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UP ON THE HOUSETOP 

Return to Westby on the Web 
Next Page 

The Westby Border News 

We Serve Extra Lean  

Ground Beef 

Nite Specials  

DINING ROOM ONLY 

Chocolate & Vanilla Soft Serve 

 

 

 

Chicken to go (potatoes included)  

2 pc – Barrel 20 pc 

MONDAY – Chicken Strip Dinner w/ coleslaw & fries 
TUESDAY – Waffle Special 

WEDNESDAY – Halibut, Shrimp or Walleye w/ baked potato, toast, choice of salad 

THURSDAY – 2 pc Chicken or Pork Chop Dinner w/ baked potato, toast & salad 

FRIDAY – Chicken Fried Steak w/ fries, toast & salad 
SATURDAY – Hamburger Steak w/ baked potato, toast & choice of salad 

Randy & Bonnie Matzke Owners 

Pictured Nate's 2008 summer crew Chase Solberg, Terrance 

Bjorgen, Nate Olson, Josh Ming, & Maria Sundsted. 

not clicking could be heard from above, most of the 

summer. Whatever the weather: wind, rain, heat or 

cold, the work must go on. This summer three semi 

loads of shingles were installed on seven different resi-

dents in Westby by Nate and his crew.  Last sum-

mer, they re-shingled both the 4-plex and the 8-

plex.  The past three summers has shown no lack of 

work and next year's jobs are already pretty much 

booked up. 

At summer's peak, Nate's 

crew included four, be-

sides himself. 

      Nate, who hails from 

Minnesota, learned the 

trade in 2001 from his 

cousin in Pipestone, Min-

nesota, at Minnesota West 

Community Col-

lege.  Maria Sundsted, the 

lone girl on the squad, has 

been there since the begin-

ning.   

The first year Alex Lagerquist also worked with 

Nate.  Josh Ming has worked with Nate since the 

first year and new members for this years crew in-

clude Terrance Bjorgen and Chase Solberg, who 

joined them late in the year.  It is a great opportunity 

for high school and college kids to not only have a 

job, but also to learn a lifelong skill.  Maybe it isn't 

such a different profession for Nate, after all.  As 

they say, "Once a teacher, always a teacher!"   

     Is it click, click, click?

Well, that depends.  If you 

are Saint Nick and his rein-

deer it may be, but if you 

are Saint Nate and his trusty 

band of workers it could be 

tap, tap, tap.  Nate Olson, 

our resident history and art 

teacher, has a whole differ-

ent profession going on in 

the summer and tapping  

http://www.geocities.com/westbymt
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HELP WANTED: Westby School District # 3 is 

accepting applications for Jamboree (Grade 3-6 Boys’ 

and Girls’) Basketball Coach for school year 2008-09. 

Season begins 2nd week of October and ends 3rd week 

of November.  Please contact Wayne Koterba at the 

Westby School, Box 109, Westby, MT 59275 or call 

406.385.2258 for details. 

 

HELP WANTED: Westby School District # 3 is 

accepting applications for Head Junior High Girls’ Bas-

ketball Coach for school year 2008-09. Season begins 

2nd week of October and ends 2nd week of December.  

Please contact Wayne Koterba at the Westby School, 

Box 109, Westby, MT 59275 or call 406.385.2258 for 

details. 

 

HELP WANTED: Westby School District # 3 is ac-

cepting applications for Assistant Junior High Girls’ 

Basketball Coach for school year 2008-09. Season be-

gins 2nd week of October and ends 2nd week of Decem-

ber.  Please contact Wayne Koterba at the Westby 

School, Box 109, Westby, MT 59275 or call 

406.385.2258 for details. 

THANK YOU 

 
Thank you to the Westby Volunteer Fire Depart-

ment and Darrin and Mitchell Marsh for their quick 

response to our hayfield fire.  We really appreciate 

your help.  

 Joe and Fred Kavon 

http://www.geocities.com/westbybordernews/index.html
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PRAYERS NEEDED 

   Hunter Solberg is the 8 year old son of Mike and 

Amy Solberg and grandson of Warren and Snookie 

Solberg. They live in Highmore, SD and Hunter will 

be in the 3rd grade. Hunter has cerebral palsy and the 

doctors believe he aspirated during a seizure. This 

caused severe pneumonia in his lungs. And he has 

been in the hospital for a month now, most recently 

in Rochester, Minnesota. Hunter has infection in his 

lungs and the doctors are trying to find the right anti-

biotic to fight the infection. He is on a ventilator.  

His progress may be followed and more about his 

condition is available at the Caring Bridge Site. The 

web address is www. Caringbridge.org and you enter 

huntersolberg. The address of the hospital is as fol-

lows:   

Hunter Solberg - Mary Brigh  

% St. Marys Hospital     

1216 Second St SW, 

Rochester, MN 55902.   
 

Hunter's family would like to thank everyone for all 

of their prayers and concern. 

SCHOOL DAYS,  

SCHOOL DAYS 
Gladys Dolen recently sent me this snapshot 

of school days from years gone by.  I’m not 

sure what year the picture was taken, but 

Gladys mentions that Si Petersen was her 3rd 

& 4th grade teacher.  The group of children 

pictured were all  enrolled at Rice 

School.  The Rice School sat on the hill just 

west of the Hove Farm about 6 miles east of 

Westby.  What with school starting and 

thoughts of a reunion in the air, I thought it 

only appropriate to share this picture.  If any-

one else would like to share pictures from the 

past I will try to scan them and share them 

with our readers, also. 

Children pictured: 

Oscar Hagen, Norman Overgaard, Olaf 

Hammer, Margaret Hove Petersen, Elsie 
Keldsen, Gladys Odegard,  Dolen in front of 

Margaret and Ethel Hammer Harshbarger 
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    There were many great things about owning 

Westby Meat and Grocery: being around food (I love 

food-to cook, to share, and especially to eat), the 

people I worked with, and yes, I even loved Allen, 

the pride in running my own business, but the very 

best part was getting to know all of my faithful cus-

tomers.  One of my favorite’s passed away recently 

and she was a sweetheart.  Ella Quam could brighten 

my day faster than anyone I know.   

I think of lemon drops and pudding and I think of 

Ella.  They were two of her favorites.  Always happy 

and so appreciative of anything you would do for 

her.  It was mandatory the girls carried groceries 

home for any of the customers who needed a little 

extra help and some they would even drive home if 

they felt it was too cold or they had too big of a load.  

When it came to Ella, though, they would have to 

fight me for the honor to walk her home and carry 

her groceries.  We had the best conversations on the 

way home.  We talked about her family.  She was so 

proud of all of them.  She talked about Elaine and 

Earl and Pauline and was so excited when they were 

coming for a visit.  At the end, she talked about how 

she had outlived the rest of her immediate family and 

that bothered her, as it would, but we reassured her 

she was very important to us and we were very glad 

she was sticking around to make our lives better.  

Ella spent the last couple years in the nursing home 

and I saw her in June when our ladies aid served pie 

for the monthly birthday party.  The memory had 

faded and she didn’t remember me or our visits, but 

the same beautiful smile, the same appreciativeness 

and the humbleness that comes with those who ex-

pect nothing and give everything.   

     Speaking of expect nothing and give everything 

this story wouldn’t be complete without mentioning 

Ella’s main caregiver the last several years-Kolby 

Ruggles.    There is one who has devoted her life to 

those in need.  Kolby, you are an angel.  The one 

there to hold a hand in need in good times and bad 

and never, ever think twice about it or that there was 

any other way it should be.  The time Kolby has de-

voted to the senior citizens of Westby and Sheridan  

County, whether it was through her compassionate 

care at the nursing home, home health, Eastmont, or 

a lonely neighbor, is unsurpassable.  She was and is 

always there for all.  My hats off to, two great ladies.  

In their own way, each has made my life fuller and 

the world a better place.   Thank you. 

     All right, all ready we are on the recipes.  The 

recipes this week all have zucchini in them.  I’m not 

sure if it’s out of fear of being overtaken or the fear 

of losing friends (how many have grown zucchini 

and tried  to pawn them off first on their enemies, 

then their neighbors and then resorted to their 

friends) that many new recipes have been developed 

to accommodate the ever abundant harvest that only 

zucchini seems to produce.  All of the recipes are 

tried and true and have been submitted by great 

cooks who will testify they are worthy of sharing.  

The first one comes from Robin Solberg, an excel-

lent cook who graciously shared this recipe with me.  

Robin is head cook at the school and the students and 

staff would be the first to tell you they are darn 

happy about it. 

 

ZUCCHINI PIE 
  

1# sausage 

2 T. butter 

4 cups thinly sliced zucchini 

1 med. onion 

2 large eggs 

2 T. chopped fresh parsley ( 1 T. dried parsley) 

1 t. dried mustard 

1 t. minced fresh oregano ( 1/4 tsp dried oregano 

flakes or ground oregano) 

1 t. minced fresh basil (1/2 t. dried basil) 

1 tsp. salt 

1/2 t. pepper 

1/4 t. garlic powder 

1 c. shredded cheddar cheese 

1 c. shredded mozzarella cheese 

1 (8oz. can refrigerated crescent rolls) 

  

Preheat oven to 375.  Lightly grease and 11x 7 inch 

baking dish. 

In a large skillet, cook sausage over medium heat 

until brown and crumbly.  Drain and set aside. In the 

same skillet, melt butter.  Add the zucchini and on-

ion.  Cook over med. heat for 10-12 minutes or until 

most of liquid has evaporated.  In a large bowl, 

whisk together eggs, and spices.  Stir in sausage, 

zucchini mixture and cheeses.  

  ** Recipe continued on next page** 
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Press the crescent rolls into baking dish, sealing edges 

together.  Pour zucchini mixture over rolls.  Bake for 

20-25 minutes or until top is golden brown.   

Let cool for a few minutes before cutting. 

 Robin served the pie with fresh fruit for a brunch. 

 

Donna Sorensen, another excellent cook, has told me 

about this recipe many times and I have not had the 

opportunity to try it.  I’m waiting for my enemies or 

possibly friends, for I have no neighbors with a garden, 

to share their harvest so I might give it a try. 

  

SAUSAGE STUFFED  

ZUCCHINI 
 

1 Zucchini about 12” long, with tender skin 

½ lb breakfast sausage   

½ c chopped onion 

½ c chopped green pepper 

½ c fine breadcrumbs 

3 Tbsp Parmesan Cheese 

Salt and Pepper to taste 

1 egg, slightly beaten 

½ c shredded mozzarella cheese 

 

Trim ends from zucchini and cut in half lengthwise.  

Using a spoon, scoop out the seedy pulp from the cen-

ter of the zucchini, reserve.  In a skillet brown the sau-

sage.  When mostly done, add the onion and green 

pepper and cook until vegetables are tender and sau-

sage is no longer pink.  Drain well.  Meanwhile, chop 

the zucchini seeds and pulp finely, and place in bowl.  

Add breadcrumbs, sausage mixture, Parmesan cheese 

and egg.  Mix well.  Place zucchini halves in a micro-

wave-safe oblong baking dish.  Carefully spoon mix-

ture into zucchini, mounding slightly.  Cover with 

plastic wrap, pierce a couple of vents in the plastic, and 

microwave on high 6 – 10 minutes just until zucchini 

is tender and filling is hot.  Top with Mozzarella 

cheese and place under broiler for 2 – 3 minutes until 

cheese is browned and bubbly.  If you prefer, this can 

be baked at 350 for 20 – 30 minutes. 

 

 

This last recipe came from Dianna Nordhagen 

Bussinger and I can’t wait to try it.  It has all the things 

I love rice, cheese, chilies and easy to make.  What 

could be better? 

 

ZUCCHINI CHEESE  

CASSEROLE 
1 Cup rice (cooked 2-2 1/2) 

1 4oz. diced green chiles 

4 sm. zucchini sliced 

1 lb. Monterey jack cheese 

1 C sour cream 

1 t. oregano 

1 t. cumin 

1/2 green pepper minced 

2 TB chives 

salt and pepper to taste 

Slice zucchini on bottom of 9x13 greased pan.  Cook 

rice and add gr. chiles, oregano, cumin, gr. pepper, 

chives, sour cream and salt and pepper. Pour on top of 

zucchini. Top with cheese. ( Di uses pepper jack and 

Monterey  jack cheese). Bake at 350 degrees until hot 

app. 30 minutes 

ENJOY 

LIFE IS GOOD!     
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Regular Meeting 
August 11, 2008 
7:00 P.M. 
 
The Regular Meeting of the Board of Trustees of Westby 
School District #3 was held on August 11, 2008.  Vance 
Meyer, Donna Sorenson, Marty Westgard, Jim Sundsted, 
Mr. Koterba and Arlene Hove were in attendance.  Vice-
Chairman Meyer called the meeting to order at 7:04 p.m.   
 
There were no visitors at this meeting. 

 
The tentative agenda was reviewed, followed by a motion 
to approve by Sorenson, Westgard seconded, AIF.   
 
The Clerk read the minutes of the June 16, 2008 regular 
meeting.  Following no corrections or additions, these min-
utes were approved and placed on file. 

 
The May and June financial and investment interest reports 
were reviewed. 
 
Public Comment:  None 
 
Committee Reports:  Buildings and Grounds:  Mr. Ko-

terba reported on the completion of the soffit and fascia 
project, gym basket repair and replacements, new front 
doors have been installed, door hardware and locks in-
stalled, carpeting installed, and the gym floor has been re-
finished.  The school looks very good and will be ready for 
the opening day August 20th.  Additionally, the ice ma-
chine, which is 15-20 years old, will have to be replaced. 

 
Unfinished Business:  
Mr. Koterba reported on extracurricular contracts yet to be 
filled.  One person has expressed an interest in the jambo-
ree boys and girls basketball coaching position and another 
person has expressed an interest in the Jr. Hi Girls basket-
ball coaching position.  These contracts will be addressed at 

the September meeting. 
 
New Business:  
A.  Since one of the current student janitors will soon be 
leaving for college, it was decided to advertise for a re-
placement. 
B.  Mr. Koterba presented the proposed 2008/09 budgets.  
Following explanation and discussion, Sundsted moved to 
adopt the following budgets for 2008/09: General Fund: 
$997,830.82 (22 mills); Transportation Fund: $200,000.00  
(10 mills); Technology Fund: $600,000.00 (0 mills); Flexibil-
ity Fund: $2,500,000.00 (0 mills); Building Reserve Fund: 
$600,000.00 (0 mills); Bus Depreciation Fund: $32,280.31 

(0 mills). Sorenson seconded the motion for budget adop-
tion and all voted in favor. 
C.  The 2008/09 class schedule was reviewed, followed by 
Westgard’s motion to approve said schedule, Sundsted sec-
onded the motion, AIF. 

D. Meyer moved to be a member of, pay the dues of and 
abide by the rules of the MHSA for the 2008/09 school year, 
Sorenson seconded, AIF. 
E. Westgard moved to offer the Girls Volleyball van driver 
contract to Cathy Nordhagen, Sorenson seconded, AIF.  
Meyer moved to offer the Football van driver contract to 
Marilyn Ming, Sundsted seconded, AIF. 
F.  The substitute teacher list was reviewed, noting that 
there are 4 certified substitutes and 5 non-certified substi-
tutes available.  The Board unanimously approved this list.  
Following further discussion, Sorenson moved to offer sub-

stitute teachers free meals, Sundsted seconded, AIF.  
Sorenson moved to increase the substitute teacher wage to 
$75 per day for substitutes who are currently or once were 
a certified teacher, and $65 per day for non-certified substi-
tutes.  Sundsted seconded the motion for wage increase, 
AIF. 
G. The following Claims Fund stale dated and presumed 

lost warrants were presented for cancellation:  #12877, 
issued 05/10/05 in the amount of $53.95; #13197, issued 
12/14/05 in the amount of $85.00; and #13204, issued 
12/14/05 in the amount of $166.69.  Sorenson moved to 
cancel said warrants totaling $305.64, Westgard seconded, 
AIF.   
 

Announcements/Discussion 
-Mr. Koterba presented the Adequate Yearly Progress (AYP) 
reading and math scores as received from OPI in Helena.  
Westby K-12 students scored an overall 99%, noting that 
the average Montana School threshold score was 58%. 
-Westby School’s 2008 taxable valuation increased $67,804 
from the previous year. 

-Bus inspection is pending. 
-The school picnic for employees and Trustees will be held 
at the park, Monday, August 18th at 5:30 p.m. 
-Mr. Koterba polled the Board about the possibility of post-
poning the September Board meeting from September 8 to 
September 22.  Since there were no objections, the Sep-
tember Board meeting will be held September 22, 2008. 

  
Sundsted moved to approve payment of August payroll 
warrants #10229-10236 and August claims warrants 
#14691-14728. Sorenson seconded the motion for payment 
approval, AIF  
 
The June extracurricular financial report was reviewed fol-
lowed by a motion by Meyer to approve, motion seconded 
by Sundsted, AIF.   
 
The meeting was adjourned at 8:04 p.m. 
 
 

  Arlene Hove, District Clerk  
 Brenda Ryals, Chairman 
 

THESE MINUTES ARE UNOFFICIAL AND SUB-

JECT TO BOARD APPROVAL. 

School Board Meeting 
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First an apology for not having any news the past 

month.  My computer completely went down and I 

had to get another one.  Just got it up and going this 

last weekend, so will fill you in on some old 

news  first, and then on to the  more recent news.   

  

During the month of July, Hugh and Connie Meyer 

flew  from Billings, to Reno, NV , where they met 

their son Randy, wife Shirley, and daughter 

Sarah.  From there, they all drove to Lake Ta-

hoe.  They spent their time jet skiing, boat riding, 

hiking, riding the gondola and just enjoying the 

beautiful scenery and weather.  They also toured Vi-

king House and saw Toby Keith at and outdoor con-

cert. After flying back to Billings, they stayed with 

daughter Joy Leikam and family.  Their daughter 

Jeanne and Jeff Reichert joined them for supper one 

evening.   

  

Gary and Joylene Novota were in the area re-

cently visiting friends and family. While here , 

Joylene was a guest pianist at the Immanuel Lu-

theran Church.  They also were host and hostess at 

the 50th wedding anniversary party 

for Joylene's  aunt and uncle, Junior and 

Sharon Germann in Plentywood.  While there, 

Joylene enjoyed photographing many family mem-

bers.  It was an opportunity to take a picture of all the 

first generation Soderquist cousins (grandchildren of 

Swen and Clara Soderquist), as they had not all been 

together at the same time in several years.    Brent 

and Stephanie Lagerquist Rea and their children, 

Katelyn and Adriana also were in attendance from 

Conecticut, so a mini-family reunion was a highlight 

for both Lagerquist and Soderquist families.  They 

also spent time with Uncle Joel and Aunt Annie 

Lagerquist and their cousin Howard Hammer.  After 

several days of a variety of activities and visiting , 

they returned home to their home in East Helena.   

  

Also here this summer were Ed and Judy Kwiat-

kowski of Colorado Springs, CO. and Mary Swartz 

from Heathrow, Florida.  They were all visiting 

Grandma Rene Stageberg.  While here they helped 

Rene with work around her home and visitied with 

Cathy and Randy Nordhagen and Mike and Karen 

  

Guests at the John and Arlene home over the summer 

were Mike and Noreen Hove of Rock Springs, Wyo-

ming, and Shane , Tara, Sayler and Blake Stewart of 

Billings.  While here Tara and Mike surprised their 

parents with a  40th wedding anniversary party, held 

at the Samuelson farm.  Family and friends enjoyed a 

great evening of food, drink, and a special slide show 

that Tara had compiled with 40 years of memo-

ries.   Also during that same weekend, Blake Hunter 

Stewart, son of Shane and Tara was baptized at Im-

mauel Lutheran Church with Mike and Noreen as 

sponsors.  Blake was baptized in a suit that his 

Grandpa John had worn nearly 60 years ear-

lier.    Other visitors at the same time were Arlene's 

sisters, Sally Samuelson of Seattle, and Cleo Mack 

of Minden, NV and John's siter Kathy and Tom 

Wankel of Miles City. 

  

Visiting at the Glenny Bervik home this summer 

were Kevin and Michelle Bervik and sons ,Travis 

Adams from Littleton, Co. and Bennie Bervik and 

sons from Puyallup, Wa.  Ione and Alton Peder-

sen from Cheyenne, Wyoming were also here for the 

Klofstad family reunion, and th all school reunion in 

Plentywood.   

  

Earlier in the summer, Terry and Cathy Tommerup 

hosted an Olson Family Reunion  at their cabin in 

the  Big Horn Mountains of Wyoming.  Twenty six 

people were in attendance.  They were Chester and 

Beverly Olson, Westby,  Mark  and Marilyn Olson, 

Sidney, Brian and Beth Olson, Brittany and Katie of 

Hunterville, NC, Lindsey Olson, SanDiego, Chris 

and Lindsy Olson of Roxie, Cote, Arielle, Sabra, and 

Zander of Billings, Adam and Kate Tommerup of 

Worland, Wy, and Valarie Knull of Worland, Wyo-

ming.  

  

Visiting at Shannon and Mike Gebhardts this sum-

mer  were his parents Sandy Cox and her husband 

George from Colorado.  While here Shannon hosted 

a supper one evening for family .  Teresa and Clif-

ford Johnson traveled back as far as Medora with 

Sandy and George, where they all enjoyed the musi-

cal and the sights.  Then both couples returned home 

after a night's stay.   

  

                                             (Continued on Page 10) 
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Ella Goelina Quam was born at the family farm south of Westby 

Montana on Sept 20, 1915, the youngest of 7 children of William & 

Gena (Sando) Quam. She was a wonderful housekeeper, baby sitter, 

cook., baker, laundress and friend. She worked for many years for 

local area bachelor farmers who had no one to do this type of work 
for them, and also worked for some widows in the area who had 

children to raise and needed her help desperately. Then she moved 

home to help her parents as they were aging and needed her at 

home. After her father died, she and her mother moved to a home in 

Westby where she cared for her mother and two brothers, Raymond 

(Pete) and Willard. After their deaths, the home was sold and Ella 

moved to a mobile home in a trailer park owned by her brother, 

Leonard and his wife, Pauline. When they sold the business and 

bought another home, Ella moved to an apartment at the 8-Plex 

building in Westby where she lived for several years. At the 8-Plex 

she was very close to her many friends who were part of the Jolly 12 

Whist Club and the Senior Center where she also got to join friends 
for whist & smear. She also enjoyed attending the Assembly of God 

Church in Westby. For the last few years Ella lived in Westby, she 

had several wonderful aides from Home Health to assist her and she 

did very well with their help. When it became necessary to move to 

the Nursing Home in Plentywood, she enjoyed the other residents 

there and the wonderful nurses and helpers at the Home. She always 

praised all of them for how wonderful they were to her. None of her 

nieces and nephews ever heard her say a bad word about anyone in 

her whole life. Her health gradually declined during the past couple 

of years. She will always he remembered for her love and kindness 

to her fellow man. 
  

Ella was preceded. in death by her parents, one sister, May Quam 

Olson, brothers Henry, Willard, Raymond (Pete), Leonard and 

Harry. Also preceded by nieces Irene Sather Allman, Ruby Quam 

and Betty Quam. She is survived by several nieces & nephews and 

many other relatives. 

  

Fulkerson Funeral Home had charge of arrangements. 

QUAM 

Memorial services for Ella 

G. Quam were held at 2:00 

pm Thursday, August 14, 

2008 at Fulkerson Memorial 

Chapel in Plentywood. Pas-
tors Brandon Smithson and 

Ben Holt officiated the ser-

vice, with burial in the 

Westby Cemetery. Ella 

passed away August 5 at the 

Sheridan Memorial Nursing 

Home in Plentywood, Mon-

tana. 

“So many of our dreams at 
first seem impossible, then 
they seem improbable, and 
then, when we summon the 

will, they soon become   
inevitable. “ 

Christopher Reeve  

http://www.quotationspage.com/quote/30132.html
http://www.quotationspage.com/quote/30132.html
http://www.quotationspage.com/quote/30132.html
http://www.quotationspage.com/quote/30132.html
http://www.quotationspage.com/quote/30132.html
http://www.quotationspage.com/quote/30132.html
http://www.quotationspage.com/quotes/Christopher_Reeve/
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On July 17, Fergie’s Pizza was the happenin’ place to be in Plenty-

wood, Montana. Descendents of Roy & Myrtle, and George & 

Eunice Andersen arrived to kick-off a family reunion. Fergie’s 

served up hot, delicious pizza to 27 travel weary customers 

(Fergie’s may never be the same) and then it was on to the Happy 
Days Senior Center to visit, play cards & games, and reminisce. 

 

Friday morning, July 18, the entire clan caravanned to the Alkabo 

School, an old stomping ground for some, and for others it was a 

doorway to the past. The “antique” playground equipment was a big 

hit for both the kids and the grown-ups!  We were able to make it 

out with only one split lip in the group. We lunched at Writing 

Rock, on a delightful meal of Randy & Bonnie Matzke’s famous 

chicken and salads. It was very nice of them to haul that much food 

to the park, as now we were a group of 44! After eating, and check-

ing out the petro glyphs, we enjoyed shooting each other with 

miniature marshmallows! Bob Stedry made a dozen “Palmer’s 
Puffer’s out of plastic plumbing pipes from Palmer Freund’s shop in 

Peoria, Arizona. You puff air into the shooter and hit your favorite 

relative with a marshmallow! 

 

 Once we left enough sugar on the ground for all the gophers, we 

headed to the original homestead of Christ & Marion Andersen. It 

was also the family home of the Roy Andersen family, then the 

Daryl Andersen family, as well as the Curtis Andersen family. 

Lonni (Andersen) Stedry was able to show us the roof top where big 

brother Ardy would roll his cars out of the window and then make 

her climb out to retrieve them! Also on the property sits a trailer that  
 

By Debbie Andersen Adix  

Pictured above:  Some participants in the Andersen Family Reunion. 

was used to host those working on farms doing custom-

combining during harvest. Debbie (Andersen) Adix and Terri 

(Andersen) Buccino were residents with Myrtle, Roy, and Cur-

tis, along with a couple other fellows back in the 70’s. As two 

young girls, (8 & 10) we were very excited to begin our short 
lived careers in custom-combining. 

 

The rest of the afternoon was graciously hosted by Daryl & 

Kathy Andersen. The aroma of fresh baked bread filled the air 

as we waited (impatiently) for rides on Ardy’s big red combine, 

Daryl’s big red semi and the quad. The warm bread was then 

served and generously slathered with a variety of jams and but-

ter. It was in a word…AMAZING! 

As if the bread wasn’t enough, we were also treated to another 

of Kathy Andersen’s specialties, her “Special K” bars! Thank 

you Kathy! 

 
Several of the men-folk agreed to play a game with the chil-

dren. They were seated in lawn chairs, and given garbage bags 

for bibs. (This should have been a clue…) Then shaving cream 

was applied, quite A LOT of shaving cream to their faces (and 

ears, necks, the top of their heads, etc.) The kids were given 

spray bottles filled with water and instructed to squirt the shav-

ing cream off the victim’s face. Daryn Andersen was the first 

man with a clean face and the grateful winner as Ben Adix had 

taken great aim! In my estimation, all of those guys were win-

ners for suffering through this game at all! 

After the big clean up, the group drove to the “Prairie Kitchen” 
in Westby for dinner. The evening concluded at the Senior Cen-

ter for more games and laughs. 

                                             

                                                       (Continued on Page 10)    



“ Two people are better than one. They can help each other out in 

everything they do.  

If someone falls down, his friend can help him up. One person can 

be overpowered, but two people can stand up for themselves.  A 

rope made out of three cords cannot  
easily be broken.”  

 

A deep sense of appreciation filled the walls of that little church 

for the firm foundation in Christ that was founded so long ago, 

and for the bonds of family that have endured both joys and sor-

rows, making us who we are today. 

 

Our group of 63 shared one last meal at the “Prairie Kitchen” and 

then more fun was enjoyed at the Senior Center. Some families 

left Sunday morning, while others went to church, and then took 

another shot at the Threshing Bee. Some even went fishing! 

Devon Gawlik was the proud owner of 25 fish! 
 

Many thanks to John Klein (husband of Deana Andersen Klein) 

for acting as photographer for the weekend, and to Laurel & Ardy 

Andersen, Kathy & Daryl Andersen, and Daryn Andersen for 

planning such a special event. The reunion was a huge success. 

Not only because we had such a great time, but because in revisit-

ing the past we’re able to gain valuable insights for our future. 

The future is looking bright; we are indeed truly blessed. 
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Teresa and Clifford Johnson hosted a fish fry for 

family and friends on August 4th.  Everyone agreed, 

Clifford is a great fish fryer and are looking forward 

to the next one.   

  

Alyssa and Jarrod Elm have been here staying with 

their Dad for part of the summer.  While here, of 

course they have been spending time with Grandma 

Sandy and Grandpa Slugger.  They returned home to 

Billings  on August 7th.   

  

 

Westby Senior Citizens met Thursday, August 7th at 

the Westby Community Center. The hostess was 

Chris Barstad.  Progressive whist winners were:  first 

-  Louise Nordhagen,  second - Shirley Quam.  The 

door prize was won by Anita Bjorgen.  Guests were 

Fay Moore, Bazil Anderson,  Mark Nordhagen, Ruth 

Brown, Kathy Jensen, Vicki Ruby, Margaret 

Krowen , Duane and Maxine Krowen, and Rose 

Frickson.  

Elaine Onstad hosted the Jolly Twelve Card Club on 

Monday, August 11th.  Progressive whist winners 

were:  Karen Meyer-first,  Irene Nielsen- second, and 

low went to Doreen Johnson.   

 

Karen and Vance Meyer were in Great Falls recently 

visiting their daughter Tiffany and grandsons Blake 

and Benjamin. While they were there, their other 

daughter Vannessa Feldhaus and sons, Dylan, Ca-

den , and Reagan from Seattle joined them. 

 

Ardis Rasmussen & Jerry & Kathleen Felland Sun-

dall from St Paul MN attended the Andersen family 

reunion at the Divide County Threshing Bee. Sunday 

they attended Immanuel church in Westby and were 

dinner guests of Faye & Dick Johnson. Ardis and 

Kathleens are cousins and former Daneville resi-

dents. 

 

Once again, sorry for the lapse in news.  Hopefully, I 

will get back on track now.  If  I missed anything or 

anybody, I am sorry.    

A Day in the Life (Continued) 

Saturday, July 19 was the annual Threshing Bee in Crosby, 

North Dakota. The group was able to see the parade of antique 

tractors and cars, a blacksmith shop, a one room school house, 

and more. There was even an original ice cream freezer from 

the Daneville Lutheran Church. I’ll bet many tasty treats were 
enjoyed at a church picnic or two! 

 

After taking cover during a downpour, it was time for a family 

worship service in the Daneville Lutheran Church. While 

merely a historical site for some, it is a place of reverence for 

the Andersen family. Christ Andersen was a charter member of 

the Daneville Lutheran Church. Christ & Marion Andersen 

were married there in 1923, Roy & Myrtle in 1940, and George 

& Eunice in 1941. The children of Roy & Myrtle, and George 

& Eunice were all baptized there, and a few confirmations were 

celebrated as well. It was very special to be able to share com-

munion and sing praises to God in the same spot as so many of 
our ancestors. With the participation of Ardy & Laurel Ander-

sen, Daryl & Kathy Andersen, Curtis Andersen, Lonni 

(Andersen) Stedry, Debbie (Andersen) Adix, and Devon 

Gawlik (grandson of Lonni & Bob Stedry,) five generations 

were involved in a worship experience in the Daneville Lu-

theran Church.  It really brings home Ecclesiastes 4:9-10, 12; 

(Continued from Page 9) 
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18th PIR Day for teachers 

 School Picnic 5:30pm 

19th PIR Day for teachers 

20th School begins for Gr. 1-12 

  

29th VB – Burke Co. at Lignite 

 

 

 

 
20th Pre-Communion Classes – 7pm 

21st SJ WELCA Bible Study at the church – 9:30am 

23rd LSS of MT 7th Annual Golf Challenge, Polson Bay 

 Golf Club 

24th WORSHIP 
 I-10am 

 SJ-11:30am 

26th Bible Study Leaders Meeting – 7pm 

27th Pre-Communion Classes – 7pm 

31st I-10am 

 SJ-11:30am 

 

212 Main Street 

Westby, MT 

385. 2349 

1/2 Grain Fed Beef 
$1.99/lb. 

Cut & Wrapped 

Check out our Extra Lean Hamburger 

On sale all the time! 

Pork Whole or Half 
$1.19/lb. 

Cut & Wrapped 

All kinds of curing! 

In town butchering available. 
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“A sense of curiosity is  

nature's original school   

of education. “ 

Dr. Smiley Blanton  

http://www.geocities.com/westbymt
http://www.quotationspage.com/quote/34285.html
http://www.quotationspage.com/quote/34285.html
http://www.quotationspage.com/quote/34285.html
http://www.quotationspage.com/quotes/Dr._Smiley_Blanton/

