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The Time is Right to Donate  
to the Wobegon Bike Trail Fund
There are many ways to try to steer elected officials into making decisions we 
support but I have to believe that one of the most effective is to show popular 
support from grass-root fundraising efforts. Back in 1999 the Ski Club used 
this strategy in raising over $25,000 from local citizens that eventually grew 
with county and state money into the $190,000 project we all know as the 
Quarry Park lit ski trails. 
The time is now ripe for grass-root fundraising to help us complete the critical 
section of the Lake Wobegon trail from St. Joseph to Waite Park. Stearns 
County Parks Director Pete Theismann has reported that the Burlington 
Northern Railroad has tentatively agreed that sale of a strip of land that would 
allow a ‘rail-with-trails’ is something they are willing to work on. State of MN 
Legacy money has been applied for to purchase of this right away. The next 
step once these issues have been resolved in the coming year would be funding 
for the actual construction of the trail. 
Stearns County Parks will be looking at every possible federal and state source that might assist in this construction but 
the County Board will have to agree to substantial local match funding in these scenarios. With the tightness of local 
budgets in this economy, the supportive impact of having some seed money from private donations can’t be overstated. 
In addition the timing couldn’t be better in that a local citizen has pledged to match contributions up to a total of $5,000. 
Take this opportunity to double the value of your contribution.
Take the moment to help us show local officials that this trail is so important to area citizens that they raised 
$10,000 in a difficult economy to support it. Tax refundable donations can be made via http://givemn.razoo.com/
users/fjvadg or by sending a check to the Central MN Community Foundation for the “Wobegon Trail to the 
Mississippi Fund”. – Ed Bouffard

Breaking in the Trails
We had a fun first outing of the year on January 11 at Kraemer Lake-
Wildwood County Park. It is a beautiful park and a wonderful addition 
to the county park system. The trails had been groomed recently, 
temps were in the high 20’s, and, other than a few leaves on the trail, 
snow conditions were good! Two people headed off to snowshoe, and 
the rest of us took to the ski trails.

The ups and downs of the beginner and intermediate loops took us along 
the lake, through the woods, and past a blue spider web of maple syrup 
lines running from tree to tree, patiently waiting for the spring thaw. 

As always, after a workout on the trails, we were ready for some great 
food. Some folks were not able to make it to the outing, but joined 
us at the after-ski potluck. The food was delicious and the company, 
wonderful – a great way to end the day. – James Bryar

Kraemer Lake Trip: First Outing in JanuaryKraemer Lake Trip: Snowshoeing
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2014 Moonlight Great Kickoff for Season
The snow came early in December 2013 and the unusually cold weather assured that it stayed around without 
interruption all the way into the New Year.  Great snow conditions and a timely respite in the cold weather allowed 
approximately 250 participants to enjoy the Moonlight Ski on Friday January 3. 
Members of the club and the community brought some wonderful chili and treats to share so that the trip to the warming 
shelter provided great refreshments, in addition to the chance to catch up with friends.  Several new people joined the ski 
club after learning about our activities and small door prizes awaited anyone who stayed long enough to catch the 9pm 
announcements. Event organizers were particularly excited that special efforts to advertise to young families with children 
resulted in attendance of about 30-40 children.  As in past years, free ski rentals from both Fitzharris and Revolution 
assured that families new to the sport could enjoy the event as well.  This year also featured a huge bonfire on the outer 
skating loop and a demonstration hot tent from skipulk.com on the inner loop. 
While this was the twentieth anniversary of the Moonlight Ski- it was the first year of a new format that will include a 
regular date instead of trying to chase full moons while avoiding popular weekends. From now on, the Moonlight Ski it 
will be on the first Friday after New Years  eve.  While this decision will allow for more future planning, some of us were 
worried that the name Moonlight Ski might have to be changed since this year’s date would have no moon at all.  The 
hard working county parks maintenance and grooming staff had a wonderful surprise in store for participants. Upon 
arrival, everyone commented on how wonderful it was to have such a pretty moon. It wasn’t until participants came by 
the demonstration derrick that they realized that the beautiful moon was not compliments of Mother Nature but a Stearns 
County Park’s creation. Mark the first Friday after New Years on your calendar for 2015 and be sure not to miss what is 
sure to become one the area’s best winter events. – Ed Bouffard

Kale and Brussels Sprouts
A Favorite Recipe served at the Moonlight Ski this year
Serves 8-10
¼ c. fresh lemon juice
2 T. Dijon mustard
1 T. minced shallot
1 small garlic, finely grated
¼ t. kosher salt plus more for seasoning
Freshly ground black pepper
2 large bunches of Tuscan kale (aka Dino kale or lacinato kale)
(about 1.5 lb. kale total), center stems discarded, leaves thinly sliced.
12 ounces Brussels sprouts, trimmed, finely grated or shredded 
with a knife.
½ c. extra virgin olive oil, divided
1/3 c. almonds with skin, coarsely chopped
1 c. finely grated pecorino
– Combine lemon juice, Dijon mustard, shallots, garlic, ¼ c. salt 
and a pinch of pepper in a small bowl. Stir to blend: set aside to let 
flavors meld. Mix thinly sliced kale and shredded Brussels sprouts 
in a large bowl.
– Measure ½ cup oil into a cup. Spoon 1 Tbsp. oil from cup into 
a small skillet; heat oil over medium-high heat. Add almonds to 
skillet and stir frequently until golden brown in spots, about 2 
minutes. Transfer nuts into a paper towel-lined plate. Sprinkle 
almonds lightly with salt.
– Slowly whisk remaining olive oil in cup into lemon juice 
mixture. Season dressing to taste with salt and pepper.
– Add dressing and cheese to kale mixture; toss to coat. Season 
lightly with salt and pepper. Garnish with almonds.
Do Ahead:
Dressing, kale mixture, and toasted almonds can be prepared 8 
hours ahead. Cover dressing and kale mixture separately and chill. 
Cover almonds and let stand at room temperature.
Compliments of Jean Didier
Derived From Bon Appetit November 2011
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Night Skiing in Quarry Park



DuNord Trip: Finishing the Cummings Lake loop, BWCA DuNord Trip: Backcountry Trekking further north off Hook Lake

SCSU Husky Women’s Nordic Ski Team, 2013-14

Report from the Field - St. Cloud State Women’s Cross-country Skiing
The Husky Women’s Nordic Ski team increased in size for 2013-2014 with twelve athletes. Fall training began in late August 
where roller skiing and strength training were the main focuses. Junior captain Katie Banken states, “It was a smooth 
transition from summer training to come back to SCSU with a larger team. The intervals and time trials on roller skis last fall 
made for excellent preparation for racing this winter.” The team concluded fall training by attending the West Yellowstone 
Ski Festival in Montana. Senior captain Ari Benoit enjoyed the trip. She explains, “It was great to get on snow early in the 
season, the atmosphere at the festival was inspiring with so many skiers from around the nation. Hours of training on the 
Rendezvous Ski Trails set a great team dynamic for the year.” Two weeks after the trip to West Yellowstone the team was 
anxious to race in Houghton, Michigan for the Pre-Christmas Classic hosted by Michigan Tech University. After winter break 
the Huskies raced close to home at the Minnesota College Championships at the Greystone Ski Trails in Saint Cloud where 
their relay took 6th. The Huskies have a routine to prepare for races. On the road, the team regularly enjoys continental 
breakfast before each race; oatmeal is usually the food of choice. On the way to the course the girls crank the tunes to get 
psyched for the race. Once at the race venue, we test kick wax if it is a classic race, put on the race bib, and warm up the body 
for race pace once the race starts. The Huskies have completed a total of seven races this season and will compete in February 
at the Conference Championships in Marquette, MI and Regionals in Houghton, MI.



Message from our Club President
OK, so we’ve had the most consistent snow base for years 
but we’ve had some very cold days and some strong winds. 
Here’s the question that emerges: would you rather have 
average to poor snow but very comfortable days, even some 
thaws, or would you rather have great snow but frequent 
bitter colds and winds and drifting that rivals anything in 
“Giants in the Earth” or “Doctor Zhivago”? Me, I’ll take the 
good snow anytime. As Minnesotans and Nordic skiers, 
we can dress for the cold and we know that skiing creates 
a lot of heat, so as long as you’re moving you can stay 
comfortable. The drifts are another issue, however; we need 
to rely on our hard- working groomers to give us a surface 
upon which we can ski. Since grooming requires money, it 
reminds me to make one more plea to all ski club members 
to purchase a Minnesota Ski Pass from the DNR for this 
ski season; to do so shows your support for skiing and the 
money comes back to our club to help with the cost of our 
grooming. It’s not too late. When there is a lot of snow there 
is a lot of grooming. We are so lucky.  – Gary Strandemo

Board Meeting Reminder
We will have an end of the year meeting at my house, 121 
4th Avenue SE in Saint Cloud, at 4 p.m. on Sunday, April 
6. Please forward agenda items to me at gastrandemo@
gmail.com. While we need to get some business done, 
anyone in the club is welcome to join us for the potluck 
that will immediately follow the meeting. I’ll send out 
another notice in March. – Gary Strandemo

Mille Lacs Kathio State Park Trip: Skiing in early FebruaryDuNord Trip: Skiing in the Boundary Waters on Presidents’ Weekend

Nordic Ski Club Membership Form
o Renewal Membership (enter new information only)

Name(s)  ___________________________________

Address  ___________________________________

City / State / Zipcode __________________________

Phone Number ______________________________

Email  ______________________________________

o Household ($20 annually) o Student ($5 annually)  
     
o I/we do not want to be listed in the membership roster. 
o I/we do not want to receive email reminders about outings and events. 

o Sign me up for e-newsletters only! 

Make check out to:  
Nordic Ski Club of Central MN 
Mail to: 
Laurie Leitch - 1938 29th St. South - St. Cloud, MN 56301

Free Ski Buff with 
each Membership!

NORDiC  
SKi CLUB 
of Central MN



Nordic Ski Club of Central Minnesota 
1938 29th St. S. 
St. Cloud, MN 56301

Newsletter of the Nordic Ski Club of Central MN 

Ski Club Board thru Sept 2015
 
Expires ‘14 Carl Bublitz 259-1939
Expires ‘14 Jeremy Frost 230-6392
Expires ‘14 Gary Strandemo 255-9125 
Expires ‘15 Justin Quinn 253-3496 
Expires ‘15 Heidi Harlander 253-0285 
Expires ‘15 Khia Anderson 310-2686

Officers & Coordinators
President Gary Strandemo 255-9125 
President-Elect Justin Quinn 253-3496 
Secretary    
Treasurer Phil Rogosheske 252-7291
MN Youth Ski League Nick Snavely 763-232-4921
 stcloud@mysl.org
Membership Laurie Leitch 293-9500
Newsletter Bill Gorcica 293-5349
 Julie Olson 255-1223
 Laurie Leitch 293-9500
Outings Steve Zinsli 253-2018
Trail Grooming Phil Rogosheske 252-7291
Coordinator Bob Skow 253-2919
Webmaster Roger Sorenson 290-6217
Trail Supervisor Phil Rogosheske 252-7291

www.nordicskiclubcentralmn.org

Newsletter Submissions  
Welcomed 

for Summer 2014 Issue

Please send items for the next newsletter  
to Laurie Leitch at lleitch@charter.net, or  

Bill Gorcica at bill@billgorcica.com.  
Photos, stories, and news items are appreciated. 

Deadline: April 20th

https://www.facebook.com/CentralMNNordicSkiClub 
You do NOT have to be on Facebook to view the page.
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