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There once lived a poor family without enough food to eat or enough wood for their fire. 
The mother decided to go into the forest to search for pinecones. She was planning 

to use the pinecones to build a fire for her family, and she was also hoping she
could sell some of them to get money to buy food.

After walking for hours, the mother finally reached the forest and started gathering 
pinecones into her basket. Suddenly, she heard a voice say, “Why are you stealing 

my pinecones?” With that, an elf appeared beside her. 
She explained her sad story to the elf. With a crooked smile, the elf said,

 “Go into the next forest. The pinecones there are much better.”
Hesitantly, the mother set off to the next forest, which was even farther away. 

When she reached it, she was very tired. She leaned against a tree and 
sat her basket on the ground. 

No sooner had she set down her basket, and dozens of pinecones 
started falling to the ground. Filled with renewed energy, 

                       she gathered all the pinecones into her basket and returned home.
                                      Tired again, once she returned home, she set down                               

basket for a moment on her doorstep. 
                                                           When she looked down at the basket of pinecones, 

                                               they had all turned to silver. 
                                                The family would never be poor again.

                                                                       Because of this legend, many people believe that a 
silver                                                                   pinecone is lucky.  It is customary to keep one on 
                                                                              your dresser or hearth to make sure good fortune            

c                                                                      comes your way. They can also be used to decorate 
                                                                                   your Yule tree!

The Legend of the Silver Pinecones 
copied from AH Faith, Folk & Family 
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WRT is a local cooperative that provides Internet, Voice, and Security services to 25 local communities in
North Dakota and South Dakota. WRT is proud to announce a new sponsorship opportunity with
Bismarck State College “BSC” in Bismarck, ND to assist students who plan to continue their education in
the field of study within Information Technology, Cybersecurity, Electronics/Telecommunications
Technology, Computer Science or Advanced Digital Technologies. The selected student intends to
complete the Sponsorship Program as outlined, including program completion at BSC, and agreeing to
12 months of work at WRT for each year of schooling paid for by WRT. The program’s mission is to
provide incentives for high school and/or college students to pursue a career in skilled labor jobs as the
nation experiences a persistent shortage. 

“WRT is committed to our youth and recognizes that financial concerns may keep exceptional potential 
applicants from considering Information Technology education as an option,” said Troy Schilling, 
CEO/General Manager at WRT. “The impact that has on technology companies in local communities, is a 
loss not only for them, but also for anyone who can make a difference in the world of technology. Wewant 
to alleviate the burden of debt so they can focus on their future, while also living and working locally to 
keep our communities strong.” 
Applicants for the WRT/BSC Sponsorship Program must meet the following criteria for consideration: 

• High School GPA of 2.5 or greater 
• Planning to pursue or already pursuing a career in Information Technology, Cybersecurity, 
Electronics/Telecommunications Technology, Computer Science, or Advanced Digital Technologies 
at BSC for the upcoming academic year. 
• Preference will be given to students from the WRT service area or wanting to reside in the WRT 
service area upon graduation. Selected applicant must reside within WRT service area during 
employment with WRT. 

For application link and additional information visit: www.westriv.com/careers 

Questions can be directed to Human Resources Manager, Lexi Lawson, by calling 701.748.4213 or

email 
lexil@wrtc.com 

WRT to Sponsor BSC Tech Studies / Work Experience
Program – Deadline January 1 

mailto:bethk@wrtc.com
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Early Ice Awareness
Outdoor enthusiasts need to be aware of early ice conditions before traveling onto and across North Dakota waters.
A few reminders include:
• Edges firm up faster than farther out from shore.
• Snow insulates ice, which in turn inhibits solid ice formation, hiding cracks, weak and open water areas.
• Ice can form overnight, causing unstable conditions. Ice thickness is not consistent, as it can vary significantly
within a few inches.
• Avoid cracks, pressure ridges, slushy or darker areas that signal thinner ice. The same goes for ice that forms
around partially submerged trees, brush, embankments or other structures.
• Anglers should drill test holes as they make their way out on the lake, and an ice chisel should be used to check ice
thickness while moving around.
• Daily temperature changes cause ice to expand and contract, affecting its strength.
• The following minimums are recommended for travel on clear-blue lake ice formed under ideal conditions.
However, early in winter it’s a good idea to double these figures to be safe: 4 inches for a group walking single file; 6
inches for a snowmobile or all-terrain vehicle; 8-12 inches for an automobile; and 12-15 inches for a pickup/truck.
And some life-saving safety tips:
• Wear a personal flotation device and carry a cell phone.
• Carry ice picks or a set of screwdrivers to pull yourself back on the ice if you fall through.
• If someone breaks through the ice, call 911 immediately. Rescue attempts should employ a long pole, board, rope,
blanket or snowmobile suit. If that’s not possible, throw the victim a life jacket, empty water jug or other buoyant
objects. Go to the victim as a last resort, but do this by forming a human chain where rescuers lie on the ice with each
person holding the feet of the person in front.
• To treat hypothermia, replace wet clothing with dry clothing and immediately transport the victim to a hospital.
Tentative 2024 Season Opening Dates
The North Dakota Game and Fish Department annually provides its best estimate for opening dates to
 help hunters prepare for hunting seasons.
Dates become official when approved by governor’s proclamation. Tentative opening dates 
for 2024 include:
Spring Turkey April 13   
Deer and Pronghorn Bow, Mountain Lion Aug. 30
Dove Sept. 1
Youth Deer Sept. 13
Sharptail, Hun, Ruffed Grouse, Squirrel, Youth Waterfowl Sept. 14
Early Resident Waterfowl Sept. 21
Regular Waterfowl Sept. 28
Pronghorn Gun Oct. 4
Youth Pheasant Oct. 5
Pheasant, Fall Turkey Oct. 12
Mink, Muskrat, Weasel Trapping Oct. 26
Deer Gun Nov. 8
Deer Muzzleloader Nov. 29









How many can you find in Riverdale
 as you drive around admiring the christmas lights?





PRALINE CRUNCH
 8 cups Crispix cereal
 2 cups pecan halves (I use salted)
 ½ cup brown sugar, packed
 ½ cup corn syrup
 ½ cup butter
 1 tsp vanilla extract
 ½ tsp baking soda

Instructions:
1. Preheat oven to 250ºF.
1. In a large bowl, combine cereal and pecans.
1. In a large saucepan over medium high heat, combine brown
sugar, corn syrup and butter. Bring to a boil, stirring occasionally.
Remove from heat and stir in vanilla and baking soda. Pour over
cereal mixture, tossing to coat evenly.
1. Pour cereal mixture into a 9x13-inch pan. Bake for 1 hour,
stirring every 20 minutes.
1. Pour onto wax or parchment paper to cool. Break into pieces.








