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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. 

Letter from the President 
 

 
Hi everyone! 
 

As we enjoy this holiday season, I am truly thankful for all of those who 
helped to make the 2021 festival a HUGE success. We, the board of  
directors and office staff, could not do this all by ourselves. Community  
involvement is the key to bringing the festival to life.   
 
After all that happened in 2020, planning a festival was an adventure into 
uncharted territory. We all pulled together and made the changes that we 
needed to and it worked! Sure, things were different, but we rolled with the 
punches and kept on going. I was so very proud when it was all said and 
done, and we had pulled it off with flying colors! AMAZING! 
 
I hope you all have a blessed Christmas and a fantastic 2022! Warrens is 
such a great place to live and when we all pull together, we can accomplish 
so much! Thank you in advance for all the effort you will be making  
towards our 49

th
 festival in 2022! 

 

God Bless, 
 

Deanna Donaldson 
President 
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The Warrens Cranberry Festival holiday display is back again this year and 
Dancer and Prancer are looking dashing as ever!   
 
Thanks again to Gale & Lloyd Sutherland for all their hard work!  It is  
another top notch display and just in time to spread some holiday cheer to 
all those that pass by. 
 
Each year the Festival purchases evergreens for the holiday display. Gale 
and Lloyd graciously volunteer to set up and decorate the trees that  
accompany those dashing reindeer. A HUGE THANK YOU to both of them 
for the many hours spent making sure each string of lights is shining 
brightly and also for taking down the display when the holidays are over.  
 
Watch for the twinkling lights spreading the Holiday Spirit on the corner 
of Hwy O and Main Street, across from the Post Office in Warrens.  
 

From The Warrens Cranberry Festival 
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For more information, contact the Festival Office at: 
PO Box 146 
Warrens, WI 54666 
Phone: 608-378-4200 
 

 
Fax: 608-378-4250 
E-mail: cranfest@cranfest.com 
Office Hours: Mon.-Fri. 8:00 a.m. to 4:30 p.m. 

                Warrens Cranberry Festival 
                Membership Application 
           January 2022- December 2022 

Please print 
 

_______________________New Membership               _______________________Renewal 
 

Annual Membership Fee $5.00  
 

NAME:__________________________________________________________________________________ 

 
ADDRESS:_______________________________________________________________________________ 

                    
_________________________________________________________________________________________ 
 
E-MAIL:  ________________________________________________________________________________ 
          (We will not share your email) 

 
 

PHONE:  ____________________   CELL:  ____________________     FAX: _______________________ 
 
 

Committees you are involved in? _____________________________________________________________ 
 
 

Interested in volunteering?  Tell us where you’d like to volunteer?  __________________________________ 
 
 

__________________________________________________________________________________________________________  

 
__________________________________________________________________________________________________________  
 

Newsletter: Email (monthly) ______________ or Postal (quarterly) ________________ 
 

Other communications: Email_________ Postal____________ 
 

Date membership paid_________________ Amount $______________ 
 

Thank you for your interest in joining the Warrens Cranberry Festival.  Festival memberships run from  
January 2022 through December 2022.   
 

Membership dues are $5.00 annually. 
 

The festival membership meets once a month, the second Monday of each month at 6:00 p.m.  There are no 
meetings in December & January.  

 
 

 
 
 
 
 
 

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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Did You Know? 
 

(Source: www.foodreference.com) 
 
 

About 95% of cranberries are processed into juice, sauce, 
dried, etc. Only about 5% are sold fresh.  

 

In memory of Larry Abbott—November 17, 2021 
 
Our hearts are with the Abbott family as we remember our dear friend Larry. 
 

Larry was our president starting in 1979. He was also president 1989 and 1191-1998. He was Vice  
President 1982-1983, 1987-1988, 1990, and 2002-2006. Larry then went to the Advisory Board where  
he served from 2007-2015. 
 

In the beginning Larry and his wife Del ran the Souvenir Sales Booth at the festival for over 20 years. 
 

Come Monday after a festival he would be here cleaning up the community. He was helpful in all 
areas of the festival and just a wonderful person. 
 

We will truly miss him and he will never be forgotten. RIP Larry! 

https://health.usnews.com/
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Cranberry Crunch 
                 
 

Ingredients: 
 

• 1 package of vanilla almond bark 
• 1 1/2 cups pf Rice Krispy Cereal 
• 3/4 cup craisins 
• 3/4 cup chopped almonds (or whatever nut you like) 

 
 

Instructions: 
 

Microwave almond bark (1 minute, stir, 1minute, stir, etc.) 
When all melted, add rest of ingredients and mix well. 
Pour into molds or spread out onto wax or parchment 
paper and let cool. Break into pieces when cooled. 

 
 

 
 

 
 

Cranberry- Apple Potato Salad 
 

Source: Marlene Wagner, West Allis 
Won 3rd place in Warrens Cranberry Festival 1990 Recipe Contest 
 

Yield: 8 servings 
 

Ingredients: 
 

• 6 medium potatoes (washed, cooked and sliced 4-5 cups) 
• 2 cups sliced apples 
• 1 cup alfalfa sprouts 
• 2-3 cups chopped fresh cranberries 
• 1 cup diced celery 
• 1/4 cup diced onion 
• 1/2 cup diced green pepper 
• 1 cup sour cream or yogurt 
• 1/2 cup mayonnaise 
• 3/4 teaspoon salt 
• Dash black pepper 

 
 

Instructions: 
 

Combine potatoes, apples, alfalfa sprouts, cranberries, 
celery, onion and green pepper in large bowl. Combine 
sour cream/yogurt, mayonnaise, salt and pepper in 
small bowl; blend well. Stir into potato mixture; blend 
well. Cover and chill several hours to blend flavors. 

 
 

 

 

CRANBERRY CUISINE 
 Recipes Inspired by the Cranberry!  Bon Appétit!   
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CRANBERRY CUISINE 

 

Cranberry- Stuffed Pork Chops 
Charla Sackmann - Bangor, WI 

1999 Warrens Cranberry Festival Recipe Contest 

 

Ingredients: 
 
 

• 1 package (6 ounces) stuffing mix for pork 
• 1 1/3 cups water 
• 1/4 cup butter or margarine 
• 3/4 cup whole-berry cranberry sauce 
• 6 pork chops (1 inch thick) 
• 1 tablespoon cooking oil 
 

 

Directions: 
 

Prepare stuffing mix using 1 1/3 cups water and 1/4 cup butter or margarine. Stir in 3/4 cup  
whole-berry cranberry sauce. Cut a pocket in each pork chop by slicing from the fat side almost 
to the bone. Spoon 1/4 cup stuffing into each pocket. 
 
Preheat oven to 325º. In a large skillet, brown pork chops in cooking oil. Transfer to a 9x13 inch 
baking pan. Bake uncovered for 1 hour and 15 minutes or until juices run clear. 
 

Yield:6 servings 
 

  Recipes continued…….   
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CRANBERRY CUISINE 

 

Cranberry-Apple Breakfast Pudding 
Patricia Raddatz- Nelsonville, Wisconsin 

2004 Warrens Cranberry Festival Recipe Contest 

 

Yield: 8-12 Servings 

 

Ingredients: 
 

• 4 cups skim milk 

• 3/4 cup brown sugar, packed, divided 

• 1/2 teaspoon salt 

• 2 tablespoons butter 

• 5 ounces golden seedless raisins 

• 2 cups uncooked old-fashioned oatmeal 

• 4 to 5 large Red Delicious apples, cored, sliced thin, not peeled 

• 1 cup fresh or frozen cranberries 

• 1 cup chopped walnuts, pecan or almonds 
 
Directions: 
 

Preheat oven to 350º . Butter a large ovenproof stoneware bowl and set aside. In a large,  

microwave proof bowl heat the milk, 1/2 cup brown sugar, salt and butter until very hot, but not 
boiling, about 5 minutes on high heat. Add, in order, the raisins, oatmeal, apples, and cranberries, 
which have been cut in half and shaken in a small bag with remaining 1/4 cup brown sugar, and 
chopped nuts. Mix well. Put into prepared stoneware bowl and bake for 30 minutes. Stir to  

integrate fruit throughout. Serve in individual bowls with a dallop of caramel sauce and/or  

sweetened sour cream and cinnamon. 

 
 

 

  Recipes continued…….   
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Cranberry Apple Pie with Gingersnap Crust 
Althea Wnuk—Plover, WI  

2004 Warrens Cranberry Festival Recipe Contest 
 

Ingredients: 
 

• 20 gingersnap cookies 

• 1-1/2 pounds margarine 

• 2 McIntosh apples, pared and cored 

• 1 cup fresh or frozen cranberries 

• 5 tablespoons dark brown sugar 

• 1/4 teaspoon vanilla extract 

• 1/2 teaspoon ground cinnamon 

• 1 teaspoon granulated sugar. 

 
Directions: 
 

• Preheat oven to 375º. Place gingersnaps and margarine in food processor; process until finely 
ground. (Gingersnaps can be crushed manually and mixed with the margarine until thoroughly  
distributed.)  

• Press gingersnap mixture into 8” pie plate. Bake for 5-8 minutes. Remove from oven and cool.  

• Chop apples in food processor or blender. Add cranberries, brown sugar, vanilla extract and   
cinnamon. Pulse until just mixed. (Apples and cranberries may be chopped in a blender or    
manually and mixed with the brown sugar, vanilla and cinnamon.)  

• Spoon apple-cranberry filling into another 8” pie plate or casserole dish. Sprinkle with granulated 
sugar. Bake for 35 minutes or until tender.  

• Spoon filling into gingersnap crust and serve immediately. 

 
Servings: 6 
 
 

CRANBERRY CUISINE 
  Recipes continued…….   
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Cranberry Candle Salad 
Priscilla S. Miller - Tomah, WI, 1996 Warrens Cranberry Festival Recipe Contest 

Source: Clickamericana.com 
 

Ingredients: 
 

1  1- pound can cranberry sauce (whole berries)  
1  3– ounce package red, yellow or orange fruit-flavored gelatin 
1 cup boiling water 
1/4 teaspoon salt 
1 tablespoon lemon juice 
1/2 cup Hellmann’s Real Mayonnaise 
1 apple or orange, peeled and diced 
1/4 cup chopped walnuts 

 

Directions: 
 

• Heat cranberry sauce, strain, set berries 
aside. Dissolve gelatin in hot juice and water. 
Add salt and lemon juice. 

• Chill until thickened enough to mound slightly 
when dropped from a spoon. 

• Beat in real mayonnaise with rotary beater till 
light and fluffy. Fold in cranberries, fruit and 
nuts. Divide mixture evenly into eight 6-ounce 
fruit juice cans. Chill 4 hours or longer.       
Unmold. Garnish with real mayonnaise to taste. 

• To flame: Cut thin birthday candles in half to shorten. Insert into tops of cranberry candles. Light. 

 

 

Cranberry Punch 
 

Christine Ferguson - La Crosse, WI 
2004 Warrens Cranberry Festival Recipe Contest 
 

Ingredients: 
 

2 cups fresh or frozen cranberries 
3 cups water 
2 cinnamon sticks, approximately one inch lengths 
16 regular sized marshmallows 
1/4 cup granulated sugar 
1 cup unsweetened pineapple juice 
2 tablespoons lemon juice 

  

Directions: 
 

Combine cranberries, cinnamon sticks and water in a medium saucepan. Cook over low heat  
until all cranberries pop. Strain using a sieve. Discard skins. Combine the juice with sugar and 
marshmallows over low heat until the marshmallows melt. Add pineapple juice and lemon juice. 
Cool. Combine 1/4 cup of punch concentrate with ginger ale or 7-UP. Vodka or gin can be added 
to make an alcoholic drink. The mixture makes a good Christmas drink. 

CRANBERRY CUISINE 
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Warrens Cranberry Festival, Inc. 
Warrens, WI 

www.cranfest.com 

September 23-25, 2022 
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Christmas Gift Ideas! 
 

T-shirts, sweatshirts, hoodies, hats,prints, buttons, 
glasses, cookbooks and so much more! 

 

Items can be purchased at the Warrens Cranberry  
Festival call or stop by...608-378-4200, 402 Pine Street, 

Warrens, Wi. 
 
 
 

Calendar of Events 
What’s around the corner…and beyond! 

February 2022 
   
 

       2 – Ground Hog Day  
 

   9 – Warrens Community Meal 
         Lions Log Building - 4:00-6:00 p.m. 
 

 14 – Valentine’s Day 
 

 21 – President’s Day 
 
**Note** No Festival Meeting in February 

January 2022 
 
 

  1 – New Year’s Day  

 

12 – Warrens Community Meal 
         Lions Log Building - 4:00-6:00 p.m. 
 

17 – Martin Luther King Jr. Day 
 
**Note** No Festival Meeting in January 
 
 
 
             

 

December 2021 
  
21 – First Day of Winter 
 

24–25 Christmas Holiday (office closed) 
 

31 – New Year’s Eve (office closed) 
 
**Note** No Festival Meeting in December 
   
 
 
             

 


