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The summer night is like
a perfection of thought.
- Wallace Stevens
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The Kunys and Stanzes - Living on an Island
Matriarchs and Patriarchs of Balsam Lake

My parents, Lloyd and Dorothy Kuny, loved to fish. They especially loved to fish on Balsam Lake and particularly
around Paradise Island. When that island came up for sale, they purchased it (with a hand shake) in 1949. I was 13
and my brother Jerry was 10. Dad was a sheet metal contractor and, as luck would have it, those union workers went
out on strike most summers, so we were all able to spend time on our beautiful island. My parents were active scout
leaders; many of their scout friends were invited to vacation there as well as our grandparents (rounding out 6 generations) and a large assortment of relatives and friends. Almost all of them hailed
from St. Louis, Missouri where we made our permanent home. Eventually the
Kunys and the Stanzes each raised four
...they purchased children, and now they have children,
and those children have children. There
it (with a
are lots of us!
handshake)
When growing up on the island, in
addition to the main cabin, there was a
guest cabin and two little bunk houses (one for Joan and one for Jerry),
two aluminum rowboats and a “horse and a half” outboard motor - imagine that! We had a real honest-to-goodness icebox, no running water
and an outhouse with a painted white interior. Once when our dad was
gone to St. Louis, my brother and I painted bright red polkadots of various sizes all over it. It became known as "The Ball Room" AND it was
done with our mother's sanction. The grass was knee high all over with
a thin path to each cabin and to that outhouse. Our dad soon purchased
a sickle-bar mower with a 30-inch cutting ability, so we made a playground and wider paths. Otherwise, the whole place was wooded and
full of wild flowers-Trillium, Bloodrood, Jack in the Pulpit- and we made
gift bouquets of dandelions.
The Kunys: Lloyd, Dorothy, Jerry and Joan
My husband Milt and I occupy the old main cabin. The Stanze kids
have two cottages and the Kunys have their cottage and a site prepared for building an additional one. Their daughter, Janine and her husband also own Cedar Island, Balsam Lake, so space isn't a problem. There is an area designated as “The Campground” in a secluded wooded part of the island where folks can pitch tents and have bonfires
although tents can be pitched almost anywhere on the 11 acres. A strip of mainland 57 feet wide running from the
lake to County Rd. I gives us lake access and a place to park cars and dock boats.
My parents were adamant about preserving the woods areas, but there is a large, central flat, grassy area where we
play whiffle ball, badminton, croquet and other outdoor games. Little trails run all over where the children learn
about nature, which flowers are protected, that sort of thing -and now we get gifts of some lovely dandelion bouquets!
We enjoy lots of varieties of wildlife although some, such as those skinks and destructive raccoons, not so much!
We're all “birders” and love our feathered friends of all sizes from hummers to eagles. Once we watched a family

The original cabin in ‘49 or ‘50.

Knee high grass! ‘49 or ‘50.
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of Pileated woodpeckers raise their family of three youngsters right there on the island. Sometimes owls disturb us at
night, but we love them too. Milt spends a lot of time and money keeping feeders full, but the birds pay us back in
entertainment.
Our son Kurt, reminisced that "some of my fondest memories come from my youth when it came to hunting treasured edibles. I feel that my grandparents instilled in me a spirit of discovery and an appreciation of nature's bounty. Each year we were treated to an abundant crop of wild asparagus, raspberries and
grapes. We set off with a tin (not plastic) containers and paring knives, covered by blue
jeans and flannel shirts- doused with the only mosquito spray available: OFF". Because
Kurt usually spotted these treas...doused with
ures first, he got the name "Eagle
the only
Eye." The fruits were not only
good for snacking but also made
mosquito spray
yummy sauces for ice cream or
available...OFF
freshly baked corn bread, a reason to celebrate!
Daughter Linda's memories include puff balls growing in the
woods that we convinced the younger kids were dinosaur eggs,
making a tent out of poison sumac (not a good outcome for
Linda), the tire swing that could swing out over the lake, tree
houses in the fallen Basswood tree, sitting by the heater in the
cabin with her brothers, giant spiders in the outhouse, bad
storms, accidents requiring stitches, being the first one to ski
before breakfast and the last one to ski in the evening AND the
rule "We work before we play."
Milt (left) & friend with a nice catch for one trip.
Our island has seen its share of celebrations. We celebrated
our son Craig and Sloan's wedding on the summer solstice, June 21, 1997. (The actual wedding was on the winter
solstice, December 21, 1996.) Our granddaughter Kate married her husband Rich with beautiful weather, a huge
tent, music, flowers, attendants-the whole nine yards. And having parties on the island doesn't curtail the guest
list…we can always conjure up a group…some guests aren't even invited, the deer, raccoons, skunks, woodchucks
and even a bobcat.
We welcome newest family members when they arrive for their first visit as babies to Paradise Island. It's a rite of
passage (literally and figuratively) as they normally come on a pontoon boat and pose with their proud parents for a
picture to be placed on their grandparents' wall of fame. Some of the "first trip" photos show snow on the ground.
These are Hard Core first trippers - a dedication type thing-a legacy we'll carry on.
We learned a lot on that island and do our best to be good stewards of the island and of Balsam Lake. We have had
over 50 years of fun, developing wonderful relationships with family and friends. What a privilege it's been. How was
it that our parents had the wisdom and good fortune to invest in this island paradise? Who would have thought back
in 1949 that we'd still be hopping in a boat to cross the water to get to our island in 2015! (Did I say, "hopping?")
Paradise Island is truly a place we all cherish.
Submitted by Joan Stanze, Spring 2015

Four Kuny kids on the left; Four Stanze kids on the right.
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Kate and Rich
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Celebrating 52 Years On Balsam Lake!

AT THE LAKE REALTY

Jeanne Lindberg
Cell 715-220-3125
jeannelindberg15@gmail.com

Linda Hol
Cell 715-497-9019

Visit Us Online At: www.atthelakerealtyllc.com
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BLHA Annual Meeting & Breakfast
Our 2015 Annual Meeting will be held at Crickets Bar and Grill on Saturday, August 8th. Crickets is located on
Hwy H about 7 minutes from downtown Balsam Lake. (5 minutes from Paradise Landing) All members are invited
to a buffet breakfast at 8 a.m. prior to the meeting at 8:30 a.m. Watch your emails for an e-blast with breakfast reservation info and the annual ballot.
Members who choose not to attend the breakfast are encouraged to attend the meeting. We are proud of our active
membership and thank you for your ongoing support. Of course, more help and input is always
appreciated as our association continues to help
with community projects and lake improvements.
If you have ever considered becoming a board
member, please stop and talk with existing board
members about the opportunity to help us out
with our ongoing efforts to make Balsam Lake one
of the premier lakes in western Wisconsin. Meetings are held the second Saturday morning of May through September. You'll be done
before the day on the lake begins! If you would
like to be part of our Board of Directors, please
send your name and contact info to daveturbenson@yahoo.com. We will add your name to our
ballot at the Annual Meeting, ask you to introduce
yourself, and tell us a little about you.
The folks at Crickets have been great allowing us
to have our meeting at their establishment. We
have a wonderful breakfast buffet planned in their large restaurant. Come on down and say hello to old friends and
neighbors and learn more about what the BLHA does for you.
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Genesis® EP-310™ Gas Grill
• Cooking Grates: 7mm Stainless Steel
• Flavorizer® Bars: Stainless Steel

MAP:

74900 LP (#6511301)
$
76900 NG (black only - #6611301)
$

Weber 22”
Original Kettle™
Charcoal Grill
MAP:

$

99

#741001

00

907 Frontage Road • Balsam Lake, WI 54810

Phone: (715) 485-3267
www.balsamlakehardware.com

SUNDAY HOURS: 9 A.M. - 2 P.M.

STORE HOURS: Mon.-Fri. 8 a.m.-6 p.m.; Sat. 8 a.m.-5 p.m.; Sun. 9 a.m.-2 p.m.

Service With A Smile
We Accept Visa, MasterCard and
Discover
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Your Lakeshore Specialist

email: lindaandersen@edinarealty.com
www.lindaandersen.edinarealty.com

Winterization, Shrink Wrap & In/Outdoor Storage Available
**NO CONTRACTS WITH STORAGE**
August 2015
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INDIANHEAD
SUPPER CLUB
107 Indianhead Shores • Balsam Lake, WI 54810
715-485-3359
Reservations Appreciated

Open Wed. (after Memorial Day) Thurs., Fri. & Sat. at 5 p.m.

Specials

Take-Out St. Louis
14.95 Style Barbecue Ribs

Walleye Wednesday
$
Walleye Dinner . . . . . . . . . . . .
Thursday:
$
Jumbo Shrimp Dinner . . .
All You Can Eat
$
Baby Back Ribs . . . . . . . .
Fri. & Sat.:
Fish Fry (Fri. Only) & Prime Rib

14.95
12.95

Smoked in house. Fresh daily.
$

Full Rack . . . . . . . . . . . . . . . 18.00
Half Rack . . . . . . . . . . . . . . . .$9.00
Order
during
business
hours.

All dinners include soup or salad & choice of potato or rice.

Nightly Specials Plus Many New Menu Items &
Your Old Favorites Prepared By Chef Roark!

Outside Dining
Available!

Happy Hour
Wednesday, Thursday
and Friday
4 - 6 p.m.

Appetizer and
Drink Specials!

If you haven’t been to see us lately, come in & try our great food & service in our cozy dining room.
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Country Store
& Sugarhouse

Follow the news that affects your
home/cabin all year.

Maple Syrup • Cheese
Wine • Craft Beers

FREE Farm Tour & Samples
800.310.5050 • glennafarms.com
Hwy. 8 & 120th Street • Look for signs!

Steve’s

Store Hours: M - Sat. 10 - 5; Sun. 11 - 4

Subscribe to our print or e-edition
by visiting our website
at leadernewsroom.com or call
715-327-4236

Applianc e Plus, LLC
www.stevesapplianceplus.com

Amana • Maytag • KitchenAid
Broil King • Maytag Vacuums • Whirlpool

Service After The Sale

Call 715-825-2171 or 715-472-2101 • www.lakeland.ws

715-825-2257

84 Main Street West • Downtown Milltown
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The Loons on Balsam Lake
submitted by Katie Beery

I love the loons of Balsam Lake, and for the past several years I have been a volunteer “Loon Ranger”
for the LoonWatch program at Northland College in
Ashland, Wisconsin. I survey Balsam Lake observing
the loons, keeping a count of mated pairs, singles and
chicks, and then reporting my findings to the
LoonWatch program. I am one of dozens of loon
rangers in Northern Wisconsin helping to provide information that will help ensure that these magnificent
birds continue to thrive.
As of mid-June 2015, I can report that there is at least
one pair of loons that are brooding. Another pair that
mated and had one chick in 2014 returned to Balsam
Lake but it appears that they will not have any offspring
this year. In 2014, Balsam had three mated pairs that
A loon egg soon after hatching but before parents started
yielded five chicks which was the most I'd seen since I
to brood.
moved
to Balsam Lake 8 years ago. We can all be proud that our
clean, large lake is hospitable habitat for loons and hopefully, it will stay that way.
If you are interested in loons and would like to become
a loon ranger, Balsam Lake could certainly use another
volunteer. It would be ideal for someone who is interested in loons and their behavior and also enjoys cruising
around the lake from time to time. It is fun and educational but not time intensive. Please feel free to contact
me at beer7582@StThomas.edu and I'll be glad to get you
started! For more information about loons, check out the
LoonWatch website: www.northland.edu/loonwatch.
Ah, brooding parents.

About Our Loons

• The Common Loon is protected by State and
Federal laws as a migratory, nongame bird. It
is also a species of Special Concern in Wisconsin. Current estimates put the Wisconsin
loon population at 3,131 nesting adults compared to more than 12,000 in Minnesota.
• The average weight of a Common Loon in
the Great Lakes area is 10 pounds.
• Loons eat about 2 pounds of fish EACH DAY.
• A loon can live for approximately 25 to 30
years.
• The average age of a loon at first nesting is 35 years.
• It was once thought that loons mated for life.
However, through the use of banding,
researchers have found this romantic notion
to be false. Loons, it seems, are more
attached to specific lakes than to their mates.
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Protect Our Loons

• Watch loons from at least 200 feet away. Get
a powerful lens for your camera, use binoculars or a spotting scope for viewing, and
never explore a loon nest site.
• Use non-lead fishing sinkers and jigs.
Ingesting one lead sinker or jig will kill a
loon.
• Do not use chemicals on your lawn or garden near the shoreline. Run off from these
chemicals can threaten loons as well as
other aquatic life.
• Protect native vegetation on all shores. Loons
nest on natural shorelines and use the natural
materials to build their nests.
• Be an ethical angler. Never fish or cast near
loon nests or swimming loons, properly dispose of extra bait and trash, and pick up
monofilament line.
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In 1957, I was 14 years old when my mom and dad
built our cabin on East Balsam. (pictured right) I enjoyed
family times there for 15 years until they sold the
property. In 2012, my wife Karen and I moved back
from Nevada and bought our home in Balsam Lake. I
am 71 years old now and still enjoy fishing and boating right in front of what I still call "our cabin." It's
really fun when my 69 year old brother comes to visit
from Chicago. Sometimes we just sit in the boat in
front of "our cabin," with the motor turned off. And
we can just hear mom yelling out to us, "Dinner is
ready boys." WOW! Mom died 16 years ago; Dad 4
years ago. Thanks for the memories Mom and Dad.
Jack Novak
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The Faces of Balsam
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What good is the warmth of summer,
without the cold of winter to give it
sweetness.
- John Steinbeck

Carl Holmgren’s daughter Cari Ann Muggenburg
and her daughter Bella ready to sled!

Skating on the Millpond.
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In the 1970's John Deere was big into
snowmobile racing and sponsored
some of the Midwest's biggest official
races on Balsam Lake. By the 1980s
this era of racing was over. About 10
years ago a group of Balsam Lake
cabin owners decided to bring back
vintage snowmobile racing to Balsam
Lake. The Balsam Lake Invitational
(The BLI) was born. Each year the BLI
has grown larger and brought in more
racers. Vintage snowmobile suits are
encouraged. All the sleds have to be
from the 1970's. The winner of the
BLI gets to keep the coveted "Balsam
Lake Boot" trophy for one year. It
then gets passed on to the next year's
champion.
- Mark Lobanoff
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The Sweet Season
by Dennis Fawver

“

This was recently spotted on a poster: “If you are lucky enough to live by water, then you are lucky
enough.” My guess is that most would agree, but I would also submit that such is the case for those of us
fortunate enough to live in a maple forest. There is an intimacy to a forest, one that connects us with all
the other creatures that call the forest home. The smells of a forest are different from those of a meadow
or a town. It is cooler. It is darker. And sounds are much closer.
Of all the gifts the maple forest has to offer, there is none so sweet as the gift of sap. Beginning in late
winter and into early spring, for those with a sweet tooth and an indifference to often cold and harsh
weather, one can tap into that most precious treasure; maple sap, from which,
comes syrup.
The process of making syrup from sap is actually pretty straightforward. Tap
some trees, collect the sap, boil off most of the water, put it in bottles, and there
Syrup season
you go. Sounds easy, but those who've done it know how labor intensive it is.
is a time of
We are a small operation tapping between 50 and 80 trees each year. Some
transition.
would say that it seems like an awful lot of work just to get ten to fourteen gallons of syrup, most of which, is given away. And, you know, they'd have a valid
point, if that liquid gold was the only payoff of the season. But it's not. It's not even close.
Syrup season is a time of transition. What can begin with having to trudge through two feet of snow in
single digit temperatures can wrap up with temperatures in the 70's and having to spray water on the dry
leaves to keep them from bursting into flames from an errant spark. It's kind of magic, really.
It can be a time of introspection. I went out at five one morning, as I often do, to get the fire going. The
sun had yet to rise and the temperature hovered around 13 degrees. My breath and the steam from my
coffee cup hung frozen in the calm air. As I went quietly about my work, I became aware of another presence. Our neighbors have a milk cow whose
range includes both a field and path through the
woods, which passes quite close to the sugar
shack. I was surprised to see her out and about
in the cold temperatures and especially at that
time of day, but there she was, quietly standing
there, exhaling frosty breath and watching me
work. I stopped my work and sat on a stump,
leaning back against the shack. We looked at
each other for a long time. We both felt cold.
We both heard the pop of a branch in response
to the cold. We both sensed the growing pink in
the eastern sky as dawn drew closer. And for that
moment, we were both at peace.
Syrup season is a time for family and friends.
First our children, and now our grandchildren
help make syrup each year. They know how to
drill holes, set a spile, and how to collect and haul sap. The older ones have learned to tend the fire and
to be aware of wind direction. They often maintain a small, separate campfire, which they use to cook
hot dogs and to make a wonderful tea by melting snow, sap , and pine needles in a can. They drink a
lot of tea. They also drink a lot of sap right from the trees, which hasn't seemed to hurt them much. They
are a hardy bunch.
A friend works with us each year to make syrup. Syrup season is a time to catch up, have a beer, to
share ideas, to bitch about things, to solve the world's problems. If only every boss, administrator, and
legislator would listen to us; by the end of the season, we've pretty much figured out the perfect solution
to just about every problem out there. Friends often stop out during the season and sometimes, we leave
and take “field trips” to other small syrup operations to see what they've got going on. It is always fun
to find an innovation that would make our own set up even better.
While it is true that making maple syrup is hard work and weather conditions can be a challenge, the
results of those efforts are certainly sweet. And, you know, the maple syrup isn't too bad, either.
14

shorelines

August 2015

What are those Blue Bags?

Turn off 8 onto 35 in the spring and you can't miss all those
blue bags adorning the trees and what looks like a complicated maze of line strung through the woods. It's Maple
Syrup time! Why do people do all that work? It can be purchased in stores! So I asked two friends (Mike Morris (Luck)
and Jane Smith (Balsam) WHY? Mike said, "We've been
doing this since our son was in 4th or 5th grade, and he is
32 now. We started as a project to show him how maple
syrup was made and to show how some of the things we eat
are natural. Several of my friends were also just starting the
syruping gig, and we compared a lot of notes over the years.
As with anything, our process evolved. We went from working alone and getting a gallon or two to 3 of us working
together and making somewhere around 20 gallons,
depending on the run. It has become a social activity that is
a lot of work but just as much fun and camaraderie as well."
Jane became involved a little differently, "Kirby's (her husband) folks made maple syrup for over 25 years and were
ready to hand off. When asked if we wanted the equipment,
I said no and Kirby said yes! At any rate we have just completed our 25th year making maple syrup. The first few years
while we were teaching, Kirby's folks would drive over and
begin the cooking process on a Friday morning. We finished
the cooking, bottling, cleaning - usually on Sunday afternoon - in time to rest for a few hours."
Jane explained that having friends come over to help,
smelling the near-finished syrup, getting to use the snowshoes for tapping are among her favorite parts of the process
while her least favorite is that the time spent is dictated by
sap run while Mike's least favorite is washing all of the
equipment, especially the buckets, but he admitted he's too
cheap to buy those disposable blue bags! Mike's advice:
"Don't go for coffee when the syrup is almost done as it will
burn in the pan and it makes a terrible mess to clean up, I
would never do
that, but maybe
the guys I work
with would..."
Mike went on
to say that their
yield this year
was somewhere
in the 40-45 gallons of sap for 1
gallon of syrup,
so 17 gallons of
syrup this year,
all done by boiling over a wood
Jane and Kirby’s 2015 batch.
fire. Jane said
they collected about 450 gallons of sap which made about
12 gallons.
Where does the sweet goodness go? Most is given away at
Christmas time and to the helpers. Jane, smiling: "One year
the sap run was very small. We were deciding to cook or not.
The decision was made when I mentioned to Kirb he would
have to go Christmas shopping if we did not cook. We
cooked!"
And if you're lucky to get a bottle? Mike suggests warming
it up for the pancakes or ice cream or using it in cookie
recipes...any place you might use a small amount of sugar!
Jane says her favorite way is an apple dumpling with vanilla
ice cream drizzled with maple syrup.
August 2015
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Don’t Forget!

AUGUST 8: BLHA Annual Meeting
Crickets Bar and Grill
8 am buffet breakfast
8:30 am meeting
BLYC Regatta

SEPTEMBER 5 : BL Water Ski Show Team
Labor Day Weekend Show
6 pm in front of Sunnyside Marina

“

SEPTEMBER 12: Farewell to Summer Party
3-5 pm, Captain's Bar and Grill
More good times and free appetizers!

Alone we can do so little;
together we can do so much.
– Helen Keller

Thank you for a wonderful second year! Couldn't have done
it with Gayle to puzzle her way through all my emails. Dave
Turbenson deserves a pat on the back when you see him
around. He made sure the photos kept coming in! And to all
you who sent me photos in the last days while putting the
August issue together. Wow! If you don't see your photo in
this issue, it's in my file for future use. I feel like I've gotten to
know more of you this year, even though we've never met!
Enjoy your fall and winter...Until 2016...Sue

Published and distributed three times a year (June, July, August) to homes adjacent
to Balsam Lake, Wisconsin by the Balsam Lake Homeowners' Association, a private,
non-profit volunteer organization supported by membership dues, contributions, and
advertising subsidies.
• Find us at www.balsamlake.com or like us on Facebook: balsamlake.com
• To submit an article or photograph: editor.shorelines@balsamlake.com
Advertising inquiries: www.balsamlake.com or Box 8, Balsam Lake, WI 54810.
2015 Contributors: Katie Beery, Katie Benziger, Bruce Bildsten, Dennis Fawver, Ron
Helms, Debbie Irestone, Mark Lobanhoff, Angie Nelson, Jack and Jim Novak, Grant
Robinson, Charity Schaar, Ray Sloss, Joan and Milt Stanze, Chief Thomas Thompson.
Special Thanks: Mike Morris, Polk County Historical Society, Caroline Rediske,
Jane Smith, Dave Turbenson and all those who submitted photographs. Keep’em coming!
Layout: Gayle Olson. Editor: Sue Duerkop.
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Beer Can and Bacon Burgers

"The Best Burgers I have ever Tasted"

A mouth-watering meal in a bun from Jack Novak

"I cooked them on my grill in Balsam Lake a week or two ago. The burgers (made from 80/20 ground chuck) are
stuffed with sautéed onion cubes, mushrooms, yellow and orange bell peppers (the bbqpitboys list beef hash, roast
beef, canned chili and more in their options), Famous Dave's Sweet and Zesty
BBQ Sauce and topped with shredded cheddar cheese, all wrapped with two
strips of bacon. MMMMmmmmmmgood!! Bake on the grill, indirect heat
(not over the flames or charcoal) at 325 degrees for 1 hour and 15 minutes.
Go to bbqpitboys.com and play the video on Beer Can Bacon Burgers for full
mouth-watering details.
(From Sue. I did watch the video. Pretty entertaining and these burgers
look fantastic! For those of you can't watch the video, here's a short version of the process.)
1. Get the grill heated up to 300 with the coals offset for indirect cooking.
2. Saute mushrooms, onions and peppers.
3. Heat up your favorite toppings (roast beef, chopped tomato etc)
4. Make hamburger balls, 8-12 ounces each. Meat needs to be cold
5. Press UNOPENED beer can into center of each meatball forming a
pocket around the can. (This is where the video helps)
6. Wrap 2 slices of pork belly bacon around each one.
7. Using a dishtowel, remove beer can from meatball carefully. Do this to all the meatballs. (The dishtowel is
for holdng the can while you ease it out of the meat.)
8. Place your choice of stuffing inside the meatball pockets.
9. Chunk cheese and place 2-3 pieces inside and/or top with shredded cheese
10. Add a few dashes of hot sauce or bbq sauce

TRUSTED
IRRIGATION LAKE SERVICES
TOWING
QUALITY EXPERTS, LLC UNLIMITED
& RECOVERY
JONZY MARKET CLEANING, LLC
We work with all types of
irrigation systems & provide the
following services:
• Installs
• Service calls
• Spring start-up
• Lake pumps
• Fall winterization
Call toll-free for more details or to
set up an appointment:

Cleaning customized to fit your needs.
Home, Business or Cabin Services.

When you’re “North of Hwy 8” – please stop
into our “Country Convenience Store.”

• Beer/liquor/wine
• Grocery – fabulous meat selection
• All sorts of snacks
• Gasoline/disesel
• Propane tank exchange
• Tackle/live bait
• Fishing/hunting licenses
• Firewood – bundles or bulk
Summer hours: 6 a.m. - 11 p.m.
Winter hours: 6 a.m. - 10 p.m.

1-888-270-1338
• Daily • Bi-Weekly • Weekly
• Monthly • Annual
Call toll-free for more details:

We have nationally certified
operators & several locations to
better serve you.
• 24/7 service • Live phone operators
• Auto club affiliated
• Local & long distance transport
• Flatbeds & heavy duty • Lockouts
LOCATIONS
• Main Shop/Office,
1043 - 185th Ave., Balsam Lake, WI
• Amery Towing, Amery, WI
• Border Towing, St. Croix Falls, WI
• Custom Towing, Frederic, WI
Call toll-free: 1-888-811-5753

LAKE
SERVICES UNLIMITED LANDSCAPE & MAINTENANCE
A wide range of materials and services to meet all your landscaping and maintenance needs. Delivery and installation of
Call: 715-857-5753

1-888-259-6171

any material is available. FREE loading and great availability.

SERVICES

MATERIALS
• Dyed and nondyed wood mulch
• Top soil
• Many varieties of trap rock
• Three types of Class 5 driveway
materials
• Many varieties of decorative rock

• Retaining
wall block
• Step units
• Dekorra rock
enclosures

• Landscape installation
• Regular lawn cutting, including
trimming and blowing off
• Pre- & post-emergent weed control
• Spring and fall clean-up
• Fertilizing • Liming

• Mulch rejuvenation
• Flower and plant care
• Lake weed removal
• Dock/lift installation
and removal
• Snow removal

For more information, contact us today! 1043 - 185th Ave. • Balsam Lake, WI
Toll-free: 1-888-811-5753 • E-mail: jill@lakeservicesunlimited.com • Web: www.lakeservicesunlimited.com

www.lakeservicesunlimited.com
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Thomas J. Budzynski
Building On Balsam Lake
Since 1986

Office: 763-780-2944
Cell: 763-286-6868
MN Lic. #QB102000
WI Lic. #1129514

CUSTOM BUILDING & REMODELING
...ON BUDGET & ON TIME!
Visit Our Website
For 1,000s Of
Pictures & Plans

www.TJBHomes.com
Lots Available On Balsam Lake!
* See Us w/Matt Muenster on DIV/HGTV

WE BUILT IT (AGAIN)
• Minnetonka 2007 • St. Paul 2009

18
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REITEN’S TREE
SERVICE LLC
reitenstreeservice.com

* Tree Removal * Brush Chipping & Clean Up
* Trimming * Lot & Land Clearing * Stump Grinding
* Landscaping
Commercial - Residential

Jon Reiten

CERTIFIED
ARBORIST

1242 150th Avenue
Balsam Lake, Wisconsin

715-268-6890

Since 1986

PLUMBING, HEATING & AIR CONDITIONING LLC
2171 Fairgrounds Road
St. Croix Falls, WI 54024
Phone: 715-483-9036 / Fax: 715-483-5307

www.comfortsystems.org

Mon.-Sat. 10-6
Sun. 10-2
201 Main Street
Balsam Lake
715-485-3780
651-206-3165
* Custom embroidery and monogramming
* Direct to garment printing and screen printing
* Featuring Balsam Lake and Wisconsin apparel and gifts
* Promotional products for all your needs
If you imagine it – we can design and print it!

Ask an Expert:

Angie at Balsam Lake Hardware

How much of the time saving equipment in your shed or
garage has a small engine attached to it? Mowers, weed trimmers, tillers...water pumps, snow blowers, chainsaws...these
machines we own can save us time to do what we enjoy on
the lake...boating and fishing. But when they don't start or run
effectively, life can get complicated in a hurry. And time is
eaten up with problem-solving, phoning, making appointments, finding parts...well, you know how it is. The number
one reason for engine failure is poor engine maintenance
Life expectancy for a small engine is about 1,000 hours.
That may not seem that long, but think about it. A lawnmower is used 2-3 hours a week for 5 months or about 60 hours
a year. With proper maintenance, that's about 16 years on an
engine.
Maintenance is a small price to pay for time and money it
can save.
The primary issue with small engines today is the gasoline
that we use. My recommendation is to always use premium
with no ethanol. Yes, it is more expensive, but it is a small
investment to keep your equipment running longer. A gummy
carburetor doesn't run well, and it costs to get repaired. Also,
when buying gas, only purchase the amount you need
because gas manufactured today starts to deteriorate after 30
days. Adding an additive like Sea foam can help, but it's a
better plan to just buy what you need. Keeping the engine
well lubricated makes the engine run more efficiently and
puts less stress on the motor. In 2-stroke engines it is crucial
to have the correct oil/gas mixture but it is equally important
that it is mixed well. If you don't use that fuel for a few days,
make sure to shake it up (some separation may have
occurred). Likewise, changing the oil and filter on the 4-stroke
engine yearly is a good plan to keep those engines lubricated.
Of course, all this is dependent on the amount of use. Your
owners manual should have some guidelines for you.
Replacing and/or cleaning the air filter is important too.
Good air flow into your engine to keep the motor at the proper temp is important. If the engine works too hard and gets
too hot, its life expectancy is diminished.
Monitor your gas and oil usage, keep the engine running at
the proper temp, pay attention to air cleaners, (and with mowers, keep those blades sharp!) Do this and your engines will
last longer. And, of course, you can always stop in if you need
supplies or help maintaining those small engines.

Does Your

HOME OR CABIN
Need a New Basement?
Leaking, structural problems or the need
to modernize?
We can do all aspects of your
construction project.

LiteHOUSE
Moving & Lifting Houses

(715) 825-4497
August 2015
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Residential Window Cleaning • Commercial Window Cleaning
Pressure Washing Services • Gutter Cleaning
Free Estimates

715.483.7030
www.signaturewindowcleaning.net
15 Years of Professional Experience!
Fully Insured and Bonded

Open 4 p.m. Wed.-Sat.;
Sunday 10 a.m.-2 p.m.
Dining On Beautiful
Pike Lake

Charbroiled Steaks - Seafood - BBQ Ribs - Etc.
Music & Dancing - Wednesday

1-715-268-8774

12 miles south of Balsam Lake
Also Wedding Receptions - Banquets - Reunions
Tony Wolter & Family
On Pike Lake - Amery, Wis. - One mile north of Amery on
Hwy. 46, 1/2 mile west on County Road H.

Speciali
zin
in Pave g
Walkwa r
Patios a ys,
nd
Landsca LED
p
Lightin e
g

3 miles north of Balsam Lake on Hwy. 46
Greg Strilzuk: 715-825-2202 • Brenda Strilzuk: 715-554-2542
Complete Landscape Service and Garden Center
Specializing in Hardscapes ~ Full Retail Garden Center
Property Maintenance ~ Greenhouse Open Early May!
Where Price & Quality Make
The Difference!

www.lakeside-landscaping.com
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YOUR SOURCE FOR
JOHN DEERE
EQUIPMENT!

Osceola 715-294-2191
New Richmond 715-246-6565
Turtle Lake 715-986-4403
www.frontieragturf.com

715-483-9222

UNITY CUSTOM
SERVICES
Contact Us For Ultimate Outdoor
Wood Pellet Grilling

BBQ Pellets, Seasonings & Grills In Stock!
715-825-5901
Email: ernie.ucs@lakeland.ws
www.unitycustomservices.com
215 Stokley Road • Milltown, WI 54858
We accept major credit cards

August 2015

Docks
Boat Lifts
Call Now For Your New Dock or Boat Lift!
www.palmerslandscaping.net
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s Trucking
ck’
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&
Excavating

Come By
e
Boat, Bik
or Car!

101 Cty. Rd. I
Balsam Lake, WI
715-485-3400
Hours:
Mon.-Fri. 11 a.m.-Close;
Sat. 9 a.m.-Close;
Sun. 9 a.m.-Close

Since 1990

• Aggregate Products • Sand • Blackdirt
• Demolition • Basements & Sewer Systems
• Road Building • Large & Small Site Work

715-825-3513

• Full-Service Bar
• Full Menu Restaurant
• Enjoy Our Outdoor Tiki Bar
• Entertainment Most
Weekends

• Try One of Our Fabulous
Fishbowl Drinks!
• Thursday
All-You-Can-Eat Ribs

NEW BUSINESS

nte@lakeland.ws
106 Indianhead Shores Drive • Balsam Lake

www.thirstyotter.com

VILLAGE OF BALSAM LAKE

INSTALLING & MAINTAINING
SUSTAINABLE LANDSCAPES

P.O. Box 506, 404 Main Street, Balsam Lake, WI 54810
715-485-3424 • Fax 715-485-9339 • Email: vobl@lakeland.ws

• The Village of Balsam Lake is actively recruiting new business
and development that is compatible with the community goals.
• After gathering input from the community and the Village
Board, it was decided that the next project the community will
support is a Balsam Lake Grocer.
• Opportunity for:
- Fresh Meat Market
- Fresh Deli
- Grocery Products
- Fresh Bakery
- Health Food Store

* FULL SERVICE LAWN & SNOW MAINTENANCE
* RAIN GARDENS * INFILTRATION PITS * SHORELINE RESTORATION
* LOW VOLTAGE LIGHTING * HYDRO-SEEDING * RETAINING WALLS
* BULK ROCK & MULCHES * TOPSOIL
* TREES & SHRUBS * PERENNIALS & ANNUALS
* FRESH FLOWERS & GREEN PLANTS
Free Estimates, Fully Insured
Shop For Flowers 24 Hours A Day - www.balsamlakeprolawn.com

1-888-374-8894 • 715-485-3131
916 BADGER DR., BALSAM LAKE, WI NEXT TO HARDWARE HANK

K & J's COMPLETE
CABIN CARE
* Cabin Cleaning * Spring/Fall Cleaning * Weekly/Biweekly Cleaning
* Window Cleaning * Winter Home Watch
* New Construction & Remodeling * Tile/Stone/Fireplace Specialist
We've acquired all the best resources to serve any need, large or small!

"LET US DO THE WORK, SO YOU DON'T HAVE TO!"
Insured/30 Years' Combined Experience
E-mail: knjcabincare@gmail.com

Please Call Jim or Kris at 715-768-0475
22
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FURNITURE, CUSTOM WINDOW COVERINGS,
MATTRESSES, FLOOR COVERINGS &
OUTDOOR FURNITURE
Family Owned
Celebrating Our 59th Year

he Area’s
We Are T ry Selected
dust
ONLY In glas Centurion
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Hunter D allery Dealer,
Club G election,
More S rience,
e
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M
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INSTALL

FREE DELIVERY
to the

TWIN CITIES, TOO!

Since 1956 - Find Out Why

FREE DELIVERY
Up to 100-mile radius.

Hours:
Mon.-Fri. 8:30 a.m. - 5:30 p.m.;
Sat. 8:30 a.m. - 4 p.m.

DOWNTOWN LUCK, WI
715-472-2487

Visit our website:

jensenfurnitureluck.com
FINANCING AVAILABLE

Custom Draperies • Floor Covering • Complete Home Furnishings

August 2015
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HOMEOWNERS’
ASSOCIATION
Box 8 - Balsam Lake, WI 54810

Three Times Every Summer

Come See Our
NEW 6000 Ft. Showroom!

-Pontoons By Crest
-Outboard Motors By
Suzuki and Mercury
-Centurion
-StarCraft
-Lifts and Docks By
Shoremaster &
Porta-Dock

Let Our Certified Mechanics Handle Your Repair Needs!
252 COUNTY ROAD I, BALSAM LAKE, WI 54810
1 MILE EAST OF BALSAM LAKE NEXT TO PARADISE LANDING

• FULLY STOCKED MARINE STORE
W/ON-WATER GAS
• SLUSHIES • ICE CREAM • BEER
• POP • CHIPS • CANDY

715-485-3393
WWW.SUNNYSIDEMARINA.NET
INFO@SUNNYSIDEMARINA.NET
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