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After surviving a winter that just 

wouldn’t quit, we suddenly found our-

selves in mid-summer weather.  What 

happened to spring???  I suppose this 

is just part and parcel to living in Min-

nesota! 

Our association has been busy gearing 

up for a season of summer activities.  

The Senior’s outing was again a hit 

with residents of Lakeside Medical 

Center.  Several board members 

attended a weekend session to be-

come AIS (aquatic invasive species) 

Detectors.  We learned a great deal 

about the AIS  that are present in 

Cross Lake, and what is being done 

about them, from Rich Rezanka at our 

May membership meeting.  Check out 

the related articles in this issue of 

Crossings for more information on all 

of these activities. 

By the time you read this newsletter, 

Independence Day will be just around 

the corner.  In Pine City the official 4th 

of July Fireworks occur during Free-

dom Fest, which is held the first week-

end in July.  But Freedom Fest is much 

more than just fireworks - it is a com-

plete weekend of activities.  And this 

year, the Cross Lake Association is an 

official Freedom Fest sponsor.  See 

the official flyer in this newsletter for 

event details, or visit the Pine City 

Chamber of Commerce website.  And 

back by popular demand is the CLA 

boat parade, to be held on July 4th.  

See the related article in this news-

letter for details. 

And with that, we launch into another 

summer of fun.  We hope you enjoy 

your time at the lake, take advantage 

of the many summer activities in Pine 

City, and participate in our association 

events.  As always, please contact us 

at CrossLakeAssociation@gmail.com 

with any questions or comments. 

We hope to see you sometime this 

summer - the CLA Board. 

Welcome to Summer! 
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The Crossings 

May 19 Membership Meeting 

Our first general membership meeting for 

2017 was held on Saturday, May 19 at the 

American Legion hall.  Our guest speaker 

Richard Rezanka, aquatic invasive species 

specialist for the MN DNR, spoke to our 

membership about efforts to address the 

threat posed by Aquatic Invasive Species.  

An audio recording of Rich’s presentation is 

available here. 

More information on aquatic invasive spe-

cies in Minnesota can be found on the DNR 

website. 

Meeting called to order at 9:00am by president Dan Reuter 

 Bill Casby stepped down as Secretary, and Barb Videen 
was appointed fill this role for 2018. 

 Barb Videen gave an update on membership, and sug-
gested ways that interested members can become in-
volved.  She introduced the other board members and 
described what they are doing to support the associa-
tion. 

 Jill Carlier and Kris Larson from Pine County SWCD re-
ported on the now completed North End Project for ero-
sion control. 

 Our featured guest, Rich Rezanka from the MN DNR, 
gave an informative presentation on aquatic invasive 
species that are in Cross Lake, and what is being done 
about them.   

Meeting adjourned at 10:47 

Freedom Fest June 27– 30 

Join in the fun June 27-30 in Pine City.  The big day is 
Saturday, with the triathlon, car show, money scram-
ble, the Amazing Race, street dance, and FIREWORKS.  
Food booths will be at the fairgrounds, and the Cross 
Lake Association will be serving sirloin steak burgers, 
all beef hot dogs, and chili cheese dogs at the fair-
grounds between 10 am and 3 pm.  Stop in to have 
lunch and say “hello” to other CLA members. 
 
For more on this year’s Freedom Fest celebration, 
visit the Pine City Chamber of Commerce website. 

The membership applications keep on coming in, 
thank you. As of this printing day we have 176 paid 
household and business memberships. 
 
You may have noticed a door hanger with a CLA flyer 
and membership application on your door. This is 
thanks to the work of Mary Kay and Pat Brautigan 
who did a membership walk around the entire lake, 
part of the river and some places in town. This was 
entirely their idea. They delivered packets to 496 plac-
es and put a lot of miles on the Fitbit.. We have been 
getting many new members (some who didn’t know 
there was a lake association) and renewals from those 
who may have forgotten. Thanks to them for the won-
derful effort. 
 
If you have an idea for your lake association please 
contact us at CrossLakeAssociation@gmail.com.  We’d 
love to hear from you. 

Membership - a Big Thanks 
           By Barb Videen 

THANK YOU FOR CHOOSING TO RECEIVE 

YOUR ISSUES OF CROSSINGS BY EMAIL.  IT 

SAVES US MONEY, AND IS 

ENVIRONMENTALLY FRIENDLY. 

https://drive.google.com/open?id=1_3aH5HSHzeti-VBrEaaqtI36YZYDbdyH
https://www.dnr.state.mn.us/invasives/ais/index.html
http://www.pinecitychamber.com/chamber-event/freedom-fest-schedule/
mailto:crosslakeassociation@gmail.com
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What’s going on where the Snake River spills into the 
mouth of Cross Lake? The landscape looks different 
this spring. Tom Foster, a local land developer and 
building contractor, has created The Pines on Cross 
Lake. These detached association lots are ready for 
building. In fact, the first home is already completed 
and the new homeowners, the Kleinkopfs, will be 
moving in soon.  
 
The Pines on Cross Lake was developed for the home-
owner who wants the ease of detached-home, asso-
ciation living. Townhome owners will maintain their 
own homes and enjoy their private lakefront, with 
the added convenience of association lawncare, snow 
removal, lake shore maintenance, and dock installa-
tion and removal. This will be perfect, easy living for 
snowbirds or year-round homeowners,. 
 
Foster intends to donate $1,250 to the Cross Lake 
Association’s water quality fund for every lot sold in 
the development. “We all have a stake in the future 
of Cross Lake. We intend to make sure we do every-
thing we can to protect the future of our waters.” 
Foster went on to offer even more benefits for the 
Cross Lake Association. “Anyone who refers a new 
buyer to The Pines on Cross Lake will receive an up-
grade to Benefactor Member. This will provide addi-
tional funds to the Cross Lake Association.” 
 
Across the lake, another development, Hollers Point 

on Cross Lake, will soon be offered for sale by Tom 
Foster. These are single-family lake lots. Foster 
will build to suit on either development, and will 
offer the same contributions to the Cross Lake 
Association with each lot sold. 

 
When asked about Holler’s Point and The Pines 
on Cross Lake, local realtor and Cross Lake Asso-
ciation member Mary Kay Brautigan, had this to 
say:  

“Fosters are offering the finest 
lots and some of the very last 
pieces of vacant land on Cross 
Lake. The properties will be strict-
ly controlled with developer plans 
and covenants in place. I am so 
happy we have integrity in plan-
ning and this type of careful de-
velopment on our lake. It will 
serve to enhance everyone’s val-
ues.”   

 
Take a boat ride and cruise towards the Snake 
River. Soon you’ll be able to dock your boat and 
tour a model home in The Pines on Cross Lake. 
Greet your new neighbors, the Kleinkopfs, with a 
wave. They’ll probably be enjoying the view from 
their dock or dipping their toes in the friendly 
waters of Cross Lake.  
 
For more information, contact Tom Foster at  
Tom@bigforkvalley.com (612-290-4517) or Tom-
my Foster at  Tommy@bigforkvalley.com (612-
290-3828). 

The Pines on Cross Lake  by Angela Foster  

mailto:Tom@bigforkvalley.com
mailto:Tommy@bigforkvalley.com
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Aquatic Weed Rakes 

Cross Lake Association is again selling weed rakes this year to help remove Curly Leaf Pondweed and Eurasian Wa-

termilfoil from your shoreline.  The MN DNR allows you to remove aquatic weeds under certain conditions 

(www.dnr.state.mn.us/shorelandmgmt/apg/regulations.html).  Spring is the best time to remove Curly Leaf.   

Contact Dave Videen for further information on obtaining weed rakes through the Cross Lake Association. 

Boat Parade  by Frank Ramisch 

It’s time for the annual Cross Lake Association boat 
parade, to be held this year on Wednesday July 4th.  
We will gather at 12 noon at the north end of the 
lake (by Norway Point) and get under way about 1 
pm.   
 
There is no cost to participate in the parade, but to be 
eligible for a prize you must sign in when gathering.  
Ten cash cards for Walmart will be awarded as prizes.  
Boats will be judged on enthusiasm and patriotic 
theme. 
 
The parade route will first take us south down the 
west side, then head back north along east side.  If 
you have to go to your dock along the way it is OK, 
just join back in line and continue.  If you use an 

American flag for part of your display take care to dis-
play it properly. 
 
Thank you for taking a interest in the parade.  Please 
call Frank Ramisch 320-629-3361 with any questions. 

Senior Outing  by Bill Casby  

On June 3rd the annual Senior Outing was held at 
Lakeside Medical Center. Members from Our Redeem-
er Lutheran Choir sang some very inspirational hymns, 

and, root beer floats, ice cream, and cookies were 
handed out to about 27 patients, choir members, and 
staff. A fun time was enjoyed by everybody. 
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We currently have two forms of invasive species in 

Cross Lake: curly leaf pondweed and Eurasian Water-

milfoil.  The graphic above shows milfoil, along with a 

natively occuring look-alike - Coontail.  This information 

was taken from the “AIS Identification Guide” published 

by the University of Minnesota.  You can download a 

free copy of the entire guide from the MAISRC website.  

This is a great resource in helping identify the ‘good’ 

and ‘bad’ weeds you encounter in the lake. 

In February board members Jim Bartol and Dave Videen 

attended the third annual Aquatic Invaders Summit.  A 

livestream of presentations from this event can be 

found here. 

In addition, board members Mary Reuter and Barb 

Videen received special training from the U of M and 

are now Aquatic Invasive Species Detectors.  If anyone 

think they have found an invasive species in Cross Lake 

contact Mary and Barb by email at CrossLakeAssocia-

tion@gmail.com so that they can follow up. Also, Barb 

and Dave plan to begin a Zebra Muscle watch program. 

If anyone is willing to have a detector attached to the 

bottom of their dock, contact CLA. We want a samples 

from around the lake and need a limited number of 

volunteers to help out.  Again, please contact us at 

CrossLakeAssociation@gmail.com if you are interested 

in helping out. 

Thank to all of you who have chosen to receive your 

edition of Crossings electronically.  In addition to saving 

the association money, and reducing your environmen-

tal footprint, you receive your Crossings several days 

earlier.  And as you can see the issue is in full color, and 

hyperlinks easily connect you to related information.  If 

you would like to switch to electronic delivery simply 

send us an email at CrossLakeAssociation@gmail.com 

Thank You, Members 

Aquatic Invasive Species 

https://www.maisrc.umn.edu/sites/maisrc.umn.edu/files/full_book-reduced_size.pdf
http://aissummit3.mnlakesandrivers.org/
http://www.mnlakesandrivers.org/2018/05/04/aquatic-invaders-summit-iii-livestream-recordings
https://www.maisrc.umn.edu/ais-detector
mailto:CrossLakeAssociation@gmail.com
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What’sCooking? 
By Barb Videen 

If you have a favorite recipe you would like to share, please email it to crosslakeassociation@gmail.com  or mail it to me at 
15321 Norwood Lane, Pine City, MN 55063 

We had a wonderful grilled dinner with friends. The salad 
and the chicken really seemed to compliment each other.  
 

Jerk Chicken 
Mary Kay Brautigan 

 
 1/3 cup apple juice 

 juice of 4 limes plus 1 cut into wedges 

 1/3 c soy sauce or tamari 

 3 Tbsp Worcestershire sauce 

 1/2 c canola oil 

 3 Tbsp fresh thyme or 1 Tbsp dried 

 1 Tbsp sweet paprika 

 1 Tbsp ground allspice 

 1 Tbsp ground coriander 

 1 1/2 tsp ground cumin 

 1/2 tsp. ground cinnamon 

 6-8 thin scallions, chopped plus 2-3 sliced for garnish 

 2 large shallots, chopped 

 8 cloves garlic, grated or pasted 

 6-8 habanero chiles, seeded and ribs removed for less heat 

 2-inch piece fresh ginger, peeled and grated 

 4 bay leaves 

 12 pieces chicken thighs (bone-in, skin on) 

 Kosher salt and coarse ground pepper to taste 

 
In food processor or blender, combine first 16 ingredients and 
process into a smooth sauce. Reserve 1/3 of sauce for dipping 
and drizzling. Place remaining sauce in a large storage bag and 
add the bay leaves. Pat the chicken dry and season with salt and 
lots of black pepper. Add it to the bag and rub the sauce into the 
chicken, using the bag to protect your hands from the chili heat. 
Marinate in the fridge 1-2 days, flipping the bag and rubbing the 
chicken from time to time. Bring to room temperature 45-60 
minutes before cooking. Heat a grill to medium-low. Grill it skin-
side up lid closed or under foil tent 20 minutes. Flip and cook 15 
minutes more, turning occasionally, or until the internal temp. 
reaches 160º. Let rest a few minutes and serve with extra sauce, 
scallions and lime wedges. 

 
Mexican Chopped Salad 

 
Ingredients for the dressing: 
 1/4 cup fresh lime juice 

 2 tablespoons honey (1 1/3 Tb.raw agave) 

 1/2 teaspoon cumin 

 1 clove garlic, finely minced 

 1/2 teaspoon salt 

 2 Tbsp. canola oil 

 2 Tbsp. extra virgin olive oil 

 freshly ground black pepper 

 taste and add salt if needed 

Ingredients for the salad: 

 1 med. head romaine, chopped in 1/2 inch pieces 

 1 medium bell pepper, diced in 1/4-inch pieces, I used small 
orange-hued peppers (the mini ones).  

 1/2 medium red onion, diced in 1/4-inch pieces 

 1/2 med. jicama, peeled and diced in 1/4-inch pieces (I omitted 
- couldn’t find in PC) 

 1 medium zucchini, diced in 1/4-inch dice 

 4 medium tomatoes, seeded and diced into 1/4-inch dice (I 
used a pint of grape tomatoes as they looked better) 

 4 ears corn or 1 1/2 cups of sweet, tiny shoepeg- corn, canned 
or frozen 

 1 -14.5 oz.can black beans, drained and rinsed 

 1/2 cup finely chopped cilantro, plus leaves for garnish 
For the dressing,: combine lime juice, honey, cumin garlic and salt. 
Stir to combine. In a slow, steady stream, add the oils, stirring con-
tinuously with a fork or small whisk. Taste and add more salt and 
pepper, if needed. Set aside. 
For the salad: place corn, two ears at a time, in the microwave and 
cook for 3 1/2 minutes. Remove from microwave with a hot pad and 
allow to cool for 5 minutes. After cooling, cut bottom end of corn off, 
about 1 1/2 inches from end. Pull back husk and silks (almost all of 
the silk should easily pull away). Cut kernels from husks. Combine 
corn and other salad ingredients in a large bowl. Stir to combine. 
Add dressing and stir to coat all ingredients. Garnish with cilantro 
leaves, if desired. Serve with tortilla strips on top or place a bowl on 
the side and let guests help themselves. 
 

Almond Norwegian Coffee Cake 
 
This is my go-to dessert as I always have the items on hand. 
It is an old recipe from my mother. Delicious 
Crust: 

 1 cup flour 

 1/2 cup butter 

 2 Tbsp. water 
Mix like pie crust and pat in 2 long strips (12 x 3) on un-
greased cookie sheet. 
Filling 

 1 cup water 

 1/2 cup butter 

 1 cup flour 

 3 eggs 

 1 tsp. almond flavoring 
Place water and butter in saucepan.  Heat to boiling and 
remove from heat.  Add flour and stir until smooth.  beat in 1 
egg at a time.  Add flavoring.  Spread on crust.  Bake at 350º 
for 55 -60 minutes. 
Frosting: 

 1 cup powdered sugar 

 1 Tbsp. milk or cream 

 1 Tbsp. butter 

 1 Tbsp. almond flavoring 
Combine and frost when cool. Cut into slices. 

mailto:crosslakeassociation@gmail.com
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Cross Lake Association 

P.O. Box 325 

Pine City, MN 

55063 

Serving Cross Lake and the Lower Snake River 

C R O S S  L A K E  A S S O C I A T I O N  O F  P I N E  C O U N T Y  

 
 

 

If you have not yet renewed your membership for 2018 please fill out and return the form below. 

Application for membership in the Cross Lake Association of Pine County 
 

Member Name(s)____________________________________________________________________________ 
 
Mailing Address ____________________________________________________________________________ 
      
City, State, Zip_____________________________________________________________________________  
     
Phone number:  __________________________E-Mail____________________________________________  
 
Pine City Address (if different) ________________________________________________________________ 
 

 _____My information has changed  ______ Send newsletter and correspondence by email 

I would be willing to help with the following (circle all that apply). 
 
Governing Board  Membership Newsletter   Boat Parade Senior Outing   
Freedom Fest  County Fair Fair Parade   Dinner Dance      
 

Membership Categories:  (check one) 
 
______Regular adult couples/$15 _____Contributing $20-30  _____Associate $35-45 
_____Sustaining $50-75  _____Sponsor $100  _____Lifetime $500          _____Benefactor $800 

 

Mail to:   The Cross Lake Association, P.O.Box 325, Pine City, MN 55063 


