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Be informed of what is going on in your town!
Gary City Council is the first Monday of the month @ 7:30 p.m.
Gary Historical Association Tuesday, August 11, 7:00 pm @ Fire Hall
Gary Community Club meets the fourth Thursday, 7:30 p.m., Fire Hall meeting room
Gate City Economic Development meets third Thursday, Fire Hall, 7:00p.m.

In an effort to keep you updated on the former School for the Blind:
The administration building is the next target for restoration. We are told that there may be a
business interested in making use of the south one third of the unit or to the left.

Flooring is being removed

and

joists are being cleaned.

The new flooring is installed in the Sundance ballroom. The new flooring has had its first
wedding reception and dance on it and is currently being sanded down and a sealant put on.

The new bath house is a replica of the chicken house that used to stand in its place. New Buffalo
Ridge sign stands on the corner of the property.

Check out the new web site at www.experiencegarysd.com
A Restoration Completed
Ray Wiese, the Vice President of the Gary Historical Association has completed the
restoration of the manure spreader in our machinery lot. It looks great! Thanks for a job
well done!
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Down Memory Lane
By
Bernice Jensen
Last week I received a phone call from Jo Ann Oswald from Watertown SD, a
dear friend from today and yesterday. After hanging up the phone, my thoughts
went back to 1959 when my three children and I moved to our first home alone
after a tragic car accident that took the life of their father and baby sister and left
their mother at 29 years of age, in the hospital for several months recovering from
several fractures.
We were so blessed to live in this great little town and a special neighborhood,
near my parents and little sister, Betty that loved us so much and gave so much of
themselves to us. My mother was an invalid but she was so kind and consoling to me and to my
children. My sister Viny and her husband Herman took my children in for several months when
they just had their first baby, Kristine. We were so blessed.
The new neighborhood that we moved into was the greatest. We felt so much at home.
My first guest from the neighborhood was Jo Ann Oswald, and her children Steve, Kay and
Mark. I remember that visit so well. My sons were much older than Steve and Mark but Paula
and Kay enjoyed playing together, especially swinging on the Oswald’s swing set. Paula gave a
lesson in cutting hair on her doll while playing beauty shop. They spent many hours as little
girls with their dolls and enjoying each other’s company. I enjoyed Steve and Mark visiting with
us as well. The boys Craig and Reid enjoyed the company of the Slater boys, Paul, Robert and
the younger son that I don’t remember his name.

The boys enjoyed the gulch and they would hike, fish and take food to spend a day there. I
would never allow that now. It was such a comfortable time then where no one had to worry
about their kids the way we do now. Erwin and Jo Ann Oswald, Earl and Mary Jones, Earl and
Mary Gordon, Grandma Moeller, Marietta Thomas and Bill and Barb Slater and Peter Stuerman
were all great neighbors to us.
The business people in Gary were the best. When there was a hardship in the family the stores
would put out jars for donations were collected to help and also for showers, etc. There was
another neighborhood that we enjoyed in the north side of town. Grandparents Jack and Clara
Schaefer home, that was a second home for us. John and Mary Kennedy, Joe and Clara Frank,
Agnes and Clyde Helmbolt, and Agnes was a second mother to the boys. Sonny (Lyndon) and
Roger (Cobbie) were the best of friends with the boys. If Paula wanted a change from her home
which was several times a week, she would pack an overnight bag and announce to me (when I
was busy in the beauty shop) that she would be spending the night with Grandma and Grandpa
and Betty. What beautiful memories these were. That was 50 years ago and the old
neighborhood has changed. The elderly in the neighborhood have all passed away. My
generation is now among the older people and the children are now parents and grandparents.
Our old home is no longer and a trailer home is where I had my garden and Roger and June
Hovey’s home is where the children had a play field area.
In 1963 I changed my name to Jensen. Two years later twin boys were born, Jim and Joe. Then
Brian made 5 boys and 1 girl in the family. They enjoyed the old neighborhood and enjoyed
visiting with Jo Ann and Erwin, Earl and Mary Jones and Earl and Mary Gordon. In 1978 the
younger boys and I moved to Montevideo and once more we were blessed with good neighbors.
Most of our neighbors were mostly retired. Milt and Larraine Johnson, Deb and Ray Lacken,
Roger and Carol Roberts. Jim and Joe graduated and went to school in Minneapolis and Brian
left 3 years later and went to school in St. Cloud. Fourteen years later I stayed in the Montevideo
home. It was an enjoyable time, a close neighborhood. I enjoyed my work and the neighbors
that were working had retired and it was great to have coffee after work on the front porch and
just like a family.
It was soon time to put my home on the market and make plans for my retirement. I looked so
forward to that time and I wasn’t sure if that was good. Across the road from my former home,
the trees are no longer there, the new Lutheran Church now stands. It’s all changed and each
generation has it great memories. I have been blessed with great friendships and neighbors. I
am retired in a great apartment from Gary Housing, My penthouse in the Project. My groceries
are delivered from the local grocery store with a great inventory. If Shirley doesn’t have it, she
will order it. The mail is delivered to our building. The local café has great meals and if you are
not able to leave your house, the café will bring a meal to your home. It also has a butcher shop.
My church is about 2 blocks from my home and there are 3 churches in our town, First Lutheran
Evangelical Church, the United Methodist church and St. Peters Catholic Church. I am blessed
to be back and retired in Gary, my home town.

This paper was printed by DNB NATIONAL BANK. We want to thank them for this service!

60th Anniversary Celebration
For
Arnold (Yogi) and Eldeen Baer
Saturday, August 15, 2009
Legion Hall in Gary, SD
4:00 – 8:00 p.m.
4:00- 5:00—Visiting with family and friends
5:00- -First dance with the honored couple
and their family.
5:30- 6:30---Lunch served
5:00- 8:00---Live music by “The Night Owls”
BYOB

www.experiencegarysd.com
The winners of the raffle fund raiser for the Gary Historical Ass’n are:
2 Chanhassen Dinner theater tickets: Marlien Lien and Troy Meaden
Gift Certificate to The Alibi (10.00): Troy Menden
Clock and 2 night stay at Buffalo Ridge Resort: Shar Baer
2 Gift Certif for Schwan’s Home serviced: Margurette Johanns, Deb Koerlin
Weekend camp ground pass @ Buffalo Ridge resort: David Brieting
1 night stay at Best Western Ramkota, WatertownL David Severson
1 night stay at Dakota Sioux Casino: Stueart Storlien
1 night stay at Country Inn and Suites, Watertown: Travis Baer
www.experiencegarysd.com
This paper printed by DNB NATIONAL BANK. We want to thank them for this service!

History of Rob’s Locker & Catering
By Julie Deslauriers
Location
The beginning of the meat processing plant in Gary, SD began when Ben Benner came to
Gary, SD in 1901. Shortly thereafter he went into the meat processing business with Herman
Kernes and then later, Charlie Eckart. Son Arthur Benner joined him in the business in 1919. At
that time the meat locker was located 1119 Coteau St, which was the North end of the same
block as Rob’s Locker & Catering is located today.
Cooler Storage
The meat cooler was kept chilled with ice harvested from John Donaldson Sr.’s dam near the
railroad trestle, now 416 1st Avenue. This is west of the current Locker location, next to the
creek. The ice was stored in an ice house just to the south of the first meat plant. Saw dust and
flax straw were used as packing insulation on each large block of ice to keep it from melting.
Slaughter

Ben Benner and sons lived in a brick house at 908 Lac Qui Parle St and a barn located just
north of this house (current Housing unit) held the livestock waiting for slaughter. In the early
years, the livestock were walked to the slaughter house located just east of the Gary Cemetery.
There are 2 rock foundations still visible at this location. It is located on land currently owned by
Loren Pihl. The animals were butchered there, and then transported back to the meat market on a
horse drawn platform buggy. They were then cut up by hand with hand saws, cleavers and knives
on butcher blocks. There were no meat inspectors in those days.
Retail Sales
During harvest time, Ben and Art would pack fresh meat in ice and take it by horse and
platform buggy to farm wives in the area. There being no refrigeration at the time, only smoked,
canned or salted meat was available on farms in the summertime. The fresh meat was a welcome
sight to the farm wives cooking for large crews of hungry threshers. In 1934 pork chops were 2
for 10 cents, lard was 1 cent per pound and stew scraps and soup bones were free.
New Location
Ben Benner died of a heart attack in July, 1932. Art Benner and his wife Eva ran the meat
market at the old location until they opened Benner Meats and Lockers in January 1941 in its
present location, which is the old 1st National Bank building. This building was built about 1909.
The bank experienced a “run” and became insolvent March 4, 1933. March 5, 1933 Roosevelt
declared all banks “holiday” starting on March 6, 1933 to stop the runs on the banks, but it was
too late, it never reopened. It was eventually sold in 1938 to Carl, Christ and Martian Larson for
$1050.00 plus $600.00 back taxes. Benner’s purchased it from the Larson estate in 1940. The old
locker location was sold to Dr Gross, who opened a dentist office. A house stands on this
property now.
Much internal work was done to change the bank building into a locker plant. Jackhammers were
used to tear out the heavy concrete bars in the fortress of the vault were 300 new frozen meat
lockers would be placed. A $10.00 per year rent fee was paid in advance by the locker’s renters
to help finance the construction of the plant. A large compressor using Freon gas as a coolant
was installed to keep the locker room at a constant temperature of zero degrees Fahrenheit. This
compressor was used until 1981 when Rob Deslauriers replaced it with an up to date model. Two
walk in coolers were also built to keep the meat cool until processed for freezing. An electric
band saw was installed to replace the hand saw. The lard was rendered in a large cast iron pot in
the basement.
Succession of Operators
While working at the new location, Art Benner trained Bernard Anderson and Herb Hunt to be
meat cutters, as well as his wife, son and daughters. Art Benner died in Dec 1959. Just weeks
prior to his death, he changed ownership of the locker plant to his wife Eva. His wife Eva and
son Dennis ran the locker plant until February 29, 1960 when the business personal property was
sold (according to the bill of sale this included 312 lockers, toilet in the basement, counters, built
in coolers, knives etc) to Herb Hunt for $5,500.00. Mr. Hunt leased the building via tenement
lease for $45.00 per month starting March 1, 1960. Mr. Hunt would go out to the farms,
slaughter then bring the carcass to the plant in a trailer. October 14, 1960, Mr. Hunt obtained
permission to construct a cement addition to the building used as a slaughter room/holding pen.
On February 28, 1967 Eve Benner sold the property to Gerald Squashingroff for $1,000.00.

Gerald did some internal changes to the building, including moving where the meat was wrapped
and he put in a small line of groceries. He sold a 2½# chicken for .89 each and hamburger was
.50/pound. A front quarter of beef was .49 per pound and a hind quarter ran .59 per pound. He
had four different employees, first Isbell Squashingroff, then Pat Fritz, Carol Engesser and last
Donna Stone. December 1, 1968, Mr. Squashingroff sold the locker to Walt & Donna
Ochsendorf for $1,000.00 and the name changed to Walt’s Locker. Walt also purchased the
business personal property in the building from Mr. Squashingroff for an additional $1000.00.
Walt updated and improved the locker with the help of friends. The ceiling was lowered to save
heating expense & new stainless steel cutting tables were made and installed by Thorval
Engesser. The slaughter room was updated and the restroom was moved from the basement to
the back. Rob Deslauriers began working for Walt Ochsendorf in the winter of 1980, when he
was 18 years old. He purchased the Locker plant a few months later, November 1, 1981, via
contract for deed. Rob borrowed $6,000 toward the down payment from 2 silent partners, in
return splitting ownership of the business into thirds. Rob ran the locker with no input from the
partners and paid off the $27,000.00 note by himself November 1, 1985. The deed for this
transaction was not recorded until it was found in the Gary State Bank in 1990. February 21,
1995 Rob and his wife Julie Deslauriers bought the shares from the silent partners for
$25,000.00, making Rob full owner. He changed the name to Rob’s Locker and Catering.
The Last 15 Years
After Rob and Julie Deslauriers became full owners of the processing plant the renovations
and improvements began. All of the meat processing equipment was updated, and continues to
be updated as necessary. Large electric splitting saws, vacuum packagers, digital scales,
computer labeler, automatic slicer, hydrologic stuffer, vacuum tumblers, electric brine pump and
computer accounting have taken the place of the hand saws and cleavers of the past.
The plant was remodeled to include a catering kitchen, added a third cooler on additional
property purchased and a 300 pound capacity stainless steel smoke house was installed. The
liquid smoke model smokehouse forces the liquid smoke into real smoke, in any smoke flavor.
This takes place of the messy wood chips making clean up easier. 2 vacuum tumblers were
added. This piece of equipment forces the seasoning/curing into the meat. Instead of soaking in a
curing vat for 2 weeks as in the past, a few hours is all that is needed to make meat ready for the
smokehouse. This speeds up the processing time. This comes in handy during hunting season.
The average deer harvest brought for processing is 300+ whole deer and a couple ton of deer
trim made into sausage each season, which runs from November to January.
The number of lockers was down sized to 125 and the freezer was updated to accommodate the
large rolling meat tray trolleys.
The catering equipment is kept in the basement, in the old bank vault that is still there, and in a
catering trailer used to transport food to events. Weddings, funerals, graduations, corporate
parties and reunions from 30 people to 1300 people have been served.
In 2006 poultry processing was added to the list of services offered. From May to August an
average of 7000-8000 chickens and other poultry are processed by Rob, Julie and their children
Chelsea, John, Billy and Callie.
The Second Century
This is still a family business, but it would not be possible without the support of many
friends who are always eager to help when called upon. Without the support of a large area of
livestock producers and the willingness of friends, this plant would have ceased to exist a long

time ago. Hopefully, with continued support from both loyal and new customers, this meat
processing plant will continue to operate well into the 21st century with the same excellent
service and home town atmosphere you expect to find in a small town business. As you can see,
your business is appreciated. Without consistent support of the community, no small town
business can survive. It is you, the customer who will keep this service available in Gary in this,
the second century of operation. Thank you.

Buffalo Beans
The other day I went a walking, out on the rolling prairie wide,
Where the grass is green and waving, where the scurrying rabbits hide.
Wild flowers of every color, the tiger lily, so bright and red,
The maiden hair past blooming and her hair hung dry and dead.
The wice feet, with tiny blossoms, the dog fennel, with stately head,
There were toad stools on the circle, where once buffalo in numbers fed.
The Indian flower, golden, the vines where wild straw berries grow,
Whose flavor is so delicious, more pleasure you will never know.
There were daisies bright and yellow, and other ones were white as snow.
And buffalo beans were growing, which brought memories of long ago.
How well I can remember, when I was but a little child,
We would pick them on the prairie, where in abundance they grew wild.
We’d take small sticks and make them, into a wild and roaring beast,
Or pretend they were potatoes and have an imaginary feast.
We would make a whole menagerie, and take them to our country school,
And set them on our desk tops, and break that good old golden rule.
O, could the time turn backwards, and just be a child once more,
Make buffalo beans into animals, as I did so long before.
--Marietta Thomas—
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Would you like to be one of the first to receive the Gary Interstate? Just get your email
address to us. Those are the first to go out.

KING OF TRAILS COUNTRY
TROUBADOUR SHOWCASE
PRODUCED BY THE Gary Historical Association
On Behalf of the highway 75 Coalition
GARY, SOUTH DAKOTA

KING OF TRAILS COUNTRY TROUBADOUR SHOWCASE SET FOR
SEPTEMBER 11 AT GARY
GARY, SD – The call is out for singers to enter the premier edition of the King of Trails Country
Troubadour talent search set for early in September at Historic Gary.
The first-ever event is produced by the Gary Historical Association on behalf of the King of Trails
Coalition, Dakota/Minnesota Corridor, as it continues to promote the historic significance of
one of America’s pioneer roadways that links three counties.
The King of Trails Troubadour Showcase will bring together entertainers from the Dakota/
Minnesota Corridor of Highway 75 as well as Greater Minnesota and the Dakotas. Contestants
will vie for the celebrity titles of King of trails Country Troubadour in men and women’s
divisions and the horizon Award in a junior category.
Once crowned, the titlists position themselves to offer celebrity status programs to
communities and organizations and carry the banner for a full year. Showcase officials note
that capturing the titles would greatly bolster the careers of the participants, adding “star” to
their resumes.
At stake, in addition to the titles of Troubadours, are Gold, Silver and Bronze Eagle honors as
determined by a panel of judges.
Contestants will audition with an eight minute program to include one traditional ballad and
one number of their choice-country, pop, gospel, Americana, contemporary or an original.
Detailed Information is available at www.experiencegarysd.com or by contacting Eldeen Baer
at 108 Orlano Ave. N., Canby, MN. 56220, by phone at 507-223-5188. Information is also
available from the Showcase’s special consultant, Archie N. Hill, 3831 Bobby Aro Memorial
Highway, Iron, MN 55751, phone 218-744-2626.

ANOTHER VERY SUCCESSFUL JULY CELEBRATION IN GARY

It was estimated that about 2500 people attended the July 3rd and 4th celebration in Gary this
year. The All School Reunion out did itself in their attendance this year. Another banner year
for all the folks that contributed to its success. The Gary Historical Association, the Gary
Community Club the group from Buffalo Ridge Resort and several other community members
including Marty Grabow contributed in making this year’s event one of the longest running
successful events in the State of South Dakota. Plans are already in progress for next year.

Kids games the morning of the third

Marlene Lien at the museum.
Sr. watermelon eating contest

Suzanne Fairchild and the judge for art show.

Jr. watermelon eating contest
Looks like some may have had enough!

The talent contest was once again a hit. There is so much excellent talent in the area.

First place winner Sr. Division Paul Schmitz

Third place Sr. Division Andrew McCormick

Second place Sr. Division Jessica Grabow

These folks were enjoying the talent contest

A couple of entries for the wagon train.

The All School reunion was also a big hit on Sunday, July 5. It was the largest group in years. It
was held in the Sundance Ball Room which is in the Woodbury building. Since the reunion the
new floor in installed and there has been a wedding there also.

In Retrospect
by Buck Asher
Another early landmark of Gary was the Herrick Livery Barn. This huge wooden building for
years occupied the lots that today locate the city offices, fire departments and library.
The old structure was originally built by Dr. B.A. Wade to house his hay pressing business. It
had to be of considerable size in order to accommodate the machinery and animals necessary for
this operation. The building was no common everyday barn. It was immense: 100 feet long and
85 feet wide, very solidly constructed to endure all weather conditions. After several years of the
hay pressing business, Captain Herrick purchased the barn and moved it to a new location behind
the Herrick house and it became known as Herrick Livery. From here many salesmen and guests
of the hotel would rent rigs (horse and buggies) to travel into the country to conduct their
businesses. This was a very prosperous business. Doctors needing to make calls into the country
usually owned their own teams. These would be housed at the livery barn. Gary was noted for
horse racing and it’s fast racing horses over a great area. These horses were no doubt cared for at
the livery. It is interesting to note the names of some of these horses and owners: Major Morgan
owned by F.E. Millard was a record holder: Bay Mattie, Lucy Stamp, Di Herrod and Bay Billie
were other famous racing horses. H. Fonger, Dr. Wade and Colonel Gray owned several horses.
With the increasing popularity of mechanized transportation the business became less and less
prosperous and in the later 1920’s Herrick livery closed it doors and stood empty.
I can remember it as a great place for playing. Swings were suspended by ropes from the rafters
and thrilling rides could be taken. I can recall many falls and slips from the trapeze bars but no
broken arms or limbs from the result. Many kids were then made of tougher material. Many
played for keeps, a favorite game as was Cops and Robbers. None of these were supervised as
they are today. Differences were determined by rough and tumble games. Here we were
introduced to our first smoking. Coffee, and tea rolled in tissue paper was a favorite. Dead
grapevines and old roots from trees that could peel the skin from your tongue was less popular.
Some smokers daringly used Durham rolled in cigarette papers. It is a miracle that the large
structure was not burned down. Later it was taken down and hauled away to be made into some
other useful structure.

