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NEW PATIENTS 
ALWAYS WELCOME

Rollin D. Herman, DDS
Benjamin F. Mack, DDS
Eric J. Herman, DDS

206 5th Ave SE • Devils Lake
8 a.m. - 4 p.m. 

Monday - Friday

1-800-648-0438
662-8191

INSURANCE

FUNERAL HOMES

MEDICAL SERVICES

J. Bruce Gibbens
Nathan Gibbens
Michelle Gibbens
Attorneys At Law

OPTOMETRISTS
662-4085

DRS. KREIN, MOEN, & ENDERLE, PC
HIGHWAY 2 EAST + DEVILS LAKE
HOURS 7:30-4 PM M-F • 6-8 PM THURS. BY APPT.

Ken Bulie, CPA
Income Tax 
preparation

Located at First State
Insurance Agency

Email:  
ken@bulielaw.com

Phone: 701-317-5258
or 800-993-4307

Ken Bulie, CPA
Income Tax 
preparation

To keep former
Cando residents,

students, and 
locals who don't

"do" social media 
up to date on the 
happenings in our
community, call the
Record Herald to

schedule an 
interview. We'll visit
with you as soon as
possible and feature
your social events, 
accomplishments, 
and other news.

Call us at 
701-968-3223!

GOT 
NEWS?

ATTORNEY

Richard Sager
Amy Lee

Morgan Fee

ACCOUNTING

Record 
Herald’s
Hours:

T-Th: 10a.m. to 5p.m.
M&F: No set hrs/By

appt
If you need assistance
prior to or after those

hours, call 
701-477-6495.

Closed Holidays &
Weekends

Home • Auto • Farm
Crop • Health • Life

701-968-3000
Melanie Wahl - Agent
Chris Doehler - Agent
Jessica Scorse - Agent

AUCTIONEERS &
REAL ESTATE

PUBLIC
NOTICES

A public notice is 
information informing 
citizens of government 

activities that may affect
the citizens’ everyday 

lives. Public notices have
been printed in local 

newspapers, the trusted
sources for community 

information, for more than
200 years.

Give your family
peace of mind.

By preplanning and prefunding your funeral, you can 
ease the burden on your loved ones and choose 

how you would like your life celebrated 
and how you want to be remembered.

For a no-obligation explanation, contact:

Dunnigan Dix Funeral Home
PO Box 888 • 404 4th Ave, Cando, ND 58324
968-3824 • ddfh@gondtc.com • www.dunnigandix.com

Area Church Ser vices
UNITED METHODIST CHURCH

Dr. Timothy McDowell
968-3361 (office)

SUNDAY MORNING
Rolla UMC Worship, 8:30 a.m.
Cando UMC Worship, 11:15 a.m.

Rock Lake UMC Worship, 9:45 a.m.

CANDO ASSEMBLY OF GOD
Michael Rohrer, Pastor
Church: 968-3594

Sunday School: 9:30 a.m.
Sunday Worship: 10:45 a.m.

CHRISTIAN FELLOWSHIP
CHURCH • CANDO
Jeff Peters, Pastor
Church: 968-3248

Prayer Time: 8:40 a.m.
Sunday School: 9:00 a.m.

Worship: 10 a.m.
Wednesdays at 6:30 p.m. Infinity
Youth Group at Cando Assembly of

God and Alive at Christian 
Fellowship Church

CANDO LUTHERAN CHURCH
Church Office: 968-3105
Sunday Services: 9 a.m.

Communion served 1st & 3rd Sundays
of the month

The church listings are sponsored by these area
churches and the Towner County Record Herald.

TRINITY-BERGEN 
LUTHERAN-AFLC

PO Box 46 • Starkweather
Pastor: Rob Buechler

Sunday Worship: 11 a.m.
Communion served every Sunday

SACRED HEART CATHOLIC
CHURCH

Father Daniel Musgrave
Rectory: 968-3462

Education Center: 968-3830
Saturday Mass: 5 p.m. (Cando)
Sunday Mass: 9 a.m. in Cando

Sunday Mass: 11 a.m. in Leeds at 
St. Vincent de Paul

LAKEVIEW LUTHERAN
CHURCH-AFLC • EGELAND

Pastor: Rob Buechler
Sunday Worship: 9 a.m.

Holy Communion every Sunday of the
month

www.lakeviewlutheran.net

Place 
your 

ad here! 
968-3223

Recipe
Corner

WANT A PROFESSIONAL AD IN
THE TCRH? CALL 968-3223 OR
EMAIL tcrhads@gondtc.com

Lake Region Livestock Inc.
Devils Lake, ND • 701-662-2223 • 800-858-7049

www.lakeregionlivestockinc.com
Chris Plummer - owner

WE
We are currently looking for outdoor yard and office help.

Please contact Chris Plummer at 701-256-0878
Call ahead if interested in marketing any bred cattle
or new crop calves to ensure proper advertising!

We now have Online Bidding! Auctions - LMA Auctions

UPCOMING SCHEDULE
• Tuesday, Feb 10: Regular sale along with feeder cattle specials
600-Plus listed

• Tuesday, Feb 17: Regular sale along with feeder cattle specials
• Friday, Feb 20: Bred Cow and Weigh Up Sale
• Tuesday, Feb 24: Regular sale along with feeder cattle specials

SALE FROM FEB. 3, 2026 - MARKET REPORT
(DF) = Drug Free • (DL) = Dry Lot • (VAC) Vacinated • SM (Solid Mouth)

1 hrfd bullDF 1960 $197.50
1 blk bull 1975 196.00
1 hrfd bullDF 1795 195.00
1 hrfd bull 1880 193.00
1 red bullDF 1985 191.00
1 hrfd bullDF 2035 191.00
1 red bullDF 2315 188.00
1 blk bull 2065 186.00
3 blk cows 1045 223.00
1 blk cow 1260 182.00
2 blk cows 1435 179.00
1 blk cow 1450 179.00
3 blk cows 1578 179.00
3 red cows 1473 178.00
1 blk cow 1545 177.00
1 red cow 1305 176.00
1 red cow 1395 173.00
1 blk cow 1705 171.00
1 blk cow 1800 165.00
1 blk cow 1645 164.00
3 blk hfrsVAC 442 509.00
7 blk/bwf hfrsVAC 513 454.00
10 blk hfrsVAC 605 447.00
12 blk/char HfrsVAC 560 441.00
8 blk/bwf hfrsVAC 642 424.00

34 blk/char hfrsVAC 668 406.00
15 blk/char hfrsVAC 733 372.50
63 tan hfrsVAC 773 362.00
67 blk/char hfrsVAC 859 338.75
72 tan hfrsVAC 939 323.00
7 blk strsVAC 431 570.00
12 blk strsVAC 501 549.00
47 blk strsVAC 513 538.00
20 blk/red strsVAC 442 530.00
9 blk strsVAC 546 513.00
10 blk/char strsVAC 676 484.50
88 blk/strsVAC 635 458.00
16 blk strsVAC 615 452.50
16 blk strsVAC 661 433.00
6 blk strsVAC 674 427.00
37 blk strsVAC 715 420.50
7 blk/red strsVAC 692 420.00
48 blk strsVAC 737 405.75
7 red strsVAC 754 389.00
30 blk/char strsVAC 798 384.00
67 tan strsVAC 860 368.00
8 blk strsVAC 838 361.00
21 blk/red strsVAC 874 350.50
67 tan strsVAC 970 335.75
60 tan strsVAC 1049 327.75

REMEMBER - SHOTS DO MAKE A DIFFERENCE
Do you have a drug-free bull? Stop in at the office and fill out an affadavit.
Buying butcher hogs, sows & boars on a rotating schedule. Call for information.

Call for market information, a farm appraisal, to consign livestock or trucking arrangements

Super Bowl 
Recipes

Smoked Mac N Cheese
• Smoker your preference
• 2 cups shredded cheddar
• 2 cups shredded Monterey
• 2 cups Shredded Parmesan
• 2 cups of milk
• 1lb pasta shells (your prefer-

ence)
• 12oz bacon
• 1/2 stick of butter
• Measure your seasoning with

your heart, garlic powder, pepper
Instructions
Preheat your Traeger to 300°F,

if you like a really smoky flavor
you could also use a smoking tube.

Cook pasta to al dente in salted
water, as per package directions
then, drain and rinse with cold
water.

Place the butter in saucepan and
melt over medium heat, then add
the flour and whisk until it is to-
tally smooth then very slowly add
the milk and whisk until totally
mixed in.

Turn your heat down to low and
add the garlic powder, salt, pepper
and 1/2 of cheese and stir until the
cheese is totally melted.

Fry the bacon and when its
reaches your desired texture re-
move from the pan and chop up.
Add half the bacon to the cheese
mixture. Reverse the rest of the
bacon to top.

Place the cooked pasta and
cheese mixture into the cooking
pan your using. Top with the re-
maining bacon and rest of the
cheese.

Place in the smoker for 45 mins
uncovered and cook until the top is
browned and bubbly.

Oreo Football Truffles
Ingredients
1 (14.3 ounce) package of Oreo

cookies (33 cookies) not Thins or
Double Stuffed

8 ounces brick-style full-fat
cream cheese softened

16 ounces chocolate almond
bark or chocolate melting wafers

1/4 cup white chocolate or
white candy melts

Instructions
Use a food processor to blend

the Oreos into fine crumbs. If you
don’t have a food processor, place
the cookies in a zip-top bag and
crush them with a rolling pin.In a
large bowl, mix the Oreo crumbs
and softened cream cheese with an
electric mixer until fully blended.
The mixture should be smooth and
easy to roll.Scoop 1-tablespoon
portions of the mixture and roll
them into ovals, then gently pinch
the ends to shape them into foot-
balls. Place them on a parchment-
lined baking sheet.Freeze the
shaped truffles for 20-30 minutes
to firm up before dipping.Melt the
almond bark according to the pack-
age instructions. Dip each truffle in
the melted chocolate, letting the
excess drip off, then place them
back on the parchment-lined
sheet.Melt the white chocolate or
candy melts and transfer them to a
piping bag or a small zip-top bag
with the corner snipped off. Pipe
laces onto each truffle to complete
the football look.Let the truffles sit
until the chocolate is fully set. To
speed this up, place them in the
fridge for 10-15 minutes. Once
firm, they’re ready to serve.

PROFESSIONAL DIRECTORY


