Sunflower Medical

Help us help

our community
I don’t know about you but, as I write this, I am asking — “Where has the
year 2013 gone?” We are approaching fall: kids going back to school; watching the leaves turn brilliant colors; taking a trip to the orchard for your favorite
apple; thinking of the holidays and BBQ in Mission! Fall is an exciting time
for Mission — not only with the groundbreaking of the East Gateway, but this
is the time of the year when residents can all enjoy the many activities sponsored by the Mission Convention and Visitors Bureau. And how can you get
involved? I am so glad you asked!
This issue of Mission Magazine is chock-full of ideas and plans for you!
These events/opportunities wouldn’t be successful without your help, so get
out your calendar and start filling in the days. So many of our upcoming activities involve helping others and, as we look forward to the holidays and the
many families we provide for, we are giving you the opportunity to join us in
the next few months.
On Sept. 13 and 14 during Mission’s annual Arts & Eats/Battle of the
Brisket:
• Holiday Family Adoption Auction — We are looking for gift cards, baskets,
new items, ball tickets, gift certificates to your business or lunch with your
CEO with all proceeds going to our Family Fund.
• Come watch artists in the making and bid on their articles with these funds
going to our Family Fund, or be one of these artists — we have a place for
you!
• Help out a talented youth by stopping by the Budding Artist (youth) section of Arts & Eats. You would be surprised what great young artists we
have in Mission and they can all use a couple extra dollars as they start off
to school!
Clothes too small? In the next few months you can begin going through your
closets for our annual clothes drive in November benefiting Uplift Organization.
Buy an extra can of corn or peas the next time you are at Hy-Vee and start filling a sack for our food drive in November or encourage your family/business to
adopt a family for the holidays. In 2012, Mission provided Thanksgiving dinner
to 45 families and Christmas dinner/gifts to 42 families. We begin planning early
and, with your help, we are always able to achieve our goals.
I look forward to seeing you at Arts & Eats/Battle of the Brisket enjoying
Johnny’s BBQ. If you have items for our auction, I will be happy to pick them
up. If you would like to be an artist, give me a call. How many times have you
heard “Mission is like family”? This could not be truer! As I go into the new
small businesses in Mission, the first thing I hear is “We just love Mission!” So,
join us in these upcoming “family” opportunities in Mission!
Enjoy!

Suzie Gibbs
Mission Convention and Visitors Bureau Chair,
Councilmember, Ward IV
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God is Good. God is Great. Do Maintenance
to Your Car Before it’s Too Late!

Incredible Savings!

Oil
Change

10, 20 or
FREE Tire
Mission
30 OFF! FALL/WINTER $

$

($10 Off Services over $100,
$20 Off services over$200,
or $30 off services over $300.
Excludes Tax.)

Brakes, Exhaust, Fluids, Factory
Scheduled Maintenance, Suspension,
Wheel Alignments, Belts, Hoses,
Headlamps, Bulbs and more.
Most cars and trucks. Excludes tires, batteries
and oil changes. Discount taken off of regular
price. Most vehicles. Coupon must be
presented at time of purchase. One coupon per
total invoice. Not valid w/other offers. Coupon
only honored at time of service. Expires 11/7/13.

riday
F
y
.
a
Mond to 6:00pm
m
7:30a

19.95

CHECK-UP

Includes checking
antifreeze, belts & hoses,
battery and tires. Check
overall reliability of your
vehicle.
Most cars and trucks.
No parts or fluids included.
Expires 11/7/2013.

Most Vehicles.
Oil and Filter Change
(10w/30).
Most cars and trucks. High mileage, synthetic,
synthetic blend oils extra. Some Oil Filters
and Shop Supplies Extra. Plus applicable
tax. Coupon required at time of purchase. Not
valid with other offers. Coupon only honored
at time of service. Expires 11/7/13.

UnderHood
Automotive
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Full Service Automotive Repair

6101 Johnson Drive • Mission, KS 66202 • 913.432.9911
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Bubble Room

7th Annual

Battle of the State
Brisket
Championship

Friday, Sept. 13 & Saturday, Sept. 14
Sylvester Powell, Jr. Community Center, 6200 Martway
Are you ready to enjoy the sights and smells of a fall
Mission tradition? The Arts & Eats Festival and Battle of
the Brisket State Championship are right around the corner and shouldn’t be missed.
There is something for everyone this year:
• Approximately 60 barbecue teams will see how their
food rates during the Battle of the Brisket State Championship. Because this event is sanctioned by the Kansas City Barbeque Society, the winner of Mission’s Battle of the Brisket qualifies to compete at the American
Royal Barbecue in Kansas City, Mo.
• Stroll inside the Sylvester Powell, Jr. Community Center and view the artists’ work on display throughout.
• Treat yourself — or start your holiday shopping a little
early — among the vendors who will have their arts and
crafts on display inside the Community Center. Are you
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looking for unique jewelry? Check out the creative jewelry on display from White Birch Designs, Keck Enterprises, Deco Hearts, Wildfowl Creations and Timmi’s
Trinkets and Treasures. (Deco Hearts even has jewelry
made from aluminum cans!) Glam up your hairstyle
with headbands from Momo Bands and hair clips by
Catie Clips. If you are wanting to treat yourself and
your skin, see what lotions the Common Scents booth
has to offer.
• With the savory smells of barbecue in the air, you will
want to buy some for yourself at Johnny’s Bar-B-Q
booth. Other food vendors will include Jerusalem Café
and Popcorn Man.
• Come on out and enjoy the sounds of Four Fried Chickens and a Coke from 6 to 7:30 p.m. Friday and CharContinued on page 8
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10th Annual

Arts & Eats Festival
Kelsey Gibbs, 13, is one
of the budding artists wh
o
will have artwork on dis
play during Arts & Eats.
Her
artwork includes chairs,
birdhouses and paintin
gs.

Festival looking
for young &
experienced

SCHEDULE

artists

Friday, Sept. 13
• 4 to 10 p.m. •
Food, arts/crafts

Artists of all ages, get ready! Your time
to shine is coming soon at Mission’s upcoming Arts & Eats Festival.
This year’s festival will include two new,
exciting activities that will showcase the
work of artists in our community.

• 4 to 9 p.m. •
Ceramic Café activities for
kids of all ages
• 6 to 9 p.m. •
Silent auction

WanteD: BUDDing artists —
ages 10 to 18
The Mission Convention and Visitors
Bureau is looking for artists from 10 to 18
years old who would like the opportunity
to display/sell their artwork at the Arts &
Eats Festival on Sept. 13 and 14.
The first 12 budding artists to register
will receive a free 10-by-10-foot area inside
the Sylvester Powell, Jr. Community Center with one 6-foot table and two chairs.
This is an excellent way for the youth in the
community to experience the fun and firsthand knowledge of being an artist while
showcasing their wares at a city event.
For more information and a contract,
check out the Mission Convention and Visitors Bureau website, www.missioncvb.org,
or call Kathy Lockard at 913-722-8206.

reaDy, set, Create!

Watch art come to life during the firstever Mission Arts & Eats Benefit Draw, a
live fundraiser featuring local artists and
designers. The event invites spectators to
observe artists in the act of creation, providing the opportunity to watch a piece of art

come to life. Spectators
can then purchase a work of art immediately
afterward in a silent auction.
The event, which starts at 7 p.m. on
Friday, Sept. 13, will consist of a group of
artists creating simultaneously, demystifying a process that usually takes place in
the privacy of the studio. More than just
drawing, the artists are welcome to use any
medium of their choosing. And everyone is
invited to come watch!
After an hour of “creating” from 7 to 8
p.m., the artwork will then be available for
sale in a silent auction. Bidding will take
place from 8 to 9 p.m. All proceeds from
the event will go to support the Mission
Convention and Visitors Bureau’s Adopta-Family program.
Held in conjunction with the Mission
Arts & Eats Festival and Battle of the Brisket State Championship, this is a great
family event you won’t want to miss!
For more information and an application, visit www.missioncvb.org or call
Kathy at 913-722-8206.

• 6 to 7:30 p.m. •
Four Fried Chickens and
a Coke
• 7 to 8 p.m. •
Benefit Draw
• 8:30 to 10:30 p.m. •
Charlie and the Stingrays

Saturday,
Sept. 14
• 7 to 11 a.m. •
Rotary Pancake Breakfast,
Beverly Park
• 10 a.m. to 4 p.m. •
Food, arts/crafts
• 10 a.m. to 3 p.m. •
Ceramic Café activities for
kids of all ages
• 3:15 p.m. •
Barbecue contest awards
AUGUST / SEPTEMBER 2013
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Continued from page 6

A Fab Find

lie and the Stingrays
from 8:30 to 10:30
p.m. Friday.
• Get your taste buds
warmed up on Saturday during the Rotary Pancake Breakfast
from 7 to 11 a.m.
in Beverly Park. The
cost is $5 for pancakes, juice, sausage and coffee.
• Help out the Northeast Johnson County community by placing bids on silent auction items from 6 to 9 p.m. Friday. All
proceeds will go toward Mission’s Thanksgiving and Christmas
food and gift basket project this holiday season. Items available
in the silent auction include a University of Oklahoma men’s
shirt, a fire truck ride provided by Consolidated Fire District
No. 2, a University of Missouri basketball signed by Mike Anderson, a Dirt Devil sweeper, two wine racks, a Luminarium
outdoor gas fireplace, a baker’s rack, a miniature University of
Oklahoma football helmet signed by Barry Switzer and various
gift cards to area restaurants.
• Ceramic Café will be offering FREE ceramic tile painting for
all ages. They will also put a baby’s footprint or toddler’s handprint on a tile. For $10, individuals can choose to paint a plate
or mug.
This free festival is presented by the Mission Convention and
Visitors Bureau.

OUR NEIGHBORHOOD BAR!
Day Drinkers Unite!
• 12 HD Flatscreen TVs • Darts • Shuﬄeboard & Foosball
• New Menu - Now Open for Lunch
• New COVERED Patio • Party Room Available
• New Hours: Mon-Sat 11am-2am, Sun 3pm-2am
• Happy Hour EVERY DAY 3-6pm

Sully’s Pub

“Best New Business of 2012”

—NEJOCO Chamber

Live Trivia with Geeks Who Drink
Every Tuesday from 7-9pm
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5436 Johnson Drive
Mission, KS 66205
(913) 403-9777
www.sullyskc.com
Open EVERYDAY

FALL SAVINGS

199

IN HOUSE SPECIAL $
QUEEN PILLOW TOP SET

GALILEO QUEEN
PILLOW TOP SET

$4 REG.
99

$3 REG.
99

SALE
279

$

MARDEN QUEEN
PILLOW TOP SET

299

$

$9 REG.
99

Discount Sales Outlet
4 Year
Warranty

599

$

MEMORY FOAM
QUEEN SET

899

MED-LIFT CHAIRS $
STARTING AT

ADJUSTABLE LIFT BEDS
NOW AVAILABLE!

EXTRA LONG TWINS, FUTON PADS
& FRAMES IN STOCK!
5930 Broadmoor
Mission, Kansas

FREE FRAME
FREE DELIVERY
OR

60th & Metcalf, behind Panera
FUTON WITH
10” PAD

239 913.831.7909

$

With $300 minimum purchase.
Expires 11/7/13.

www.discountsalesoutlet.com
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“Come in as a patient,
leave feeling like family”

Dr Thomas Shortell
• Family practice in Mission, KS
• Offers the latest dental technology
• Implants, Porcelain Crowns, Root Canals, Veneers,
BOOST Whitening, 2012 Preferred Invisalign Provider
Please call us at 913.432.8700 to schedule an appointment

Thomas P. Shortell, DDS

5930 Roe Ave, Suite 200 • Mission, KS 66205

913.432.8700 • www.drshortell.com

Shawnee Mission Medical
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Dan Millam has been a
certified barbecue judge with
the Kansas City Barbeque
Society since 2005.

Here
come
the
judges!
By Heather Swan • Photos by Kevin Blayney
14 •
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Dan Millam
and others are
responsible for
more than just
eating great food
at contests like
Mission’s Battle
of the Brisket

There’s a science to making great barbecue. It takes the right combination of highquality meat, rubs, sauces, wood chips and,
OK, maybe a little luck to prepare barbecue
that is award-worthy.
Judging is no easy task either, and it’s
about more than just eating yummy food.
If you want to be a certified barbecue judge
through the Kansas City Barbeque Society
(KCBS), you have to take a half-day class
to learn how to grade world-class chicken,
pork butt, ribs and brisket. Besides deciding which teams get to take home awards,
the judges — on a larger scale — are representing and spreading the message of the
KCBS, which is to promote barbecue …
America’s cuisine.
Dan Millam, one of about 13,000 active
KCBS certified barbecue judges, has judged
Mission’s Battle of the Brisket State Championship five times.
Besides being a certified barbecue judge
(he took the class in May 2005), he is also
a master certified judge with KCBS, a certified table captain (who helps to make sure
that his table of judges has all the supplies it
needs, among other responsibilities) and a
lifetime member of KCBS.
To earn the master certified judge designation, Millam had to judge at least 30
contests, cook with a barbecue team during
a competition once and pass a 50-question
written test.
Millam, who judges 15 to 18 contests a
year on average, has traveled as far as Dil-

lon, Colo., Memphis, Tenn., Fayetteville, Ark., and Omaha,
Neb., to serve as a judge. But the majority of competitions are
in Missouri, Kansas and Oklahoma, he said.
Millam likes judging at Mission’s Battle of the Brisket because the Sylvester Powell, Jr. Community Center (site of the
contest) is only a few miles from his home in Kansas City, Kan.
He also likes the fact that weather does not affect the judging
because it’s done inside rather than under a tent or in a shelter
house like other competitions. Mission’s contest is more family-friendly, too, and more of a destination for visitors because of
all the other activities that are going on at the same time.
KCBS tries to have approximately one judge for every team
at competitions. That means the Mission contest has about 60
judges each year. Judges get five to seven samples in each of the
four categories. Millam tries to limit himself to two or three
bites of each entry to get a feel for its taste and texture.
“You would feel pretty bad if you ate everything they gave
you,” he said.
Here’s what Millam and the other judges are looking for in
each category:
• Chicken should be moist on the inside and a little on the
sweet side. When you bite the skin, you should be able to
bite clean through without the whole skin coming off and
landing on your chin.
• Most people think that ribs are good when the meat falls
off the bone. But the KCBS judges look for ribs where you
can bite a piece off and the rest stays in place on the bone.
Around here, Millam sees mostly Kansas City-style barbecue
with sweeter sauce, but some cooks use Memphis-style dry
rub on ribs.
• Millam looks for nice, uniform slices of brisket — both in
thickness and in length. “I look for a rectangular shape,”
he said.

• Pork butt is where judges see the most variation compared
to other categories. Competitors can present it sliced, pulled
or chunked.
“Most judges like to see a little of all three,” Millam said.
And he judges down if the pork butt is covered in too much
sauce.
“I would suggest to the cooks that they back off on the
sauce and it would probably help their scores,” said Millam,
who owns an excavation business.
Personally, Millam has always been a fan of pork ribs.
“But the more I judge the more I like the brisket,” he said.
Millam also enjoys the camaraderie with the other judges,
KCBS representatives and tournament organizers at the competitions, judging the barbecue and getting to take home leftovers.
His recommendations to people who want to improve their
barbecue would be to experiment and get the right equipment.
“Get a quality smoker and experiment a lot with it, using a
good quick-read thermometer,” Millam said.
When he makes pork butt, he likes to brine it for 24 hours
in a solution of 2 cups salt, 2 quarts water and 1 pint of molasses. Mix until the salt is dissolved. Put the pork butt in the
solution and keep it submerged for 24 hours. One tip is to fill
a ziplock bag with the solution and put it on top of the pork
butt to keep it submerged, he said. Pat dry; cover with your
favorite rub.
Millam encourages people to check out the KCBS website,
www.kcbs.us, if they want information on becoming a member.
Does Millam barbecue a lot at home?
“I get my fix during the summer season judging,” he said.

Dan Millam judges,
on average, 15 to 18
barbecue competitions a
year. He is pictured here
with his collection of
pins he has received at
barbecue contests.
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JOIN NOW
& YOUR
FIRST
MONTH IS
FREE*

Celebrating 42 Years in Mission!

Est. 1971
GREAT PRICES • DAILY SPECIALS
FULL CATERING

Don Chilitos

Curves

7017 Johnson Drive • Mission, KS 66202

(913) 432-4615
www.donchilitoskc.com

*with 12 month membership

$5.00 OFF
7017 Johnson Drive
Mission, KS 66202
(913) 432-4615

Your Purchase of
$25 or more

SEE WHAT :30 LOOKS LIKE ON YOU!

6518 Martway • 913.384.3877

Coupon Expires 11/7/13

(Across from Hy-Vee)

3

$

Mission
Shop your local Mission
Hy-Vee!
HyVee

• Open 24 hours, 7 days a week • In-Store Bakery
• Catering for all your needs • Pharmacy
• Beautiful Floral Department • Caribou Coffee
• Sushi made fresh daily • Tortilla Department
Hundreds of Fuel Saver Items

LU40000

99

Hy-Vee
12” Single
Topping
Pizza
(Limit 2)

Limit 1 coupon per customer. Coupon Expires 11/7/13.

LU40001

FUEL REWARDS

25¢

with any purchase of
$100 or more.
(Limit 1)

Limit 1 coupon per customer. Coupon Expires 11/7/13.

6655 Martway • Mission, KS • 913-831-4447 • www.Hy-Vee.com
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Come see our brand new state-of-the-art facility!

Jason R. Pingel, O.D. & Susan K. Bullano, O.D.
Doctors of Optometry

Mission Eye
duds n suds
Care
Eye Exams
Contact Lenses
Infants/Pediatrics
Dry Eyes/Red Eyes
LASIK Consultations
Macular Degeneration
Eye Infections & Emergencies
Cataracts, Glaucoma, Keratoconus
Designer Frames & Sunglasses

Dr. Pingel

Mention this ad for 15% off Eye Exam
(Cannot be combined with insurance.)

Most insurance plans
l
accepted
td

ffacebook.com/MissionEyeCareKC
b k
/Mi i E C

w

6120 Johnson Dr. – Mission, KS 66202 – (913) 262-EYES (3937)
www.MissionEyeCare.com – MissionEyeCareKC@att.net

Good only at these locations:
3395 Main St
Kansas City, MO 64111
(816) 561-7176
(816) 561-7177 fax

Lamars

5910 Johnson Dr
Mission, KS 66202
(913) 362-7700

705 SE Melody Ln
Lee’s Summit, MO 64063
(816) 524-5515
(816) 524-7504 fax

3801 S M 291 Hwy
Lee’s Summit, MO 64082
(913) 537-9851

BUY A SMALL COFFEE &
GET 2 DONUTS FREE

BUY ONE DOZEN DONUTS
GET 6 DONUTS FREE

Good at participating locations only. Must have coupon at
time of purchase. Expires 11/7/13. A donut is anything
with a whole. Specialities not included.

Good at participating locations only. Must have coupon
at time of purchase. Expires 11/7/13. A donut is anything
with a whole. Specialities not included.
©2012 Lamar’s Donuts Inc
Inc.
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Twisted (Sisters)
coffee Shop

Family
F
il operated
t d ffor over 28 years!!
5818 Johnson Dr • Mission, KS • (Just East of Mission Medvet)

Twisted
Sisters
Coffee

www.firewokmission.com • 913-362-3663

Party room available,
book your next special event here.

Firewok

Thank you for an AWESOME
1st year in business being your
“Little Coffee Shop” in Mission!

CARRY-OUT Buffet Available
Monday to Friday
Lunch 11am to 2:30pm • Dinner 5pm to 8:30pm

6.99 LUNCH

$

OR

8.29

$

DINNER
(Buffet including beverage)

Dine-in only. One Coupon per table.
Not valid with any other offers or
punchcards. Expires 9/27/13 (MM8)

Have a
Perfectly
Twisted
Day!

6.99 LUNCH

$

OR

8.29

$

DINNER
(Buffet including beverage)

Dine-in only. One Coupon per table.
Not valid with any other offers or
punchcards. Expires 10/25/13 (MM8)

Hours:
M-F 6am-2pm
Sat 7am-11am

We feature Roasterie Air Roasted coffees
for our daily brews &
in all our specialty drinks!
Free 12oz. Coffee Mondays
Steel Cut Oatmeal
Mochas & Macchiatos
Iced & Frozen Drinks ★ Non-coffee Drinks

Featuring Pastries from
Clock Tower Bakery

5606 B Johnson Dr. • Mission, KS • 913-671-8290

Bronze Oil Change

SPEED IN FOR AUTO SERVICE SPECIALS!

$21.99 Plus Tax

Includes up to 5 quarts of oil & filter, vehicle inspection, manufacturer’s
recommendations, FREE refill policy - 3 months or 3,000 miles.
Not valid with any other offers. With coupon only. Expires 11/07/13.

$10 OFF

Any Of Our

Premium Oil Changes

Not valid with any other offers. With coupon only. Expires 11/07/13.

Service Center & Tires
5966 Barkley • Mission, KS 66202
NOW
OPEN!

Any Service Over $100
Any Service Over $200
Any Service Over $300
Any Service Over $600

JCs Speedy Lube

2 Blocks East & 1 Block South
of Metcalf & Johnson Drive

913-432-LUBE (5823)

Hours:
M-F 7am-6pm
Sat 8am-2pm
Sun Closed

9701 Kaw Drive (K-32)
Edwardsville, KS 66111

$10 OFF
$20 OFF
$30 OFF
$60 OFF

1/2 Mile West of 435

913-441-LUBE (5823)

OVER
30 YEARS
EXPERIENCE!
ALL WORK
!
GUARANTEED

Not valid with any other offers. With coupon only. Expires 11/07/13.

$50 OFF

Brake Pad Replacement

Includes replacement of pads, FREE inspection of rotors
(Reg. price starts at $140 plus tax per axle with gold brake pads).
Not valid with any other offer. With coupon only. Expires 11/07/13.

NOW
OFFERING
ALIGNMENTS
& ALL MAJOR
BRAND
TIRES!

$20 OFF
Set of Tires

Code MGR20
Not valid with any other offers. With coupon only. Expires 11/07/13.

$50 OFF

Timing Belt Service

www.jcsspeedylube.com
Tires • Alignment • Suspension • Service • Brakes
Batteries • A/C Service • Tune-Up
18 •
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Code MGR50
Not valid with any other offers. With coupon only. Expires 11/07/13.

$30 OFF

Radiator Service

Code RAD20
Not valid with any other offers. With coupon only. Expires 11/07/13.
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Dear Friends and Neighbors,
This has been an eventful
summer for the City of Mission, culminating with our
groundbreaking events for
both the Gateway Project and
the Mission Aquatic Center!
It is exciting to see them underway. Both of these projects
will change the landscape of
Mission.
Construction on the Mission Aquatic Center (MAC) will begin this
fall. A rendering of the new facility is included in this newsletter — it is beautiful!
On August 11th, we bid a fond farewell to
our old pool. Many Mission residents, including some of our former Mission Marlins, joined us for a final dip in the pool,
and we auctioned off a variety of equipment and memorabilia. Thank you to all
who attended! Ongoing updates on the status of the construction of our new facility
will be included in future newsletters and
on our website at www.missionks.org.
On August 12th, the Cameron Group
held an official groundbreaking event for
the Gateway Project. Site work for this
project began in early August and construction will begin this fall. This has been
a long process with twists, turns and bumps
along the way, but I am confident that once
built the Gateway will be a fantastic addition to our community. Northeast Johnson
County is ﬂourishing and Mission is in the
heart of the revitalization.
Martway road improvements are moving along steadily and should be completed this fall. These street improvements are
fantastic! I know that it is not always easy
when our usual routes are interrupted by
construction, but I truly appreciate your
patience this past summer as we worked
to complete this project. Major street improvements make getting to and from our
favorite Mission businesses much easier
and truly enhance our City as a whole. I
commend our staff that worked tirelessly

Newsletter

to keep businesses informed
during the process and for
coordination with the utility
companies so that their infrastructure could be upgraded
during the project.
The
Johnson
Drive
project continues to move
forward. There is a lot of
“behind the scenes” planning
taking place with the hope
that construction will run
smoothly. Utility work by AT&T and
WaterOne has made great progress over
the past few months. Our Construction
Office is open at 5903 Johnson Drive, so if
you have any questions or concerns about
the project, please stop by or contact
Justin Pregont at jpregont@missionks.org
or 913-676-8379.
We are establishing a new program
that we hope to introduce by the spring
of 2014. This program would raise funds
for the purchase and installation of ﬂags

along Johnson Drive to honor and remember those who have served our Country in
the military. Flags would be displayed in
association with various holidays (4th of
July, Veterans Day, Memorial Day, etc.)
and would serve as a reminder to everyone
in our community of the sacrifice made by
those who have served our Country. Councilmember Pat Quinn agreed to chair our
Flag Program committee. If you would
like to be a member of this important committee, please let me know — I may be
reached at 913-676-8355 or lmcconwell@
missionks.org Just visualize how fabulous
the display of ﬂags will be next summer!
Arts & Eats Festival is September 13th
and 14th. This is an awesome showcase of
Mission. I look forward to seeing you there!
Sincerely,
Laura L. McConwell
Mayor

Mayor McConwell, members of the City Council, and Gateway developers officially broke ground
for the Gateway Project on August 12th.
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Green Menace Reported in Johnson County
The City of Mission’s Tree Board has
been closely monitoring the spread of
the Emerald Ash Borer in our region. On
July 11th, purple prism “Barney Traps”
used for surveillance by the U.S. Department of Agriculture found the destructive Emerald Ash Borer in Johnson
County. An emergency intrastate quarantine for all of Johnson County, similar
to the permanent quarantine in Wyan-

Retired Police Chief
Robert A. Sturm
1941-2013

O

n July 17th, Mission lost an
important and long-standing
member of our City family. Retired Police Chief Bob
Sturm passed away after a brief illness.
Chief Sturm worked for the City of Mission for 36 years, serving as Police Chief
for 22 years until his retirement in 2002.
He was dedicated to the residents and
business owners in Mission, which was
exemplified not only by his many years
of service in the Police Department, but
also through his various volunteer activities that continued throughout his retirement years. Johnson County Sertoma
Club, Northeast Johnson County Chamber of Commerce, American Heart Association, American Cancer Society Relay
for Life, the United Way, Mission’s 50th
Anniversary Committee, Mission Independent Merchants Association, and
Consolidated Fire District No. 2 were
all the beneficiaries of his hard work,
expertise, and friendly smile as he gave
selﬂessly of his time and talents to these
many organizations. Honoring his service to the Mission community, the City’s
police building was officially named the
“Robert A. Sturm Safety Center” upon
his retirement in 2002.
Even in his retirement, Chief Sturm
could frequently be seen in a friendly
game of basketball at the Community
Center, and he always made a special
effort to attend Mission’s many festivals
and events. He was devoted to his family
and friends, and we thank them all for
sharing him with us for so many years.
N2
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GARAGE SALE
SEASON

H

osting a garage sale? Here are a
few reminders to make sure you
are hosting your sale the right
way.
REGISTRATION: The first step is to
register your sale. Garage sale “permits”
are no longer mailed to residents, but you
are still required to contact the City prior
to your sale. Please call the City of Mission at 913-676-8350 or email the City
Clerk at msumrall@missionks.org to register your sale. We will ask for your name,
telephone number, sale address, and sale
date(s).
LIMITS: Residents may not hold
more than two sales per year, and no sale
may be longer than five days.
ADVERTISING: You may place up to
four signs advertising your sale, each no
larger than 5 square feet. The signs may
not be placed in the right-of-way or on
utility poles or traffic control devices. If
you place a sign on private property, you
must receive permission from the property owner first. Be sure to collect your signs
when your sale ends.
CITY-WIDE GARAGE SALE: Our
City-wide Garage Sale is held on the second
weekend in May of each year and this sale
is not counted toward your two individual
garage sales allowed each year. Mark your
calendar for May 8, 9, 10, 2014 — this sale
draws many shoppers to Mission!

dotte County, has been established. It
imposes fines and regulates anyone from
moving into or out of Johnson County
wood from Ash trees (nursery stock, firewood, etc.).
Specific information on this quarantine, how to identify the Emerald Ash
Borer, and preventative measures is included on page 39 of the Mission Magazine and at www.missionks.org.

Johnson Drive Project —
Bring project updates
right to your inbox

A

re you interested in receiving
email updates about the Johnson
Drive Project?
Our project email updates are
sent out as new information becomes available and include reports on current traffic
impacts, access management, construction
progress photos, and up-to-date news on
the project construction schedule.
Sign up today at www.missionks.org/
johnsondriveemail.

Home Energy Efficiency
Workshop Scheduled

J

oin us Saturday, October 19th
from 8:30 a.m. – 1:00 p.m. for
the next event in our Sustainability Speaker Series: A Home
Energy Fair. This information-packed
event will be held at the Sylvester
Powell, Jr. Community Center and
is free to the public. Area residents
will receive information on a variety
of home energy efficiency upgrades
including energy audits, insulation,
windows, water heaters, permitting for
home improvements, and more!
Vendors interested in participating should contact Neighborhood
Services Coordinator Emily Randel
by email at erandel@missionks.org or
call 913-676-8368 for booth registration and additional information.

CITY OF MISSION
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Farewell Party Celebrates
the End of an Era

his year, the end of season closing at Mission’s outdoor pool was
cause for celebration. With the last
drops of water drained and the deck
chairs stored, bulldozers stand ready to begin demolition of the 57-year-old complex.
Thanks to voter approval of a dedicated
Parks & Recreation sales tax last fall, construction of the new Mission Aquatic Center (MAC) is underway. The new complex is
scheduled to open in May 2014.
Last fall’s ballot initiative grew out of
more than a year’s worth of study and analysis by a 15-member Swimming Pool Task
Force. The group, appointed by Mayor
Laura McConwell, was asked to evaluate
the condition of the existing outdoor pool
and recommend how the City should move
forward to provide outdoor swimming opportunities to residents of our community.
Once a revenue stream was secured, the
City selected a design-build team to turn
the community vision into a reality. From
February through April, the team hosted
public meetings, and developed concept

designs and preliminary price proposals for
the new facility.
The final design for the aquatic complex provides something for users of all
ages, and will be constructed to serve the
community for the next 50+ years. It includes amenities such as a spray pad and
improved parking, which extend the benefits of the City’s investment well beyond
the 3-month outdoor pool season.
During the Groundbreaking ceremony
and “End of an Era” pool party on August
11th, Mission Marlin swim team alumni,
residents and others had an opportunity to
both reminisce about fond memories and
to dream about the future. The new facility has been designed to create an important community gathering place for years
to come.
Mark your calendars now for the
MAC’s grand opening on May 24, 2014. If
you are interested in project status updates,
please contact Parks & Recreation Director Christy Humerickhouse by e-mail at
chumerickhouse@missionks.org.
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City of Mission Blood Drive
Sylvester Powell, Jr. Community Center
Tuesday, October 1
To register, email rjohnson@missionks.org
or call 913-676-8390.

Mission Police Department
Citizens’ Police Academy

P

olice Chief John Simmons is excited to host the Mission Police Department’s 2013 Citizens’ Police Academy. This fall’s academy will meet every Wednesday
night for eight weeks, providing participants with sessions
that are both educational and enjoyable.
The Citizens’ Police Academy will include an introduction
to Mission’s Police Department and staff who will share their
enthusiasm for their work, and give participants an opportunity to better understand how the Police Department works.
During the academy, participants will be exposed to topics
such as criminal investigations, interview and interrogation
techniques, death investigations, domestic violence, patrol
operations, search and seizure, DUI and traffic enforcement,
hand-to-hand defensive tactics, less-lethal weapons, firearms
and many other topics. Behind-the-scenes tours of the Johnson County Adult Detention Center, Johnson County Emergency Communications, and the County’s new state-of-theart Criminalistics Laboratory are also part of the academy.
The current academy is full, but future academies will be
scheduled. This program is free of cost, but you must reside or work in Mission, be at least 18 years of age, and be
free of any felony convictions to participate. If you are interested in participating in a future Citizens’ Police Academy,
please contact Lt. Ken Smith at 913-676-8331 or email him at
ksmith@missionpd.org.

MISSION CITY HALL

6090 Woodson Road, Mission, Kansas 66202
Open Monday through Friday 8:00 a.m. to 5:00 p.m.
Phone: 913-676-8350 • Fax: 913-722-1415 • www.missionks.org
Community Development CommitteE Meetings
1st Wednesday every month, 6:30 p.m.
Finance & Administration Committee Meetings
2nd Wednesday every month, 6:30 p.m.
Council Meetings
3rd Wednesday every month, 7:00 p.m.
Council Work Sessions
4th Wednesday every month, 7:00 p.m.
All meetings are open to the public. For meeting locations
please check the website at www.missionks.org.

City Council
Mayor Laura L. McConwell.................................913-722-2670
City Hall Office.....................................................913-676-8355
Councilmembers Ward I
Lawrence Andre....................................................913-638-9000
Pat Quinn.............................................................913-927-8511

Calling All Leaf Busters!

Fall is approaching, and with that comes… leaves! Mission’s
beautiful trees shower down bags and bags of leaves every year,
and yet, some residents are physically unable to remove the leaves
from their own property. If you or your community group would
be interested in helping Mission neighbors by raking and bagging
their leaves, please let us know.
Contact Rosalind Johnson, Neighborhood Services Officer, at
rjohnson@missionks.org or 913-676-8390.
N4
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Councilmembers Ward II
Amy Miller...........................................................913-677-0169
Will Vandenberg...................................................913-424-4357
Councilmembers Ward III
Jennifer Cowdry....................................................913-384-1263
Debbie Kring........................................................913-722-6901
Councilmembers Ward IV
Suzanne Gibbs......................................................913-671-8564
David Shepard......................................................913-671-8521

$

2 OFF

UPS GROUND
SHIPPING
Not valid with any other
offer. Expires 11/7/13.

5 OFF

$

UPS AIR
SERVICE

Not valid with any other
offer. Expires 11/7/13.

UPS Store
3¢

29¢

B/W COPIES

COLOR COPIES

Not valid with any other
offer. Expires 11/7/13.

Not valid with any other
offer. Expires 11/7/13.

8 1/2 x 11, 20# White
Paper, Single-Sided

8 1/2 x 11, 28# White
Paper, Single-Sided

5400 Johnson Drive, Mission, KS 66205

(913) 722-1146

Email your print jobs to: store2923@theupsstore.com
Mail Boxes, Etc., Inc. is a UPS® company. The UPS Store® locations are independently owned and operated
by franchisees of Mail Boxes, Etc., Inc. in the USA and by its master licensee and its franchisees in Canada.
Services, pricing and hours of operation may vary by location. Copyright © 2011 Mail Boxes, Etc., Inc.

Silver
Hangers
Prepaid when you present this coupon. Excludes
comforters, draperies & winter coats.
Coupon expires 11/07/13.

Formerly with I. Goodman Tailoring in Mission for 15 years

Over 35 years experience in
alterations & repair!

Lora’s Alterations
Services include: Mens & Ladies Alterations and Repair
~ Replace Lining and Zipper ~ Leather and Fur Work
~ Bridal and Formal Wear

Walk-Ins Welcome
or Call For Appt.

913-831-1111

5411 Johnson Dr., Mission, KS
(Just a couple doors down
from Lucky Brewgrille)

CASH OR CHECKS ONLY. NO CREDIT CARDS ACCEPTED.

www.theupsstorelocal.com/2923

ANY GARMENT
DRY CLEANED
& PRESSED

Lora’s
ALTERATIONS

10% Off

15%
Off
$100 or more total

Not valid with any other offer.
Expires 11/7/2013.

Not valid with any other offer.
Expires 11/7/2013.

any Alteration

ticket price

Culvers

MEN’S DRESS
SHIRTS
(LAUNDRY)

Prepaid when you present this coupon.
Coupon expires 11/07/13.
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Schlotzkys

Tipsys
10% Off

Wine & Spirits

Some restrictions. Does
not apply to the sale of
any beer. Exp. 11/7/13.

6840 Johnson Drive • 913-262-9898

Shogun
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5960 Barkley St. Mission, KS 66202

913-236-6886

Runza

HOURS: Mon-Sat 8-7 • Sun 8-5

www.diamondfinishwash.com
EXTERIOR ONLY SPECIAL

5

$

Reg. $7

Basic Exterior Wash includes: Towel dry and door jams wiped
down. Not valid with any other offer. Expires 11/7/13.

Diamond
%
50 OFF
Finish
FULL SERVICE SPECIAL

MON. - THURS. EARLY BIRD SPECIAL FROM 5-7PM:
BUY 1 ENTREE, GET 2ND ENTREE HALF PRICE!

Superior Diamond Wash
Includes basic full service wash, plus wheel cleaner, white wall scrub,
underbody wash, clearcoat protectant, triple clearcoat polish, tire dressing
& machine mat cleaning. Additional charge for larger vehicles. Over-sized
charge may apply. Not valid with any other offer. Expires 11/7/13.

HAND WAX

Thai Orchid

10 OFF

$

Reg. $49.95

Includes a hand wax. Additional Charge for larger vehicles.
Over-sized charge may apply. Not valid with any other offer.
Expires 11/7/13.

DIAMOND 1 PROFESSIONAL DETAIL
Try our new LUNCH MENU!
Lunch: Mon-Sat 11am-2:30pm
Dinner: Mon-Thurs 5pm-9pm • Fri & Sat 5pm-10pm
Closed Sundays
6504 Martway Street, Mission, KS

913-384-2800

25% OFF

Any
Professional
Detail

Complete interior shampoo, all floor mats, carpeting, upholstered seats,
or clean & conditions leather seats. All interior vinyl is cleaned &
conditioned. See cashier for more details. Over-sized charge may apply.
Not valid with any other offers. Exp. 11/7/13.

For Dine in Only. Limit one coupon per table. Not good with other offers. Exp. 11/7/2013.
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By Heather Swan

YEARS

25

and counting

Consolidated Fire District No. 2 —
serving Mission since 1988 —
is committed to

community
involvement
26 •
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Left: Consolidated
Fire District No. 2 of
Northeast Johnson
County is willing to
attend community and
neighborhood events,
like the Mission Family
Picnic. The kids at this
year’s picnic enjoyed
being sprayed by the
firefighters.
PHOTO BY BEN MCCALL

Right: Consolidated Fire
District No. 2 provides
emergency operations,
public education, fire
prevention and emergency
medical services in Mission.
Pictured are Capt. Doug
Yonke, left, and Chief Gary
Lamons at the fire district’s
station at 6400 Martway.
PHOTO BY JACK STEMM

G

Go to a block party, neighborhood picnic
or festival around here and you have a good
chance of seeing firefighters and equipment
from Consolidated Fire District No. 2 of
Northeast Johnson County.
The fire department — which serves Mission and eight other cities — tries to make itself
visible by participating in community events.
“We do everything in our power to attend
a public event we are invited to,” said Gary
Lamons, fire chief of Consolidated Fire District No. 2. “...We are their fire department.
We are a part of the community. We are a taxsupported entity. We want to make sure they
know what their funds are going toward.”
The fire district is celebrating some milestones this year. This is the 25th anniversary
of the merger of Mission Fire District No. 1
(which served Mission, Roeland Park and
Countryside) with Consolidated Fire District
No. 2 of Northeast Johnson County.
And, after serving as division chief for 12
years, Lamons was named the department’s
chief in May.
What’s not changing, however, is Consolidated Fire District No. 2’s commitment to
providing high-quality emergency operations,
public education, fire prevention and emergency medical services to the citizens and visitors
of Mission and Northeast Johnson County.

serving the CommUnity

Consolidated Fire District No. 2 serves
about 60,000 residents in nine cities: Mission,
Prairie Village, Mission Hills, Mission Woods,
Westwood, Westwood Hills, Fairway, Roeland
Park and part of Overland Park.
The district covers 19 square miles in an area
from County Line Road to College Boulevard
and State Line to Antioch roads. Sixty-eight
employees work out of three stations: Station 1
at 6400 Martway in Mission; Station 2 at 63rd
Street and Mission Road in Prairie Village; and
Station 3 at 9011 Roe Ave. in Prairie Village.

The department responded to about 5,000 calls in 2012, with
the majority of those being medical-related. All Consolidated
Fire District No. 2 employees are certified Emergency Medical
Technicians (EMTs) and are equipped and trained to support
Johnson County Med-Act before and after ambulances arrive at
medical calls.
The department responds to about 30 structure fires a year,
with about eight to 10 being “high-loss” fires.
Fire prevention and community relations are an important
part of the district’s responsibilities, and Consolidated Fire District No. 2 is always very visible during Fire Prevention Week
(this year scheduled from Oct. 6 to 12). During that week (or
as close as possible) firefighters visit every elementary school in
the district’s boundaries and speak to children in kindergarten
to grades two or three. The department also will be busy giving scheduled tours to Scout troops, day cares and other groups
around that week.
Residents can always call CFD2 to schedule station tours and
safety inspections of their homes as well as to request that firefighters come out to test the batteries in their smoke detectors or
install a free smoke detector.
In addition, the department is willing to attend community

and neighborhood events (it sprays children at the Mission Family Picnic every year) along with donating “rides in a fire truck”
to organizations’ auctions, helping schools and other groups
with their “egg drop” experiments and more.
“The best asset we have is our firefighters,” Lamons said.
Because Consolidated Fire District No. 2 doesn’t have a city
in its name, its challenge is to educate residents about the area it
serves. The department is currently working on a new emblem
that incorporates the name of each city in its jurisdiction.
“We want to make sure the community knows we are there
to serve,” he said.

25th anniversary of merger

Mission Fire District No. 1 merged with Consolidated Fire
District No. 2 on Oct. 1, 1988. As part of the merger, the fire
district added the Martway fire station (which opened in 1976
for Mission Fire District No. 1). In addition, several career and
volunteer firefighters from the Mission department joined CFD2.
The last two volunteer firefighters from the Mission department — Keith Drill and Mark Spini — retired in 2010 from
Consolidated Fire District No. 2.
Continued on page 28
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R e cip e
Jeff sCott BaKeD Beans
Note: Jeff Scott and the other ﬁreﬁghters at Consolidated Fire District No. 2’s
Station 1 in Mission make these baked beans.
Cheap baked beans (the cheaper the better)
1 pound bacon
Onion
Honey
Brown sugar
Barbecue sauce
Drain the baked beans and set aside. Dice the bacon and fry with
onion. Leave the grease in the pan. Add the beans. Add honey,
brown sugar and barbecue sauce to taste. Cook on low on the
stove for 1 ½ to 2 hours.

Continued from page 27

“The fire service is the best brotherhood/sisterhood you can
find,” said Drill, who became a volunteer firefighter for Mission
in the mid-1980s and is currently Mission’s municipal judge. He
is also president of Mission Fire Department Incorporated, a social organization that still exists to perpetuate the history of fire
service in Johnson County.
Four firefighters who started with Mission as volunteers before becoming career firefighters — Brian Spini, Gene Ledgerwood, Kevin Scott and Doug Yonke — are still with Consolidated Fire District No. 2.
Yonke, captain at the Martway station, said the firefighters are
like family.
“We are around each other 24 hours in a day,” said Yonke,
who started in July 1984 as a volunteer with Mission Fire District
No. 1 and then became a paid employee in March 1986. “...It’s
a fun career.”

neW Chief

Gary Lamons, the new chief, started as a volunteer firefighter
with the Shawnee Fire Department in May 1976.
He was hired by Consolidated Fire District No. 2 in December 1986 and has spent a good part of his time with this department working out of the Martway station.
“I enjoy the job tremendously,” Lamons said. “I enjoy the people here. I still love the fire service and what we are doing here.”
He has worked under several different chiefs and has learned
a lot from them.
“I felt I had a little bit to give,” said Lamons, of his new job.

tyPiCaL Day

Art Glass
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CFD2 firefighters train on a regular basis with other departments, like Merriam, Leawood, Overland Park and Shawnee.
The fire district specializes in trench and technical rescues.
Three of its firefighters went to Moore, Okla., after the tornado
there and worked with a task force to conduct a secondary search
of the elementary schools. This department also sent firefighters to
Greensburg, Kan., and to Louisiana following Hurricane Katrina.
The crew at the Martway station (like the other two stations)
spends a lot of time working on maintenance of the trucks and
building along with checking their personal gear.
The firefighters on duty meet each day about 9 a.m. around
the kitchen table to eat breakfast and talk about what they are going to have for lunch and dinner. They each chip in $8 to buy the
food they will need for the meals that day. (Whatever is leftover
from the $8 is saved for things like steak night or ice cream.)
The entire crew from the Martway station (three or four people) goes to Hy-Vee about 10:30 to 11 a.m. to buy groceries.
The whole crew goes so that, in case they get a call, they can all
respond together.
Some of their favorite meals are wild game, fish, chili and spaghetti. In honor of Mission’s Battle of the Brisket State Championship, they shared their popular baked bean recipe with Mission
Magazine.
Some of the firefighters are known for being good cooks (and
some aren’t). The rule at the fire station is: If you cook, you don’t
clean.
For more information about Consolidated Fire District No. 2
of Northeast Johnson County, visit www.cfd2.org.

5917 Beverly, Mission, KS

(1 Block North of Community Center)

403-9500 • 403-9502 (fax)
www.caseysautorepair.com
Hours: Mon. - Fri. 7am - 6pm
Sat. by appointment

DID YOU KNOW?

Casey’s Auto Repair has the capability to:
•
•
•
•
•
•
•
•
•
•

•
•
•
•
•
•
•

Install Manufacturer written updates to your car’s computer
Reprogram ignition keys & remote fobs
Perform Idle Relearn Procedures
Unlock your car’s radio
Hub Match Brake Rotors (eliminating brake pulsation)
Repair or replace windshields
Repair or replace engines, transmissions & differentials
Perform all factory maintenance
Work with all extended warranty companies
Sell and install all major tire brands

Casey’s Auto

Tires
Brakes
Computer Diagnostics
Electrical
A/C Service
Oil Change (Free Lubes)
Tune-ups

•
•
•
•

Comfortable Waiting Room
Wireless Internet
Big Screen Satellite TV
Walking distance to Mission
shops & restaurants
• Close access to Community
Center

ASE Certified • NAPA Car Care Center
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Octoberfest

PARTY

becomes an
annual event for

Countryside couple
Photo by Jill Casey

Jim and Karen Carlet serve German food
and more at their fall get-together
By Heather Swan
When Jim and Karen Carlet moved into the Countryside
Homes Association in 2006, Karen felt like their new home had
a “ﬂow” for a party inside and out.
They started with a wine-tasting get-together a few months
after moving in, but what has caught on and become an annual
event at the Carlets’ house is their Octoberfest party.
Their very first Octoberfest featured all German food and
beverages with about 30 guests. The party has since evolved to
include a wide variety of food and drink and grown to approximately 60 people. (The party has gotten bigger as they have met
more people in Countryside.)
“There was a lot of sauerkraut,” Karen said, of the first party,
which included German potato salad, sauerkraut bread, German
green beans, homemade pickles and sauerkraut balls. “It was
good, but I thought it would be better if I had a variety of food
other than just German.”
The German potato salad and Karen’s meatballs have been
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constants on the menu at every Octoberfest party. But Karen
likes to try new recipes, too.
“I look for recipes all the time — things that can be made
ahead and look interesting,” she said.
And that’s really the key to this party. Karen’s menu consists
of hors d’oeuvres and treats that can be made in advance (she
makes and freezes food ahead of time if possible) and don’t have
to be served hot. She puts out all the food before the party so
she doesn’t have to worry about replenishing while her guests
are there.
“I like to enjoy my company,” Karen said.
The ever-changing menu has included various delicacies over
the years: assorted cheeses, marinated cold asparagus, Florentine
artichoke dip, salted nut bars, mini cheesecakes, Asiago wafers,
brownie triﬂe, antipasto squares, pine nut lemon orzo, pretzel
bark, pesto and sun-dried tomato torta and bacon-wrapped water chestnuts, to name a few.

Karen is sharing some of her party favorites with
Mission Magazine readers (see sidebar):
• The Marzetti Hawaiian Slaw is popular among
the men at her parties, and they have asked Karen
for her recipe. (She willingly shares all her recipes
with guests upon request.) Karen originally got
this recipe from allrecipes.com but has modified
it. The slaw, like all her recipes, can be made several days in advance.
• After six or seven attempts to find a spiced nut
recipe she liked, Karen found a keeper with the
one she shares here. It also makes great gifts.
• The caramel grapes taste like caramel apples but
with easy bite-sized pieces and less mess.
“The recipes I have shared are so easy,” she said.
“They are 15-minute recipes.”
To keep organized prior to Octoberfest, Karen
creates a spreadsheet, where she keeps track of the
ingredients she will need and when she needs to prepare everything. The cooking (mainly making desserts that can be frozen) starts about a month before the party. Karen doesn’t include anything on the
menu that has to be made at the last minute.
She also engages her “crafty” side by making
name tags (for the food and guests) and decorative
pieces, like her wine-glass candles that look like glasses of Cabernet.
Guests ask her all the time if they can bring something to the party. The invitation requests that guests
bring beer or wine that they would like to try or share
with others. Whatever beverage people bring is open
to everyone.
Otherwise, Karen likes to do the cooking herself.
“I have always felt like I want to see what I can
come up with and how I can present it,” she said. “...
Potluck is good, but it’s not what I do for this party.”
Jim handles all the grilling and buys the brats and
Polish sausages from Werner’s Specialty Foods in
Mission. (The Carlets use the leftover sausages from
the party to make “Wedding Soup” later on.)
The 2013 party will have even more of an international ﬂair. When Karen and a group of friends went
on a river cruise in France earlier this year, they met
a woman from Vancouver, British Columbia, who is
planning to come to the party. The river cruise group is
helping Karen cook this year, a first for the Octoberfest.
But friends have always been at the heart of the
Carlets’ party.
“My favorite part is seeing all these friends
and being able to talk to them,” Karen said.
With its combination of delicious
food, creative décor and good friends,
the Carlets’ Octoberfest party is an
event the hosts and guests both look
forward to every year.
“It’s pretty simple really,” Jim
said.
“No, it’s not,” Karen added.

sPiCeD nUts

(PiCtUreD at right)

½ t ground cumin
½ t cayenne pepper
½ t ground cinnamon
6 T brown sugar
1 t salt
1 T water
4 C unsalted mixed
nuts, such as walnuts,
pecans, hazelnuts, almonds,
cashews (Karen has only
used pecans.)
4 T unsalted butter

Carlet
Octoberfest
Recipes

Instructions: Mix spices, brown sugar, salt
and water in a small bowl and set aside. Heat the
nuts in a dry skillet and cook, stirring frequently, until they begin to toast,
about 4 minutes. Add the butter and cook, stirring until the nuts begin to
darken, about 1 minute. Add the mixture of spices, brown sugar, salt and water
and cook while stirring, until the sauce thickens and the nuts are glazed, about
5 minutes. (Karen finds it doesn’t take the whole 5 minutes.)
Remove the nuts from the heat and transfer to a baking sheet lined with
waxed paper, separating them with a fork. Let the nuts stand until cooled and
the sugar has hardened, about 10 minutes. Store in an airtight container.
For gifts, Karen often adds dried fruits to the spiced nuts after the nuts are
cooked and cooled. She uses dried blueberries and cherries, but you can use
whatever sounds good.

marZetti haWaiian sLaW (PiCtUreD BeLoW)
8 C cabbage, shredded (14-ounce package coleslaw)
1 can (16 ounces) pineapple chunks or tidbits, drained
½ C craisins or raisins
½ C nuts (Karen uses pecans slightly chopped and roasted in a frying pan)
½ C coconut, flaked
1 ½ C Marzetti slaw dressing
Instructions: In mixing bowl, combine ingredients. Mix well. Chill until ready
to serve.

CarameL graPes
Note: The ingredient amounts vary depending on how many grapes you have. Karen
said an easy after-school snack would use about 10 grapes and 5 candy caramels.
Milk or cream
Candy caramels
Grapes (any color)
Salted peanuts (slightly chopped)
Instructions: Add a splash of milk or cream into candy caramels
(Karen works with about 10 caramels at a time)
and heat in the microwave until melted. Dip
each grape about halfway into the caramel
mixture and then into finely chopped,
salted peanuts. Cool on waxed paper.
T = tablespoon
t = teaspoon
C = cup
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Big event coming to SM North
About 1,500 band students and their families expected at the first-ever

Shawnee Mission North Marching Invitational
By Heather Swan
Chad Reed has wanted to host a marching band festival at
Shawnee Mission North High School for a long time, but the
fall calendar is usually full with similar events sponsored by area
colleges.
That’s why Reed, North’s band director, was surprised when
he discovered that there wasn’t a marching band festival scheduled in the area for Oct. 26, 2013 (a prime date for high school
bands because it’s at the end of their season when they are at
their best).
North is taking advantage of this opportunity to host its firstever Shawnee Mission North Marching Invitational on Oct. 26
at the North Stadium.
“We kind of lucked into this,” he said.
Besides being a first for North, Reed believes this will be the
first time a Shawnee Mission school has ever hosted a competitive
high school marching band festival.
“These marching band festivals are really fun to watch,” he
said. “These are 1,500 students who have practiced a countless
number of hours for a four-month season. It’s a culminating
event for our kids.”
All 12 band spots in the one-day marching invitational have
been taken, drawing high school bands from Shawnee Mission
(East and Northwest), Blue Valley (West and Blue Valley High),
Wichita, Topeka, southern Missouri and one from Oklahoma.
The judges are all from Oklahoma and have never judged in the
Kansas City area before.
The 12 bands will compete in the preliminaries, and the top

eight will advance to the finals. The Shawnee Mission North
band will perform an exhibition at the end of preliminaries. (It’s
customary for the host school to not compete in its own festival.)
Reed is expecting the home stands at North Stadium (capacity 3,100) to be full with the families of the students, residents
from the community and North band alumni.
“There is no doubt that all of the businesses around here will
see additional traffic,” he said.
In addition to showcasing the area, the Shawnee Mission North
Marching Invitational will give North an opportunity to show off
its $9 million stadium, which was renovated seven years ago.
Coordinating an event like this is a team effort, and Principal
Richard Kramer has been instrumental in securing the details,
Reed said.
“We will be able to host a large event with guests from up
to four hours away and offer something to our community that
is somewhat rare,” he added. “...We want to put our best foot
forward for Shawnee Mission North, our community and the
surrounding area.”
The entire community is invited to attend the Shawnee Mission North Marching Invitational on Oct. 26. For more information about local business advertising opportunities and the exact
start time, visit either www.smnorthbands.org or www.marching.
smnorthbands.org. Admission is $7 for an all-day pass. The cost
is free for children ages 5 and under. North’s band booster group,
Shaw-Mi-No, will sell concessions that day.

The Shawnee
Mission North
High School band
will perform an
exhibition during
its first-ever
Shawnee Mission
North Marching
Invitational on
Oct. 26 at the
North Stadium.
Twelve other
bands will
compete, and the
public is invited
to attend.
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Ready to...

Renee Herman Counseling

• Stress reduction
coaching
• Worry and anxiety
• Women’s issues
• infertility & hormone
related issues
• Online coaching &
consultation
• Individual & small
groups
• Co-sponsor of quarterly
wellness retreats.

u
Yo

In

Come in for one
of our daily food & drink
specials like Margarita Monday,
Pork Chile Verde Wednesday or
Corona Saturday! See ya soon!

?
C.
K.

The first step is to know that you can.

Ha
ve

STOP WORRYING?

The Best Sa
d
e
i
ls a
Tr

Mon. - Sat. 11am-9pm • Closed Sundays
www.salsagrillks.com

Salsa Grill
FREE ENTREE

Buy 1 Dinner Entree and 2 Beverages and
Receive 2nd Entree of Equal or Lesser Value FREE!
*Limit 1 Coupon. Not valid on specials
or take outs. Expires11/7/2013.

“I help people realize Hope, Healing and Happiness”
Renee Herrmann Counseling
L. Renee Herrmann, M.Ed., LCPC
5401 W. 58th Ter., Mission, KS 66205
www.reneeherrmanncounseling.com

WB Ur

913.954.8380

6508 Martway • (913) 362-4921
Located 1/2 Block West Of Martway & Lamar.
(Across From The Joco License Plate Bureau)

MONDAY
M
ONDA THRU FRIDAY DAILY LUNCH SPECIALS 11AM TO
O 2PM
2PM

MONDAY (11AM-9PM)

Reg. One Meat Sandwich + Fries, Drink • $7.19 plus tax

TUESDAY & SATURDAY (AFTER 4PM)
Baby Back Ribs + Choice of Two Sides • $18.99 plus tax

WEDNESDAY & SUNDAY (ALL DAY)

Johnny’s BBQ

Full Slab Ribs • $14.75 plus tax

THURSDAY (AFTER 4PM)

1/2 Rack Baby Backs + Choice of One Reg. Side
$9.50 plus tax

FRIDAY (AFTER 4PM)

1/2 Slab & 1/2 Chicken Served with Lg. Fries & Choice
of One Pint Size BBQ Beans, Slaw or Potato Salad
$17.99 plus tax

MISSION: 5959 BROADMOOR • MISSION, KS 66202 • 913.432.0777
OLATHE: 1375 W. HIGHWAY 56 • OLATHE, KS 66061 • 913.768.0777
JOHNNYSBBQKC.COM • INFO@JOHNNYSBBQ.COM
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‘Check out’
the books
in Mission’s

Gwyneth Jones is the
steward of Mission’s first
Little Free Library, which
is located on 61st Terrace
just west of Nall Avenue.

LITTLE FREE

LIBRARY

By Heather Swan • Photo by Ben McCall

Gwyneth Jones creates an impressive destination
for walkers and reading enthusiasts
Little Free Libraries are popping up all over Northeast Johnson County, and the first of its kind came to Mission this summer.
To get to this Little Free Library, take the stepping stone path
on 61st Terrace just west of Nall Avenue and you will arrive at a
cute set-up with two two-level book hutches, a couple benches
and an end table — a welcoming environment painted in cheery
colors.
Gwyneth Jones, the steward of this library, came up with the
idea following the death of her parents, H. Ivor and Jean Jones,
in 2012. Two days before he died (and before anyone knew
he was sick), Gwyneth’s father gave her a small birdhouse. She
had also seen the Little Free Library at 67th and Nall in Prairie
Village.
“To honor my parents, I’m going to have a Little Free Library and it’s going to be in the same style as the birdhouse,”
Jones said, of her original plan.
She commissioned Ed Schulteis, who does custom wordworking, to make one hutch for her library.
“Ed had so much fun with the first one we decided to do another one using the same shell but in a different color scheme,”
said Jones, a holistic health educator whose clients include actor
Wilford Brimley and musician/entertainer Gary Morris.
One of the hutches is for books that children and teens are
likely to enjoy; the other is for adults.
A grand-opening celebration was held in June for Jones’ library,
which is known by the international organization as No. 6621.
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Although Little Free Libraries are a recent phenomenon here,
the movement started in Wisconsin in the late 1800s.
When you take a book from any of these libraries, which are
open 24 hours a day, you are not expected to return it. The books
are free and you can pass them on to someone else when you’re
done.
As a steward of a Little Free Library, Jones is expected to go
through the books from time to time to filter out the ones that
aren’t being taken and to make sure all the books are appropriate.
People have been adding their own books to Jones’ library, and
she was getting donations before the hutches were even finished.
“I have been so thrilled with the quality of books,” she said.
Jones is stopping at two book hutches, but she would like to
see more Little Free Libraries in Mission. She envisions a “University of Mission,” where similar libraries could be found every
block or two and each hutch could specialize in a different genre,
like mysteries, history books and more. She would also like for
Scout troops or church groups to become stewards and for school
woodworking classes to build these libraries for the community.
“I think it’s a delightful way of bringing people together,”
Jones said.
What would Jones’ parents (who were both avid readers)
think of their daughter’s Little Free Library?
“They would have appreciated this,” she said.
For more information about the Little Free Library movement, visit www.littlefreelibrary.org.

BUY A REGULAR PASTA,
GET A REGULAR PASTA

BUY A 8” COLD SANDWICH,
GET A 8” COLD SANDWICH,

WITH THE PURCHASE OF A DRINK

WITH THE PURCHASE OF A DRINK

Dine in/Carry-Out Only. Not valid with any
other offer. One coupon per visit.
Expires 10/1/13.

Dine in/Carry-Out Only. Not valid with any
other offer. One coupon per visit.
Expires 10/1/13.

Vintage
Mission

FREE FREE
goodcents

Where Old is
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6250 JOHNSON DR.
MISSION, KS

WE CATER
& DELIVER! 913.722.6454
FAX 913.722.3045
ORDER ONLINE AT MRGOODCENTS.COM

In!

913.209.9479

6009 Johnson Drive, Mission, KS
Two blocks east of Lamar
www.vintagemissionkc.com

Serving commuters for over 20 years...
Save money and ride The JO
$2.25 per trip. Multiple ride passes available at www.thejo.com
Operates Monday – Friday • Text while riding or read a good book!

Getting you there
is our BUSiness!
www.thejo.com

JOCO Transit

Routes serving
Mission:

546, Connex (556/856),
660, 661, 667, 672
To plan your JO trip log onto:

Call or e-mail and mention the “Mission Ad”
to receive your FREE RIDE aboard The JO!
913-715-8366 or cris.lowe@jocogov.org

WWW.THEJO.COM
and click on Google Trip Planner

or call 816.221.0660
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Do you need
something

Art Glass
Productions is
unique because
it etches glass in
four steps instead
of six, like other
companies.

personalized?
Art Glass
Productions
can help

By Heather Swan • Photos by Kevin Blayney
Mission residents know that when they need a personalized
gift or award, Art Glass Productions is the place to go. What
many may not realize is that people from around the country and
the world are finding Art Glass Productions, too.
Art Glass Productions, a glass-etching company at 5812 Johnson Drive that’s owned by Sharon and Steve Miller, gets a lot
of its business via word-of-mouth advertising and the Internet.
While Art Glass Productions is a local company, its handiwork is
far-reaching. The company ships nationwide, and its customers
hail from many states.
Picture frames to a school in Washington, D.C.? Check. A
wedding frame to Arkansas? Yes. An award to Connecticut? You
bet. An order to Vietnam? Sure.
Another example: A man from the East Coast had called six
companies looking for someone who could etch crystal. Art Glass
Productions was the first company he contacted where a human
being answered the phone. The man said Sharon wasn’t the first
person he called but the first person he talked to.
“We like what we do,” she said. “We meet a lot of people.”
Art Glass Productions’ nationwide business really picked up
in 2009.
“The economy put a lot of little and big etching companies
out of business,” Sharon Miller said. “For the ones that have
been able to hang on, it’s really paid off.”

36 •

MISSION Your Hometown

The company is in the process of updating its website so people can order and pay online if they want.
Art Glass Productions’ location in Mission — close to highways and in the heart of the Greater Kansas City area — also
attracts customers from throughout the region, including regulars from the Country Club Plaza, downtown Kansas City, Mo.,
Topeka, Kan., St. Joseph, Mo., Fort Leavenworth, Kan., and
Nevada, Mo.
“It’s important for us to be close to the highway because our
customers come from a wide area,” she said. “This is a convenient location.”
Miller said the company doesn’t get a lot of odd requests for
products, but people want strange etchings sometimes.
For example, grooms and groomsmen occasionally ask if they
can get unusual nicknames, sayings and “bad” things etched on
barware for weddings and bachelor parties.
“A dollar is a dollar,” she said. “If that’s what you want, I’ll
do it for you.”
There are a lot of glass-etching companies around, but Art
Glass Productions’ equipment is able to accommodate large
items (44 inches), so they have gotten requests for personalizing objects like shower doors and gun-cabinet glass. Because the
equipment works more like a sand-blaster and is not a laser, it can
etch a complete globe.

Art Glass Productions makes its own emulsion mask, which is
needed to etch glass. Other companies have to buy the emulsion,
which drives up the cost to the customer. The company is also unique
because it etches glass in four steps, while others use six.
“We give good customer service, too,” she said. “Customer service is the key for them to pick you over the other guy.”
Art Glass Productions has etched Hy-Vee Team of the Week
awards and done work for Ameristar Casino and the National Collegiate Basketball Hall of Fame at the Sprint Center.
The locally owned business opened in 1993, first in the Westport
area of Kansas City, Mo., and then in Shawnee, Kan. Sharon Miller
and her mother, Carlene Gillespie, founded the company. It moved
to Mission in 2003 and has been in the same location ever since. Four
generations have been involved in Art Glass Productions: Sharon and
her mother; Sharon’s husband, Steve, who maintains the equipment;
daughter Jessica McGan, who works there; and Jessica’s daughter,
Natalie, 15, who is learning the ropes.
The Millers live in Raymore, Mo., but Sharon has gotten very involved with the Mission business community. She organizes the Mission ArtWalk events, is a volunteer for the Mission Convention and
Visitors Bureau and was named the City of Mission’s 2011 “Citizen
of the Year” for her dedication to bettering the Mission business
community.
“It’s good to help the community,” she said. “It’s good to be
known in your community as someone who cares about it. Although
we live in Raymore, this is where we spend a lot of our time.”
For more information about Art Glass Productions, call 913-2481118 or visit www.artglasspro.com.

Sharon Miller, who co-owns Art Glass Productions with her husband,
Steve, is very involved with the Mission business community.

NOW OPEN & ENROLLING

Grand Opening!
Serving Children 6 Weeks to 12 Years Old
•
•
•
•

Infant Care: 6 weeks to 24 months
Toddler Care: 2 years to 3 years
Preschool Care: 3 years to 5 years
School Age After School Care: 5 years to 12 years

Forever Young Childcare

We structure our curriculum around four key elements of development to ensure the growth
of the whole child: Social, Emotional, Physical and Intellectual. We are committed to bringing the
highest quality early education and home based environment care to our children and families.

FREE Registration
plus 1 Free Week
of Tuition!

*Free week may only be used on or after the 5th week
of enrollment. Over valid through Nov. 7, 2013.

Licensed Care • Experienced Caregivers • Meals Included • Home like setting
Small Group Size • Educational Toys & Activities • Minimal TV Viewing
Drop-ins Welcome • Before/After Hours & Weekend Care • 1st, 2nd, 3rd Shifts
Nights & Weekends • 7 Days a Week • Developmental Skills to Prepare for School

DAYCARE & AFTER SCHOOL CARE
( 9 1 3 ) 4 3 2 - 3 2 5 2 | 5 4 0 4 W. 5 8 T H T E R R ACE, MISSIO N, KS 66205 | W W W.FO R EV ERYO UNGCC . C OM
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LUCKY BREWGRILLE
Restaurant • Bar • Patio

Rechic

• Visit our large shaded patio!
• Join Us For Our New Happy Hour...
Food & Drink Specials!
• Live Jazz Friday Nights 6-9pm with
the Ron Carlson Jazz Trio

Luckys

COFFEE SHOP
Opens at 7am
Breakfast Sandwiches

913-333-0026

rechic@live.com

Open 7 Days a Week
11am to 10pm
Now Open 9am on Sundays

BRUNCH SERVED
Saturday 11am to 2pm
Sunday 9am to 2pm

TASTE OF SUMMER-TINI

PINNACLE Cucumber Watermelon Vodka, cranberry, Triple Sec and lime

MANKINI-TINI

PINNACLE Mango Vodka, lemonade, orange juice, splash of Sprite

CHERRY LEMONADE

PINNACLE Cherry Lemonade Vodka, Sprite and sour

PINNACLE COSMO

PINNACLE Vodka, Triple Sec, lime and cranberry

ORANGE WHIPPED SHOT

PINNACLE Whipped Vodka and orange juice

913-403-8571 • www.luckybrewgrille.com
5401 Johnson Drive • Mission, Kansas 66205

Mission Petmart

• Fresh, Marine and Tropical Fish
• Puppies • Small Animals
• Birds • Reptiles • All Natural Pet Food
• Complete Line of Pet Supplies
• Doggy Daycare • Boarding • Grooming

50 State Bird Feeders
has moved into
Mission Pet Mart
2 blocks west on Martway

6900 Martway Street • Mission, Kansas 66202 • 913-236-PETS

OPEN 7 DAYS A WEEK
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SUMMER SPECIALS

VENDOR SPACE AVAILABLE

SUMMER SPECIALS

UPCYCLED FURNITURE, HOME
DÉCOR, JEWELRY AND MORE!

6015 Johnson Drive
Mission, Kansas 66202
Hours: Mon-Sat 10am-6pm

The meeting place in Mission!

City of Mission

BREAKING GROUND

for GATEWAY

Thank you for celebrating the
Groundbreaking event with us!

City of Mission
Thank you

to the City of Mission
and the community for your support as the
Gateway project has evolved. We were thrilled
to celebrate the exciting Groundbreaking event,
and look forward to being a vibrant part of
Mission and the Northeast Johnson County
community!

For project updates, tenant announcements,
and more information, like us on Facebook at

www.facebook.com/MissionGateway

Gateway, a major mixed-use development in
the heart of Northeast Johnson County, will
include more than 800,000 square feet of retail,
residential, entertainment and office space. The
property will feature more than 300 residential
units, positioned above a mix of retail and
restaurant offerings. Various entertainment
venues will offer opportunities to feature
seasonal festivals, outdoor events, and more.

