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I saw a little bunny going hop, hop, hop. 

I said, "Please, Mr. Bunny, won't you stop, stop, stop." 

He flapped his big, long ears and had no word to say, 

And before I could get near him he had hop, hop, hopped away! 



Michelle Mages-April 01
Carter Wilson-April 01
Owen Rath-April 02   
Leo Mages-April 04 
Anna Mages-April 06
McKenna Mages-April 09
Natalie Goblirsch-April 15
Josh Deegan-April 19
LeAnn Mages-April 22
Curt Mages-April 24
Brynlee Rath-April 25
Trish Mages-April 25
Jermayne Mages-April 26
Kevin Plath- April 28

Curt & the girls ATV riding on the 
Four Peaks mountain trail.

Grandma won the big bucks 
playing cards.

Kathy was the winner playing 
Grandma's game with Betty & Jon.

Curt, Kathy & Betty on an airboat 
ride.

 

Images From Arizona

You Are Invited
Young Living Essential Oil Party

 Jermayne and Melanie are hosting a get-together to demonstrate
the healing powers of oils and how they promote good health.

Replace your medication with natural oils and supplements.
It is great for young and old.

There will be samples, gifts, and goodies
and lots of time to ask questions.

Come to the Sleepy Eye Community Center
on Thursday, April 3, 2014  beginning at 7:00 pm.

The Center is located at 115 2nd Ave. N E  in Sleepy Eye.

Please R.S.V.P. By March 31

Call/Text:    320-293-7603  Jermayne
                 320-360-4889   Melanie

April
Birthdays



Dan and Arlene Mages
April 16-44 years

Tom and Sharon Mages
April 30-26 years

Ryan and Laura Wolf
April 27-12 years

Chad and Sarah Mills
April 26-11 years

Greg and Mary Kay Mages
April 09-09 years

  September 13th, 2014 
at McGowan's farm in Mankato

Ceremony begins at 3:30pm

 The website is 
http://www.theknot.com/wedding/Elfert-Plath

Camping will also be
 available at McGowan's farm 

for those who wish to stay the night.

More details to come. 

Wedding Announcement
Jeff  Plath & Laura Elfert

Anniversaries

May 8-10 2014
Woodbury Garage Sales

For more information 
contact Curt & Kathy 

http://www.theknot.com/wedding/Elfert-Plath


April 3, 2014 
Essential Oils Party
Sleepy Eye, MN

April 2014
Planning meeting for Italy Trip

May 8-10 2014
Woodbury Garage Sales

June 07, 2014 
Baby due for Brianna & Riley Jensen

June 21st, 2014 (morning)
Bridal Shower for Jennifer Janni & David 
Fischer at the St. Mary's Social Room S.E.

August 18th, 2014  6:30pm 
Music in the Park 
German Park in New Ulm.  

August 09, 2014
Wedding: Jennifer Janni & David Fischer

August 16. 2014 
Kodet Sister's Day (Potluck)
9 am, at the Morton Senior Citizens Center

September 13, 2014
Wedding: Jeff Plath & Laura Elfert 

September 20-21, 2014
Sister's Weekend at Emerald Hideaway. .

May  2015 
Mages family trip to Italy

Events & 
Celebrations

 Mages 2015 Europe Trip

Spain – Italy – France – Germany 

If you are interested in going on the European trip but are concerned 
about having two weeks off or are watching your euros, there are 
many possibilities being discussed at this time. The trip can be 
planned with you in mind with various stops where you could meet 
up with the group and spend one week, a few days or even a few 
hours if you happen to be in the area already.

There are also ways that two individuals or more can share the 
expense of a room or suite along with other items such as food, etc.

We would love to hear from all who are interested and encourage 
you to attend the planning meeting in April.

Love, Gina

News Deadline
20th of each month.

lindagall@rocketmail.com

Music In The Park

August 18th, 2014  6:30pm 
Music in the Park 

German Park in New Ulm



Every year Mother would raise many young chickens as broilers.  They 
would be sold to make tasty chicken dinners for many people. BUT, during 
the summer chicken was our tasty dinner.  Every morning when either 
Martha or I were making breakfast, Mother would be out getting chickens 
butchered and cleaned for our noon meal.  Then the chickens would be in 
cold water until time to prepare it.  We had fried chicken, roasted chicken, 
creamed chicken, broiled chicken, broasted chicken, boiled chicken, cold 
chicken, chicken soup, chicken with noodles, chicken with rice, chicken 
salad, Kodet fried chicken, Bechyn fried  chicken, canned chicken, 
sandwiches made with chicken, and to think – we never got tired of eating 
chicken.  It is still one of my favorite foods...

(This reminds me of Bubba on the movie Forest Gump describing all the 
ways you can prepare shrimp.  Mom and I had a good laugh over this while 
I'm typing this.)  On Saturday Mother would prepare extra chicken that she 
roasted for Sunday.  Dad always had a drumstick before he went to bed.

Chicken Dinner by Mom

     When cool weather came, Dad, Emil and Ed would butcher a hog.  Much preparation was needed.  A block and tackle was 
put in a strong branch of a tree on the edge of the grove.  A barrel of hot water was ready, and a make shift table of boards 
to lay the hog on.  Knives were sharpened on the grindstone.  They would scrape the hair off the skin after the hog was 
scalded in the hot water.  When the scraping was done the hog was covered with a clean sheet, and raised up as high as they 
could, and it was cooled overnight.  It was raised very high in the tree so no other animal would come and eat the meat 
during the night.  The next day was a very busy one for all of us in the house.  Dad quartered the hog, and brought in a 
quarter at a time.  Mother would cut the meat up, and brown it on the cook stove in two large pans that just fit into the oven. 
 After the meat was browned she roasted it in the oven, and then removed it and put it in a 20 gallon crock jar.  She had 
trimmed the lard off the meat, so we girls had our bread boards on the dining room table, and we would cube the lard, so it 
could be rendered later.  After all four quarters were done, the rendered lard would  be poured over the meat in the crock 
until it was covered.  This meat would keep under the lard until it was used up.  That was usually our meat for supper 
meals.  We had a special roaster pan for this meat, and would warm it up in the oven.

     Mother would make “jitternice” out of the hog head.   Boil it, and mix it with liver, onions, pearl barley, bread crumbs, 
some garlic and seasoning.  This was made into sausage for a tasty treat.  

    In the winter time hams and bacon were smoked in Dad's smokehouse.
    



Chicken Dinner continued

     
     A steer was butchered in the winter time.  As we had no electricity our cooler was the 
enclosed east porch.  It was cold enough to freeze the meat out there.  Dad would go out 
with his meat saw, and we kids would watch through the window.  He had asked Mother 
what she wanted, and if  she wanted enough for four or five days.  He would cut off  a big 
chunk, and when it thawed Mother would cut it as she wanted it.  
     Mother would also can some of  the beef.  It was very good for a quick meal.  Dad had 
a grinder, and he would grind some into hamburger.  The grinder was always ran by 
“elbow grease.”
     After I was married a couple of  years, butcher shops in town would offer “lockers” to 
people.  You could bring your quarters of  meat into the butcher shop, and they would 
cut and package it for you, and place it in a storage box called a locker.  Once a week we 
could go and take as many packages as we'd need until the next time.  That way we 
always had fresh meat.  When deep freezers became available that also was a change as 
we could store our meat at home.  We could butcher chickens at our convenience, and 
also freeze our garden vegetables, and fruit, our baked goods such as bread, cakes, 
cookies, and best of  all ICE CREAM!!!!!!!!
     Every winter Dad would put an order to Morley Fish Company from Duluth, 
Minnesota, for fresh fish, and salted herring.  The fish would come fresh out of  the 
water, still had their heads on, but they were degutted.  The scales had to be scraped off  
them.  Never heard of  fileting a fish at that time.  Dad would bring in the fish on 
Thursday night after supper, and he would clean them so they would be ready for the 
Friday dinner.  We would be very careful not to eat the fish bones, but they were very 
delicious.  Another thing Dad always had on hand was horehound candy.  You younger 
people probably never heard of  it.  It had a distinct flavor-something like a cough drop.

More next time,  Love,
Mom, Grandma, Great Grandma
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