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Classifieds

HELP WANTED
CITYOF LISBON is hiring Pub-

lic Works General Laborer. Com-
plete job description call
701-683-4140. Email cover letter &
resume to kristina@cityoflisbon.net.

YOU CAN PLACE a 25-word
classified ad—like this one—in
every North Dakota newspaper for
only $160. It’s easy. Contact this
newspaper for details.

SERVICES FOR
HIRE

PEST CONTROL:  PROTECT
YOUR HOME from pests safely and
affordably. Roaches, Bed Bugs, Ro-
dent, Termite, Spiders and other
pests. Locally owned and affordable.
Call for service or an inspection
today! 833-406-0253 Have zip code
of property ready when calling!

BATH & SHOWER UPDATES
in as little as ONE DAY! Affordable
prices - No payments for 18 months!
Lifetime warranty & professional in-
stalls. Senior & Military Discounts
available.  Call: 1-877-548-8176

REAL ESTATE FOR
SALE

ND FARM LAND Values surge
upward. Are you selling or renting?
Pifer’s Auction and Farm Land Man-
agement. Bob Pifer 701-371-8538.
Kevin Pifer 701.238.5810. Free val-
uation.

WANTED HARVEST
ACRES

PORTER HARVESTING, a 3rd
generation crew is looking to add
harvesting acres. We run 3-7250s, 2
carts & 4 Peterbilt trucks. Please call
Joe 620-897-7555

PET SUPPLIES
IF VETERINARY CARE is un-

available or unaffordable, ask for
Happy Jack® animal healthcare
products for cats, dogs, & horses. At

Tractor Supply®.

MISCELLANEOUS
FOR SALE

LARGER INVENTORY OF
PALLET RACKING.42”48”up-
rights and wire decking .8,9,11 and
12ft beams. Large part cabinets var-
ious sizes. Located in Bismarck for
more info call 701-202-9831.

NEED NEW FLOORING?  Call
today to schedule a FREE in-home
estimate on Carpeting & Flooring.
Call Today! 1-833-641-6785

TOP CA$H PAID FOR OLD
GUITARS! 1920-1980 Gibson, Mar-
tin, Fender, Gretsch, Epiphone,
Guild, Mosrite, Rickenbacker,
Prairie State, D'Angelico,
Stromberg. And Gibson Mandolins /
Banjos. 1-833-641-7066

PAYING TOP CA$H FOR
MEN'S SPORT WATCHES! Rolex,
Breitling, Omega, Patek Philippe,
Heuer, Daytona, GMT, Submariner
and Speedmaster. Call 1-833-641-
6634

LOOKING FOR THE most com-
plete listing of ND Media? ND
Media Guide. Only $30! Call 701-
223-6397, ND Newspaper Associa-
tion.

AUTOS
DONATE YOUR VEHICLE to

fund the SEARCH FOR MISSING

CHILDREN.  FAST FREE PICKUP.
24 hour response.  Running or not.
Maximum Tax Deduction and No
Emission Test Required! Call 24/7:
1-833-545-0694

HEALTH/
MEDICAL/ 

MISCELLANEOUS
STOP OVERPAYING FOR

HEALTH INSURANCE! A recent
study shows that a majority of peo-
ple struggle to pay for health cover-
age.  Let us show you how much you
can save.  Call Now for a no-obliga-
tion quote: 877-727-7420. You will
need to have your zip code to con-
nect to the right provider!

VIAGRA and CIALIS USERS!
50 Pills SPECIAL $99.00! 100%
guaranteed. CALL NOW! 1-833-
641-3417

INJURED IN AN ACCIDENT?
Don't Accept the insurance com-
pany's first offer. Many injured par-
ties are entitled to cash settlements
in the $1000's. Get a free evaluation
to see what your case is really worth.
100% Free Evaluation. Call Now:
701-505-8373

HAVE A NEWS RELEASE or
other information that needs to reach
all ND newspapers? ND Newspaper
Association can help! One call does
it all. 701-223-6397.

Anamoose
Housing

One-Bedroom
Apartments

Rent not to exceed
30% of gross 

adjusted income for
qualified applicants.
• Utility Allowance
• Garages Available
• Community Room
• Available to all

Tenants
Contact Rose at
701-465-3648

Business & Professional Directory
Niewoehner
Funeral Home

Rugby, ND
Phone: 776-6222

www.niewoehnerfh.com
Dale G. Niewoehner

Owner
Native of Upham
Class of 1963

Monument Services

GET THIS
SPACE FOR

ONLY
$7.50

Per Week!

Family-Friendly
Caring Dentistry

at Affordable Prices
701-338-2061

u Handmade Gifts
u CBD u Ketones

u & Much More
209 S Main

Ave
Rugby, ND

Hours:
W - F 10 - 5:30

PUBLIC NOTICE
McHenry County
Historical Society

will meet on
Monday, May 5, 2025

6:30-8:30 p.m.
306 Main St., Towner, ND
Public welcome to attend.

BBQ-WORTHY BEEF CUTS
Who doesn’t love great BBQ?

Cook these beef cuts low and slow,
slather on a rich BBQ sauce and be-
hold, a new family favorite.  Check
out www.ndbeef.org for recipes,
cooking tips, and more!

Brisket Flat Half:  The leaner
half of the whole Brisket also known
also as the “first cut,” this full-fla-
vored meat can be sliced or shred-
ded.  This cut is from the animal's
breast, so it can be tougher because
it is used for movement.  Ideal for
cooking low and slow on the barbe-
cue or in a slow-cooker.  Brisket is
also a popular choice for smoking.

Tri-Tip Roast: Boneless and
fairly tender with full flavor, this
lean cut comes from the Bottom Sir-
loin.  Its distinctive triangular shape
gives it the name “Tri-Tip.”  Roast,
grill, or broil then slice across the
grain.

Sirloin Tip Roast: Also known
as the Round Tip Roast, this bone-
less, lean cut is a great value.  Best
when roasted or braised and carved
into thin slices.

Bottom Round Roast: Great
value and very lean, this cut comes
from the Round Primal and is
cooked similarly to the Sirloin Tip
Roast.  Best for oven roasting or
slow-cooking and slicing thin.

Chuck Short Ribs: A crowd fa-
vorite, known for their richness and
meatiness.  Beef Short Ribs are from
the animal’s shoulder area and can
be found bone-in or boneless.  Fla-
vorful, moist and tender when slow-
cooked.  Try braising, pressure
cooking, or smoking.

Back Ribs: A great value and
beef’s signature ribs for the BBQ,
this flavorful cut is great with a dry
rub on the grill.  Portioned by the
number of rib bones, Back Ribs can
be offered as whole or half racks.
Expect these ribs to be meatier,
larger, and fattier than Short Ribs. 

COWBOY BARBECUE SAUCE 
Thinking BBQ?  Look no further

than a few simple pantry items.  Add

a Tablespoon of your favorite steak
seasoning to boost the flavor!

20 MINUTES  |  40 SERVINGS
|  20 CAL  |  0 G PROTEIN

Ingredients:
1 cup finely chopped onion
1 cup ketchup
1/3 cup packed brown sugar
1/3 cup red wine vinegar (or

apple cider vinegar)
1 tablespoon Worcestershire

sauce 
1/8 to 1/4 teaspoon crushed red

pepper
Cooking Instructions: 
Combine all ingredients in small

saucepan, stirring until sugar is dis-
solved. Bring marinade to a boil. Re-
duce heat; simmer 10 to 15 minutes
or until desired sauce consistency is
reached, stirring occasionally. Set
aside until ready to use as a BBQ
Sauce.

BEEF SAFE HANDLING TIPS:
• Wash hands with soap and water

before cooking and always after

touching raw meat.
• Separate raw meat from other

foods.
• Wash all cutting boards, uten-

sils, and dishes after touching raw
meat.

• Do not reuse marinades used on
raw foods.

• Wash all produce prior to use.
• Cook steaks and roasts until

temperature reaches 145°F for
medium rare, as measured by a meat
thermometer, allowing to rest for
three minutes.

• Cook Ground Beef to 160°F as
measured by a meat thermometer.

• Refrigerate leftovers promptly.
Sources:  https://www.be-

efitswhatsfordinner.com/cuts/collec-
tion/33336/bbq-worthy-beef-cuts;
https://www.beefitswhatsfordinner.co
m/recipes/recipe/275/cowboy-barbe-
cue-marinade-sauce 

Article and Recipe Adapted by:
Lesley Jones, Family & Community
Wellness Agent, NDSU Extension –
McHenry County

May is Beef Month!

CALL FOR BIDS
All Vehicles sold as is no warranties, implied or other-

wise. Vehicles are in operating order unless noted in the de-
scription. Said Vehicle is otherwise sold in “as is” condition
and where currently located. 

1996 Ford Windstar GL 
Green
Odometer: 175,000+

BID will be used in determining the highest bid. If the
person fails to pay or make payment arrangements within
(7) seven business days, the next highest bidder will be cho-
sen. This process will be used until the vehicle is sold. Early
Explorers Head Start has the right to reject any and all
bids.

Please mail BIDS to PO Box 419 Towner ND 58788,
email: dani.haman@k12.nd.us or drop off at 701 Main St
N, Towner ND 58788 on or before May 13th, 2025 at 3:00
PM.

By Senator Paul Thomas
District 6

The 69th Legislative Session is
nearing completion. The initial goal
from each chamber was to be done
by April 30th. As I write my update
on May 1st there is hope that we
will be able to complete our work
by May 2nd or 3rd, however we
may be meeting the following week
if compromise cannot be found be-
tween our Senate and House posi-
tions. 

One of the conference commit-
tees that is taking a significant
amount of time to complete deals
with property tax relief and reform.
On the reform piece, conferees have
agreed to a 3% cap and are working
out the details on how to implement
this provision. What a 3% cap
means is that local authorities could
not increase their revenue from
property tax by more than 3% per
year. There is a clause in the bill
that does allow a vote of the people
in that political subdivision to raise
the cap beyond 3% for four years if
a majority of local voters decide to
do so.

The relief portion of the bill pro-
vides increased state payments
above the $500 per primary resi-
dence homeowner that has been
provided for the last two years. The
current Senate proposal is to pro-
vide primary homeowners with up
to a 75% property tax reduction
with a maximum of $1,650 off their
tax bill. This proposal still guaran-
tees the full $500 credit that home-
owners receive and just builds on
that. The House position is opposed

to the 75% share and had initially
proposed paying 100% up to
$1,450. 

Most of the budgets have made
it through conference committees,
however several remain. The budg-
ets that remain are larger ones and
are being adjusted to meet our con-
stituents' needs, still balancing the
budget, and allowing funds for
property tax relief. These budgets
include higher education, K 12
funding, Department of Transporta-
tion and the Industrial Commission.
The important reminder this time of
year is that each Legislator and each
District have their priorities. One
program is viewed by some as a
necessary policy and expenditure
while others view their need as
equally important. The balancing of
these positions is what conferences
are all about. 

You can contact me at
paulthomas@ndlegis.gov and by
calling 701 626 2777.

Legislative Report


