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SPECIAL ASSESSMENT LIST FOR WATER IMPROVEMENT DISTRICT NO. 2023-1 | /" Logan County Family &
Community Wellness Agent
07024065 415AVEEE W15’ OF THE W70’ LOTS 16, 17, 25 91.40
HAYEN, MICHAEL & AMANDA 18
07024070 402 AVE C E 19-21 25 853.04 NDS' | EXTENSION
HAYEN, MICHAEL & AMANDA LOGAN COUNTY
07024080 4114 STE 22-24 25 853.03
PFEIFLE, DANIEL & PAULA s
07025000 511 AVE E E 14 26 1,056.14 g% Dastin Hammond
SCHAFFER, ANTHONY & MI- K
CHELLE ) -
07025010 509 AVE D E 56, E 15'OF LOT 7 26 686.49 Lhink Safety First 4 cups red cabbage, coarsely
SPERLE, RICHARD & DEBO- This Summer choppe
RAH With graduation either this 1 cup apple, unpeeled and
07025011 5155 STE W 10’ OF LOT 7, ALLLOT 8 26 369.65 Weekend or last weekend, and ~chopped
SPERLE, RICHARD & DEBO- Memorial Day around the cor- 2 Cup carrots, grated
RAH ner, we are entering the start % cup purple/red onion,
07025020 4235 ST E 9-12 & VACATED STREET AS 26 1056.14 of summer travel, weekends at chopped .
GRENZ, BRYAN & JESSICA PER DOC 110058 the lakes and rivers, and fam- 1 cup dried cranberries
07025030 116 AVEE E 13-18 26 1,706.07  ily gatherings. June is National Blacg pf’ gpe}« tg taste (freshly
YOUNG, THAN & CHARLOTTE Safety Month to promote occu- grlf“n & t;’“ge ) by mi
07025040 504 AVE E E 19-20 26 568.70 Dbational safety. We will expand ingrs?r?;‘;ar :ndr:zsgg;gunsf[iﬁﬁz
HOFF, RICHARD the topic to include food safety. sugar dissolves. Add oil and cel
07025050 407 5 STE 21-24 26 1,137.3s e all enjoy a barbecue with /' 7 el Set aside
HANSEN, VIVIAN family and friends, but we must Rinse vegetablos and.fruit- pre,
take steps to prevent the out- . VB
07026000 LANG, KAREN 1-2 27 528.07 :
break of a foodborne illness, as pare ,as descrlbeq. Add ra1§1ns
07026010 LANG, KAREN 3-4 27 528.07  well as burns and fires. or dried cranberries. Add vine-
07026020 ENGELHARDT, LARRY & MA-  5-6 27 528.08  Foodborne illnesses may be S2F mixtureand toss until well-
RIA caused by bacteria, viruses, coatgd. Add bepper 1,f desired.
07026030 ENGELHARDT, LARRY & MA-  7-8 27 528.07 parasites or chemicals. Accord- Reirigerate until serving.
RIA ing to the Centers for Disease | Makes 10 servings. Each serv-
07026040 VETTER, DIANE (ENGEL- 9-10 27 508.07 Control and Prevention, 4 1nghas210 Calorlssillgig fat, 1¢
HARDT) million cases of foodborne ill- Protein, 32 g carbohydrate, 3 g
07026050 ENGELHARDT, KEITH 11-12 27 528.08 messes due to foodborne patho- P ANCISME SO,
07026060 LANG, KAREN 13-15 27 85303 Sens (disease-causing agents), o gy Extei’lsion web-
128,000 hospitalizations and )
07026070 LANG, KAREN 16-18 27 853.04 300 deaths occur each year in Site at www.ag.ndsu.edu/food
07026080 LANG, KAREN 19-21 27 853.04 the US. ffersigtoer‘:o g:)fgf:c‘:‘t;’;wm?‘;ﬁ;
07026090 ENGELHARDT, KEITH 22-24 27 853.03 Ani’otf}e can get sick, but some 0 41 or suggestions at 701-
populations are more suscep- > ;
07028000 HEYING, MIKE 1-12 29 3,153.58 (116 to foodborne illnesses. In- 042504 or email dustin.ham-
07028050 HEYING, MIKE 13-20 29 2,102.39  fants, children, pregnant wom- mond@ndsu.edu o
07028090 ONA'S RENTALS LLC 21-24 29 113633  en, older adults and people with ~_ (Adapted from - publications
weak immune systems are more authored by Julie Garden-Rob-
07029000 625AVECE 1-6 30 1,70607 . . inson, Ph.D., RD. LRD professor
MOOS. TODD & KRISTEN susceptible to foodborne illness. T e .
’ You can help prevent food- and food and nutrition special-
07029010 618AVEBE 7-12 30 1,706.08 . . ist, NDSU Extension)
ENGELHARDT, STEVE borne illnesses with these re-
07029020 612 BAVEE 13-17 30 1,421.73 mu\lger}i’ hands for at least
WANGLER, MARKUS & LUELLA * Wash your hands Ior at leas
202 1 STE 18-04 ] 4 20 seconds before, during and af-
07029030 3190 S o ¢ JACQUELINE  © 30 99042 41 food preparation. PUBLIC NOTICES
07030000 521 (i)AVE E 1-3 31 853.03 *Wash and sanitize workspac- YOUR RIGHTTO KNOW
GROSS, NICHOLAS & LYNSEY =7 es and equipment, including
STE counters and cutting boards. PUSJSEES%EvI%ETgO?ﬁnKlgg{B z
07030010 3166 4-6 31 853.04 R ; _
SCHNABEL, GARY Rinse all fruits and vegeta Badger Wind, LLC
bles with running water before Case No. PU-24-87
07030020 E|2E4F{Aléi\%lg .IJEOSEPH 7-12 31 1,706.07  eating, cutting and/or cooking. Amend-Badger Wind Project-
’ ‘To avoid cross-contamina- %%?r?g Aéf(pg/:i?:lgtticc);h
07030030 szg‘thEEREALD 13-14 31 568.70  tion, use separate cutting _boa?ds NOTICE OF HEARING
’ to cut raw meat before switching A Hearing on the application
07030040 311 5STE 15-17 31 853.03  to cutting salad ingredients. in Case No. PU-24-87 is sched-
e oone oot ermamtr ook U801 L B2 S
07030050 3135STE 18-20 31 853.04 foods to appropriate tempera- Hearing Room on the 12th Floor
GROSS, GERALD & BONNIE tures:145 degrees Fahrenheit: of the State Capitol, 600 East
07030060 3155 STE 21-22 31 568.69 Roasts, steaks, and chops of ggll(’(';;asfgsﬁ;e’ Bismarck, North
JANGULA, TROY & BONITA g : .
beef, veal, pork, and lamb. Allow On April 16, 2025, Badger Wind,
07030070 503 AVE CE 23-24 31 568.69 themeattorestfor3minutesaf- ||C filed a Request for Waiver
SPOTTS, MARGARET & RAN- ter removing it from the heat. of Requirement to install a Light-
DY 160 degrees Fahrenheit: Ground g’“t'%attr']r‘g JSC{‘”?J,OQY Sy?jem tfoc;
07031000 3114 STE 1-24 32 6,824.29  beef, veal, pork, and lamb. 165 1 Do aonstrucied on the Badaer
NAPOLEON CARE CENTER it . . g 9
degrees Fahrenheit: Poultry. Wind Project in Logan & Mclintosh
07032000 323 AVECE E2 OF LOTS 1-3 33 426.52 « Keep hot foods hot (above 140  Counties, North Dakota. The Fed-
BAZUJI PUBLISHING INC I degrees) and cold foods cold (be-  ©r@l AV'att'ﬁ“ Admlrlflstrathn d'f‘tj QOt
approve the use of an aircraft de-
07032010 315AVECE W2 OF LOTS 1-3 33 426.52 low 41 degrees). te%%on lighting system on these 9
ISZLER, CHRISTOPHER Avoid touching food when turbines and is requiring that stan-
07032020 3184 STE 4-6 33 853.04 serving with bare hands. Use dard synchronized red lights be
. utihiz .
\éVAI‘EQAI\:{ & RAYMOND & BAR- utﬁiﬁ;ﬁ;;ﬁi&fgﬁz szzgoi)ﬁl; thThe issue to be considered in
is proceeding is whether a waiv-
07032030 3124 STE 7-10 33 1,137.38  has been out for more than two er of requirement should be grant-
SPERLE, CHRISTOPHER & hours or one hour if it is 90 de- ]‘?d b%?f?d on technical or economic
JAMIE grees or higher outside. FOHOW egglr Htgfe information contact the
07032040 324 BAVE E 11-12 33 568.70  the “when in doubt, throw it Public Service Commission, State
VETTER, MARTIN & EILEEN out” rule if you are unsure. ggspci}gl' 7I?z)i?n’})azrg:I;_;‘Kl)\loorth ng?ta
07032050 307 E 3 ST 13-15 33 2,360.88  Here’s a colorful salad to use ’ e , O heay
HILZENDEGER, JAMES & as a side dish when grilling or North  Dakota, 1-800-366-6888
MARY ! . TTY. If you require any auxiliary
having a party this summer. aids or services, such as readers,
07032060 307 E3 ST 16-18 44 2,360.86 Rati signers, or Braille materials, please
LANG, MARCELLA t}i: lgilzn :frggjgﬁgt;;g:ggiif notify the Commission at least 24
07032070 315E 3 ST 19-21 33 2,360.87 cer. o ea: May 19, 2025
SCHUMACHER, COREY Red Cabbage Salad PUBLIC SERVICE
07032080 321 3STE 22-24 33 2,360.86 % cup apple cider vinegar COMMISSION

KRISTIANSEN, ROGER & JODY

Continued on next page

3 tablespoons sugar (or 1%
tablespoons honey)

1/2 cup canola oil or olive oil

2 teaspoons celery seed

Sheri Haugen-Hoffart,
Commissioner
Randy Christmann, Chair
Jill Kringstad, Commissioner
(NDNA)



