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FIRE DEPARTMENTFUNDRAISER
Show your support to the Maple

Lake Fire Department! Stop in
and DONATE from Aug. 1 - Sept
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our donation board! 100% of all
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Lake Fire Department!
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Hwy. 55 • Maple Lake • 320-963-6074
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By Brenda Erdahl
Has the screen on your

phone gone black? 
Is your computer running

slow? 
Are you thinking it may be

time for an upgrade? 
Before making any big pur-

chases, visit Techmate in Buf-
falo where skilled technicians
may be able to fix your device
for a fraction of the cost of a
new one. 

Phones
Bad batteries, broken screens

and dirty charging ports are
some of the most common and
easily fixed problems Mike Er-
ickson, manager of Techmate’s
Buffalo store, sees on a daily
basis. 

Screens on newer Samsungs
and OLED screens will go com-
pletely black with even the tini-
est crack, he said. 

You won’t be able to see a
thing, and you may think it’s not
powering up, but the solution
may be as simple as a new
screen, which Techmate techni-
cians can easily install. 

Another reason your phone
might be going black is a bad
battery. Because of the com-
plexities of todays phones, it’s
not easy for the average con-
sumer to simply replace a bat-
tery, but for Techmate
Technicians it’s no problem and
a lot less costly for you than a
new phone.

But probably the most com-
mon problem Erickson sees is
dirt in the charging port. At least
once a day someone will bring
in their phone or device because
it is no longer charging, he said.
The charging port is always the
first thing Techmate technicians
check. 

“Sometimes there is just dust
in it. You’ll get a layer of felt at
the very back of the charging
port. It’s the first thing we check
for and if that’s it, it’s a cheap
fix – it’s free!” 

Free diagnostics
There is no risk involved

when you take your broken
computer or phone to Techmate.
They will assess your device,
tell you if they can fix it, if it’s
worth fixing or if it would be
more cost effective to buy a new
one and they’ll do it for free. 

“There is no cost for diag-
nostics,” Erickson said. “I’ve
worked for computer companies
that didn’t have free diagnostics
and it always felt weird to hand
something back that is broken to
someone and say okay, that will
be $40. So at least customers
have that peace of mind that
they will not be charged.” 

Of course, there are some
cases in which devices just can’t
be fixed. 

“Probably every other day
someone brings in a phone that
has been driven over by a car.
They will set it on the tailgate or
rest it on the tire and forget it,”
Erickson said. “In those cases,
the phone probably isn’t fixable,
but we can at least go in and
save all your pictures and con-
tacts.”

Techmate technicians can
also transfer data from an old
phone to a new one. According
to Erickson, some carriers don’t
perform that service anymore.
They expect the consumer to do
it themselves using Google or
iCloud, which can be confusing.
The benefit of seeking out Tech-
mate’s help is they can transfer
all your data directly from one
phone to the other which means
sometimes items you don’t ex-
pect to be able to transfer, like
apps, and notes will move over
along with the rest of the infor-
mation. 

Computers
The biggest complaint Tech-

mate technicians encounter
when it comes to computers is
speed. A slow computer is frus-
trating and unproductive and
many times the reason is the
hard drive, Erickson said. Most
older computers are equipped
with a spinning drive that often
goes bad within a relatively

short amount of time. A solid
state drive, on the other hand
has fewer moving parts which
means they are tougher, quieter
and last longer. 

“With a solid state drive, you
can get 10 years out of it easily,”
Erickson said. “My computer
went through a fire, came out
soaking wet and still worked.
The tech in there is so robust.” 

While solid state technology
has been around for several
years, it hasn’t been affordable
to the average consumer until
recently. 

Replacing a spinning drive
with a solid state drive can put
new life in your slow computer
for often less than buying an en-
tirely new computer, and Tech-
mate technicians can install it in
a way that none of your infor-
mation will be lost. 

Refurbishing slow comput-
ers is only viable in those 10
years old or newer, however.
Restoring anything older is usu-
ally not worth the money, Erick-
son said. 

After giving their free diag-
nostics, Techmate staff will al-
ways be upfront and honest
about your options and there is
never any obligation to use their
services further, he added. 

If you do have a computer
older than 10 years, Techmate
will recover any data it can for
$60 to $100 depending on the
age of the computer, and then
recycle the computer for free. 

Special deals
Techmate is currently offer-

ing a special on Windows 10
upgrades. For $50, technicians
will get you from a Windows 7
to a Windows 10. For $90, they
will include a virus cleanout and

give usage suggestions. Basi-
cally, the computer and every-
thing on it will be identical to
what it was before, but clean
and upgraded to Windows 10,
Erickson said.

“People are often concerned
that with an upgrade they are
going to lose pictures or pro-
grams, but we know how to do
it right, so you don’t have to
worry about that,” he said. 

The computer does have to
be 10 years old or newer to run
Windows 10.

Refurbished computers
Techmate has a revolving

stock of refurbished computers
and phones for sale. 

“We’ll take a four or five-
year-old computer, clean it out,
add a solid state drive and sell it
at a really reasonable price,” Er-
ickson said. 

Techmate’s stock continually

changes, so if you didn’t see
something you like this month,
next month you might. All sales
come with a warranty and fi-
nancing is available. 

Business services
Besides serving your per-

sonal computer concerns, Tech-
mate is well equipped to take
care of your business needs as
well. Techmate technicians are
capable of everything from IT
work to networking issues. If a
computer problem has brought
your company to a grinding
halt, Techmate’s emergency
service will get you up and run-
ning again as quickly as possi-
ble. Techmate technicians are
also available for technical ad-
vice. 

Recycling
Techmate recycles comput-

ers for free, charges $10 on av-
erage to recycle a TV and small,

personal printers cost $5 to re-
cycle. 

Three locations
Owners Andrew and Dan

Nickel opened their first Tech-
mate in St. Michael. In Febru-
ary, 2017, they expanded to
Buffalo and today they also run
a store in Monticello. The three
locations offer added conven-
ience for customers. 

“Say you work in St.
Michael or Monticello and you
live in Buffalo. You can drop
your computer off where you
work and pick it up in Buffalo,”
Erickson said. 

Techmate is located at 201
5th St. NE. in Buffalo, 617 Lo-
cust Street in Monticello and
400 Central Ave E in St.
Michael. For more information
visit their website at
http://www.techmatemn.com or
call 763-276-1303.

Techmate: Taking care of all your computer needs

Mike Erickson performs a diagnostic on a broken cell

phone. Diagnostics are always free at Techmate. 

(Photos by Brenda Erdahl)

Techmate has a revolving stock of refurbished comput-

ers and phones for sale. All computers come with a war-

ranty and financing is available. 

Techmate is located at 201 5th St. NE. in Buffalo. For

more information visit their website at www.tech-

matemn.com or call 763-276-1303.

Mike Erickson, left is the manager of Techmate in Buffalo, pictured with him is techni-

cian Justin Kumar. Techmate technicians are available Monday through Friday from 9

a.m. to 7 p.m. and Saturdays from 9 a.m. to 4 p.m. to help with all your computer, tablet

or cell phone needs. No appointments are necessary.
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320-963-3612
Downtown Maple Lake

120 Oak Avenue S.  • Maple Lake, MN 55358

www.MapleLakeLumber.com

Building Supplies
Blueprinting

Pole Frame Construction

Independently Owned

www.gear-headgettogether.com     

LIVE 
MUSIC: LIVE 
MUSIC: 

August 17, 
2019

SATURDAY

DOWNTOWN MAPLE LAKE
Email us at treasurer@maplelakechamber.com

or call Kathy Hennen at 320-963-3612.

We make 
more 
possible 

INSURANCE SERVICES • INVESTMENTS

*Lake Central Investments is Cetera Investments Services LLC  program, member FINRA/SIPC. Cetera Investments Services LLC  is unaffiliated with any other name entity.

401K ROLLOVERS • ROTH IRA • TRADITIONAL IRA

Maple Lake 
320-963-3163

Annandale
320-274-8216

lakecentralbank.com

Home � Health � Life � Business � Farm � Auto � Long Term Care

Lake Region Co-op
Serving the Maple Lake community for over 85 years

Hwy. 55 • Maple Lake   •   320-963-6074   •   lakeregion.com

We Have 
LIVE 

BAIT 
and tackle 

Daily Lunch Specials
• Homemade Fudge • Bakery Items • Grab-n-Go Sandwiches & Wraps

We Have 
BROASTED 

CHICKEN 
to go

Weather is often the first in-
dicator that the seasons are
changing. For many people
across the globe, the hot days
of summer will soon be giving
way to the more crisp days of
fall.

For those who live in re-
gions where summer only sub-
tly gives way to fall or is
seemingly gone before the end
of August, the 2019 autumnal
equinox occurs on September
23. That marks the official be-
ginning of fall, also known as
autumn. In fact, that the season
the follows summer seemingly
goes by two different names is
just one of many interesting
facts about fall.

• A season by any other
name … Fall is the term most

often used to reference the sea-
son succeeding summer in the
United States. But the season is
referred to as “autumn” in other
parts of the world, including
Great Britain. Fall was once
even known as “harvest” be-
cause of the harvest moon,
which appears close to the au-
tumnal equinox.

• The colors of fall foliage
are actually present year-round.
Fall is known for its colorful
foliage. But the pigments re-
sponsible for those colors are
actually present year-round.
According to the SUNY Col-
lege of Environmental Science
and Forestry, green, yellow and
orange pigments are present
year-round. However, during
spring and summer, the leaves

serve as factories where many
foods necessary to help the tree
grow are manufactured.  That
process takes place in the leaf
in cells containing chlorophyll,
which gives the leaves their
green color. This process
ceases as hours of daylight de-
crease and temperatures drop.
As a result, chlorophyll breaks
down, the green color disap-
pears and the vivid colors of
fall foliage begin to appear.

• Squirrels have a (sophisti-
cated) plan out there. Squirrels
hiding food in autumn for the
upcoming winter is a familiar
sight. And squirrels are more
organized than many people
may know. Groundbreaking re-
search released in 1991 found
that, even when squirrels bury

that stash of nuts closely to one
another, they will each return to
the precise location of their
personal cache. Recent re-
search also has shown that
squirrels bury their stash based
on certain traits, such as the
type of nut being buried.

• Babies born in fall are
more likely to see the century
mark. Researchers at the Uni-
versity of Chicago studied
more than 1,500 centenarians
born in the United States be-
tween 1880 and 1895. They
then compared birth and death
information with those cente-
narians’ siblings and spouses so
they could compare their early
environment and genetic back-
ground and their adult environ-
ment. Their research found that
most centenarians were born
between September and No-
vember.

The term “antioxidants” is
frequently associated with can-
cer prevention. Antioxidants
are helpful, but many people
may not fully comprehend the
role antioxidants play in fight-
ing cancer.

Antioxidants are chemicals
that interact with and neutralize
free radicals, thus preventing
them from causing damage, of-
fers the National Cancer Insti-

tute. Free radicals are formed
in the body by exposure to ion-
izing radiation and other radia-
tion. An excessive amount of
free radicals in the body can
negatively affect cells and po-
tentially lead to the formation
of various types of cancer and
other diseases.

While the body makes some
of the antioxidants it uses to
scavenge free radicals and ren-

der them ineffective, it also re-
lies on antioxidants from food
sources.

The Dana-Farber Cancer In-
stitute says that, to date, nine
randomized controlled clinical
trials of dietary antioxidant
supplements for cancer preven-
tion have been conducted
worldwide. Some studies have
pointed to the benefits of an-
tioxidant supplements, while
others found that these supple-
ments can actually elevate can-
cer risk or diminish the efficacy

of cancer treatments. Increas-
ing antioxidant intake may be
best accomplished by eating a
variety of plant-based foods
that contain high levels of nat-
urally occurring antioxidants,
rather than through supplemen-
tation.

So what foods offer the
highest levels of potentially
cancer-fighting antioxidants?
The largest and most compre-
hensive study to date into an-
tioxidant levels was published
in 2004 in the Journal of Agri-
culture and Food Chemistry by
the U.S. Department of Agri-
culture. Researchers analyzed

antioxidant levels in more than
100 foods. In addition to point-
ing out many foods people al-
ready knew to be
antioxidant-rich, researchers
uncovered some surprises. 

Here’s a look at some of the
best bets for beneficial foods
that may be part of a cancer-
fighting diet.

• small red bean (dried)
• wild blueberry
• red kidney bean (dried)
• pinto bean
• cultivated blueberry
• cranberry
• cooked artichoke
• blackberry

• prune
• raspberry
These foods rank high

among those with the most an-
tioxidants per serving, accord-
ing to the USDA. However,
many other foods also are great
sources of antioxidants. These
include russet potatoes, pecans,
gala apples, walnuts, Indian
gooseberries, cloves, and mint.

Eating a variety of fruits and
vegetables, particularly berries,
can provide many of the an-
tioxidants the human body
needs to neutralize the potential
damage caused by free radi-
cals.

THE SPLINTER TEAM –
YOUR LISTING SPECIALIST TEAM

Patrick Splinter
Realtor®

612-437-1383

Jim Splinter
Realtor®

320-980-0560

Ron Sherwood
Realtor®

763-442-5949

Rick Seagraves
Realtor®

320-282-5656

Nancy Loidolt
Realtor®

651-235-3709

www.edinarealty.com

www.edinarealty.com

Located on Main Street, 
64 Oak Ave. S

Our group sold more than
$32 Million in 2018,

averaging two sales per week!

Waterfront • Acreage • Hobby Farms • Residential

Call any of our agents for 
proven results and ask

about our WOW factor service

IT’S TIME TO LIST AND SELLIT’S TIME TO LIST AND SELL

ANNANDALE

Premier Listing Specialists For

Meat Raffles start at 6:00

Dinner Specials 

September 4th
Calendar

MARK YOUR 

Maple Lake Lions #002284

It’s time for 

WEDNESDAY 

at 6:30
Join usevery

Interesting facts about fall

The season that follows summer can go by two names:

Autumn and Fall.                               (Photo submitted)

Foods with ample antioxidants

Berries, by and large, are fruits that have some of the

highest antioxidant levels.

                                                            (Photo submitted)
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Honey is perhaps best known
for its sweet taste. But beneath that
sweetness is a complex, healthy
food.

Bees produce honey from the
pollen of plants through a complex
enzymatic process, turning it into
the beloved golden nectar.

Many properties make honey a
unique food that is not just tasty,
but also quite healthy. Here are
some facts about honey that might
get you buzzing.

• When stored in an airtight
container, honey can last indefi-
nitely. The substance is naturally

acidic and low in moisture, which
means it is an inhospitable environ-
ment for bacteria. There are small
amounts of hydrogen peroxide in
honey as well, inhibiting the
growth of microorganisms.
(Source: Tin Roof Teas)

• Honey has antibacterial prop-
erties, so it has been relied on as a
health food and topical treatment.
Burns, cuts, infections, stomach
ailments, and more have been
treated with honey. (Source: Na-
tional Center for Biotechnology In-
formation)

• Honey is the only food source

produced by an insect that humans
eat. (Source: Peace Bee Farmer)

• Mead is a fermented beverage
that is made from honey. It has a
storied history as a beverage of
choice in many different cultures.
(Source: Hidden Legend Winery)

• Honey is the only food that in-
cludes all the substances necessary
to sustain life. This includes en-
zymes, vitamins and minerals. It
also contains pinocembrin, a
unique antioxidant associated with
improved brain function. (Source:
Sirhowy Valley Honey)

• A honey bee produces roughly

1⁄12 of a teaspoon of honey over
the course of its life. Bees are not
the only insect to make honey,
however. The honey wasp, native
to Mexico, also can produce honey.
(Sources: Golden Blossom Honey
and Inverse)

• Honey will take on the flavor
of the nectar from which it was
made. This nectar also will affect
the color and the consistency of the
honey. (Source: National Honey
Board)

Honey has a sweet and rich his-
tory. At times honey has been re-
ferred to as “the nectar of the
gods,” and it is still enjoyed for
pleasure and medicinal reasons
today.

Many properties make honey a unique food that is not just

tasty, but also quite healthy.                        (Photo submitted)

The important role sanitation plays in brewing
New brewers have many les-

sons to learn as they navigate the
exciting world of brewing. 

Sanitation may not be the most
exciting aspect of brewing, but
it’s definitely one of the most im-
portant. Learning how to properly
sanitize brewing equipment can
go a long way toward helping
brewers avoid contamination and
spoiling the flavor or the beer
batch altogether.

Why is sanitation so impor-
tant? It’s not simply to ensure that
the finished beer is safe to drink.
It has a lot to do with flavor as
well. The brewing resource Craft
Beer & Brewing magazine says
that brewers want to ensure that
every surface or item that touches
the beer is free of microbial
wildlife. Wild yeast or bacteria

can enter the wort or finished beer
and can impact the brewing
process, greatly affecting the fla-
vor of the finished product. Brew-
ers only want the yeast they
introduce into the process to be
active. Generally speaking,
everything “on the cold side” of
the brewing process should be
sanitized. Items that will be boiled
with the wort may be sanitized
enough during the actual boil.

Quite often home brewers
mistake cleaning for sanitizing.
While both are important, clean-
ing is merely a method for remov-
ing caked-on debris or other dirt
and deposits on which microor-
ganisms can attach and develop.
Removing these deposits during
cleaning is the first step. Sanitiz-
ing will effectively kill off any

other microorganisms not ac-
tively added during the brewing
process. 

There are several ways to
achieve sterilization. One of the
most readily available is heat. Mi-
croorganisms are killed when
heated at a high enough tempera-
ture for a long enough time. Boil-
ing and steaming can sanitize
equipment, as can using dry heat
ovens. 

The second most affordable
method is using bleach in a home-
made sanitizing solution of one
tablespoon of bleach to one gal-
lon of water. Items should soak
for roughly 20 minutes and then
be drained and rinsed. Some
brewers are hesitant to use bleach,
but rinsing thoroughly with
boiled water can reduce the

chances for off-flavors from the
chlorine. 

Chemical commercial prod-
ucts are widely available and ef-
fective. The brand Star San® is an
acidic sanitizer made especially
for brewing equipment. When ap-
plied at recommended levels, it
will not contribute to off-flavors,
offers the brewing resource How
to Brew. The solution can be put
in a spray bottle for easy applica-
tion. Iodophor is another solution
that is made from iodine. Brewers
can speak with a brew shop about
other products that make sanitiz-
ing easy.

Ensuring all surfaces and
equipment that will be involved
in beer-making are clean and san-
itized takes effort, but the reward
is great-tasting beer.

Learning how to properly sanitize brewing equipment

can go a long way toward helping brewers avoid con-

tamination and spoiling the flavor or the beer batch al-

together.

www.starbank.net       Star Bank MN 

(320) 274-2265

(320) 963-3161

Member FDIC
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www.mlwine-spirits.com

Stop in and  check out  our 

Weekly 
Specials 

and our 

Wine & Craft Beer
of the Month!

REWARDS PROGRAM

Join us at
WINE 
CLUB Lottery

Tickets

Availabl
e!

Check out our 

great selection 

of Minnesota

wines!

Call for details!

EARN REWARD 
POINTS WITH 
EVERY PURCHASE
*GOOD FOR INSTORE
GIFT CARDS

Gift Cards Available!

SENIOR CITIZEN DAY Every Monday!
Receive 10% Off!

Join our

HOURS:  Mon-Wed 9 am - 9 pm  •  Thu- Sat 9 am - 10 pm  • Sun.11 am - 4 pm  
Next to Cenex – 320.963.3715 901 State Hwy. 55 E. Maple Lake 

REWARD POINTS

(Must be 60 Years or Older)(Must be 60 Years or Older)

TECHMATEMN.COM

Computers • Phones • Tablets • Servers • Applications

A well rounded technical shop that takes care of Networking Issues, answer
technical questions, or  provide expert advise for anything you are attempting.

• Computer and Phone Repair                                        • Create videos for graduation
• Data Recovery (phones,  SD Cards, laptops)            • Web Services
• Convert digital media                                                     • Virus & Spyware Removal
• IT Support                                                                          • Repairs & Upgrades

NO Appointment Needed 
NO Purchase Required

YOUR  TECHNICAL  RESOURCE

763-276-1303

FREE
ELECTRONIC 
RECYCLING

Saint Michael
400 Central Ave E, 

St. Michael, MN 55376
763.515.3454

Mon - Sat 9am to 7pm 

Buffalo
201 5th St. NE, Ste. #2

Buffalo, MN 55313
763.276.1303

Mon - Sat 9am to 7pm

Monticello
617 Locust Street

Monticello, MN  55362
763.272.1430

Mon - Sat 9am to 7pm 

Hwy. 55
Annandale

320-274-8283

“Committed to Excellence”

“We will 
be here 

when you 
need us!”

A Setting of Choice
A Tradition of Excellence

Buffalo’s Finest Assisted Living & Memory Care

Contact Jill Pingel
613 Montrose Blvd., Buffalo, MN  55313

763.684.4866 
jill.pingel@cassialife.org 

A traditional assisted living and memory care facility designed to provide 
assistance, security and every opportunity for a full, enriching life. We are committed
to serving the needs of seniors with excellence, compassion & innovation.

Whether you need assistance with tasks of daily living, or more specialized
memory care programs, you’ll find it is provided by a team of compassionate,
dedicated, well-trained professionals.

www.elimcare .org

Amazing facts about honey

When buying their favorite
beers, beer lovers may have no-
ticed manufacturers are using
cans to urge customers to store
their beers in a certain way. The
instructions often advise beer
lovers to “Store Cold” and/or
“Drink Fresh.” Why the sudden
insistence on storing canned or
bottled beers in such a specific

way? The answer has a lot to do
with flavor.

According to BeerandBrew-
ing.com, an online resource of-
fering brewing tips and beer
news, light and heat can damage
the flavor and stability of a fin-
ished beer. Modern beers con-
tain hops with alpha acids that,
when exposed to UVB light

from the sun, will contribute to
a skunky flavor. Limiting expo-
sure to that UVB light, which
can be accomplished by storing
beers in cold refrigerators, can
reduce the likelihood that the
beer’s flavor will be adversely
affected. Craft brewers work
hard to develop finished prod-
ucts with unique flavors, so it

only makes sense that they pre-
fer their customers do their best
to preserve those flavors until
they consume the beer.

Another reason to store beer
cold is what can happen to the
flavor of beer when it’s exposed
to heat. BeerandBrewing.com
notes that applying heat to fin-
ished beer can result in prema-
ture aging. All beers are aged,
but craft brewers devote consid-
erable effort to aging beers in a
way that allows chemical reac-
tions to occur slowly, ultimately
contributing to a flavor and fin-
ished product brewers are proud
to call their own. By exposing

beer to heat, the aging process is
accelerated and the flavor
changes. Specifically, the hops
flavor many craft beer drinkers
love tends to fade quickly when
beers are exposed to heat.

As for drinking beers fresh,
that, too, has to do with flavor.
Over time, a beer’s flavor pro-
file may change, even if it’s
stored cold. By drinking beer
when it’s fresh, beer lovers are
enjoying the flavor the brewers
intended.

Love where 
you Live!

Solid Waste Disposal Services Including:
     • Industrial Waste
     • Foundry & General Manufacturing Wastes
     • Construction & Demolition Waste
     • Sludges & Ash

SERVING MANUFACTURING, INDUSTRIAL & COMMERCIAL CLIENTS

LOCATIONS: BECKER, DULUTH| 763-262-8662   VONCOUSA.COM 

We Make Dancing “Fun!”

Fall Registration 
in Progress
To Register Call or Text

320-247-2005

BARBARA LEE’S STUDIO OF

Beginner 
thru Advanced  

Toddler
thru Adult

Why it pays to store beer cold
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Monday, Wednesday, Friday: Noon to 6 p.m.

Saturday: 10 a.m. to 1 p.m.
Downtown Maple Lake
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320.963.3715
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Ask about our
Wine Club!

Next to Cenex
901 State Hwy. 55 East • Maple Lake
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• Lifelong Learning •

320-963-5991 • www.annml.com

• School Age 
Childcare

• Preschool

• Youth/Adult  
Enrichment 
& Recreation

• Early Childhood

• ABE/GED 840 East Elm Street • Annandale
320-274-3064 • countrychev.com

Bernatello’s Foods... 

A total  commitment 

to quality!

Proudly

employs over

225 people!

Maple Lake • www.Bernatellos.com
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Monday & Friday: 12-6 • Wednesday: 12-8
Saturday: 10-1

Downtown Maple Lake
320.963.2009

Supporting our Community for Over 40 Years!

500 County Road 37 East • Maple Lake
320.963.2400 • www.mpnexlevel.com

For employment opportunities, visit us at
mpnexlevel.com, or stop in at 500 County

Road 37 East, Maple Lake.

Schedule your appointments 24/7/365

Annandale • 440 Elm St. E
320-274-3744

Cokato • 110 Olsen Blvd.
320-286-2123allinamedicalclinic.com

• Family Medicine
• OB/GYN
• Occupational 

Medicine
• Mental Health 

Services

310 Congress Street West
Maple Lake • (320) 963-3200

AMERICAN
Mini Storage, LLC

Planning a gathering?
We rent tables and chairs!
Moving Boxes & Storage Supplies For Sale

Maple Lake & Annandale Locations

320-274-SHED (7433)
www.aministorage.biz

308 West Hwy. 55 • Maple Lake
320-963-6677

Service “The 
Old-Fashioned Way”

Award Winning Smoked Meats
USDA Choice Meats

Fresh & Hot Deli
Wild Game Processing

Monday: 10-5 • Tuesday-Friday: 9-6
Saturday: 8-4 • Sunday: CLOSED

Shane Jurgens • Maple Lake

320-274-ROOF

LLC

RAFFLE TICKETS
If your organization needs raffle tickets, 

please give us a call!
Tickets can be numbered, perforated, put in
books, specially designed, variety of colors.

REASONABLY PRICED • FINISHED QUICKLY
218 Division Street West • Maple Lake

320.963.3813
www.mapleakemessenger.com

The Maple Lake

LUBE & CAR CARE CENTER

.dez.
(763) 684
www .comCAA

4-3965 
zielHV m

Sunday Monday     Tuesday   Wednesday  Thursday      Friday       SaturdaySunday Monday     Tuesday   Wednesday  Thursday      Friday       Saturday

September 2019

PROVIDING INSURANCE FOR:
Home • Auto • Health • Life • Farm • Business • Long Term Care

Annandale • Maple Lake • Clearwater

Paul Manuel, Agency Manager • 320.963.3163
www.lakecentralbank.com • agency@lakecentralbank.com

at Lake Central 

10

1917

14

Advertise Your
Business Here!
Call (320) 963-3813 
to be a sponsor on next 

month’s calendar.

�

�

�
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15 16

• Sons of the American 
Legion, 8 p.m.
• Lions Club Meeting,
7 p.m. at The V by HH
• Legion Riders Meeting,
6:30 p.m. at Legion Club

• Chatham Township
Meeting, 7 p.m.
• American Legion 
Meeting, 7:30 p.m.
• Late Start

• Wright Saddle Club
Meeting, 7:30 p.m.
• Maple Lake Legion 
Auxiliary, 7 p.m.

• Wright County 
Snowmobile Assoc. 
Meeting, 7:30 p.m. at 
Legion Club

28

• Maple Lake Chamber of
Commerce meeting at the
The V by HH, 12 p.m.

4

24

9

• Hasty-Silver Creek
Sportsman’s Club 
Meeting, 7 p.m.

13

29

• Maple Lake City 
Council Meeting, 7 p.m.
• Albion Township 
Meeting, 7 p.m. 
• Corinna Township
Meeting, 7 p.m.
• Maple Lake Township
Meeting, 7 p.m.

• Knights of Columbus
Meeting, 7 p.m. at St. 
Timothy’s Church

2726

30

23

2120

22

52 3

School Starts
• Silver Creek Township
Meeting, 7 p.m.
• Corinna Township
Meeting, 7 p.m. Fly-In and Pork

Chop Dinner

Fly-In and Pork
Chop Dinner

7

8
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