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TAILGATE!
Ready, Set,



Pumpkin Bars 
Ninety percent of the pumpkins processed in the 
United States grow within a 90-mile radius of 
Peoria, Illinois. These moist bars are just one way 
to use pumpkin while baking.   

Prep: 30 minutes Bake: 25 minutes

 2  cups all-purpose flour
 1 2⁄3  cups sugar
 2  teaspoons baking powder
 2  teaspoons ground cinnamon
 1  teaspoon baking soda
 1⁄4  teaspoon salt
 4  eggs, lightly beaten
 1  15-ounce can pumpkin
 1  cup vegetable oil
   Cream Cheese Frosting (recipe 

follows)
 3⁄4  cup chopped walnuts (optional)

1. In a large bowl, stir together flour, sugar, 
baking powder, cinnamon, baking soda 
and salt. Stir in eggs, pumpkin and oil until 
combined. Spread evenly in an ungreased 
15x10x1-inch baking pan.
2. Bake in a 350° oven for 25 to 30 minutes 
or until a toothpick inserted in center comes 
out clean. Cool in pan on a wire rack. Spread 
with Cream Cheese Frosting. If you like, 
sprinkle with walnuts. Cut into bars. Tightly 
cover bars in pan and chill for up to 24 hours.
Tailgating Tip: Tote bars in pan in an insu-
lated cooler with ice packs.  Makes 24 bars.
Cream Cheese Frosting: In a medium 
mixing bowl, beat two 3-ounce packages 
softened cream cheese, 1⁄2 cup softened but-
ter and 2 teaspoons vanilla with an electric 
mixer on medium speed until fluffy. Gradu-
ally add 4 cups powdered sugar, beating 
until smooth.
Nutrition facts per bar: 315 cal, 17 g fat, 54 mg chol, 
184 mg sodium, 40 g carbo, 1 g fiber, 3 g pro.
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For more travel 
ideas, visit midwest 
living.com/travel/
destination/illinois
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Shawnee wIne tRaIl Head west 
off I-57 to Illinois’ award-winning 
wine trail, and explore 30 miles of 
small towns and forests, and of 
course, wineries. Some are traditional, 
while others, like the Swedish-
themed Hedman Winery, offer their 
own twist on winemaking.

the GReat hIGhwood PumPkIn 
FeSt Downtown Highwood’s annual 
four-day festival features carved, 
baked, and catapulted pumpkins, as 
well as family-friendly activities like 
hayrides. Look for free pumpkin 
carving: The northern Chicago suburb 
provides the shells and carving 
knives, then lights the results. 

SPRInGFIeld walkS Several 
walking tours explore Springfield, 
from its culinary offerings to its 
haunted cemeteries. The most 
popular tour is “Lincoln’s Ghost Walk: 
Legends and Lore,” a 90-minute tour 
that mixes historical facts about 
Lincoln with ghostly legends.  

ChICaGo GouRmet Big-name 
chefs and sommeliers gather at the 
end of September for this food 
festival in Millennium Park. Ticket 
prices include food and wine 
samplings from hundreds of vendors 
and access to a variety of presentations. 

our Favorite Fall outings
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taste of  Illinois
Restaurants and wineries join the festivities with culinary walking 
tours, wine trails and a September food festival. See unique styles of 
wine production and fall scenery at the award-winning Shawnee 
Wine Trail, or listen to eerie tails in the state capital.



Honey Mustard 
Snack Mix  
Most of the world’s popcorn, which comes in 
hundreds of varieties, grows in Indiana (the late 
Orville Redenbacher called Valparaiso home). 
This zesty snack mix is a delightful way to enjoy 
the wholesome treat. 

Prep: 10 minutes Bake: 20 minutes  

 1 1⁄2  cups crispy corn and rice cereal
 1  cup bite-size shredded wheat biscuits
 3⁄4  cup unblanched whole almonds
 1⁄2  cup peanuts
 2  tablespoons butter
 3  tablespoons honey mustard
 1  teaspoon Worcestershire sauce
 1⁄4  teaspoon garlic powder
 1⁄8  teaspoon cayenne pepper
 4  cups popped popcorn

1. In a 13x9x2-inch baking pan, combine 
corn and rice cereal, wheat biscuits, almonds 
and peanuts; set aside. In a small saucepan, 
melt butter. Remove from heat; stir in mus-
tard, Worcestershire sauce, garlic powder 
and cayenne pepper. Drizzle over cereal 
mixture; toss to coat.
2. Bake in a 300° oven for 20 minutes, gently 
stirring after 10 minutes. Stir in popcorn. 
Spread mixture on a large sheet of foil; cool. 
Transfer to a storage container; cover and let 
stand at room temperature for up to 3 days.
Tailgating Tip: Tote snack mix at room tem-
perature.  Makes 15 (1⁄2-cup) servings.
Nutrition facts per serving: 113 cal, 8 g fat, 4 mg chol, 
87 mg sodium, 9 g carbo, 2 g fiber, 3 g pro.
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For more travel 
ideas, visit midwest 
living.com/travel/
destination/indiana
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wayne County ChoColate 
tRaIl This self-guided driving tour 
has nearly a dozen stops. Begin at the 
visitor’s center in Richmond for a 
chocolate passport that garners 
freebies. Then hit chocolate shops,  
a winery (for chocolate wine), even a 
day spa (for chocolate-scented 
treatments). 

amISh CountRy 
Start your trip in Elkhart’s Visitor’s 
Center, a great resource for maps and 
advice. Then decide where to start 
first: Shipshewana for the flea 
market, Middlebury for from-scratch 
meals or Nappannee’s Amish Acres 
for a historic farmstead? 

whIte RIveR State PaRk 
This urban park combines 250 acres of 
green space with activities for the 
entire family. It is home to the 
Indianapolis Zoo, White River Garden, 
Indiana State Museum, Eiteljorg 
Museum of American Indians and 
Western Art, and more. 

bRown County 
With acre after acre of rolling wooded 
hills, it’s easy to see why artists find 
Brown County so inspiring. Nashville 
is the heart of this Indiana destination 
that offers more than 350 shops, 
galleries and attractions to explore.

our Favorite Fall outings
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taste of  Indiana
After burgers and brats, enjoy chocolate and wine in Wayne County. 
Make it a fall weekend away from home with from-scratch meals  
and antique shopping in Amish Country, scenic drives and family-
friendly museums.



Beer-Brined 
Butterfly Chops
Iowa—the No. 1 pork-producing state—has 
earned a reputation for pork dishes that include 
everything from deep-fried (breaded pork 
tenderloin sandwiches) to brined (like these 
tender chops soaked in beer and molasses). 
 
Prep: 15 minutes Grill: 30 minutes Marinate: 8  
to 24 hours  

 4  pork loin butterfly chops, cut 1 1⁄4 to 1 1⁄2 
inches thick

 1 3⁄4  cups water
 1 3⁄4  cups stout (dark beer)
 3  tablespoons coarse salt
 2  tablespoons mild-flavor molasses
 4  cloves garlic, minced
 2  teaspoons cracked black pepper

1. Trim fat from chops. Place chops in a 
resealable plastic bag set in a shallow dish. 
For brine, in a medium bowl, combine the 
water, stout, salt and molasses, stirring to 
dissolve salt. Pour brine over chops; seal bag. 

Marinate in the refrigerator for 8 to 24 hours, 
turning bag occasionally.
2. Drain chops, discarding brine. Pat chops 
dry with paper towels. For rub, in a small 
bowl, combine garlic and pepper. Sprinkle 
mixture evenly over both sides of chops; rub 
in with your fingers. Place chops in a storage 
container; cover and chill for up to 24 hours.
Tailgating Tip: Tote chops in an insulated 
cooler with ice packs. At the tailgating site, 
prepare grill (with a cover). For a charcoal 
grill, arrange medium-hot coals around a 
drip pan. Test for medium heat above pan. 
Place chops on grill rack over drip pan. Cover; 
grill for 30 to 35 minutes or until chops are 
slightly pink in center and juices run clear 
(160°F), turning once halfway through grill-
ing. (For a gas grill, preheat grill. Reduce heat 
to medium. Adjust for indirect cooking. Grill 
as above.) Makes 4 servings.
Nutrition facts per serving: 345 cal, 12 g fat, 123 mg 
chol, 702 mg sodium, 3 g carbo, 0 g fiber, 50 g pro.
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For more travel 
ideas, visit midwest 
living.com/travel/
destination/iowa
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loeSS hIllS SCenIC byway 
Anyone who says Iowa is flat hasn’t 
seen the Loess Hills. This drive covers 
220 miles of rolling terrain, including 
the Broken Kettle Grasslands, Iowa’s 
largest prairie, and Riverton Wildlife 
Area, a rest stop for migrating 
waterfowl. 

vIllaGeS oF van buRen  
County  This cluster of small  
towns in southeast Iowa dresses up 
in red, orange and gold each fall. 
During the Scenic Drive Festival, 
October 8–9, visitors take in the area’s 
pancake feeds, pedal tractor races, 
fur-trade re-enactors and old-time 
medicine shows. 

woRld Food FeStIval  Inspired 
by the Iowa-based World Food Prize, 
this festival (October 7–9) lets visitors 
sample Salvadorian pupusas, 
Ethiopian doro watt (chicken stew), 
Ecuadorian canoas (stuffed plantains) 
or pizza. One dollar tasting portions 
make it affordable. 

the hawkeye vS. CyCloneS 
Game The September 10 football 
game between rivals The University 
of Iowa (Iowa City) and Iowa State 
University (Ames) is Iowa’s own 
superbowl. Tickets are tough to come 
by, but the tailgating in either city  
is just as fun. 

our Favorite Fall outings
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taste of  Iowa
Sample worldly cuisine at an outdoor festival and tour local wineries 
along a handful of trails in northeast Iowa and taste handcrafted ales, 
lagers and stouts on a self-guided or a directed tour. Other creative 
drives take in the Villages of Van Buren County and Loess Hills. 



For more travel 
ideas, visit midwest 
living.com/travel/
destination/kansas

>>

Cheeseburger Sliders
Kansas is cattle country—it has twice as many 
steers as people. With beef in plentiful supply, 
flavorful burgers like these sliders are favorites. 

Prep: 35 minutes Grill: 8 minute 

 1  egg, lightly beaten
 3⁄4  cup soft bread crumbs
 1  teaspoon steak seasoning
 1 1⁄2  pounds lean ground beef
 2  tablespoons butter
 2  large sweet onions, cut into thin 

wedges
 1  teaspoon snipped fresh thyme
 1⁄4  teaspoon ground black pepper
 1⁄2  cup shredded smoked gouda cheese 

(2 ounces)
 12  cocktail buns, split and toasted

1. In a large bowl, combine egg, bread 
crumbs and steak seasoning. Add ground 
beef; mix well. Shape mixture into 12 small 
patties. Season with salt and pepper. Place 
patties in a storage container; cover and chill 
for up to 24 hours.
2. Meanwhile, in a large skillet, melt butter 

over medium-low heat. Add onions, thyme 
and 1⁄4 teaspoon pepper. Cook, covered, for 
13 to 15 minutes or until onions are tender, 
stirring occasionally. Uncover; cook and stir 
over medium-high heat for 3 to 5 minutes 
more or until onions are golden. Transfer to 
a storage container; cover and chill for up to 
24 hours. 
Tailgating Tip:  Tote patties, onions and 
cheese in an insulated cooler with ice packs.
At the tailgating site, prepare grill. Transfer 
onions to a small disposable foil pan. For a 
charcoal grill, place patties and onions on 
the rack of an uncovered grill directly over 
medium coals. Grill for 8 to 10 minutes or 
until patties are done (160°F) and onions are 
heated through, turning patties once and 
stirring onions occasionally. (For a gas grill, 
preheat grill. Reduce heat to medium. Place 
patties and onions on grill rack over heat. 
Cover and grill as above.) Stir cheese into on-
ions until melted. Serve burgers in buns with 
cheesy onions. Makes 12 appetizers.
Nutrition facts per appetizer: 300 cal, 14 g fat, 65 mg 
chol, 490 mg sodium, 26 g carbo, 1 g fiber, 17 g pro.
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atChISon It’s dubbed “The Most 
Haunted Town in Kansas.” Take a 
narrated Haunted Trolley Tour to hear 
the ghost stories, or follow a 
self-guided tour of the Sallie House, 
rumored to be the most haunted 
house in town, to see for yourself. 

kanSaS State FaIR It’s the fried 
pickles and cheese curds. No, it’s the 
horse shows. No, it’s really the 
midway rides. Whatever it is you love 
most about fairs, the Kansas State 
Fair, September 9–18 in Hutchinson, 
has it all. 

Cheyenne bottomS Cheyenne 
Bottoms Wildlife Area and Quivira 
National Wildlife Refuge play host to 
thousands of migrating shorebirds 
(and songbirds, and birds of prey) 
each spring and fall. Watch for herons 
and hawks, sandpipers and cranes. 

weSteRn vIStaS hIStoRIC 
byway This 102-mile drive links 
seven National Historic Sites and six 
museums—not to mention miles of 
fantastic scenery. In Gove County, be 
sure to stop at Monument Rocks and 
Castle Rock to see the eerie, 
fascinating rock formations. 

our Favorite Fall outings
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taste of kansas
Big-game spirit carries over to bird-watching in west-central 
Kansas—at Cheyenne Bottoms Wildlife Area and Quivira National 
Wildlife Refuge—along the Wetlands and Wildlife Byway.  Nine more 
byways lead to memorable scenery and welcoming communities. 
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Cherry Kuchen Bars 
Michigan grows about 75 percent of the nation’s 
tart cherries—that’s why local bakers are pros at 
turning out anything cherry from pies to bars.  
 
Prep 25 minutes Bake: 42 minutes 
 
 1⁄2  cup butter, softened
 1⁄2  cup shortening
 1 3⁄4  cups sugar
 1 1⁄2  teaspoons baking powder
 1⁄2  teaspoon salt
 3  eggs
 1  teaspoon vanilla
 3  cups all-purpose flour
 1  21-ounce can cherry pie filling
   Powdered Sugar Icing (recipe follows)

1. In a large mixing bowl beat butter and 
shortening with an electric mixer on medium 
to high speed for 30 seconds. Add sugar, 
baking powder, and salt. Beat until com-
bined, scraping bowl occasionally. Beat in 
eggs and vanilla. Beat in as much of the flour 
as you can with the mixer. Stir in any remain-

ing flour. Reserve 11⁄2 cups of the dough. 
Spread remaining dough in an ungreased 
15x10x1-inch baking pan.
2. Bake in a 350° oven for 12 minutes. 
Spread pie filling over crust in pan. Top with 
small mounds of reserved dough.
3. Bake about 30 minutes more or until top 
is light brown. Cool in pan on a wire rack. 
Drizzle with Powdered Sugar Icing. Cut into 
bars. Tightly cover bars in pan and let stand 
at room temperature for up to 24 hours.
Tailgating Tip:  Tote bars in pan at room 
temperature. Makes 32 bars.
Powdered Sugar Icing: In a small bowl, 
combine 11⁄2 cups powdered sugar and  
1⁄4 teaspoon vanilla or almond extract. Stir  
in enough milk (3 to 4 teaspoons) to make  
an icing of drizzling consistency.
Nutrition facts per serving: 189 cal, 6 g fat, 27 mg 
chol, 84 mg sodium, 31 g carbo, 0 g fiber, 2 g pro.

For more travel 
ideas, visit midwest 
living.com/travel/
destination/michigan

>>

PoRCuPIne mountaInS 
wIldeRneSS State PaRk  
With sweeping views and 90 miles of 
hiking trails, the Porkies follow the 
Lake Superior shore and make up 
Michigan’s largest state park. It also 
offers some of the best fall color 
anywhere in the country.  

maCkInaC ISland 
Mackinac Island, with its Victorian 
homes, historic sites, and car-free 
rules, feels something like a fairytale. 
Rent a bike, take a horse-drawn 
carriage tour, or join the Mackinac 
Island Eight Mile Run/Walk on 
September 10 to enjoy the island’s 
best scenery.   

CRane oRChaRdS
Fruit picking, hayrides, a corn maze… 
this family-owned Fennville orchard 
has all the classics. Stop in to pick 
your own apples in the fall, then hit 
the Pie Pantry restaurant and bakery 
for to-die-for apple (or cherry, or 
raspberry) pie. 

bIG bay PoInt lIGhthouSe b&b 
The 1896 Big Bay Point Lighthouse 
B&B is one of the few surviving 
resident lighthouses in the country. 
Perched atop a cliff jutting over Lake 
Superior, this retreat offers 
spectacular views and sightings of 
the occasional ghost.

our Favorite Fall outings

P
H

O
TO

G
R

A
P

H
s

: (
fR

O
m

 l
ef

T)
 s

c
O

TT
 l

iT
Tl

e,
 P

eR
 b

R
ei

eH
A

G
en

taste of michigan
The vacation carries on for game-goers with more lighthouses than 
any other state. Stay at a rare resident lighthouse for a cliff-top view 
of Lake Superior. Car-free Mackinac Island offers an escape, and a 
family-owned orchard provides fresh fruit and baked goods. 



Herbed Wild Rice
Wild rice is the signature grain in the North 
Star State, where it appears on practically every 
restaurant menu. Make this dish at home.   

Prep: 20 minutes Cook: 6 to 7 hours (low) or 3 to 
3 1⁄2 hours (high) 
 
 2  cups fresh button mushrooms, 

quartered
 1 1⁄2  cups chopped onions (3 medium)
 1  cup uncooked wild rice, rinsed and 

drained
 1  cup uncooked regular brown rice, 

rinsed and drained

 1  cup sliced carrots (2 medium)
 1  tablespoon butter
 4  cloves garlic, minced
 1  teaspoon dried basil, crushed
 1⁄2  teaspoon dried thyme, crushed
 1⁄2  teaspoon dried rosemary, crushed
 1⁄4  teaspoon ground black pepper
 2  14.5-ounce cans vegetable 
  or chicken broth
 1  14.5-ounce can diced tomatoes, 

undrained

1. In a 3 1⁄2- or 4-quart slow cooker, combine 
mushrooms, onions, wild rice, brown rice, 
carrots, butter, garlic, basil, thyme, rosemary 
and pepper. Stir in broth and tomatoes.
2. Cover; cook on low-heat setting 6 to 7 
hours or on high-heat setting 3 to 3 1⁄2 hours.
Tailgating Tip: Tightly cover slow cooker 
and tote in an insulated carrier. At the tailgat-
ing site, stir before serving. Keep warm on 
warm-heat setting for up to 2 hours.  Makes 
12 to 14 servings.
Nutrition facts per serving: 143 cal, 2 g fat, 3 mg
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noRth ShoRe SCenIC dRIve 
Follow the Lake Superior shoreline 
from Duluth to the U.S.-Canada border. 
Don’t miss the giant freighters in Two 
Harbors, the great hiking trails in 
Superior National Forest, or a meal at 
the Loon Lake Lodge in Grand Marais. 

mInneaPolIS Take in the grand 
splendor of 53-foot-tall Minnehaha 
Falls and stroll through the wooded 
Minnehaha Park, along the banks of 
the Mississippi River. Then warm up 
with an apple fritter and coffee at the 
Mel-O-Glaze Bakery. 

halloween In anoka The 
self-proclaimed Halloween Capital of 
the World, this Minneapolis suburb 
celebrates the scariest holiday on 
October 29 with a parade, a Gray 
Ghost 5k run through the cemetery 
and a block party.      

laneSboRo Located in the beautiful 
Root River Valley, this small town 
draws visitors wanting to experience 
the theater and arts as well as 
outdoor endeavors like biking and 
paddling. Bike the nearby Root River 
Bike Trail, and recover in one of the 
many B&Bs. 

our Favorite Fall outings
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For more travel 
ideas, visit midwest 
living.com/travel/
destination/
minnesota

>>

taste of  minnesota
Enjoy big-city bliss at a picturesque waterfall in Minneapolis, or 
celebrate scary with a festival in the Halloween Capital of the World. 
Two hours away, first follow bike trails, and then unwind at B&Bs in 
the scenic and wooded Root River Valley.



Barbecue Pulled Pork 
Missouri cooks take their barbecue seriously and 
many rank pulled pork as the ultimate finger-
lickin’ feast. With this slow cooker variation you 
can enjoy that same great flavor with the ease of 
no-tend cooking.  
 
Prep: 20 minutes Cook: 12  to 13 hours (low) or 6 
to 6 1⁄2 hours (high) Chill:  overnight 
 
 1  4-pound boneless pork shoulder roast
 1  large sweet onion, cut into thin 

wedges
 1  12-ounce bottle chili sauce
 1  cup cola
 1⁄2  cup ketchup
 2  tablespoons yellow mustard
 1  tablespoon chili powder
 1  tablespoon cider vinegar
 2  teaspoons ground cumin
 3  cloves garlic, minced
 1  teaspoon paprika
 1⁄2  teaspoon salt
 1⁄2  teaspoon ground black pepper
 1⁄4  teaspoon crushed red pepper
   Deli coleslaw (optional)
 32  small or 16 large 1⁄2-inch slices 

crusty bread, halved and 
toasted

midwestliving.com    8

1. Trim fat from meat. If necessary, cut meat 
to fit into a 5- to 6-quart slow cooker. Place 
onion in cooker; top with meat. In a medium 
bowl, combine chili sauce, cola, ketchup, 
mustard, chili powder, vinegar, cumin, garlic, 
paprika, salt, black pepper and crushed red 
pepper; pour over meat.
2. Cover; cook on low-heat setting for 12  
to 13 hours or on high-heat setting for 6 to 
6 1⁄2 hours.
3. Transfer meat to a cutting board; use a 
slotted spoon to remove onion. Set cooking 
liquid aside. Pull meat apart with two forks 
or thinly slice; combine meat with onion. 
Add enough of the cooking liquid to moisten 
meat. Transfer meat mixture to a storage 
container; cover and chill overnight.
4. Transfer meat mixture to a Dutch oven. 
Reheat, covered, over medium-low heat 
about 15 minutes or until heated through, 
stirring occasionally. Return to storage con-
tainer or slow cooker; cover tightly.
Tailgating Tip: Tote meat mixture in an 
insulated carrier. If using, tote coleslaw in 
an insulated cooler with ice packs. At the tail-
gating site, serve within 1 hour of reheating 

meat mixture. Or keep meat mixture warm 
in slow cooker on warm-heat setting 

for up to 2 hours. Serve meat 
mixture between bread halves 

topped with coleslaw.  Makes 
16 servings.
Nutrition facts per serving: 322 cal, 
9 g fat, 73 mg chol, 769 mg sodium, 
31 g carbo, 3 g fiber, 27 g pro.

taste of missouri
The iconic Gateway Arch, Power and Light District and Katy Trail all 
call Missouri home. Make it a weekend in wine country or hit big-
city highlights like the Nelson-Atkins Museum of Art in Kansas City 
and cultural attractions at Forest Park in St. Louis. 

St. louIS maRketS Two great 
markets, The Missouri Botanical 
Garden’s Best of Missouri Market (in 
October) and the Tower Grove 
Farmers Market (Saturdays, May to 
October), offer locally sourced food 
and flowers, as well as live music. 

katy tRaIl State PaRk
This bike path starts in St. Charles  
and loosely follows the Missouri River 
west for 225 miles, through small 
towns, farmland, prairie and wine 
country. Abundant wildlife enchants 
hikers and bikers following the fairly 
level trail.

PoweR and lIGht dIStRICt, 
kanSaS CIty Named for an energy 
company’s 1931 Art Deco tower, this 
district spans eight vibrant city blocks, 
filled with retail shops, restaurants, 
nightspots, green spaces and 
theaters, including the KC Live! 
amphitheater.

mISSouRI State PenItentIaRy 
A new guided Ghost Tour covers the 
prison’s history and strange and 
unexplained occurrences. Tour stops 
include the oldest building left 
standing, the dungeon cells and the 
gas chamber. No one under the age 
of 14 allowed. 

our Favorite Fall outings
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For more travel 
ideas, visit midwest 
living.com/travel/
destination/missouri

>>



Fennel Apple Salad
Nebraska’s apple orchards, located primarily 
in the southeastern part of the state, produce 
crisp, juicy apples that star in all kinds of recipes 
including this tangy salad. 

Start to finish: 30 minutes 

 1  fennel bulb
 2  Granny Smith apples, cored and thinly 

sliced
 1  head radicchio, cored and thinly sliced
 1  teaspoon finely shredded orange peel
 1⁄2  cup orange juice
 1⁄4  cup olive oil
 1  large shallot, finely chopped
 2  tablespoons lemon juice
 2  teaspoons Dijon-style mustard
 1⁄4  teaspoon salt
 1⁄8  teaspoon freshly ground black pepper
 1  ounce Parmesan cheese

1. Trim and core fennel bulb; thinly slice. 
If you like, reserve some of the leaves and 
finely chop for garnish. In an extra-large 
bowl, toss together fennel slices, apples  
and radicchio.
2. For dressing, in a screw-top jar, combine 
orange peel, orange juice, oil, shallot, lemon 
juice, mustard, salt and pepper. Cover and 
shake well. Pour over apple mixture; toss to 
coat. Transfer to a serving container. Cover 
tightly and chill for up to 24 hours.
Tailgating Tip: Tote apple salad, fennel 
leaves and cheese in an insulated cooler 
with ice packs. At the tailgating site, use a 
vegetable peeler to shave cheese into shards. 
Garnish salad with cheese shards and fennel 
leaves. Makes 12 servings.
Nutrition facts per serving: 78 cal, 5 g fat, 2 mg chol, 
117 mg sodium, 7 g carbo, 1 g fiber, 2 g pro.
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For more travel 
ideas, visit midwest 
living.com/travel/
destination/nebraska
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huSkeR Football taIlGatInG    
Whether you locate a parking spot 
and stay put (find a tailgating spot in 
parking lots to the south and east of 
the stadium) or wander from place to 
place, don’t pass up this opportunity 
to try a red beer: American lager with 
tomato juice. It’s a game-day tradition.

aRboR lodGe State 
hIStoRICal PaRk Start with a tour 
of the 52-room mansion at the heart 
of this park. Then wander through 
acres of apple orchards, and maples 
and oaks ablaze with color. In 
September, a fine art show is held 
here as part of Nebraska City’s 
popular Apple Jack Festival. 

noRth hIllS PotteRy touR    
Visitors are treated more like friends 
than potential customers on this tour 
(October 1–2). This 30-mile, city-to-
country driving tour introduces  
15 artists at four stops. 

Junk Jaunt It’s an excuse to drive 
two of Nebraska’s most gorgeous 
byways—the Sandhill Journeys 
Byway and the Loup Rivers Scenic 
Byway—and browse hundreds of 
yard sales. It covers three days 
(September 23–25), 300 miles and 
more than 30 small towns. 

our Favorite Fall outings
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taste of  nebraska
On game day, all roads lead to the capital city’s Memorial Stadium in 
Lincoln. An hour east, Nebraska City is home to Arbor Day founder  
J. Sterling Morton. Pick a peck at a local orchard in his hometown 
while celebrating the harvest at Apple Jack Festival. 
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New Potato Salad
In North Dakota’s Red River Valley, growing 
potatoes is a way of life, as is serving them at 
their peak. This salad shows off tiny new spuds. 

Prep: 25 minutes Chill: 6 to 24 hours 
 
 2  pounds tiny new potatoes
 1  cup mayonnaise or salad dressing
 1  cup chopped celery (2 stalks)
 1  cup chopped onion (1 large)
 1⁄3  cup chopped sweet pickles
 1⁄2  teaspoon salt
 1⁄4  teaspoon coarse ground black pepper
 2  hard-cooked eggs, chopped
 1  to 2 tablespoons pickle juice or milk
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kIldeeR SCenIC byway 
This 64-mile jaunt runs from Manning 
to New Town. Stop at Medicine Hole, 
a natural cave with supposed healing 
powers, and end the drive with the 
spectacular view off Crow Flies High 
Butte Overlook. 

theodoRe RooSevelt 
natIonal PaRk Take in the scenery 
that inspired Theodore Roosevelt and 
led to the preservation of national 
lands. Check out the overlook at the 
Painted Canyon Visitor Center, then 
explore the hundreds of miles of 
hiking, biking and horse-back riding 
trails through the park. 

FaRGo There’s an aura of vitality  
in downtown Fargo that makes  
it great for a weekend visit. The Hotel 
Donaldson offers a unique place  
to stay while you check out the Plains 
Art Museum, shop on Broadway,  
or catch a film at the historic  
Fargo Theatre. 

noRSk hoStFeSt 
“Hi, and where are you from?” is the 
standard Hostfest greeting. It’s worth 
visiting for the country music, the 
shopping and the wonderful food. 
(Lutefisk sampling not required.)

our Favorite Fall outings

1. In a covered large saucepan, cook pota-
toes in enough boiling water to cover about 
15 minutes or just until tender; drain. Cool 
slightly. Cut into quarters.
2. Meanwhile, in a large bowl, combine 
mayonnaise, celery, onion, pickles, salt and 
pepper. Add potatoes and eggs; stir gently 
to coat. Transfer to a serving bowl or storage 
container; cover and chill for 6 to 24 hours.
3. Stir enough pickle juice into potato salad 
to reach desired consistency; cover tightly. 
Tailgating Tip: Tote salad in an insulated 
cooler with ice packs. At the tailgating site, 
serve this dish within 2 hours of removing 
salad from refrigerator; discard any leftovers. 
 Makes 16 servings.
Nutrition facts per serving: 161 cal, 12 g fat, 32 mg 
chol, 196 mg sodium, 12 g carbo, 1 g fiber, 2 g pro.

For more travel 
ideas, visit midwest 
living.com/travel/
destination/north-
dakota

>>

taste of north dakota
The Theodore Roosevelt National Park’s preserved forests,
scenic overlooks and wooded trails replace game-day excitement 
with awe. Fargo offers a lively downtown backdrop with the Plains 
Art Museum, shopping and films at a historic theater.



Traditional
Cincinnati Chili  
In Ohio, chili seasoned with cinnamon tops 
spaghetti. Order like a local and ask for “three 
way,” which comes with spaghetti, chili and 
cheese or “five way,” which is a three way with 
onions and red beans.  

Prep: 20 minutes Cook: 45 minutes 

 5  bay leaves
 1  teaspoon whole allspice
 2  pounds lean ground beef
 2  cups chopped onions (2 large)
 1  clove garlic, minced
 2  tablespoons chili powder
 1  teaspoon ground cinnamon
 1⁄4  to 1⁄2 teaspoon cayenne pepper
 4  cups water
 1  15-ounce can red kidney beans, rinsed 

and drained
 1  8-ounce can tomato sauce
 1  tablespoon cider vinegar
 1  teaspoon Worcestershire sauce
 1⁄2  teaspoon salt
 1⁄4  teaspoon ground black pepper
 8  ounces dried spaghetti (optional)
   Sliced green onions (optional)
   Shredded Parmesan or cheddar 

cheese (optional)

1. For spice bag, place bay leaves and allspice 
in center of a double-thick 6-inch square of 
100-percent-cotton cheesecloth. Bring up 
corners; tie closed with kitchen string.
2. In a Dutch oven, cook ground beef, onions 
and garlic over medium-high heat until meat 
is brown. Drain off fat. Stir in chili powder, 
cinnamon and cayenne pepper. Cook and stir 
for 1 minute. Stir in the water, beans, tomato 
sauce, vinegar, Worcestershire sauce, salt 
and pepper. Add spice bag. Bring to boiling; 
reduce heat. Simmer, covered, for 30 min-
utes. Uncover; simmer for 15 to 20 minutes 
more or until desired consistency. Discard 
spice bag. Transfer meat mixture to a storage 
container or a slow cooker; cover tightly.
3. While meat mixture finishes simmering, 
cook spaghetti (if using) according to pack-
age directions; drain. Transfer to a serving 
container; cover tightly.
Tailgating Tip: Tote meat mixture and 
spaghetti in an insulated carrier. If using, 
tote green onions and cheese in an insulated 
cooler with ice packs. At the tailgating site, 
serve within 1 hour of cooking meat mixture 
and spaghetti. Or keep meat mixture warm 
in slow cooker on warm-heat setting for up 
to 1 hour. Serve meat mixture over spaghetti. 
Top the chili with green onions and cheese. 
 Makes 8 servings.
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For more travel 
ideas, visit midwest 
living.com/travel/
destination/ohio

>>

Cleveland In the autumn, the 
Cuyahoga Scenic Railway offers ghost 
train rides through the changing 
foliage of Cuyahoga Valley National 
Park. Visit President Garfield’s tomb 
at the beautiful Lake View Cemetery. 
Then warm up with a burger at Great 
Lakes Brewing Company. 

CIRClevIlle PumPkIn Show 
Starting the third Wednesday in 
October, this festival offers four days 
of parades, carnival rides and treats 
like pumpkin pancakes and pumpkin 
burgers. Don’t miss the World’s Largest 
Pumpkin Pie at Lindsey’s Bakery. 

manSFIeld ReFoRmatoRy 
A menacing fortress awaits visitors  
to the former Ohio State Reformatory. 
Take part in tours, ghost walks, ghost 
hunts or, near Halloween, a terrifying 
haunted-house style Haunted Prison 
Experience.

ohIo State taIlGatInG 
Tailgating for the Buckeyes in 
Columbus isn’t a stationary 
experience. Visit the Buckeye Grove, 
where a tree has been planted for 
each All-American player from Ohio 
State (and fans love to congregate). 
And don’t be late for the marching 
band’s stadium entrance – it’s pure, 
glorious pageantry. 

our Favorite Fall outings
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taste of  ohio
Fall colors complement fan pride along a scenic railway drive 
through Cleveland and a visit to the tree-filled Lake View Cemetery, 
the resting place of several famous people. Celebrate autumn in 
south-central Ohio with the World’s Largest Pumpkin Pie.



Honey-Glazed 
Oatmeal Cake 
The oats and honey for which South Dakota is 
famous blend deliciously in this snack cake. The 
honey gives it a delicate sweetness.  

Prep: 30 minutes Bake: 25 minutes 

 1⁄2  cup honey
 1⁄3  cup butter, melted
 2  tablespoons light-color corn syrup
 2  teaspoons finely shredded lemon 

peel
 4  teaspoons lemon juice
 1  cup chopped pecans
 1 1⁄2  cups rolled oats
 1  cup all-purpose flour
 3⁄4  cup packed brown sugar
 1  teaspoon baking powder
  1⁄2  teaspoon baking soda
 1⁄2  teaspoon salt
 2  eggs, lightly beaten
 2⁄3  cup buttermilk
 1⁄4  cup butter, melted
 1 1⁄2  teaspoons vanilla

1. Generously grease a 9x9x2-inch baking 
pan. In a small bowl, combine honey, 1⁄3 cup 
melted butter, corn syrup, lemon peel and 
lemon juice. Stir in 1⁄2 cup of the pecans. Pour 
into prepared pan; set aside.
2. In a covered blender or food processor, 
blend or process oats until finely ground. 
Transfer to a large bowl. Stir in flour, brown 
sugar, baking powder, baking soda, salt and 
remaining 1⁄2 cup pecans. In a medium bowl, 
combine eggs, buttermilk, 1⁄4 cup melted 
butter, and vanilla. Add to flour mixture; stir 
just until moistened (batter should be lumpy). 
Spoon evenly over honey mixture.
3. Bake in a 375° oven about 25 minutes or 
until a toothpick inserted in center comes 
out clean. Immediately invert cake onto a 
cutting board; cool. Cut into pieces. Transfer 
to a storage container; cover and let stand at 
room temperature for up to 24 hours.
Tailgating Tip: Tote cake at room tempera-
ture. If you like, serve with additional honey. 
 Makes 9 servings.
Nutrition facts per serving: 450 cal, 23 g fat, 79 mg 
chol, 357 mg sodium, 58 g carbo, 3 g fiber, 6 g pro.
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For more travel 
ideas, visit midwest 
living.com/travel/
destination/south-
dakota

>>

SPeaRFISh Canyon SCenIC 
byway This short drive goes through 
Spearfish Canyon in South Dakota’s 
Black Hills. You’ll see millions of 
golden aspen and birch leaves 
fluttering like tiny flags and the 
spectacular rush of Roughlock Falls. 

SIoux FallS SCulPtuRe walk 
Head to downtown Sioux Falls to see 
50 original sculptures. The lineup 
changes each year, for a continually 
fresh display. It’s part juried art show, 
part public art, and entirely engaging. 

buFFalo RounduP at CuSteR 
State PaRk Stand in awe as more 
than 1,000 buffalo come racing  
across the plains. On September 26, 
cowboys (and cowgirls) will drive  
the herd in from the range. Visitors 
can watch from the safety of  
viewing corrals. 

natIve ameRICan SCenIC 
byway This 350-mile drive 
introduces the history of the Sioux 
Nation. Stop in the Akta Lakota 
Museum in Chamberlain to learn 
about Sioux culture and traditions. 
Other stops include the site of the 
Massacre at Wounded Knee and the 
final resting place of Sitting Bull.  

our Favorite Fall outings
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taste of South dakota
See buffalo stampeding across the Plains and the site of the 
Massacre at Wounded Knee during an extended weekend of Native 
American culture and autumn scenes in the Mount Rushmore State. 
Water crashes over Roughlock Falls in the Black Hills.



German Sausages and 
Sauerkraut in Beer 
A long-time favorite of German immigrants, 
sausages are king in Wisconsin especially when 
they’re simmered in a seasoned beer bath. 

Prep: 20 minutes Cook: 7 hours 30 minutes to 9 
hours 30 minutes (high)

   1  large sweet onion, cut into thin 
wedges (1 cup)

 8  ounces tiny new potatoes, halved
 3  medium carrots, cut into 1⁄2-inch pieces
 1  pound smoked cooked bratwurst, 

knockwurst, and/or kielbasa, cut 
into 2-inch pieces

 1  12-ounce bottle Oktoberfest beer 
or other amber lager beer or 
nonalcoholic beer

 1  cup chicken broth
 1⁄2  teaspoon paprika
 1⁄2  teaspoon caraway seeds
 1⁄2  teaspoon cracked black pepper
 1  14- to 16-ounce can sauerkraut, rinsed 

and drained

   Hot cooked spaetzle or noodles
   Coarse-grain mustard (optional)

1. In a 4-quart slow cooker, place onion, 
potatoes, and carrots. Top with sausages. 
Add beer, broth, paprika, caraway seeds, and 
pepper. Top with sauerkraut. Cover. 
2. Cook on low-heat setting for 7 to 9 hours 
or on high-heat setting for 3 1⁄2 to 4 1⁄2 hours.
3. Using a slotted spoon, transfer sausages 
and vegetable mixture to a serving dish. 
Serve over spaetzle or noodles drizzled with 
cooking liquid. If desired, serve with mustard. 
Tailgating Tip: Tote meat mixture in an 
insulated carrier. If using, tote spaetzle or 
noodles in an insulated cooler with ice packs. 
At the tailgating site, serve within 1 hour of 
cooking meat mixture and noodles. Or keep 
meat mixture warm in slow cooker on warm-
heat setting for up to 1 hour. Serve meat 
mixture over noddles. If desired, serve with 
mustard.   Makes 6 servings.
Nutrition facts per serving: 550 cal, 22 g fat, 103 mg 
chol, 1837 mg sodium, 62 g carbo, 7 g fiber, 21 g pro.
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For more travel 
ideas, visit midwest 
living.com/travel/
destination/wisconsin

>>

bayFIeld aPPle FeStIval 
More than 60 vendors sell fresh  
fruits and apple foods, like caramel 
apples and apple mustard. You’ll also 
find 150 arts and crafts vendors, a  
fish boil and a Venetian boat parade 
on Lake Superior. 

dooR County tRolley touRS
Whether you want to sample wines, 
get close to the area’s lighthouses or 
hear the local ghost stories, Door 
County Trolley Tours can help. Their 
fleet of cheerful red trolleys takes 
groups on a wide variety of 
entertaining tours. 

StoCkholm Enjoy a vibrant 
downtown district, Lake Pepin and 
the Lake Pepin Food, Wine and Cider 
Festival on September 24. Then 
follow the Great River Road south to 
hunt for antiques, dine on catfish or 
spend the night at a B&B. 

tundRa taIlGate In GReen bay 
Hit Lambeau Field’s east parking lot 
on home game days for a free, festive 
tailgate. Live bands, alumni player 
autographs, barbecue and beer 
vendors, and plenty of TVs make this 
the place for pre-game prep or game 
watching. Cheese hats encouraged. 

our Favorite Fall outings
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taste of  wisconsin
Lakeside festivals add colorful cheer with one of  Wisconsin’s fall 
specialties (apple mustard) at the Bayfield Apple Festival, and the 
September Wine and Cider Festival in Stockholm. Take trolley tours 
or hear ghost stories in Door County.


