salt and pepper; transfer stuffing to 
butter baking dish. Bake on middle 
rack until the top is deep golden 
brown, about 25 to 30 minutes. Let sit 
for 5 minutes before serving.

H osts have free rein when it comes 
to planning a holiday menu. Despite 
that freedom, many hosts feel 

obligated to prepare some holiday 
season staples their guests will surely 
expect when they sit down at the dinner 
table.

Stuffing is a dish many celebrants 
can’t wait to see on the holiday dinner 
table. For hosts trusted with preparing 
holiday meals, the beauty of stuffing 
lies in its versatility. A host of unique 
ingredients can be added to holiday 
stuffing without adversely affecting the 
popularity of this beloved side dish. In 
fact, adding some unique ingredients 
can make people love stuffing even 
more. Such could be the case with 
this recipe for “Pecan-Cherry Bread 
Stuffing” from Lines+Angles.

Preparation time: 30 minutes
Cooking time: 50 minutes
Resting time: 5 minutes

Tips to make holiday dinners more affordable
 “Eeat, drink and be merry” is a familiar 

refrain come the holiday season. 
Hosting a holiday dinner is a great 

way to welcome family and friends and 
encourage them to embrace the festive 
nature of the season. However, the high 
cost of foods and other essentials may 
have certain holiday hosts rethinking 
their menus and their guest lists this 
year.

A 2024 Pew Research Poll showed 
Americans worried about the state of 
the economy cite the price of food and 
the cost of housing as their foremost 
concerns. More than 90 percent of 
Americans say they are “very” or 
“somewhat” concerned about the cost 
of food and consumer goods. 

Average annual food-at-home 
prices were 5 percent higher in 2023 
than in 2022, according to the USDA 
Economic Research Service. Inflation 
has been a key topic of discussion for 
much of the last three years. While 
data from the U.S. Bureau of Labor 
Statistics indicates inflation continues 
to cool off from all-time highs, 
consumers are still anxious about how 
food prices are affecting their bottom 
lines and their holiday entertaining 
plans. According to Farmdoc Daily,  
which offers agriculture-based data 
analysis, 68 percent of U.S. consumers 
expected rising food prices to impact 
their holiday meals in 2023. Similar 
concerns may prevail in 2024.

Stretching holiday entertaining 
dollars comes down to being savvy. 
With that in mind, hosts can consider 
these meal modification strategies this 
holiday season.
• Replace a high-cost protein with 

a more affordable alternative. 
Sometimes a holiday meal calls 
for pulling out all of the stops, and 
that may mean spending more on 
a special main dish. Rather than a 

luxury like beef tenderloin or prime 
rib roast, consider a less expensive 
dish, such as a pork tenderloin, 
roasted chicken or even seafood.

• Add extra side dishes. Incorporate an 
inexpensive item like rice, beans or 
an extra vegetable side dish into the 
meal so that plates can be filled with 
the less expensive foods and fewer 
high-cost items.

• Shop the sales. Plan meals around a 
supermarket circular. While you may 
have had one holiday dinner idea in 
mind, once you see what the stores 
are putting on sale you can stock up 
on those items and build the dinner 
around them. If you find a good 
deal several weeks away from the 
holidays, buy the items and freeze 
them until they’re needed.

• Buy generic or store brands. Chances 
are no one will notice if you use 
generic or store brand ingredients, 
which can be considerably cheaper 
than their brand-name counterparts. 
Many are even manufactured in the 
same facilities that produce the name 
brand stuff.

• Make an affordable drink. Alcohol 
costs can add up when you try 
to cater to everyone’s tastes and 
preferences. Make one or two bulk 
drinks, like a holiday punch or 
signature cocktail, so you can keep 
alcohol costs in check.

• Stretch the snacks. Instead of 
a charcuterie board filled with 
expensive cheeses and meats, opt 
for dips and raw vegetables or a low-
cost cheese ball made with cream 
cheese and herbs with crackers. Keep 
snacks to a minimum; otherwise, 
guests may fill up and then not have 
room for dinner.
Holiday hosts can embrace various 

strategies to save money on family 
meals this season. 
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Gifts for 
holiday hosts

M illions of people open their homes 
to relatives and friends each 
holiday season. Taking on the task 

of holiday host can be a labor of love, 
as it involves not only a commitment of 
time, but also a financial investment. 
Lending Tree reported that 60 percent 
of Americans considering hosting 
holiday gatherings in 2023 expected 
to spend an average of $556 on 
their celebrations. Six-figure earners 
planned to spend even more, indicating 
they expected to spend $764 on 
holiday hosting.

Guests benefitting from holiday 
hosts’ hospitality can offer tokens of 
their appreciation upon arrival. The 
following are some great gifts to offer 
hosts this holiday season.
• Beverage of choice: A bottle of wine 

or another spirit can be a great gift for 
holiday gatherings. Let 
hosts decide if they want 
to serve it with the meal 
or save it to enjoy at a 
later time.

• Curated food basket: A 
guest can put together 
a basket of different 
foods, including crackers, 
cheeses, jams, bread 
sticks, and other items 
that can be enjoyed as 
snacks or appetizers.

• Holiday plant: A poinsettia or 
Christmas cactus may be fitting this 
time of year, and a holiday host can 
enjoy seeing it grow during the season. 

• Kitchen tools or serving items: A 
beautiful olive wood serving platter or 
cutting board might be appreciated, 
particularly if guests arrive with it 
covered in a charcuterie spread.

• Scented candle: Hosts can set the 
mood and add to the ambiance of an 
entertaining space with lit, scented 
candles, which make for a great gift. 
Guests can inquire as to the hosts’ 
preferred aromas or stick with safe 
bets like vanilla or cinnamon.

• Holiday ornament or decorative piece: 
Guests can offer ornaments for the tree 
or another decorative item for hosts 
who are repeat entertainers. Dating the 
decoration or having it engraved can 
transform it into a memento hosts can 
relish through the years.

• Comfort and care assortment: 
Hosting takes effort, so a box of 
items to pamper holiday hosts can be 
a great gift. Fill the box with a loofah, 

bath bombs, shower gel, 
moisturizing cream, and 
massage oil.
Holiday hosts invest 

time and money into 
making their homes 
welcoming spaces to 
spend the holidays. 
Guests can treat these 
hosts with gifts to show 
how much their efforts 
and hospitality are 
appreciated.

Show guests this 
much maligned 
staple is a tasty treat

Preparation & Cooking time:  
2 hours and 45 minutes
Resting time: 12 hours 

Gluten-Free Fruitcake With Sugar Glaze
For the cake:

• 4 ounces golden raisins 
• 2 ounces chopped candied orange peel
• 8 ounces candied cherries, quartered
• 6 ounces raisins
• 31⁄2 tablespoons sherry
• 4 ounces butter
• 1 cup sugar
• 1 pinch salt
• 1 pinch grated nutmeg
• 1 teaspoon ground mixed spice
• 3 eggs, beaten
• 1 cup self-raising gluten-free flour
• 6 ounces chopped almonds, blanched

For the icing:
• 1 cup confectioner’s sugar
• 3 tablespoons water
1. For the cake: Place all the fruit in a 

bowl with the sherry, stir well, cover 
and leave to stand overnight.

2. Heat the oven to 325° F. Grease a loaf 
pan and line the base with parchment 
paper.

3. Beat the butter with the sugar, salt 
and spices in a mixing bowl until light 
and creamy, then gradually beat in the 
eggs.

4. Gently fold in the flour, followed 
by the soaked fruits and almonds, 
stirring well.

5. Spoon into the pan and bake for 2 
to 21⁄4 hours until cooked through. 
Leave to cool in the pan.

6. For the icing: Mix the sugar with a 
little water, adding a little at a time, 
until it is thick and smooth.

7. Spread the icing on top of the cake, 
allowing it to run down the sides. 
Leave to set.

F ew foods garner the 
types of responses 
generated by the mere 

mention of fruitcake, 
which drives many 
holiday celebrants to run 
for the hills. But fruitcake 
may not deserve its 
reputation, particularly 
when individuals brave 
enough to prepare it 
serve it covered in a 
sugary glaze. Such 
is the case with this 
recipe for “Gluten-Free 
Fruitcake With Sugar 
Glaze” courtesy of 
Lines+Angles.

Chocolate Oatmeal No Bake Cookies

No-Bake Chocolate Oatmeal Cookies 
are an old-timey favorite and one 
of the easiest and most delicious 

cookies you’ll ever make. I think pretty 
much everyone has had these cookies 
at one time or another and pretty much 
everyone loves them.

Tasty no-bake cookies made with 
oatmeal, peanut butter and cocoa. 
Start timing when mixture reaches 
a full rolling boil; this is the trick to 
successful cookies. If you boil too long 
the cookies will be dry and crumbly. If 
you don’t boil long enough, the cookies 
won’t form properly.

This is a great recipe for the old 
favorite. The only thing I did differently 

was add about 1/4 cup more peanut 
butter (and I use creamy style) and 
also 1/2-3/4 cup coconut just for extra 
flavor. Meanwhile A TIP for those that 
complained about the texture…it’s all 
about the boiling time. If you under 
boil you will get cookies that won’t set, 
if you over boil, you will get cookies 
that will crumble and not form at all. 
This recipe calls for 1 1/2 minutes. My 
suggestion for the perfect cookie is 
to time it from a full boil and do 1 1/2 
minutes from that point. If you count 
from a simmer (just barely bubbling) 
then make it 2 – 2 1/2 mins tops. You 
will have to play with it to see how your 
stove heat, etc. Hope that helps. Good 
cookies tho. 5 stars.

Ingredients:
• 1/2 cup Butter
• 2 cup Sugar
• 1/2 cup Milk
• 4 Tbsp. Cocoa
• 1/2 cup Peanut Butter
• 3 1/2 cup Quick Cooking 

Oats
• 2 tsp. Vanilla

Instructions:
Add the first 4 ingredients in 
a saucepan. Bring to a rolling 
boil, and boil for 1 minute. 
Stir in the next 3 ingredients 
and drop onto wax/foil paper. 
Let cool until set.

PHOTO COURTESY EASY RECIPES/FB
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Discover the heart of 
North Central Washington 
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local stories, insights, and community updates. 

Stay informed, stay connected. https://ncw.news/

Moving?
Are you a Snowbird?

Don’t forget to call Laura in Circulation so 
you don’t miss a single issue of your 

Local Weekly Community Newspaper or your 
Monthly Wenatchee Business Journal!
email: laura@ward.media or call 509-293-6780
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CORRECTIONS: Ward Media LLC shall 
be responsible for corrections to adver-
tisements on the first publication only. 
The advertiser will be responsible for 
the corrections made thereafter. Ward 
Media LLC shall not be responsible for 
slight changes or typographical errors 
that do no lessen the value of the adver-
tisement. Ward Media LLC’s liability for 
other errors or omissions in connection 
with an advertisement is strictly limited 
to the publication of the advertisements 
in any subsequent issue. No monetary 
refunds will be given. For more informa-
tion call 509-548-5286.

Spread the News about 
your COMMUNITY 

EVENT online at
ncw.news/

leavenworthecho.com
cashmerevalleyrecord.com

lakechelanmirror.com
qcherald.com
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• Quad City Herald


