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The purpose of the  
Warrens Cranberry  
Festival shall be to  

promote the common 
good and general  

welfare of the community 
of Warrens, including 

holding an annual  
community festival and 
raising funds to be used 

exclusively for civic  
betterments and social  
improvements in the  
Warrens community. 
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2010 Parade 

It may only be March, but planning for the 2010 Warrens Cranberry Festival 

Parade is already in full swing.  

 

The festival recently named the Warrens Lions as its parade marshals for this 

year. The Lions are celebrating their 25th anniversary in 2010. The club was 

founded in 1985 by Gary Alexander, who also served as the first president. 

Since their inception, the Lions have made several contributions to the       

Warrens community, including the concession stand and pavilion at the ball 

park and the Lions Log Building. 

 

The parade committee and office staff have also worked to prepare this yearôs 

parade entry forms. The parade will feature five categories: band, royalty, 

commercial and horse, novelty and nonprofit. 

 

Each year the parade features more than 100 units and is one of the largest 

marching band parades in Wisconsin. The parade hopes to involve more locals 

with the novelty and nonprofit categories, both of which offer cash prizes for 

uniquely decorated units. Both novelty and nonprofit accept kid and adult  

entries free of charge, and the novelty category also features a commercial  

subcategory for businesses. Commercial entries are $55. The nonprofit  

category is open to only registered nonprofit organizations and is free of 

charge. 

 

The Cranberry Festival parade will take place on Sunday, Sept. 26, 2010 at 

noon. Entry forms are available online at www.cranfest.com or in the  

Cranberry Festival office. For more information or to request a form, call  

608-378-4200. 

The Cranfest Scoop is published  

quarterly by Warrens Cranberry  

Festival, Inc. An online version is also  

published monthly, except September,  at 

www.cranfest.com. 

 

Editor: Lindsey Coblentz 

 

Warrens Cranberry Festival 

P.O. Box 146 

Warrens, WI 54666 

608-378-4200 

cranfest@cranfest.com 

www.cranfest.com 

Do you have a story or event you would 

like to see in The Cranfest Scoop?  

Contact Warrens Cranberry Festival at  

608-378-4200 or cranfest@cranfest.com. 

 

Next Online Deadline: March 26,  2010 

 

Next Published Deadline: April 23, 2010 

http://www.cranfest.com


FESTIVAL NEWS 
Warrens Cranberry Festival  
2010 Donations to Date  

 
Multiple Sclerosis Snowmobile Tour- $50 
Warrens Safety Patrol- $400 
Town of Lincoln- $2,000 
Tomah High School Spanish Class- $100 

2010 Donated Gifts or Items to Date  
 
Council of Chiefsï 70 keychains 
Wisconsin Fairs Conventionï Gift Basket 
Childrenôs Miracle Networkï Gift Bag 
Sister to Sister Summitï 50 pencils and taffy 

Norman Anderson 

Jeri Betthauser 

Judy Birner 

John Callahan 

David Callaway 

Barbara Callaway 

Mary Clark 

Cody Copper 

Delaney Forest Products 

Deanna Donaldson 

Will Donaldson 

Fred Farris 

Judith Gebhardt 

Joyce Gillette 

Mike Gnewikow 

Tonya Gnewikow 

Great Rivers Irrigation 

Carolyn Habelman 

David Hall 

Barbara Hendricks 

Kathy Henkel 

Vernice Hillers 

Carol Huffman 

Charles Huffman 

Pat Johnson 

Janey Kimpton 

Richard Knoblock 

Henry Knoepker 

Linda Lee 

Selena Meacham 

Dorna Mae Miller 

Grant Moseley 

Peggy Moseley 

Randy Murdock 

Carol Myers 

Vicki Nemitz 

Robert Nemitz 

Amy Nemitz 

Sandy Nemitz 

Kyra Neumann 

Dave Oakes 

Dottie Oakes 

Jack OôConnor 

Roxie OôConnor 

Joe Pearson 

June Potter 

Paul Reeck 

Rachel Reeck 

David Reeck 

Anita Reeck 

Mary Rezin 

Mickey Rezin 

Fern Robinette 

Lisa Scheitler 

Ron Scheitler 

Nancy Schindel 

Kim Schroeder 

Dale Schroeder 

Rusty Schultz 

Scott Schultz 

Lloyd Solum 

Shana Steele 

Gale Sutherland 

Joyce Thurow 

Henry Van Wychen 

Jim Van Wychen 

Nodji Van Wychen 

2010 Cranberry Festival Members  

Itôs Not Too Late! 

Join or renew your  
Warrens Cranberry Festival Membership 

For only $5.00 
2010 Membership Form is available on pg. 6 

Princess Kaitlyn Sankey poses 

with her birthday cake at the  

Feb. 8 Cranberry Festival  

Meeting. 
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ROYALTY NEWS 

   Greetings!  On Wednesday, Feb. 10 the Royalty  

visited the VA in Tomah. They served cake to  

veterans and volunteers and had a chance to talk with 

them and wish them a Happy Valentine's Day. It was 

nice to help out and give back to those who have 

served us.     

   The Cranberry girls also had a wonderful time at the 

Wisconsin Cranberry Discovery Center on Feb. 13 

participating in the Make and Take a Pie. On March 

20 they will be there again for the cinnamon roll and 

cookie demo. This is a great opportunity to learn to 

cook with cranberries.  

   As the girls anxiously await their busy parade  

season, the next couple months provide a small  

schedule compared to what lies ahead. On  

Wednesday, March 10, the girls will be traveling to 

the capital for Women in Agriculture Day. They will 

be serving cranberry cookies and juice to our state  

legislators and representatives. In April, the girls look 

forward to the Warrens Easter party and a breakfast 

food demo at the Wisconsin Cranberry Discovery 

Center.  

   

Royalty Serve Valentine Goodies at Tomah VA  

Princess Amber Rearick, Queen Catherine Rung and Princess 

Kaitlyn Sankey stand next to VA Director Jerry Molnar as they 

prepare to serve Valentine cake at the Tomah VA. 

CRANBERRY CUISINE 

Winter Fruit Salad with Lemon Poppyseed Dressing  

Ingredients 

1/2 cup white sugar 

1/2 cup lemon juice 

2 teaspoons diced onion 

1 teaspoon Dijon-style prepared mustard 

1/2 teaspoon salt 

2/3 cup vegetable oil 

1 tablespoon poppy seeds 

1 head romaine lettuce, torn into bite-size pieces 

4 ounces shredded Swiss cheese 

1 cup cashews 

1/4 cup dried cranberries 

1 apple, peeled, cored and diced 

1 pear, peeled cored and sliced 

 

Directions 

In a blender or food processor, combine sugar, lemon juice, 

onion, mustard and salt. Process until well blended. With 

machine still running, add oil in a slow, steady stream until 

mixture is thick and smooth. Add poppy seeds and process 

just a few seconds more to mix. 

 

In a large serving bowl, toss together the romaine lettuce, 

shredded Swiss cheese, cashews, dried cranberries, apple 

and pear. Pour dressing over salad just before serving, and 

toss to coat. 
 

Add some green to your diet this St. Patrickôs Day with this delicious salad, featuring dried cranberries. 



Calendar of Events  
Whatôs around the corneré and beyond! 

March 2010 

 
8- Monthly Cranfest Meeting 

     6 p.m. 

     Cranfest Office 

 

17ï St. Patrickôs Day 

 

20ï Cranberry Cinnamon Roll 

Making & Cookie Demo 

       9-11:30 a.m. 

       Cranberry Discovery Center 

 

22ï WABA meeting 

        6 p.m. 

       Cranfest Office 

April 2010 

 
3ï Community Easter Breakfast 

     8-10:30 a.m. 

     Lions Log Building 

 

4ï Easter 

 

10ï Berry Good Breakfast 

       9-11:30 a.m. 

       Cranberry Discovery Center 

 

12ï Monthly Cranfest Meeting 

       6 p.m. 

       Cranfest Office 

 

WABA Meeting TBD 

May 2010 

 
9ï Motherôs Day 

 

10ï Monthly Cranfest Meeting 

       6 p.m. 

       Cranfest Office 

 

24ï WABA Meeting 

       6 p.m. 

       Cranfest Office 

 

31ï Memorial Day 

 

 

Cranberry Discovery Center To Offer Make, Take & Bake Classes  

Warm up from the cold with this series of make, take and bake classes offered by the Wisconsin Cranberry 

Discovery Center. Class sizes are limited to 10, so sign up early. Classes are $11 each for Friends of the  

Discovery Center and $12 for nonmembers. Registrations are due one week before the scheduled class. Call 

608-378-4878 to register. 

 

Cranberry Cinnamon Roll Making & Cookie Demo, March 20, 2010 

9-11:30 a.m. 

 

Berry Good Breakfast, April 10, 2010 

9-11:30 a.m.  
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