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Statewide
Classifieds

FOR SALE

For Sale: 1) 12hp Simplicity grader tractors with tiller and mower
attachment; 2) 60” glass top
dining table with chairs, match+(/3:$17('758&.'5,9(5
ing wine rack and patio table; 3)
&ODVV $ &'/ 'ULYHUV7DQNHUV *UHDW 3D\ 28-bottle vintage wine collection;
+RPH :HHNHQGV DQG %HQH¿WV 3RWHQWLDO and 4) Five Carroll Shelby prints,
RISOXVSHU\HDU&RQWDFW7RQ\ matted and framed. Call 641([WZZZTOIFRP ,1&1
425-2512.
0(',&$/&$5(
,) <28 +$' +,3 25 .1(( 5(3/$&(0(17 685*(5< $1' 68))(5(' $1
,1)(&7,21EHWZHHQDQGWKHSUHVHQW
WLPH \RX PD\ EH HQWLWOHG WR FRPSHQVDWLRQ
&DOO$WWRUQH\&KDUOHV+-RKQVRQ
 ,1&1

50’x80’x16’ BUILDING
$34,800
26 Gauge Steel
1 Entry Door
1 - 24’ x 16’ Split Sliding Door
*Erected on your level site

ZERO DOWN LEASE PURCHASE PROGRAM

CALL 866-329-6076 | www.Drive4Red.com

* Travel charges may apply

Locally Owned/Operated 15 Years Experience Free Estimate Experienced Crews

Henry - Western IA | Simon - Eastern IA | Kevin - Eastern NE
319 - 464 - 7781
641 - 436 - 1757
402-880-2592
www.gingerichstructures.com
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How You Can Avoid

7 Costly Mistakes if

Hurt at Work

Each year thousands of Iowans are hurt
at work, but many fail to learn the Injured
Workers Bill of Rights which includes:
1. Payment of Mileage at $.54 per mile
2. Money for Permanent Disability
3. 2nd Medical Opinion in Admitted
Claims. . . . A Bold New Book reveals
your other rights, exposes insurance company secrets and much
more. The book is being offered to you at no cost because since
1997, Iowa Work Injury Attorney Corey Walker has seen the
consequences of client’s costly mistakes. If you or a loved one have
been hurt at work and do not have an attorney claim your copy
(while supplies last) Call Now (800)-707-2552, ext. 311 (24 Hour
Recording) or go to www.IowaWorkInjury.com. GuaranteeCorey stands behind his book and if you do not learn at least one
thing call us and we will donate $1,000 to your charity of choice.

We can

stop HIV
I tell my
I tell my
friends
to
friends to
get
gettested
tested
for
forHIV.
HIV.

one conversation at a time
Do you know your status? Ask your doctor for a test.
www.stopHIViowa.org
www.cdc.gov/OneConversation
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LAST WEEK’S ANSWERS

$5,000 SIGN ON BONUS!

CLUES ACROSS
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Like puzzles? Then you’ll love sudoku. This mind-bending puzzle will
have you hooked from the moment you square off, so sharpen your pencil
and put your sudoku savvy to the test!
Here’s How It Works:
Sudoku puzzles are formatted as a 9x9 grid, broken down into nine 3x3
boxes. To solve a sudoku,
the numbers 1 through 9
PXVW ÀOO HDFK URZ FROXPQDQGER[(DFKQXPEHUFDQDSSHDURQO\RQFH
LQ HDFK URZ FROXPQ DQG
ER[ <RX FDQ ÀJXUH RXW
WKH RUGHU LQ ZKLFK WKH
QXPEHUV ZLOO DSSHDU E\
XVLQJ WKH QXPHULF FOXHV
DOUHDG\ SURYLGHG LQ WKH
boxes. The more numbers
\RX QDPH WKH HDVLHU LW
gets to solve the puzzle!

LAST WEEK’S ANSWERS

OWNER OPERATORS WANTED

Speak To An Owner,
Not A Salesman
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FAMILY FEATURES

D

elicious and nutritious, it’s no wonder potatoes are a menu staple for
many. Everyone craves meal variety, and potatoes offer a perfect canvas to inspire new flavor exploration so you can enjoy something
different every day. From russets, reds, yellows, whites and purples to petites,
fingerlings and more, there are multiple varieties to keep dishes interesting.
You might be used to preparing this kitchen staple mashed, baked or fried,
but these inventive recipes show how easy it is to incorporate flavors and
techniques to create new potato dishes for any meal of the day in 30 minutes
or less.
Find more meal ideas featuring a variety of potato preparations at PotatoGoodness.com/explore.

6WHDNDQG3RWDWR7DFRVZLWK
3REODQR&KLOHV
Yield: 12 | Prep time: 20 minutes | Cook time: 25 minutes
2 tablespoons olive oil, divided
1 large onion, sliced
2 poblano chiles, stemmed, seeded
and sliced
12 ounces white potatoes, quartered
lengthwise then cut crosswise into
1/4-inch thick slices
1 flank steak (12 ounces)
Garlic powder
Chili powder
Salt
Pepper
12 corn tortillas (6 inches each)
Chopped fresh cilantro
Pico de gallo salsa
Hot sauce
In heavy, large nonstick skillet,
heat 1/2 tablespoon oil over medium-high heat. Add onion and chiles
and saute until tender, about 10 minutes.
Transfer onion mixture to bowl.
In same skillet, heat 1 tablespoon oil
over medium-high heat. Add potatoes and saute until golden brown
and tender, about 12 minutes. Re-

turn onion mixture to skillet with
potatoes and keep warm.
Sprinkle both sides of steak generously with garlic powder, chili powder, salt and pepper. In heavy, large
skillet, heat remaining oil over medium-high heat. Add steak and cook
until browned on both sides, turning
once, about 8 minutes total for medium-rare. Transfer steak to cutting
board; let rest 5 minutes.
While steak rests, heat tortillas on
griddle or over gas flame until warm,
turning frequently with tongs.
Thinly slice steak. Top tortillas with
steak and potato mixture; sprinkle
with cilantro.
Serve with pico de gallo and/or hot
sauce.
Nutritional information per serving: 167.9 calories; 6.3 g fat; 13 mg
cholesterol; 19.1 mg sodium; 6.8%
vitamin C; 20.9 g carbohydrates; 2.5
g fiber; 7.1 g protein; 147.4 mg potassium.

Bald Eagle Appreciation Days
Feb. 24-25

Fri 6-8 pm & Sat 9-4

600 S. Wacouta Ave., Prairie du Chien, WI
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Free Family Event!

Prairie7ÃVÃ
du Chien

ÀÊ«À}À>Ê`iÌ>Ã]
ÌiÃÊ>`ÊV>ÌÃÊvÊ>VÌÛÌiÃÊV>

1-800-732-1673

www.prairieduchien.org

3RWDWR3URVFLXWWR:DIƟHV
Yield: 6 | Prep time: 20 minutes | Cook time: 5 minutes

)LHVWD3RWDWR6PDVKHUV
Yield: 8 | Prep time: 5 minutes | Cook time: 30 minutes
5 small yellow potatoes
5 small red potatoes or potato of
your choice
1 pint sweet mini peppers (red,
orange and yellow)
Cooking spray
4 tablespoons fat-free sour cream or
fat-free Greek yogurt (optional)
8 sprigs cilantro, picked from stems
Salt, to taste
Chili powder, to taste
Freshly ground pepper, to taste
Place whole potatoes into microwave-safe, covered dish.
Microwave on high 3-4 minutes.
While potatoes are cooking, cut
mini peppers into 1/4-inch slices.
Spray nonstick pan with cooking
spray and heat to medium. Add
peppers and saute until they start

to brown. Remove from pan and set
aside.
Remove potatoes from microwave
and with layer of paper towels covering each potato, smash on cutting
board until 1 3/4-inch thick.
Spray saute pan with cooking
spray, heat on high and add smashed
potatoes. Cook 1-2 minutes until potatoes start to brown.
On plate, place potatoes and layer
with sour cream or yogurt, if desired,
peppers and cilantro. Dust with salt,
chili powder and pepper, to taste.
Serve warm.
Nutritional information per serving: 50 calories; 350 mg sodium;
0.7% vitamin C; 1 g fiber; 1 g protein;
293 mg potassium.

1/4 pound thinly sliced prosciutto
3 medium russet potatoes (or 3 cups
mashed potatoes)
1 teaspoon salt, plus additional for
salting water
1/2 cup milk
1/3 cup unsalted butter, melted
2 large eggs, beaten
1/2 cup shredded Parmesan cheese
1 tablespoon fresh thyme
3/4 cup all-purpose flour
1 teaspoon baking powder
1/2 teaspoon black pepper
Heat oven to 400 F.
Line baking sheet with parchment
paper and evenly lay prosciutto on
paper. Bake 10-15 minutes until prosciutto is crispy. Remove from oven
and allow to cool.
Peel and cube potatoes. Place in
pot of salted water and bring to boil
over high heat. Once boiling, reduce
heat to rapid simmer and cook until potatoes are fork tender, about 10
minutes. Strain potatoes from water

and transfer to large bowl. Mash potatoes with fork or potato masher.
Add milk, butter, eggs, cheese and
thyme to potatoes. Stir to combine.
In separate bowl, combine flour,
baking powder, 1 teaspoon salt and
pepper. Add to potato mixture and
stir until just combined. Crumble
prosciutto and fold it into batter.
Heat waffle iron. If required, grease
with cooking spray.
Spoon about 1 cup batter onto waffle iron and cook according to iron’s
instructions until waffles are golden,
about 4 minutes. Keep waffles warm
in 200 F oven until all waffles are
cooked and ready to serve.
Serve with touch of butter, sour
cream or poached or fried egg.
Nutritional information per serving: 332 calories; 16 g fat; 109 mg
cholesterol; 1,138 mg sodium; 13%
vitamin C; 32 g carbohydrates; 3 g fiber; 15 g protein; 653 mg potassium.
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WANTED!!!

AMERICAN MUSCLE CARS!!

FEBRUARY 17 — 23

&DPDURV&RUYHWWHV&KHYHOOHV0RSDUV
0XVWDQJV3RQWLDFV&ODVVLFV
&DGG\V&RQYHUWLEOHV([RWLFs

XXX: RETURN OF
XANDER CAGE
PG-13

Starring: Vin Diesel & Deepika Padukone

SHOWTIMES

7 p.m. Nightly w CLOSED MONDAY
1 p.m. Sunday Matinée
TICKET PRICES

%(9087w=398,
Tuesday and Thursday: ALL $2
SENIOR SUNDAYS $2 (50 & up)
An Old Time
Country Hoedown

Sing-Along

EYj[`..%1h&e& EYj[`&)*,h&e&

QUALITY CARS ONLY, NO RUSTY CRUSTIES

AMERICAN DREAM MACHINES /RFXVW6W'HV0RLQHV,RZD
&DOO   RUHPDLOSKRWRVDQGLQIRWRFRQWDFW#DGPFDUVFRP

UPCOMING MOVIES

ŘLA LA LANDŘ3*
ŘTHE LEGO BATMAN MOVIE Ř3*
FOR MORE INFO: WWW.WINDSORTHEATRE.COM
OR FIND US ON FACEBOOK AT WINDSOR HAMPTON

The Marketplace is published in 12 local newspapers, and
the ads are included in four local shoppers. Contact your
local ad rep and tell them:

“Put my ad in the Marketplace!”

