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TruXedo, Inc is seeking a motivated team player who 
enjoys hands on work in a fast-paced environment 

for the following position:

• Customer driven and quality focused
• Lead and motivate team members
• Multi-task and achieve goals
• Effective communicator with strong interpersonal skills
• Strong computer skills

EOE

Submit letter of interest and resume to:  
TruXedo, Inc, attn: Human Resources 

2209 Kellen Gross Dr, Yankton, SD 57078 
Email: jobs@truxedo.com 

Fax: 605.664.8391 • Ph: 605.664.8200

Night Supervisor
Monday - Thursday

NOW HIRING!

If you enjoy the challenge, and have experience in lean 
manufacturing and continuous improvement, this might be 

the change you’ve been seeking.

TruXedo offers competitive pay and excellent benefits.

is seeking

Petroleum Transport
Drivers

Full or Part-Time
Excellent wages, health insurance bene� ts, 

401K, pension plan, pro� t sharing, paid 
vacation, good equipment, and paid 

training. Must possess a Class A CDL with 
Hazmat and Tanker Endorsements.

Call Dewey or Linda
1 (800) 585-4441

 920 Broadway
 Yankton

 slumberland
 furniture that lives the way you d o

 Excellent incentive pay and bonuses. Full-time, 
 benefits, some evenings and weekends. Experience in 
 furniture/appliance sales preferred, but willing to train.

 Apply in person.

 Come Join Our... 

 Design Sales Team

 Northtown Automotive 
 Certified Service

 We are now recruiting 
 two experienced 

 MECHANICAL 
 TECHNICIANS

 who are career oriented 
 and who want to be 

 part of a team.

 See Us On Facebook.com/NorthtownUSA • 3818 Broadway, Yankton
 605-665-4500 • 888-876-7705 •  www.NorthtownUSA.com

 Apply in person to Troy.

 COME GROW WITH US!

 Our Master Technician 
 Plan Includes:

 • $50,000 a year guarantee
 • Benefits including health 

 and dental
 • Paid vacation, training 

 Inquire about 
 apprentice or 
 quick lube plan. 

 and uniforms
 • Employee purchase 
 program and more! 

Egg Products Company
Michael Foods Egg Products Company, the largest processor of 

eggs in North America, has the following opportunities:

Full Time Employment Opportunities

We provide a number of benefits to regular full-time 
employees including, but not limited to:

Medical, Dental and Vision Coverage 
Company Matched 401 (k) · Paid Life Insurance

Tuition Reimbursement Program (100 %) 
Paid Vacations/Holidays

Company Paid Short Term Disability
Michael Foods Egg Products Company

ATTN: Kim Wachter
402-373-6303
54080 Hwy 84

Bloomfield, NE 68718 EOE

• Feedmill Driver
• Maintenance

• Poultry Care Specialist
• Sanitation (2nd Shift)

 Enjoy short early morning hours! Monday-Saturday. 

 YANKTON CITY NEWSPAPER 

 Call The Circulation Dept. Today!  605-665-7811 • 1-800-743-2968

 Earn $300-$400   per month 

 P RESS & D AKOTAN

 $100 
 Sign On 
 Bonus!

 DELIVERY ROUTES

1310 Construction 1310 Construction
Drotzmann Construction

Seeking Carpenters and labor-
ers.  Wages DOE.  To apply or
for  more  information  605-260-
9369.

Now Hiring:  Full-time experi-
enced  carpenter.  Benefits  in-
cluded. Apply at List Construc-
tion, 222 Capital Street, Yank-
ton. 605-665-5233.

1315 Drivers
Experienced  CDL-A
DRIVERS for the Midwest  Re-
gion.  Driver  friendly  company
with  good  pay  and  benefits.
New  8%  pay  raise.  Home
when  needed.  Bonuses  and
tax  free  money.  www.mcfgtl.-
com Call 507-437-9905 (MCN)

1325 Medical

Seeking  a compassionate,
positive-attitude  and  reliable
personal  in-home  care
provider for our Mother.  Du-
ties  performed  at  her  lovely
home located in North Yank-
ton.  Tasks include: personal
care,  household  care,  emo-
tional  care and  other  duties
as assigned.  If looking for a
rewarding,  consistent,  good
paying weekend  job,  please
call  303-757-2968  to  dis-
cuss.  

Call Classifieds

665-5884

NOW HIRING—APPLY TODAY!
*Propane Driver/Operations

*Custom Applicator
Wagner, SDWagner, SD

$500
HIRING 

BONUS

310 W Railroad St., Wagner, SD

Applications are available at 
www.countrypridecoop.com 

or call location manager Troy 
Soukup at 605-384-3671.

• Full time openings
• Competitive Pay!
• Complete benefit package
• CDL required.
• SD Applicator license    
  needed.
• Will assist in operations for   
  grain, agronomy and feed    
  as well.
• Must be able to lift up 
  to 50 lbs and pass a DOT    
  pre-employment drug  
  screen.

BROOKINGS, S.D. - Spring 
is a time when many intrepid 
mushroom hunters head 
out to their secret spots in 
search of mushrooms, par-
ticularly the highly prized 
morels. Morel mushrooms 
are especially desirable for 
their delicious taste and also 
because they are relatively 
rare, at least in the prairie 
where we live.

Spring is a time when 
many intrepid mushroom 
hunters head out to their 
secret spots in search of 
mushrooms, particularly the 
highly prized morels. Morel 
mushrooms are especially 

desirable for their delicious 
taste and also because they 
are relatively rare, at least in 
the prairie where we live.

Morel mushrooms prefer 
to grow in hardwood forests, 
usually around the stumps 
of old dead trees, especially 
American elm. Here in South 
Dakota, they may be found 
along the Missouri and Big 
Sioux rivers as well. Since we 
don’t have many hardwood 
forests and most of the elms 
are long gone, � nding morels 
can be pretty challenging. 
If someone does � nd some, 
they will probably keep their 
location a secret, kind of like 

that favorite � shing-hole or 
that productive patch of wild 
asparagus.  

How to identify a morel 
from other mushrooms

Morels are only found for 
a few weeks in the spring 
of the year, usually after 
a good soaking rain. They 
can be found by the dozens 
in a good spot, essentially 
growing up overnight. They 
typically grow about 2 to 
5-inches tall and are about 1 
to 2-inches in diameter. The 
brown or gray caps have a 
distinctive wavy, brain-like 
appearance. If you cut one 
in half from top to bottom it 
should be completely hollow 
inside.  

If all of these characteris-
tics match up with what you 
� nd, then you can be pretty 
sure that you have morels. 
But, if the mushrooms you 
� nd are � lled with feathery 
membranes inside or you 
� nd something that sort of 
looks like a morel but you 
don’t � nd it until mid-sum-
mer or fall, it is not a morel.

Morels are considered 
to be one of the “fool-proof-
four” of wild mushrooms 
since the identifying char-
acteristics are quite straight 
forward.  

Shaggy Mane 
Another mushroom that 

is easily identi� ed and also 
one of the fool-proof-four are 
the Shaggy Mane mush-
rooms. They are common in 
lawns, growing to 6-inches in 
height and up to 2-inches in 
diameter. The surface of the 
caps look “shaggy” because 
they have scales of tissue 
that hang off the side. The 
caps are densely � lled with 
gills that start out white but 

later turn gray, then to black 
as they age. Shaggy mane 
mushrooms will appear in 
small, somewhat loosely 
spaced clusters.

Inky caps are smaller 
mushrooms and even more 
common in lawns, again 
around the stumps of old 
trees or even close to where 
a stump was ground out. 
The fungus feeds on the 
decaying roots beneath the 
soil.  These too will pop up 
overnight following a good 
rain.  These emerge in clus-
ters of tightly bunched small 
mushrooms about 1-inch 
in diameter in groups 3 to 
6-inches around.  

Initially the caps are 
white but later turn tan to 
light brown. Beneath the 
caps are gills that start out 
white but later turn gray 
and eventually black. The 
name “inky cap” refers to the 
dark color of the gills and 
that after a few days these 
patches of mushrooms turn 
into an inky-black mass of 
desiccated mushrooms. 

The shaggy manes are 
considered to be quite edible 
but should be harvested and 
eaten while they are young 
and the gills are still white. If 
you harvest some, it is best 
to eat them right away be-
cause you cannot store them 
for long or they will deterio-
rate into the same inky mess 
they become in your lawn. 
The inky caps can also be 
eaten but with caution. One 
species can cause poisoning 
symptoms if eaten within 24 
hours of consuming alcohol. 
So it is best to probably stick 
with the much larger shaggy 
manes.

Most people consider 

inky caps a real eye-sore in 
their lawn leading to lots of 
questions on how to get rid 
of them. Since the mycelium 
or “body” of the mushroom 
is actually beneath the 
soil, growing through and 
feeding on the decaying old 
roots and stumps of dead 
trees, getting rid of them 
permanently is no easy task. 
It would likely mean a large-
scale excavation process to 
get out all of the old wood 
and even then they might 
come back for a year or two. 
The best thing to do is use 
a stiff rake to get them out 
of the lawn and dispose of 
them.

Puffballs and chicken-of-
the-woods

The other two mush-
rooms considered to be 
members of the fool-proof-
four are the puffballs and 
chicken-of-the-woods mush-
rooms. 

Chicken-of-the-woods is 
a shelf-type mushroom that 
grows on the sides of trees, 
usually mid-summer to fall. 
It is bright yellow to orange 
and has pores on the under-
sides of the shelves instead 
of gills like the shaggy manes 
have. 

Try to harvest this 
mushroom when it is young, 
brightly colored and has a 
soft texture. As it ages the 
color pales and the mush-
room develops a tough tex-
ture. Some people say that it 
does taste like chicken when 
cooked.

The fourth mushroom 
is the puffball. This mush-
room is also fairly common 
mid-summer to fall. You may 
� nd them growing in your 
lawn or shelterbelt. They 

can range in size from that 
of a golf ball to a basketball. 
These are completely white 
inside and out when they 
� rst grow but will turn tan 
and eventually brown as 
they age.  

Harvest them while they 
are still white. Peel off the 
outer layer, then slice up the 
inner “meat.” The texture of 
these is kind of like eggplant, 
and like eggplant, it picks 
up the � avor of what it is 
cooked with. When fully ma-
ture and dried out puffballs 
develop a hole near the top. 
If you kick them at this stage 
you will see clouds of spores 
� y out.

When in doubt, throw out
Even though we say these 

are the fool-proof four, one 
should always be careful 
and follow some of the old 
sayings like:  “when in doubt, 
throw it out” or “there are 
old mushroom hunters; 
there are bold mushroom 
hunters; but there are no 
old, bold mushroom hunt-
ers.”

Wild mushrooms can cer-
tainly be delicious but there 
also those that are consid-
ered non-edible because of 
texture or � avor and then 
there are those that are 
mildly poisonous to deadly. 

Never eat anything that 
you are not sure of. Even if 
you are sure, but have not 
eaten a particular mushroom 
before, start with a small 
amount and see how it af-
fects you. You might just be 
allergic or have a reaction to 
a particular species, just as 

May Showers Bring Fungi
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