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“I’M FINALLY HOME” 

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 

     From Long Island, New York to 

Westby, Montana seems like a long 

journey, but according to Mark Bot-

kowsky he has finally found home.  It 

will be two years the end of this month, 
since Mark made Westby his home and 

by the rest of the resident’s standards 

still makes him a newcomer.  Accord-

ingly, it qualifies him to be the third in 

our series on new residents of Westby. 

     It is a small world.  For many years, 

Mark owned his own copy machine 

repair business in New York and did a 

lot of business with a company in Min-

nesota.  His contact person in Minnea-

polis at that time was Westby native, 

Kurt Bjorgen.  Mark and Kurt and his 
family became friends and Mark flew to 

Minnesota often to visit and try his hand 

at ice fishing. 

    About ten years ago, after Kurt and 

his family moved back to Westby, Mark 

began visiting Westby and always went  

home feeling relaxed and refreshed.  When retirement and other 

personal changes in Mark’s life made him ready for a new start, 

his old friend Kurt said, “You know those feelings you always 

left here with could become a way of life for you if Westby 

were to become your new home.” 

     After much thought and a trip to consider Florida as his new 

home, Mark decided the cold was way better than the heat and 

humidity in Florida to contend with.   

“It has been the best decision I ever 

made.   Besides the obvious reasons 

of friendly people and no crime, I 

can ride my bike without getting 

mowed over and it is a much less 
expensive place to retire than say, 

Florida.” 

     When Mark made the decision to 

move to Westby, he wanted a place 

ready to move into.  The Catholic 

Church lot on Main Street had been 

donated to the school and since they 

had no immediate use for it, opted to 

sell it to Mark when he inquired 

about it.  It was the perfect place to 

put his new modular home on and 

Mark is quite happy about his 
choice. 

     In retirement, Mark continues to 

learn how to fish, still dabbles in his 

business of selling computer car-

tridges to his old customers, and 

enjoys the friends and neighbors he  

has acquired in his new home.  He has been officially initiated 

into the community now as Allan Ekness has taken him to a 

lutefisk feed and he passed the test with flying colors.  Like he 

said, “After two years, Westby feels more like home than Long 

Island ever did and I was born and raised there!” 

Welcome home! 

http://www.geocities.com/westbymt
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Sunday, October 26th 

 

Auction begins at 2:30 pm 

Kids Grab Bags & LYO Candy Sale 

 

Supper following Auction 

**Slushburgers, Salad, Pie, Coffee, Lemonade** 

 

Everyone Welcome! 

http://www.geocities.com/westbybordernews/index.html
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  ANNUAL WESTBY  

GOLF TOURNEY HELD  
   Fourteen, two-person teams competed in 

the 2008 Westby Annual Golf Tourna-

ment held on September 28th. 

   Blind draws were held to determine team 

members and the foursome of Alan & Carol 

Mangel and John &  Arlene Hove tied for 

first with Connie & Hugh Meyer and Gene 

Tufton & Shelley Christensen.  Following the 

tournament, Fergie's pizza was enjoyed by all 

at the Elk's Club. 

 This tournament is an annual event held to 

benefit the community of Westby and is open 

to any and all golfers.  Newcomers to the 

event this year were Don Quam and his 

daughter, Sherry Stockdill, Craig Andersen 

and John Kemp, Ron and Julie Nelson, 

Marilyn Ming and Casey Elm, Shelley Chris-

tensen and Gene Tufton paired with Gail and 

Colleen Sundsted.  

   The proceeds of $400.00 will be donated to 

the Westby Community Center.  Thanks to all 

the participants and a special thanks to Julie 

Leininger and Carol Mangel for organizing 

the tournament.  

WHAT'S UP DOC!  

   Olivia Leininger, 10 month old daughter of Kory 

and Dana Leininger of rural Flaxville, holds a carrot 

almost as big as she is.  Kory, an agronomist, and 

Dana apparently not only have the knowledge, but 

also the green thumb for a very bountiful garden.  

   Olivia's grandparents are Keith and Julie Leininger 

and Great grandparents are Bobby and Dotty Lein-

inger all of Westby.  
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     I don’t know if it will be as hard for you to believe 

as it is me, but my grandbaby has turned one already.  

Although Grandpa and I could not be there for the ac-

tual birthday, we will be going this week to have our 

own little celebration a week late.  Fortunately his 

other Grandma was there for the real thing and I know 

made it a very special day.  Because we will be gone 

for a couple weeks, the second paper in October may 

be a few days late, but we will do our best to get it out 

soon after our return.   The weather continues to be 

beautiful.  We still have not had a hard frost which in 

my mind has set a record.  The flower pots continue to 

bloom and the grass is well, “green as grass”.  And the 

trees are a sight to behold.  You don’t have to travel to 

the east coast to take breathtaking change of season 

pictures.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Arlene Hove took this snapshot of a 100’ cottonwood 

in her yard a few days ago and stated, ”I don’t think I 

have ever seen this cottonwood look so pretty in the 

fall.”  

RUSTIC TURKEY TART 
1 (9-inch) prepared pie crust dough 

1 ½ cups leftover turkey meat, cut into bite size pieces 

¾ cup crumbled blue cheese 

2 firm pears, peeled, cored, and diced 

¼ cup pecans, toasted and chopped 

¼ cup dried cranberries 

1 cup sour cream 

3 Tablespoons heavy cream 

1 tablespoon minced fresh thyme 

With rack in the middle position, preheat oven 425 de-

grees.  Gently press pie crust into9-inch tart pan and 

trim excess dough with knife.  Prick bottom of dough 

all over with tines of fork.  Bake until lightly browned, 

about 15 minutes cool on wire rack.  Combine turkey, 

½ cup cheese, pears, pecans, cranberries, sour cream, 

cream and thyme in large bowl.  Season with salt and 

pepper.  Transfer to cooled tart shell , sprinkle with 

remaining cheese.  Bake 20 minutes or until crust is 

golden brown and cheese is melted.  Serve warm or at 

room temperature.   Tart may be bake and refrigerated 

for 24 hours.   Bring to room temperature before serv-

ing.  Serves 6-8. 

 

  They say change is coming, but so is Christmas so we 

will worry about it when it does.  Besides, I will be in 

sunny California anyway spoiling that “big “ little boy 

of mine. 

     I have a couple new tart recipes this week that are 

exceptional.  Tarts are great one dish meals.  Add a 

green salad or a little fruit and maybe a muffin and 

you're good to go.  This first one is great with leftover 

turkey, but I think it is equally as good with deli tur-

key.  We used smoked turkey and subbed an apple for 

one of the pears.  The other great thing about these 

types of dishes is you can be very flexible with the in-

gredients according to your likes and things in the pan-

try.  This one really is delicious and quick to pre-

pare.  A frozen pie shell works fine for a shortcut, but 

there may be a little excess filling. 

     The next tart recipe is a little more time consuming, 

but worth the effort.  It is one of those recipes I would 

not have tried if I hadn't tasted it first.  Although the 

eggplant has very little flavor, the blend of the cheeses, 

spinach, and eggs is reminiscent of a quiche with the 

rice and eggplant adding texture.  I thoroughly enjoyed 

it and would recommend it to anyone.  Again, add fruit 

and a muffin or, if you prefer meat, a pork chop or ham 

steak would compliment it nicely.    
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EGGPLANT AND SPINACH TART 
1 sheet pastry dough 

3-4 T olive oil 

1 large eggplant sliced into rounds 

1 onion, chopped 

1 garlic clove, crushed 

6 oz spinach 

4 eggs 

½ cup (3oz) crumbled feta 

½ cup (1 1/2oz) freshly grated Parmesan Cheese 

4 T plain yogurt 

6 T whole milk 

2 cups cooked white or brown long grain rice 

salt and pepper 

Preheat oven to 350 degrees.  Roll pastry thin and use 

to line a 10 inch flan or tart pan.  Prick the base all 

over with a fork and bake for 10-12 minutes or until 

pale golden.  Heat 2-3 T oil in frying pan.  Add the 

eggplant slices and cook over med heat for 6-8 minutes 

on each side until golden.  You may need to add addi-

tional oil at first, but this will be released as the flesh 

softens.  Remove from the pan with a spatula and 

drain well on paper towels.  Add the onion and garlic 

to the oil remaining in the pan and cook over gentle 

heat for 4-5 minutes or until soft, adding a little extra 

oil, if necessary.  Rinse spinach in cold water, drain 

well, pat dry and chop finely.  Beat eggs in large bowl 

add spinach, feta, Parmesan, yogurt, milk and onion 

mixture.  Season with salt and pepper and stir thor-

oughly to mix.  Spread cooked rice in an even layer 

over the base of the crust.  Reserve a few eggplant 

slices for the top and arrange the remainder in an even 

layer over the rice.  Spoon the spinach and feta mixture 

over the eggplant slices and place the remaining slices 

on top.  Bake 30-40 minutes until lightly browned. 

May be served warm or cold. Serves 12.  Note zuc-

chini may be substituted for the eggplant. 

 

This week we have a memorable cook who will turns 

85 on October 10th.  Elavon Christensen 

was an excellent cook as long as her health allowed 

and her specialties were comfort foods for her family.  

Holiday dinners and family gatherings usually in-

cluded pork or beef roast with the most delicious pota-

toes and gravy. Another family favorite was Elavon’s 

scalloped corn.  Along with these favorites were many 

other side dishes because she loved to try new recipes. 

To top off the meal, Elavon made wonderful home-

made pies, cookies, bars, desserts, and cake.  

Following is Elavon’s Scalloped Corn recipe: 

 

SCALLOPED CORN  
 

1 can cream style corn  

3 Tbs sugar  

1 egg  

3/4 cup soda cracker crumbs  

1/2 c milk  

salt and pepper to taste.  

Mix until thoroughly combined. Bake at 350 for 45 

minutes.  

 

Homemade buns were also a staple and were made to 

perfection with her mother's (Mrytle Nelson) recipe.  

 

MRYTLE’S BUNS 
1 cup sugar  

1tsp salt  

2 c boiling water  

1/2 c Shortening lard or oil  

2 eggs  

2 pkg yeast dissolved in 1/2 cup water  

6-7 cups flour  

Pour boiling water over the sugar and salt. Add short-

ening and allow to cool. Dissolve yeast in 1/2 cup wa-

ter. Add to first mixture. Beat eggs slightly and add. 

Beat in some of the flour and then add gradually to 

make a soft dough. Knead for 10 minutes. Put in a 

greased bowl, turn to grease top, and then cover with 

towel. Let rise to double, punch down and let rise 

again. Form into buns and Bake at 350 degrees for 12

-15 minutes. Makes about 2 dozen large buns.  Elavon 

sent a lot of these out to the field for afternoon lunch 

with some of that delicious roast beef, a sliced dill 

pickle and black  pepper, or another of her specialties, 

Roullepolse.  

 

     Elavon spent all her spare time reading and col-

lecting cookbooks.  If you need to know an ingredient 

for a recipe or in what cookbook a certain recipe is, 

she can probably help you.  Due to the loss of her 

sight to macular degeneration she is not able to read 

cookbooks or cook any longer. Elavon now lives at 

LaCasa in Plentywood.   

HAPPY 85TH BIRTHDAY, Elavon!  
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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 
$1.29/lb. 

Cut & Wrapped 

All kinds of curing! 

In town butchering available. 

 

Next Page 

 

Adopt a Shelter Dog Month 

American Pharmacist Month 

Apple Jack Month 

Awareness Month 

Breast Cancer Awareness 

Month 

Clergy Appreciation Month 

Computer Learning Month 

Cookie Month 

Domestic Violence Aware-

ness Month 

Eat Country Ham Month 

International Drum Month 

Lupus Awareness Month 

National Diabetes Month 

National Pizza Month 

National Vegetarian Month 

National Popcorn Popping 

Month 

Sarcastic Month 

Seafood Month 
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The Regular Meeting of the Board of Trustees of 
Westby School District #3 was held on September 

22, 2008.  Brenda Ryals, Vance Meyer, Donna 
Sorenson, Marty Westgard, Jim Sundsted, Mr. Ko-
terba, Mr. Somppi and Arlene Hove were in atten-

dance.  Chairman Ryals called the meeting to or-
der at 7:01 p.m.   
 

Visitor at this meeting was Greg Janick. 
 

The tentative agenda was reviewed, followed by 
a motion to approve by Meyer, Sorenson sec-
onded, AIF.   

 
The Clerk read the minutes of the August 11, 
2008 regular meeting.  Mr. Koterba noted that 

the Building Reserve Fund Budget mill levy is 
35.87 mills and not zero mills.  Following this cor-
rection, the minutes were approved and placed 

on file. 
 
The July financial and investment interest reports 

were reviewed. 
 
Public Comment:  None 

 
Committee Reports:  Buildings and 
Grounds:  Mr. Koterba stated that there are 

some electrical repairs needed at one of the rent-
als and at the school.  Sheridan Electric has been 

notified and they will do the repairs. 
 
Unfinished Business:  

A. The basketball coaching positions for boy’s 
jamboree, girl’s jamboree and girl’s junior high 
have been advertised for several weeks.  One ap-

plicant was received for each position.  Sorenson 
moved to hire Vickie Garces as the boy’s jambo-
ree coach and also to hire Chad Solberg as the 

girl’s jamboree coach.  This motion was seconded 
by Meyer, and all voted in favor.  Randy Nordha-
gen applied for the girl’s junior high coaching po-

sition.  Sorenson moved to hire Randy Nordhagen 
as the girl’s junior high coach and work around 
possible scheduling conflicts, Westgard seconded, 

AIF. 

New Business:  
A. The substitute cook wage was discussed.  It 

was felt that these personnel should be earning 
more than minimum wage.  Following discussion, 
Sundsted moved to increase the substitute cook 

wage to $8.00 per hour, Meyer seconded the mo-
tion for wage increase, AIF.  
B.  The current student enrollment figures are 51 

students in K-12, which is down seven students 
from last spring. 

C.  The 2008/09 school activities and events cal-
endar was reviewed.  Sorenson suggested that 
the Jr. /Sr. Banquet could possibility be combined 

with Awards Night.  Mr. Koterba will look into this 
suggestion further.  Westgard moved that 
Graduation be set for Friday, May 15, 2009; 

Sorenson seconded the motion, AIF.  This does 
not conflict with Grenora or any other school’s 
graduation dates.  

 
Announcements/Discussion 
-Mr. Koterba discussed the MCEL convention, to 

be held in Billings on October 16 & 17, 2008.   
-All buses passed inspection on August 19, 2008. 
  

Meyer moved to approve payment of September 
payroll warrants #10237-10254 and September 
claims warrants #14729-14781.  Sorenson sec-

onded the motion for payment approval, AIF. 
 

The July/August extracurricular financial report 
was reviewed followed by a motion by Westgard 
to approve, motion seconded by Sorenson, AIF.   

 
The meeting was adjourned at 7:53 p.m. 
 

 
  Arlene Hove, District Clerk  
 Brenda Ryals, Chairman 
 

THESE MINUTES ARE UNOFFICIAL 
AND SUBJECT TO BOARD APPROVAL. 
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Anna’s            

gifts, balloons, & more 
 
 

 

 

New hours 
Tuesday 12:00 – 4:00 

Thursday 2:00 – 5:00 
 

 
 

Immanuel Lutheran Church bazaar is coming fast… 
Why not check us out…  

We have the perfect item to donate!  

Jewelry of all kinds, Candles, 

clays, dried floral arrangements, embroidered linen napkins,  

Halloween centerpieces, baby items, darling aprons for the little helper,  

quilted purses, Avon products and much more… 
 

 

Don’t forget our balloons for that special occasion!  
We have a great assortment… 

NASCAR, John Deere, assorted baby, assorted birthday, anniversary, and latex balloons in all colors! 
 

Mylar $3.75 

Latex $1.75 
 
 

Call 385-2569 anytime and I will be happy to open for you!  

 Out of town and like a gift delivered… 

all you have to do is call or e-mail to solberg6@nemont.net 
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6th Froshmore FB at Glasgow - 5:00 pm 
 
9th Gr. 1 - 11 Ping Pongs 
 Volleyball at Tioga 
 
10th Varsity Football at Glasgow - 7:00 pm 
 
11th JH Football vs. Wolf Point - 10:00 am 
 
14th JH Football at Glasgow - 5:00 pm 
 VB vs. Watford City at Grenora  
 
16th Volleyball vs. Divide County at Westby 
 
16th-17th Teachers' Convention - No School 
 
18th Volleyball NW Tournament at Ken-
mare 
 
20th Volleyball vs. Trinity Christian at Gre-
nora 
 
21st Volleyball at Trenton 
 
25th JH Girls BB Lambert and Culbertson 
at  Westby 
 
28th Volleyball vs. Plentywood at Westby 
 
29th Gr. 1 - 12 Fall Music Concert - 7:00 pm 
 

Previous Page 

COUNTY BEGINS  

ROAD PROJECT  
   Work began .the first of October on the road project that will 

service the New Century Ag Grain Terminal.  The project in-

volves building a new road from Highway 5, 1.5 miles west of 

Westby (Ottar Gjesdal road), north .4 of a mile and back east to 

the terminal about one mile.  The Sheridan County road crew is 

in charge of the project.  The new road will allow trucks to ac-

cess the terminal with out going through Main Street in 

Westby.  
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October 17th, 2008 
 

7:00 pm MDT 
 

Immanuel Lutheran Church 
Westby, MT 

 
 
 
 
 
 
 
 

 
 

Willie & Rodi Longenecker reside in Morson, Ontario. For fifteen years they 
have traveled in Canada and the US singing about175 places each year. They 
spend their summers at home where they still help in their church and work 

with children in Bible camps. They value the support and prayer of  all as 
they seek to announce the good news of  Jesus Christ. 

 
Food & fellowship will follow the service. 

 



  Born on September 27th to Johnny 

and Liz Christy of Bismark, ND, a baby 

boy, Ryley John. 
  Ryley weighed 6 pounds, 15 ounces 

and was 20 ½  inches long. 

  Grandparents are Charles and Frankie 

Christy of Westby. 
  Ryley also has a big brother, 7 year 

old Jai Damen Christy. 
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GRENORA/WESTBY  

GOPHERS SPLIT MATCHES  
     On Tuesday, September 30, the Gophers defeated 

the Medicine Lake/Froid Red Hawks in a four-game 

match.  Samantha Olson paced the Gophers with 15 

kills, along with 12 assists and 10 digs.  Allison Carl-

son was team leasder is assists with 22 and Carlson 

along with Kylie Ryals and Jonni Muller each had 

seven kills.  Kylie Ryals collected a team leading 16 

digs.  

     On Thursday, October 2nd, the Lady Gophers lost 

in a four game match to Burke County.  This match 

was held in Westby.  In the two matches Hallie 

Westgard never missed a serve.   
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Editor: 
Val Moore 
P.O. Box 36 
Westby, MT 59275 
E-mail: dvmoore@nemontel.net 
 
Publisher: 
Tracy Johanson 
P.O. Box 124 
Westby, MT 59275 
E-mail: loopy_fruits@hotmail.com 

Letters to the editor are welcome but must be signed. 

Subscriptions are $24.00/year. 
Mail your check made payable to: 
 
Westby Development Corporation 
% Val Moore or Tracy Johanson 

Westby, MT 59275 

Personal Ads—$3.00 for all ads up to 2 
inches, and $1.00 extra 
per each additional inch 
 
1/4 page—$8.00 
1/2 page—$10.00 
Full page—$20.00 6 P.M. FRIDAY before Publication 
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