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candidates were interviewed by
council and one will be offered the
position at the July 11, 2011 regu-
lar meeting.

Mayor Haas left meeting room
to show candidate the shop and
some irf cities equipment.

Council President Curt ChristoÊ
f erson adjourned the r",?lj,?nruu.

Mayor
Attested:
Lee
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even do justice, "said Haas about substantially went up" and many
pictures and video on the news or roadways were closed and other
the internet. "The current is so fast areas were under water. The Na-
and the amount of damage is un- poleon DOT crew retumed to Na-
believable." He said the river runs poleon on June 25 and,26.

Crop hail insurance can fill the gap for
acre hy acre proúection on enterprise units,

'highlight difierèrif membërs of our team so you can meet them a,ll.

Clint Hoggarth, LaMoure, Sales Goordinatrir
Clint Hoggarth providep 39 years of agricultural experiehce to Green

lron Equipment. Ten of,those years have been with the GIE team.

Most ofthose 39 years have been in the machinery sales, but Hog-

garth also has experience in 2 way radio communications and crop

insurance sales. Hoggarth and his wife, Angela reside in LaMoure,

ND. ïhey have three grown sons and three grandchildren. Hoggarth

enjoys hunting pheasanls and his old Pontiac car. Hoggarth is a
member of the LaMoure City Council.

Shane Morat|;thMoure

Trucking Coordinator/Service Writer
Shane Moran has been working in the Ag Industry for 16 years. He has

been with GIE for 3 years. Moran grew up in Jamestown and graduated

from Jamestown High School. He attended UND. Moran resides in rural

Ypsilanti, ND with his wife, Shannon and their sons Alex (f 5) and D/an

(12). He enjoys spending time with family, fishing and weþht lifling.
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The NHS freshman (Class of 2014) health
class submitted a recipe to their teacher
Mrs. Carol Buchholz. This weekb recipe is
from Preston Schmidt, son of Kip and Lynn
Schmidt.

Ingredients:
Crusl:
2 1/2 c. flour
1 c. shortening
I tbsp. sugar
ltsp. salt
1 egg, plus milk to equa|2/3 c.

Apple Bars

--Combine ese and milk. In seþerate bowl. combine drv insredients.
cut in shorteniñÃ and esslmilk ririxture. Roli out half thé doüsh on añ
l lxl7 in. iellv rõll panleombine filline insredients. Soread eîenlv in
pan (will be thin). Roll out other half oTdõueh and pläce over fiIlíne.
Bakê at 350" foíone hu.r or until solden brãwn. Lèt cool. Combin"e
frosting ingredients and drizzle oveï top. Serve warm or chilled.

Fronting:
1 c. powdered sugar
1 tsp. vanilla
2-3 tbsp. water

tsp. crnnamon
c. sugar

ll2tsf. almond exhact


