Catching
Catfish

Local groups
draw in crowds with
their fried treats

Melange Dance
and Events and
- The-Mission Project
Partnership results
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Unless You're Doing

Office Olympics,
¥ Most Accidents
. Don't Happen
'Between 9 and 5.

Urgent Care - BRI URGENT CARE HOURS
nght In Your Nelghborhood’ MONDAY | 5:00pm

TUESDAY 5:00pm
= Aboard-certified physician is always there! WEDNESDAY | 5:00pm
= All ages accepted THURSDAY | 5:00pm

¢+ We take most insurance plans FRIDAY >:00pm
SATURDAY 9:00am

= We can do minor stitches, x-rays, & lab work SUNDAY | 10:00am | 2

Yes, come on in for unexpected illnesses...

- minor breaks & sprains - rashes « sore throats - ear infections - coughs
- pneumonia shots « flu shots « tetanus shots - bladder infections & more!

Q7

5555 W. 58th. St., Mission, KS | (913) 432-2080 | SunflowerMed.com




The conscious use of skill
and creative imagination

The City of Mission is full of art and
artists! The warm summer months
have provided us with beautiful artistic
blooms along Johnson Drive. Thanks to
the artists behind these plantings who
have carefully fertilized and watered
their creations! Orange chairs in front of
a business — who would have thought?
A display of yard art beckons you to stop
in the hardware store! Colorful window
displays brighten Johnson Drive thanks
to the artistic eye of the business owner!
And don't forget the art of cooking—just
drive by some of our local restaurants
and you definitely will lick your lips just
thinking about their fine cuisine!

In addition, we can't ignore the Farm-
er's Market — it's so fun to walk the aisle
and notice the beautiful flowers so tender-
ly grown; the booths of colorful foods that
are so good for us; the art of music to help
puta spring in our step as we shop and the
art of friendliness by the participants.

In this issue of the Mission Magazine,
we are bringing you another art; the art of
barbecuing. No matter the kind, size, color
or shape of the grill—there is simply noth-
ing like the smell of barbecue! Kudos to the
chefs behind it all! This is an art—and the
chef makes it happen! Ever eat sweet po-
tatoes cooked on a grill? Put brisket on be-
fore you go to bed only to wake up the next
morning to find the start of your dinner all
prepared for you? Hamburgers made with
ranch dressing mixed in makes a sumptu-
ous sandwich. Not to mention pork sau-
sage sliders! All of this is simple, but very
good and looks very artisticwhen arranged
on a platter for guests!

Melange Dance Studio, in partnership
with The Mission Project, hosts a dance
class every Wednesday evening for people
with developmental disabilities. That's
such a wonderful use of their artistic abil-
ities. We had the pleasure to sit in on one
of their lessons. These young adults throw
caution to the wind—dancing and swing-
ing to their favorite songs. They are so hap-
py it makes your heart feel good to know
that they have this opportunity to show-
case their artistic abilities.

Like catfish? Two great teams provide
Mission with mouth-watering fried cat fish.
Thenthere's Father Kelly, who shares his ar-
tistic ability with us by playing the ukulele.
Finally, do you ever get your car washed at
Diamond Car Wash? It comes out
sparkling — thanks to the
hard working people
dedicated to the art of
cleaning cars.

As you drive John-

son Drive, | hope you ';,‘3;?'
will take note of all the
beauty, artistic places and N =,
people we have in Mission ‘
that make us a very artful
and beautiful city
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ON THE COVER:

Chad Palmer prepares Peppercorn Ranch
Burgers, one of his specially made recipes,

on the grill in his backyard. In the season of
grilling and barbecuing, Palmer and many other
Mission residents prepare their dinners outside
over charcoal or gas fires.
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It’s Not the Years,
It’s How You Live Them

Stop by and enjoy the special lifestyle, unique ambiance
and exceptional value that is Mission Square.

Mission Square offers the best value
for retirement living in the area —

come see why!

Mission Square

Your Hometown Retirement Lifestyle

?13-403-8200 » mission-square.com
6220 Martway Street ¢ Mission, Kansas 66202

Wednesday
September 7 ¢ 10 a.m.

OR ——

Wednesday
October 12 ¢ 10 a.m.

— Please RSVP —
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OUR WASHERS
ARE REALLY,
REALLY BIG.

Big in size and big in value.

For the same price as our
competitors, we give you two
washes and two rinses for every
load, not just one — and the high
efficiency front-load design doesn't
destroy your clothes like top-load
washers do.

Our washers also spin your
clothes at an amazing 90 G-Force,
squeezing out 160% more water.
This means you spend less time
and money on drying.

Speaking of which, have we
mentioned our 72,000 BTU dryers?
They're pretty sweet, too.

They feature an active secondary
motor that blasts air through your
clothes at 354 cu/ft per minute,
resulting in fluffly, dry clothes, fast,
without the heat damage other
dryers can cause.

We're proud of our stores, and we'd
like you to stop by and experience

B s 3 not only our great machines, but
TH & : ‘ our cleanlines; and excellent
=T ' : / : customer service.

) T el A — :
45 = = $15 Comforters :
ALLYOU CAN FIT; = ANY SIZE |
:BAG 0’ I.AUNDRY: ' .. Washed and Folded. Down Comforters + $15 :

I If it fits in the bag with the draw- 1 : : _____bxpires11316.
LY strings closed, we'll wash & fold/ : e R
P hang your laundry. Detergent SECEERRIRE I+ ‘. \ X
B and softener included. Includes SRS AR T ey
S blankets & comforters (except CHEEECENSSSN AP O
g down). Requires 1 time purchase of i 2L SO, '
- cd%%ﬂaﬂ

. . . e f! 1 G : _. o\ 2 »
Mission « Lenexa - Olath@®independentce’ Good Clani Ty
TheBu bbleRoo s v I-35 & Lamar - 5050 Lamar Ave - Mission, KS 66202

R Bubble Room Nylon Bag $10.

TheBubbleRoom.net -« 9121236-WASH (9274)




good fun and good eats

BY KRIS BAKER

Grab the charcoal, pick up your favorite cut of meat and call your
friends, a happening is coming to the city that cannot be missed. All of
Mission and beyond is encouraged to become a part of this tradition.

The eyes of the Kansas City barbecue world will be on Mission Sept.
16 and 17 for Mission's 12th annual barbecue contest, “Battle of the Bris-
ket,” hosted by the Mission Convention and Visitors Bureau. This signa-
ture city event combines the best of a fun, laid back festival on Friday
with the friendly but fierce competition on Saturday of some of the best
barbecue gurus in the area crafting delicious food.

Barbecue veterans and home cooks alike can throw their aprons in
the ring. Up to 60 teams have competed in the past, representing the
best of Kansas City barbecue.

“I think the strength of our event is the comradery of all the people in-
volved,” explained Kathy Lockard, who is coordinating the event. “We keep
the small town feel, while also welcoming people from all over the metro.
At the awards ceremony everyone cheers for each other, you know every
team wants to do well but they also respect all the other teams.”

The battle begins on Friday, Sept. 16, with check-in at 8 a.m. Like pre-
vious years, rigs of all sizes will fill the north parking lots by the Sylvester
Powell Jr. Community Center. Part of the day can be spent taking a look

6 ® MISSION Yeus tometown

at the different grills and set ups that teams have.

The night comes alive on Friday evening, with food and fun in
great supply. Every tent is rocking as teams invite friends and !
family to celebrate. There will be two bands performing: a y .
blue's band, Finnegan's Crossing, will play from 6 to 7:30
p.m., and The Instamatics, a ’60s style rock band, previ-
ously known as Charlie and the Stingrays, will perform from
8:30 t0 10:30 p.m. Even if you do not know a barbecue team
there will still be tasty options for sale to hungry families. Local
food vendors will be selling their wares including Johnny's BBQ
(so after smelling all the aromas of smoking barbecue, visitors can
get some themselves). For those looking for something a little dif-
ferent, St. Michael and All Angels Episcopal Church's Catfish for Christ
group will be selling catfish, fries and coleslaw

According to Lockard “Friday night is a big party atmosphere, with
bands playing and a beer garden. There is a lot of good food to eat and
best of all the event is free.”

When the parties are over, teams will continue to prepare and smoke
their meats well into the early morning hours. One amenity that Mis-
sion can offer that no other barbecue contest has are showers inside the



Schedule

Friday, Sept. 16
4to 10 p.m.
Food vendors open

6to 7:30 p.m.
Music by Finnegan’s Crossing

8:30to 10:30 p.m.
Music by The Instamatics

community center that are open to con-
testants. After a long night of sweating
over an open grill, contestants appreci-
ate this perk. Also, ice will be sold and
delivered right to contestants’ tents

“After the party, the teams really get
down to business,” Lockard relayed. “It's
a fun event but the teams take their bar-
becuing seriously.”

There are real stakes going on at the
Battle of the Brisket. This is the ninth
year that the Mission barbecue will be
sanctioned by the Kansas City Barbeque
Society (KCBS). The KCBS is the world's
largest organization of barbeque and
grilling enthusiasts with more than
20,000 members worldwide, and win-
ning here means contestants can move
onto the American Royal. All KCBS rules
and regulations are followed. Cash priz-
es are awarded including $1,500 plus
a trophy and ribbon to be given to the

grand champion.

Contestants must enter all four of
the meat competitions, which are beef
brisket (flat or whole), chicken (any por-

tion of the chicken), pork (shoulder
of Boston butt) and pork ribs
{either baby back or spare

Saturday, Sept. 16
8to11a.m.

Pancake Breakfast by Chris Cakes
Beverly Park | $5 per person

8to11a.m.
Touch-a-Truck

10a.m.to 4 p.m.
Food vendors open

3 p.m.
Barbecue contest awards

ribs). Two optional categories — dessert
and side dish — carry an additional $10
registration fee per category. Each of
these must also be assembled onsite.

A special honor, called the Spirit
Award, sponsored by Twisted Sisters at
5606 Johnson Drive, will be given out to
the team that is the friendliest, the most
energetic and the one that best exempli-
fies the barbecue spirit.

The coveted job of judge is filled
by volunteers who get to bite into the
mouth-watering food. They select their
favorites and announce the names of
those whose saucy dreams come true
beginning at3 p.m.

“We want everyone to come out, it's
always a good time” encouraged Lock-
ard. “Between the music, the food and |
all of the interesting grills and rigs, there

is always something to hear, smell, taste
and see. It's a feast for all the senses”

Those wishing to enter the competi-
tion need to register by Sept. 2. For more
information, visit the MCVB website at
missioncvb.org or call the community
center at 913-722-8206.

/



Bruce Campbell shares Krswledge and love

BY KRIS BAKER

PHOTOS BY SCOTT FISHMAN

Biting into a smoked sausage slider from the smoker of Bruce
Campbell you can taste the passion for barbecue, along with a sweet
sauce and smoky meat. This isa meal from someone who knows his way
around a smoker. Whether competing in a barbecue contest, teaching
a class on grilling or simply cooking out in his backyard, Campbell ap-
proaches each with the same zest.

Every year, the same team — Rib Stars —is always the first to sign
up for the Mission barbecue contest. Team member and Mission resi-
dent Campbell says there is a very good reason for this.

“We enjoy the Mission contest. Besides great competition, we have
such a fun night with neighbors and family comingin from out of town.”

Barbecue competitions have been a big part of Campbell's life for
several years now, with Rib Stars beginning in 1999. After attending the
American Royal with friend and teammate Richard McPeake, he decided
competitive barbecuing was something he, too, wanted to be a part of.
Campbell had worked in the restaurant industry for 30 years, but these
competitions give him the opportunity to put his own spin on food.

“I love the restaurant business, but | love to cook, too,” Campbell
laughed. “I had some ideas on how | could cook some things, so | was re-
ally happy to be able to get hands on and try out some new techniques.”

Soon after Rib Stars began competing, the team began winning
awards and placing at contests all around the metro. At the American
Royal, Rib Stars’ rub won “Best Rub in the World,” and at the Mission
barbecue the team took first place in pork.

Campbell has picked up some helpful grilling tips in his time work-
ing over the charcoal and wood fires.

“My first tip would be to work on a clean grill. | clean mine before and
after every time | use it. | use grape seed oil and that works really well.”

Campbell also shares his grilling knowledge as an instructor at The
Culinary Center of Kansas City. Don't let the word culinary make you think
that this is only a place for French gourmets. The Culinary Center offers
classes to anyone who wants to be a better cook, from beginners to expe-

Smoked Sausage Sliders
and Amaretto Sweet Potatoes
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rienced chefs. From soup to nuts, from hors d'oeuvres to desserts, there
are over 600 classes taught there covering any food interest. Campbell
keeps his classes strictly to his area of expertise, barbecue and grilling.

One popular class he teaches is called “Crills Night Out,” a class for
women who want to take up the tongs and get their barbecue degree.
The two-hour class is meant as a fun night out for women and their
friends to learn to grill some items like salads and fruits, have some
wine and break that glass ceiling of grilling.

“People’s interest in barbecue has really exploded over the last 10
years, with a lot more women getting interested.”

Campbell comes up with his own classes at the Culinary Center
under the moniker of The Midwest Barbecue Institute, which he says
is a “serious educational curriculum dedicated to the art and science of
grilling and smoking. From tools to fuel to techniques and recipes, we
won't leave a briquette unturned.”

If the competitions and Culinary Center were not enough, Campbell
is known to spend all night smoking a brisket, then sharing the love by
overnighting it to relatives in Chicago. He spends time going over his
recipes to get them exactly how he wants them. (See recipes below).

“I like to tell people about something that is different to cook on
their grill, but easy enough that everyone can make it

The Rib Stars team has cut back to only doing a couple of Kansas
City Barbeque Society sanctioned events a year, of which Mission is al-
ways one. Mirroring people's fascination with barbecue, Campbell says
he has seen all of the competitions grow at an impressive rate.

“The events have grown so much. When we started, the American
Royal had 250 teams, now 700 will be there. | think it helps that the
equipment is much more accessible. Twenty years ago you couldn't find
lump charcoal ora holder for beer can chicken except at specialty stores.
Now you can find them everywhere. Barbecue is just getting more pop-
ular all the time, and the contests bring people together. It's nice to

be part of that”
PRecipes

SMOKED SAUSAGE SLIDERS

1pound  Mild Italian sausage, fresh, bulk
(notin casing)

2 tablespoons Barbecue hot rub

Roll the sausage into a log-shape and coat
with barbecue rub.

Place into a 250 degree smoker and smoke
forabout 45 minutes. Remove at 165 degrees.
Slice into halfinch disks. Top sausage with
favorite barbecue sauce and serve on a small
dinner roll.

Barbecue Tips’
Best to put the rub on just prior to placing
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Bruce Campbell cooks in his backyard on a pellet smoker and
grill, which automatically adds wood pellets from a container in
the back to the fire when needed.

o

the sausage in the smoker.

Recommend using a fruitwood (cherry,
apple) for smoking.

Do not smoke the wood in water.

AMARETTO SWEET POTATOES

4 each sweet potatoes, scrubbed

1stick butter, unsalted, room temp.

% cup dark brown sugar
3 tablespoons amaretto

Zest of one orange

1teaspoon  salt, kosher

Peel potatoes and dice into ¥z inch cubes.

Place in a saucepan with cold water. Heat to
boiling, boil until pieces are soft and don't
resist when pierced with a fork, about 15
minutes. Remove from heat, drain.

Mash sweet potatoes with a whisk or a
stand mixer. Add butter, orange zest, sugar
and Amaretto and stir well. Season with salt
to taste. Place in smoker at 225 degrees for
approximately one hour. Serve hot. Serves
four to six people.

Best to smoke with a fruit wood
(i.e. Cherry).

Place potatoes in a disposable foil pan for
easy cleanup.

DRUNKEN PINEAPPLE

1 whole ripe pineapple
1/4 cup dark rum

Yacup brown sugar

Cut the pineapple in half, top to bottom.
Scoop out the fruit. Cut away the core and
dice into ¥2-inch cubes. Divide fruit in half
and put fruit and the rum into each half of
the pineapple. Top with brown sugar and
wrap in heavy-duty aluminum foil. Bake
on the grill over indirect (low) heat for
one hour.

Remove foil.
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e 17 HD Flatscreen TVs
e Darts | Shuffleboard & Fooshall | Skeeball
: e Party Room Available
ission, o Open Air/Covered Patio with TVs
(you’ll be on the patio BUT out of the elements)
e Happy Hour MONDAY-FRIDAY 3-6pm
e Fall/Winter Hours: Mon-Fri 1pm-2am,
Sat-Sun 11am-2am

Sully’s is THE BEST PLACE for
Tailgate Parties with every
home game!

_ Live Trivia with Geeks Who Drink
" g Every Tuesday from 7-9pm

/]
\J

5436 Johnson Drive, Mission, Kansas 0“1' Neighborhood Bal‘!

(913) 403-9777 | www.sullyskc.com

o

Pets, Su l!p
& Services

Puppies ® Small Animals ¢ Fresh, Marine & Tropical Fish ¢ Birds
Reptiles ¢ All Natural Pet Food e Complete Line of Pet Supplies
Doggy Daycare ® Boarding ® Grooming

6900 Martway Street » Mission, Kansas 66202 « 913-236-PETS

OPEN 7 DAYS A WEEK )
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Special pricing for select units!
Schedule a personal tour or attend an open house

Tuesday, September 13 « Wednesday, September 28
Wednesday, October 12 « Thursday, October 20
2:00 p.m.

Please RSVP 913-276-0990

THE ——

WELSTONE

| at Mission Crossing
0 Redefining Independent Living
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Kill with the qruill

Barbecues build a sense of community for Countryside’'s Chad Palmer

BY KRIS BAKER ¢ PHOTOS BY SCOTT FISHMAN

.2
o |

Neighbors share a joke as kids run through the sprinklers; this is a block
party, a traditional part of summer with each neighborhood putting on their
own spin. At the center of the block parties in Countryside is Chad Palmer, fir-
ing up his grills and checking his seasoning. Palmer is the unofficial grill mas-
ter for these get-togethers, ajob for which he will gladly don the chef's hat.
“It's very relaxing to be able to sit out with friends, there is a real sense
of community when people gather around a grill,” Palmer explained as he
cleans the grates on his Brinkmann. “I have grilled for all kinds of parties
around here. | did the 75th anniversary party for Countryside. | really enjoy it”
For his job Palmer sits in front of a computer all day, when he gets home
he cannot wait to get outside and fire up his grill.
Palmer begins to preheat his grill and get everything hot, which he says
is essential to cooking out. Today he's not preparing for a big party, simply
making a few hamburger patties on a hot day in his backyard. That's typical
around the Palmer house.
“We grill out at least two or three times a week, and then as we are hang-
ing out people will bring me over some salmon or some pork chops to grill.
The group gets bigger with everyone coming together for some great meals.”
Palmer is the barbecue king, while his wife Catherine enjoys creating
new dishesin the kitchen, including several dips that are a hit of their parties.
“| especially like the grilled vegetables he makes; I'm always encour-
aging him to cook more of them,” said Catherine while pointing out the
thin metal device that they use to hold vegetables on the grill. “Everyone
should have a veggie tray”
As a teenager Palmer started grilling on camping trips where he exper-
imented with different grills, different fires and different foods. He grew to
No matter the weather, Chad really appreciate the variety that you could bring to the flavors while cooking
Palmer is ready to fire up the overagrill.
grill and start cooking. The right kind of spices and seasonings is crucial to cooking out, and

Palmer simply followed his own nose as he developed his favorite blends.
He says he seasons to smell, developing his seasoning by grabbing different
things and putting them together based on how the smells work together.

i He doesn't limit his grilling activities to the typical warm-weather grill-
? ing season.

“One time during an ice storm, | mentioned | was hungry for burg-
ers,” recalls Catherine, noting her husband was ready and willing to fire
up the grill. “l told him he didn't have to go out there, but he braved the

ice and we had grilled burgers during the ice storm.”
Smoke is rising from his gas grill and the smell of cooking beef is in
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the air. He has used charcoal in the past and admits he likes the taste that
comes when using charcoal. However, the gas grill is best for him, he said,
because it's more convenient with the amount of time and frequency he
grills.

Biting into one of his peppercorn burgers, a rush of flavors come
spilling out. This is one of the many original recipes he has seen be a real

crowd pleaser (see recipes on following page). Palmer says he enjoys
cooking everything, but is currently on a rib kick. Whatever you are mak-
ing, he has some simple advice.

“Preheat your grill, experiment, have fun and go off the beaten path.”
He also has a warning to slow it down to those who go for the flash fry.
“It's much easier to fix underdone than overdone.”

PEPPERCORN RANCH BURGERS GRILLED VEGGIE MEDLEY GRILLED PIZZA

1pound  ground beef 1 green bell pepper olive oil

1packet  powdered ranch dressing 1 red bell pepper 1 ball pizza dough (about1 pound)
(not powdered dip) 1 purple onion 1cup tomato sauce or1 cup pesto

peppercorn grinder 1 container mushrooms Toppings: This can be anything you'd like!

olive oil, salt, pepper
Place meat into mixing bowl.

Add 1 packet of ranch dressing powder per grilling tray

Not needed but recommended: veggie

cheese (mozzarella, Swiss, parmesan
or your choice)
sliced veggies

pound of beef.

pepperoni, salami or precooked sausage

Separate into ¥4 pound patties

Grind peppercorn onto top of patty

Grill 5-8 minutes per side over medium
heat on grill

Garnish with lettuce, tomatoes and onions

Enjoy!

Note: Want to really wow your guests? Cook an
egg over edsy or over medium as a burger topper!

GRILLED PORTABELLO
MUSHROOMS

large portabello mushrooms
Italian dressing

Turn mushroom upside down and remove
center stem

Gently poke several holes into bottom side

of mushroom with a fork
Fill upside down mushroom with Italian
dressing

Crill over medium heat for approximately

15 minutes.
Serve alone, with veggies or as a burger
substitute.

Slice peppers into 1-2 inch wide slices and
place in mixing bowl.

Cut off top and bottom of the onion and
thenslicein half.

Peel off and discard skins. Slice each half
into half moons and place into mixing bowl.

Slice mushrooms to ¥z inch thickness and
place into mixing bowl.

Add 2 tablespoons of oil and salt and pepper
to taste. Mix thoroughly with hand and spread
onto grilling tray.

Grill over medium to high heat for 15 min-
utes turning at least once.

Serve over rice oras stand-alone side

diced tomatoes, sliced olives or
chopped greens
Get creative!

Preheat grill to high heat

Setup area for ingredients/toppings

Roll dough into thin circle (or circle-ish
shape)

Brush one side with oil and place on grill.

Brush other side with oil and cook for ap-
proximately 3 minutes. You do NOT want the
dough crispy at this point.

Flip the dough over and quickly dress your
pizza to your personal preference

Cook for approximately 5 minutes making
sure not to burn the crust but making sure
cheese is melted.

Remove pizza from grill and enjoy!

Note: For parties and get-togethers, we normally
have each person create their own personalized
topping combination and slice into small pieces for
everyone to enjoy. Great crowd pleaser!
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"3 Meet Chris,

”9 N and find out how
o he met his new
primary care doctor.

Last year, Chris made a wonderful discovery:
volunteering to help others makes him appreciate
things more than ever. Today, he made a new one. He
discovered that MyHealthKC.com can help him

find the primary care doctor he deserves.

After answering a few, quick questions about his _
health care preferences and lifestyle, Chris received | J/
a list of highly qualified doctors in the Shawnee

Mission Health network who match his needs.

i
A\

It turns out that Dr. Greenfield is the doctor ( .
who Chris feels best about. (And they love =
to talk about Jayhawk basketball!) f

Michael Greenfield, MD, FAAP, FACP

eﬂ Shawnee Mission MY

@ Health

Much more than medicine. It’s a match made in health care.
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% W Avelluto’s ltalian Delight

AVEARUTO

R RESTAURANT ¢ PIZZERIA o DELI

Ry
913-262-7564 MON-SAT 11AM-9PM | SUN 12PM-7PM
6522 Martway - Mission, KS 66202

913-262-7564

AVELLUTO'S ITALIAN DELIGHT IN 2016

Every time there’s been a downturn in the economy, business at Avelluto’s
Italian Delight has grown. People know they can eat well, maybe get a beer or glass
of wine, and don’t have to leave a tip. It’s a good meal at a price that won’t break
the bank.

In fact, Italian Delight’s revenue has increased 80 percent since 2007.

“James and I have complete control over everything,” John said. “We make
everything ourselves.”

That means if you want your pizza with a little more char, they can do it.

The restaurant is all about serving authentic Italian food in a family atmosphere.

Longtime employee Billy McGill has worked with the Avellutos since the
original restaurant opened in the Indian Springs Shopping Center and can attest to
the family atmosphere.

JOHN AVELLUTO IS CLOSE TO “T've beenlwirtg1 tl?etfn ;0 long I feel likz Il’lm part of the family,” he said. “They
are great people. Their father was great and the sons are, too.”

MAKING HIS 1,000,000™ PIZZA!!! And you will more than likely see John and his wife Patti and James and his
wife Melissa — and maybe some of their kids — working at Avelluto’s Italian

DOWN TO THE LAST 24,000 Delight on any given day.
PI1ZZAS...SHOULD BE AT “We are just like everybody else. We want people to feel like they are at home,”
1.000.000 PIZZAS EARLY 2017! said Melissa Avelluto, who has been working at the restaurant since her son was 4
1 4 d months old. He’s now 22.
THE RECIPIENT OF THIS For more information about the restaurant regarding catering or carryout, please
PIZZA WILL WIN A FREE PIZZA call 913-262-7564. You can also learn more at italiandelightmission.com.

EVERY WEEK FOR A YEAR!!! STAY
TUNED FOR UPDATES
ON HOW CLOSE HE IS!

10% OFF

Entire Order

'
d
AVEARITO
o
e
913-262-7564

Avelluto’s

Avelluto’s Italian Delight
Expires 11/3/16

10% OFF

Entire Order
W Avelluto’s

Avelluto’s Italian Delight
Expires 11/3/16




Gratfish Sfor Ghris

Monte Giddings, Bob Henry, Steve Adams
and Dennis Kissinger work the kitchens of

St. Michael and All Angels Episcopal Church
and take their popular catfish to Mission’s
‘Battle of the Brisket,” as ‘Catfish for Christ.’
Photo by Kristen McCoppin
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BY KRIS BAKER

please customers at farmer’s market and barbecue festival £

In the land of barbecue, sometimes trying to find another type of
food can feel like swimming upstream, however there are ways to find a real catch.

For the catfish lover, Mission residents currently have two unique options to try. The first is to visit the Mission Farm and Flower Market every
Saturday during the season where they will find Hargett and Patricia Hayes with their food truck, Fish R Us. The other is to stop by Mission's Annu-
al Battle of the Brisket, where the St. Michael and All Angels Episcopal Church men's group sets up a booth. While the two entities have different
stories to tell, they have some things in common: They like to serve great fish, and serve it with a spiritual flair.

‘CATFISH FOR CHRIST’

Monte Giddings looks over the familiar ingredients in St. Michaels
kitchen. This is where the men's group at St. Michael's has been cooking
foravariety of church functions for 26 years. Several years ago Giddings,
an insurance broker who also works as an archdeacon with the church,
visited the Mission Convention & Visitors Bureau (MCVB) combined
Battle of the Brisket and Arts & Eats Festival. He knew this was the
place the group could share its culinary skills, and he had anidea to sell
something a little different.

“I told our chef Bob Henry my idea and he said, ‘It's a barbecue. No
one will want fish.’ I just told him, it will work.”

Giddings somehow convinced other members of the group it would
work and his faith in his idea paid off with the creation of “Catfish for
Christ” Now Giddings, along with members Henry, manager at a soft-
ware company, Dennis Kissinger, a retired city manager, and Steve Ad-
ams, a retired banker, gather to discuss this year's plan in the church
kitchen where fries are cut and batter is mixed.

»
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“I think people liked having a different option, we try and keep our
prices low! After getting a lot of repeat customers we have been selling
at the barbecue every year” Giddings said.

Giddings and Adams share a laugh as they mix up some hush pup-
pies. This is for fun; the real work happens on-site in the parking lot of
the Sylvester Powell Jr. Community Center where the Battle of the Bris-
ket is held. Generally, six to 12 members of the men's group volunteer to
set up and start cooking on Friday night. They make everything them-
selves, including the catfish, hushpuppies, French fries and coleslaw;
selling around 150 plates a night.

“There is always a moment every year where it gets a little hectic,”
Giddings explains. “Things start selling really fast.”

This is a major fundraising effort for the church. Most of the funds
from the catfish sale go toward purchasing new socks for Uplift, a Kansas
City group that delivers basic human needs, care and compassion to the
homeless. The MCVB helps coordinate the project with Uplift, making
Sylvester Powell Jr. Community Center a collection point for the socks.




The remaining money from the catfish sales is invested into St.
Michaels youth groups, often supporting mission trips.

Selling fried catfish may have been Giddings’idea, but Henry devel-
oped the recipe that led to “Catfish for Christ's” success through a lot of
trial and error.

“My favorite food is southern style, and | started with that,” Henry
recounted. “l use corn meal as a base coating. | add some special sea-
soning to make the southern flavors really stand out at the barbecue”

Kissinger added that it's not uncommon to hear people say they
don't like fish, “and then they try it and love it. We have had a lot of cat-
fish converts”

Because “Catfish for Christ” has been so successful at Battle of the
Brisket, Giddings said the group hopes to “one day get a trailer and sell
catfish at more events.”

“That's the next goal. And it's nice to be able to do it with friends.”

For more information on St. Michael and All Angels Episco-
pal Church “Catfish for Christ” men’s group, send an email to
bhenryks@gmail.com.

FISHRUS

Food trucks are among the hottest trends in dining. Soon Mission
residents may see one emblazoned with the name Fish R Us making the
rounds through their city streets.

Fish R Us is owned by Hargett Hayes and his wife Patricia. They
already have two food trucks, one that can be seen every Saturday at
the Mission Farm and Flower Market and another that's in the process
of getting redesigned. At the farmer's market you can walk right up to
their truck (where they cook their brand of catfish) and place your order.

Hargett Hayes thinks catfish goes well with the other staples peo-
ple enjoy buying at the outdoor market, although people may need just
a little convincing to actually eat catfish first thing in the morning.

“But by 10:30 or 11 a.m., people start getting hungry, and our lines
start getting longer”

The couple has been using their second truck, a yellow box truck for
catering, averaging about one job a week. They have catered at parks,
upscale golf courses and everywhere in-between.

Hayes worked at D&) Food Equipment for 20 years, and transitioned
into running his own food business in the early 2000s. Experience told
him what direction he should go with his food.

“We were at a food festival at Turkey Creek and the organizers said
they wanted to have a competition between tilapia and catfish to see
which one would be the biggest seller. At the end, the catfish swam circles
around the tilapia. We were asked why we even brought the tilapia when
we had this catfish, because people liked the catfish that much better”

Hayes first cooked for a lot of people when he worked for the Shaw-
nee Mission School District. Feeding hundreds of students became like
second nature to him, and he says there is an art to cooking for large
numbers of people.

“You have to really like it to cook for that many people. Now | just
always make that much. When we make Thanksgiving dinner and take
it to our son's house, we only take half because we have made so much.
We have cookouts in the park off of Jefferson Street, inviting the whole
family, neighbors and friends. In the park we have found homeless peo-
ple, and some who maybe haven't eaten in a long while. So Patricia and
| will invite them over to eat with us. When people ask about our new
guests, we just say, they are in our extended family now.”

In addition to selling from the two food trucks, Hayes works as a
home inspector. Adding to his busy schedule, the couple has purchased
space and plans to run a full-time store called Fish R Us Christian Gifts,
where they will sell figurines, ornaments and other items. To learn
more about their gifts or their catering services, send an email to fish-
ruschristgift@sbcglobal.net or call 913-433-1352.

Hayes said people are constantly asking him how much longer he
plans to cook and cater.

“I tell them I will do this until I'm 80, 85, and | mean it. | don't have
any plans to stop.”

Hargett Hayes and his wife Patricia are the minds behind Fish R Us,
which does catering and also brings their food truck to the Mission
Farm & Flower Market every Saturday. Photo by Scott Fishman
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= Leal'nmg Center
Yorever Young PRESCHOOL CURRICULUM

CHILDCARE & 5408 W. 58TH TERRACE, MISSION, KS 66205

(913)432-3252

For more information, mfo@foreveryoungcc.com

Serving Children 6 Weeks to 12 Years Old & 4 # \(

* Infant Care: 6 weeks to 24 months 5-12 years }Drp‘ (‘l‘ ‘““m

e Toddler Care: 2 years to 3 years e Summer Program G e
* Preschool Care: 3 years to 5 years  * Offering 24 Hour Care wm “
e School Age After School Care:

Licensed Care « Experienced Caregjvers « Meals Included - Home like setting
Small Group Size « Edueational 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

1 Free Week m
Of Tuitiﬂng Forever Young,

CHILDCARE &
*Free week may only be used on LEARNING CENTER

or after the 5th week of enrollment. HDADI5T
Offer valid through 11-03-16.

$25 OFF Your i\
Child’s First
FEnrollment Fee

*With this coupon only. Offer valid through 11-03-16.

o Forever Young_
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Have You Tried the

6508 Martway » 913.362.4921
Located 1/2 Block West of Martway and Lamar
www.salsagrillkc.com

Limit 1 Coupon. Not Valid on specials or take outs. Expires 11/3/16

in KC?

Free
Cheese Dip

Try one of our

$2.75 House Margaritas and
BARBACOA pork tacos or burrito on Monday
K) Taco Tuesday with $2.50 domestic longnecks J

or Burrito Plate Wednesday $6.25

P = = = = ==

52 OFF !

UPS GROUND
SHIPPING

Not valid with any other
offer. Expires 11/3/16.

3¢

B/W COPIES
8 1/2 x 11, 20# White
Paper, Single-Sided
(self service)

Not valid with any other
offer. Expires 11/3/16.

o T T I
e e e e o owd b e -

e |

S5 OFF !

UPS AIR
SERVICE

r

|

|

|

I Not valid with any other
offer. Expires 11/3/16.

k

r

|

I

|

o1
|
|

| COLOR COPIES |
| 8 1/2 x 11, 28# White l

Paper, Single-Sided
|

I Not valid with any other
offer. Expires 11/3/16.
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5400 Johnson Drive, Mission, KS 66205
(913) 722-1146

www.theupsstorelocal.com/2923
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 © 2016 Mail Boxes, Etc., Inc.

ALWAYS
HOMEMADE

FRESH, 100% GROUND BEEF BURGERS.

ORIGINAL RUNZA
SANDWICH OR 99
14 LB. HAMBURGER

Please present this coupon before ordering. Valid at Mission Runza® Restaurant location. One coupon per person or car per
visit. Limit one $1.99 offer per coupon. Substitutions, additions and upsizing extra. Not valid with any other coupon or
special discount. Not valid on frozen Runza® Sandwich purchases. Expires October 31, 2016.

Made to

order Brunch

11am - 2pm: Saturday
9am - 2pm: Sunday

Daily Lunch
Specials
starting at $6.95
served Monday
thru Friday

Open 7 days

a week!
11lam-10pm:
Monday-Saturday
9am-9pm: Sunday

Happy Hour
Monday thru Friday
3pm-6pm

C—c’cbra-l—inj
IS Years

of Kee.PinJ
M.‘ssion Lucky

Irewgrilie
5401 Johnson Drive

Mission, KS 66205
www.luckybrewgrille.com
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e is looking
forward to working closely with you!

happy Thanksgiving and me .
tuned to the next Mission magazine

CITY OF

5 3 The Mission Project’s Golf Classic 2016 is set for Monday,
© MISSION PARKS Sept. 19, at Prairie Highlands Golf Course in Olathe, Kansas.
o 8% RECRE ATION A $1:50 ticket gets each golfer lunch and dinner, green fees, =
- . Eall drinks and snacks delivered to the course, cart fee and x
o PIC!( up yourra [ use of the driving range. Registration begins at 10 a.m., :
Activity Guide at the with a shotgun start at noon. To register or for more
Sylvester Powell, Jr. information, visit www.themissionproject.org or email

Community Center. N info@themissionproject.org.

. T g e ey ; o g o L e T e ‘. - e
. i g - - - oy . 3 d . - 2 3 " .
. :0 e MISS[(_)N waﬂ»wm‘n e . —. - 1 , i i ¥ . 'y e y F -t * p )
Ly - - - e .
- 2

- . F T T W
i J " X = % : " - " e ot P T ] o,
T T ¥k 7 N . ,.._'.. . el : R Lo A L g 0 - - 5 e s .

Fe W -



Wission Bulletin (Gosnd,

- Id-
ill be turning co
. eratures will -
know it the temp layers. A volunteer for Mis

m knits scarves for the
he area and she needs
yarn for

ill need to dress in
o af'd,ffl?g;? VFV;lrln?ley A e
SI.OI’TS liday families and homeless in 4 knitting
city's holiday sider donating any unused ecifically for
yarn. Please con d out and buy some skeins sp powell It
this pro.jec:, \?;r:e;;ay be dropped off at the Sylvester
this project.

ion Kathy Lockard.
. ter-—a_ttentlon
Community Cen
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C ¢ D CARPET AND

NATER RESTORATION

Insured ¢ Bonded | OPEN 24/7

Northeast’s Johnson County’s #1 Carpet Cleaner!

Also offering services in:
Tile Cleaning | Upholstery Cleaning | Water Restoration

We guarantee our work and our goal is for you to be
delighted, not just satisfied.

Mo N M5
includes | | includes |
g R(g%rge%f ftaggﬁoco‘%a)”eﬁ | 2005qare Feet of i

]
L ot good it any oterofer. Nocash vale. Expies 13/16. N L NaigoodmmanyomerofferNacashvalue Em;res 1/3/16 |

Please call today for a FREE ESTIMATE at

913-291-0453

Offering Commercial Cleaning
Hotels and retirement homes/nursing homes.
We use a carpet cleaner that dries in 30 minutes!
Perfect for your clients.

WE ALSO OFFER HANDYMAN SERVICES

Commercial & Residential

Now is the time to prepare for winter winds.
Call today for a free tree service estimate.

Receive 20" off

TREE WORK with this coupon.
Integrated Lawn & Tree. Exp. 11/3/2016

(913) 428-6126 (voice/text)
integratedlawnandtree@gmail.com
www.integratedlawntree.com

@O®® freormea

Licensed & Insured B e Tl e
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JESIE
Family opersfied for over 30 yﬁ'@ﬂ
5818 Johnson Dr * Mission, KS
(N.E. corner of Woodson and Johnson Drive)
913-362-3663 * WWW.FIREWOKRESTAURANT.COM

; Springfield Cashew Nut Chicken Available

Monday to Friday
Lunch 11am to 2:30pm ¢ Dinner 5pm to 8:30pm

$7.29 1uNcH
OR
58.99pINNER

(Buffet including
beverage)

BUY 1 ADULT DINNER BUFFET

GET 2ND 1/2 OFF

MON to THURSDAY ONLY
(NOT VALID ON FRIDAYS)

Dine in only. Not valid w/any
other offers or punch cards.
Expires 10/28/16 (MM9)

Dine-in only. One Coupon per table.
Not valid with any other offers or
punchcards. Expires 10/28/16 (MM9)
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Konens Cily
Cupgake Co. LLC

5038 Larnar Ave., Mission, sas 66202

Celebraf_ting' om*-
2nd anniversary
in Mission!!!

(913) 217-792.1

Tues - Fri ‘HAM-GPM
‘Sat- 10:30AM-4PM

Buy 5 Get 1 FREE

One coupon per customer. Coupons may not be combined
I with any other offer. Must present coupon at time of order. I
Coupon void if altered. Expires 11/03/16.

| $2 off any purchase |
One coupon per customer. Coupons may not be combined
I with any other offer. Must present coupon at time of order. I
Coupon void if altered. Expires 11/03/16

Come visit us at our other
location...First Fridays
in the West Bottoms
inside Hello Sailor.

mhnsasdtyw tycupcakec m‘let
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2LOCATIONS

The Bar
6101 Johnson Dr.,
Mission, KS 66202

Come enjoy ALLDAYDRINKSPEB'ALS

Happy Hour/Food & Drink
Specials 2-6PM
Bar West
7174 Renner Rd. iollll See our website for more details
Shawnee, KS 66217 on our huge patio:: www.thebarkc.com
913-248-9378

Like us on Facebook ®
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EYECAR

1 39,13: 3 I-T/484 Jason R. Pingel, O.D. - Doctor of Optometry
] #/_-missionpawn.com
/#5960 Lamar Avenue
i+ Mission, KS 66202

—— g

Schedule your back to school vision exam today!

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

Most insurance plans accepted facebook.com/MissionEyeCareKC

Same great boots, same great service,

brand new store. 9994 .
Come see us we are located at the leting It Up!

corner of Johnson Dr. and Outlook.

refimTRe 10% Off Entire Purchase

SHo| o .
%{E‘-J'@ ES Not valid with any other offer. Expires 10/31/16. Coffee * Specialty Drinks #* Breakfast
10

Pastry Treats * And more to come!

REd Wil'! Shoes 2014 Northeast Johnson County
g M-Sat 7am-Noon Chamber of Commerce New Business

5807 JOhnSOI’l Dfi\le MiSSiOn, KS 66202 Closed sllnday of the Year Award Winner

913-831-4488
Hours: Mon-Thurs 9-7, Fri 9-5, Sat 10-6pm 5606 B Johnson Dr. * Mission, KS ¢ 913-671-8290
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September is National Preparedness Month

Are you prepared?

e're all looking forward to beautiful fall weather following the

hot summer months, but with the change of seasons can come
strong storms, early season snows, and flooding. September is National
Preparedness Month — are you ready for a weather-related emergency?
Check out these quick suggestions to make sure your family is prepared,
and encourage friends and family to do the same.

Know yourrisk: Check the weather every morning before you leave home
to make sure you're prepared for the day ahead.

Take Action: Learn about weather hazards in our area, make an emer-
gency supplies kit, and be sure you have a family communications plan
for emergencies in place that everyone is familiar with.

Be a Force of Nature: Inspire others to take action by showing your
friends and family how you are prepared — give them a call, talk to them
in person, or tweet or post about it.

For additional information and tips go to www.ready.gov

Enroll in Notify JoCo — What you need to
know, when you need to know it!

otify JoCo is a mass notification system that informs Johnson

County residents and businesses of emergencies and certain non-
emergencies. Visit www.notifyjoco.org to sign up for the service. Just add
your name, preferred contact method (email, text, or phone) and up to
five locations important to you. (e.g. home, work, child's school, parents’
home). Then select the opt-in categories that you care most about. "It's
what you need to know, when you need to know it!"

Make your emergency supply kit today

A basic emergency supply kit could include
the following recommended items:

« Water, one gallon of water per person per day for at least three days,
fordrinking and sanitation

« Food, at least a three-day supply of non-perishable food

« Battery-powered or hand crank radio and a NOAA Weather Radio
with tone alert and extra batteries for both

+ Flashlight and extra batteries

« Firstaid kit

«  Whistle to signal for help

+ Dust mask to help filter contaminated air, and plastic sheeting and
duct tape to shelter-in-place

+ Moist towelettes, garbage bags and plastic ties for personal sanitation

«  Wrench or pliers to turn off utilities

« Manual can opener for food

+ Local maps

+ Cell phone with chargers, inverter or solar charger

Not?nyoCo

he RideKC Taxi regional pilot voucher program

Transit Taxi Service Piloted in Johnson County

Pay $5 for each one-way trip up to 10 miles (users

now provides taxi services to Johnson County
residents. Riders can go anywhere they like, 24 hours
a day, including weekends and holidays.

Program details:
« Theserviceisavailable toanyone 65and olderand/
or with a disability.

pay fare after 10 miles).

« Users pre-load a fare card that is swiped through
the taxi's card reader on each trip.

« Call 816-221-0660 or visit the Mobility Section on
ridekc.org to complete the application.
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CITY OF MISSION

Dear Friends and Neighbors,

This month, the City
Council voted to approve the
City's 2017 Budget. | am happy to
let you know that we were able
to maintain our current level of
services  without
any increases in
the mill levy or
fees.  Our 2016
street program
is currently
underway with
some residential
street receiving a
chip seal treatment
and others mill
and overlay. Our 2017 Budget
maintains the street program as
a priority, and we'll be working
towards improvements to Foxridge
Drive in the next few years.

It is always important to be
aware of pedestrians and bikers,
but with school now back in
session it's even more important.
Please watch for children in your
neighborhood and be aware
of school zones, especially the
crosswalks where our children are
the most vulnerable. Remember,
always yield to the direction of
crossing guards as they help
students cross busy intersections.
This past year, the City completed
a Safe Routes to School study
that helped us evaluate how our
students are getting to and from
school, and how many are walking
or biking. We now have a set of
recommendations to improve
their travel, and are working to
secure federal funding to assist
with the cost of some of these
improvements.

The Battle of the Brisket is
scheduled for September 16th-
17th at the Community Center
— this is always a fun event so
plan to come and enjoy great live
music and food on Friday night.
Bring your lawn chairs and enjoy
Finnegan's Crossing and The
Instamatics in Beverly Park. Come

m AUGUST / SEPTEMBER 2016

back bright and early Saturday
morning when Chris Cakes will
be serving a pancake breakfast
from 8:00-11:00 a.m. The always
popular “Touch a Truck” event will
be available Saturday morning
for kids of all ages.
All the details for
this year's event are
available on our

website at  www.
missionks.org.

In  our last
newsletter, we

shared information
on the Celebration
Tree Program. We
know how important trees are
to our city, and as we head into
fall, it's a great time to consider
honoring a special person or event
by donating a tree. Later this fall
we will complete construction
of the park at Mission Crossing,
and you won't want to miss the
chance to plant your tree in this
new signature park. For additional
information, please  contact
Christy Humerickhouse at 913-
722-8210 or chumerickhouse@
missionks.org

For those of you that shop early
and use the fall months to clean
closets, please remember that we
will again be adopting families for
both Thanksgiving and Christmas,
and holding our annual clothing
and blanket drive to assist the
homeless in Kansas City through
the UPLIFT Organization. The
holidays are still a few months
away, but | know the many
individuals and families that are
helped by these programs truly
appreciate your generosity.

Sincerely,

o Lot

Steve Schowengerdt
Mayor

ission recently joined Johnson County Mental Health Center's co-

responder program. A total of 13 cities in the county will now have
mental health professionals to assist their police departments on calls
involving potential mental health or substance abuse concerns.

A full-time position at the Mental Health Center will provide crisis
intervention assistance to the police departments in Mission, as well as
Leawood, Prairie Village, Merriam, Roeland Park, Fairway, Westwood,
Westwood Hills, and Mission Hills. Funding will be shared by the
participating cities.

The program allows a mental health professional to accompany
police officers on calls that involve a potential mental health situation.
The goal is to provide individuals experiencing a mental health issue
quicker access to services and keep them out of jail or the emergency
room.

“This is just another example of how our communities understand
the importance of a strong mental health safety-net, and how agencies
from across the county are collaborating to serve the public efficiently
and effectively,” said Tim DeWeese, Director of the Johnson County
Mental Health Center.

The Mental Health Center implemented the co-responder program
as a pilot project in 2011 with the Olathe Police Department. Since then,
the program has expanded to police departments in Overland Park
(2013), Shawnee, and Lenexa (both in early 2016).

In 2015, dispatchers called for a co-responder to assist on 1,184
combined calls in Olathe and Overland Park. Out of those calls, law
enforcement placed the offending individual in jail just 23 times, or
1.9 percent of the time. Officers also only placed the individual in an
emergency room 49 times, or 4.1 percent.

Sidewalk Improvements at SPJCC

his fall a majority of the sidewalks
surrounding  the
Powell, Jr. Community Center will be

Sylvester -

removed and replaced. In addition to
addressing the crumbling concrete,
new ADA ramps will be installed on
both the north and south sides of
the building, ADA parking stalls will
be added to the north and east sides
of the building, and the curbs will be
replaced.

Watch for updates at the center, on
the website and through social media.



CITY OF MISSION

Voters to decide on public safety issues November 8

ohnson County voters will beasked on November 8 tovote onaquarter-

cent public safety sales tax to fund a new courthouse to address
safety and security issues for victims, families, and jurors; accessibility
challenges, and overcrowding due to the growing population.

The sales tax will sunsetin ten years. It will also fund a coroner facility.
Currently, the county pays to use a lab in Wyandotte County.

The current courthouse design makes it difficult to keep inmates
separated from victims, jurors and families. This leads to close contact
betweenvictimsandtheiralleged perpetratorinhallwaysand courtrooms,
and between jurors and inmates during trial and deliberation. Numerous
remodels and renovations have been completed to try to address these
issues in the 64-year old courthouse, built for a population of 63,000 and
now serving 575,000.

A new courthouse is less expensive than renovation and expansion of
the current courthouse due to the significant design changes needed to
improve security and accessibility, and plan for growth. Renovating and
expanding the existing building will cost approximately $34 million more
thananew courthouse. Overthe next20years,operatingand maintaining
the current courthouse will cost an estimated $155 million more than a
new courthouse due to the aging building and its inefficiencies.

A new coroner facility would provide an accredited location to
evaluate evidence and prevent cross-contamination of evidence. It would
ensure autopsies are done in a timely manner.

Under state statute, cities in Johnson County would split 34% of the
total sales tax revenue for needed resources such as police, fire, streets
and other improvements.

The city of Mission would receive approximately $2.3 million in
revenue over 10 years.

The public safety sales tax would add $0.25 to a $100 retail

J OHNSON “oiblc tous of e
COUNTY

existing courthouse are being
offered through Nov. 1. For
KANSAS

more information, see www.
jocopublicsafety.org.

new courthouse.

How much will a new courthouse and
coroner facility cost?
Building a new courthouse ' $182 million (today’s dollars)

Building a coroner facility  $19 million (today’s dollars)

- $216 million (today’s dollars)
. $34 million more than building a

Renovating/adding onto
existing courthouse

(no county coroner facility) ~ new courthouse
When comparing costs over a &E:ﬁ;::::uw
20-year period, the continued $439 million
use and maintenance of the
current courthouse facility New courthouse =22 miilion,
will cost $155 million more  $284 million
than building a | smiion | Ssomitien

T S8 million

$182 million

Operating expenses (gold in chart)
* Capital Replacement Program costs

.

Estimates are in today's dollars.

Mill & Overlay Program Underway

LittleJoe's Asphalt will be performing the mill
and overlay portion of the 2016 Street Program
this summer. This year's program includes
approximately 1.34 lane miles of mill and overlay.

Mill and overlay is a two step process.
First, approximately two inches of the street
surface is removed by milling. Once a section
is milled, an overlay installs two inches of
new asphalt surface. Along with the mill and
overlay, other improvements will be made
on these streets including curb replacement,

sidewalk replacement, traffic striping and
ADA improvements.

Roads will be closed to through traffic
while concrete work is taking place and
completely closed during the overlay process.
They will be reopened once asphalt has
cooled sufficiently for traffic.

Amap showing streets scheduled for milland
overlay can be found on the City website www.
missionks.org. If you have questions please call
the Public Works Department at 913-676-8375.
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CITY OF MISSION

BIG Helps Businesses
Make Improvements

he revitalization of a city's commercial districts often builds upon

improvements made to a single building or storefront. An enhanced
exterior appearance not only improves the image of a downtown
business, but hopes to attract more shoppers and increases sales. In
order to assist business and property owners with improvements, the
City of Mission created the Business Improvement Grant (BIG) program.
Established in 2004, the BIG funds exterior improvements and energy
efficiency upgrades. Grants are structured as a reimbursement of half of
a project's cost, up to $10,000. Eligible projects include building repairs,
building improvements, sidewalk and streetscape upgrades, and new
signs. Energy efficiency projects can include new low emissivity windows,
air tight doors, low energy use lighting, and high efficiency heating and
cooling equipment.

In its twelve years, the BIG Program has awarded over $395,000 ben-
efitting more than 60 local businesses. The grants have leveraged over
$1.1 million in total investment in the community through additional in-
vestments made by grant recipients. BIG funded projects have included
replacing doors, storefront windows and awnings, painting, brick repair,
stucco repair, new patios, HVAC and lighting upgrades, walkway repairs,
and new signs.

In 2016, projects at four properties will be funded by the BIG. They
include Parami Pets, Mission Mart Shopping Center, Sunflower Medical
Group, and the former Mullikin Studio. Complete BIG program details
can be found on the City's website. Applications for next year's grant pro-
gram will be accepted early in 2017.

Before
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MISSION CITY HAL
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 AND
FINANCE & ADMINISTRATION COMMITTEE MEETINGS
1st Wednesday every month, 6:30 p.m.
(overflow business considered on the second Wednesday
of the month as necessary, 6.30 p.m. )

CITY COUNCIL MEETINGS
3rd Wednesday every month, 7:00 p.m.

COUNCIL WORKSESSIONS
4th Wednesday every month, 7:00 p.m.

All meetings are open to the public.

GOVERNING BODY

Mayor Schowengerdt ...........ccceeeeeivieeeiiieeeeiieeeens 913-481-3235
City Hall Office.......cceovvveeeriieiieiiieeieecieeeeee e, 913-676-8350
COUNCILMEMBERS WARD |

Tom Geraghty ...c..coevvvveeeieiiieeiiieeeiiiieeeciieeeeaeeenn 913-808-8512
Pat QUIND........coooiiiiiiiiiiiiiee e 913-207-3106
COUNCILMEMBERS WARD II

Arcie ROthrock .........oooooviiiiiiiiiiiieiiee, 913-568-2872
Nick Schlossmacher..............ccooeevviiiieiiiiiinee. 913-788-6425
COUNCILMEMBERS WARD Il

Kristin INman .........c..ccooeveieeiiiieeeiiieecciee e 816-510-7698
Debbie KIring ......oooeevvieeriiiieeiiiieeeiiieeeiieeeenveeeenns 913-722-6901
COUNCILMEMBERS WARD IV

Ron Appletoft.......cccvvieeciiiieiiiiieeiiieeeciee e 913-677-1706
Suzanne GibbS...........ooeviiiiiiiiiiiiieieiee e 913-671-8564



MONDAY THRU FRIDAY
DAILY LUNCH SPECIALS 11AM TO 2PM

PARTY PLANNING IDEAS
Plans are served with BBQ Beans, Cole Slaw, Potato Salad, Kosher
Pickles,Breads, BBQ Sauce, Plates, Napkins, Spoons and Forks.

All Plans may be modified to fit your specific needs. Just use our A La Carte
Menu to change or any item to any plan. Some changes or additions may
change the price per person. Delivery and set up quoted on per order basis.
Prices do not include sales tax and are subject to change.

PLAN 1 - THE KANSAS CITY TRADITIONAL

Served with your choice to two hickory smoked meats:
Beef, Ham, Pulled Pork, Turkey or Sausage .......... Per Person $ 7.99
Served with choice of three meats............cccccv.... Per Person $ 8.49

PLAN 2 - BUBBA MIKE’S SPECIAL

Served with Hickory Smoked Chicken and Center cut

Hickory SmOKed BEEf ..........coevvvreeveereeeseeeesiens Per Person $ 9.49
Call for Special Pricing and Prices
Good For Mission Location Only PLAN 3 - RIB AND BEEF COMBO
Served with Kansas City’s Best Ribs accompanied by
MISSION: 913.432.0777 Center Cut Hickory Smoked Beef....................... per person $ 11.49

5959 BROADMOOR ¢ MISSION, KS 66202
. . PLAN 4- JOHNNY’S ROUND UP
OLATHE: 913.768.0777 Served with Kansas City’s Best ribs, Center Cut Hickory Smoked Beef, Hickory
1375 W. HIGHWAY 56 » OLATHE, KS 66061 Smoked Turkey, and Hickory Smoked Sausage .... .per person $ 12.99
JOHNNYSBBQKC.COM
INFO@JOHNNYSBBQ.COM

BROTHERS MUSI(

INSTRUMENT LESSONS
FOR GUITAR, BASS, DRUMS & KEYBOARDS

Learn to play with one-on-one, weekly,

half-hour lessons from an experienced instructor. FRIENDS & NEIGHBORS
Brothers Music is currently buying
$99 A MONTH CURRENTLY ENROLLING used vinyl records and 45's.

WITH FLEXIBLE SCHEDULING:

Day and evening times | Saturday times available We are looking for collections of all types and sizes.

If you have records you no longer use, we would love to
= 1 take a look! We are knowledgeable, experienced buyers
M First Month 1/2 Off! that will treat both you and your records with respect.
! For Drum and Keyboard Lessons. 1 Call or email for more information or to schedule an
Exp 11/3/16. I appointment with one of our buyers.

FREE GUITAR

with purchase of 3 or more
months of guitar lessons. Exp 11/3/16.

913-766-3869

BROTHERSMUSICKC@GMAIL.COM
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Father Ken Kelly (sitting on left) and the ukulele playing band The Meatballs.

Mission priest finds harmony with
Kansas CiTy uKkuLeLe GROUP

BY KRIS BAKER

Walking past St. Pius X Catholic Church on a Monday evening, pass-
ersby might hear the melodic tones of “When Beulah Does the Hula” em-
anating from those hallowed halls. The song is being played in the church
basement by about 50 music enthusiasts who meet here every month to
play a very specificand sometimes overlooked instrument, the ukulele.

Father Ken Kelly, who has been the pastor at St. Pius since 2003, is one
of the founders of this group known as the Kansas City Ukesters, a laid
back group of men and women of all ages who love playing the ukulele.
They meet from 6:30 to 8:30 p.m. on the second Monday of each month at
St. Pius Church, 55th and Woodson.

“In 2005 | responded to a message on the internet asking if anyone
was interested in starting a metro-wide Ukulele club. Within a few hours
five people had said yes and it has just grown over the years. In 2008 we
moved from our first home, Mountain Music Store in Shawnee, to St. Pius
Church in Mission and it has been a good home for us”

More than just for luaus now, ukulele performances can be seen at a
wide range of events around town. Father Kelly is also a member of The
Meatballs, a performing band made up of some of the founders of the KC
Ukesters. Like the larger KC Ukesters group, The Meatballs have had gigs
allaround the metro, including playing at the Brookside Farmer's Market,
St. Patrick Day Parades and Old Shawnee Days.

Father Kelly tells about one memorable gig. “We played at the World
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War | Museum at Liberty Memorial, playing songs from World War I. Be-
hind us they put up a giant photo of a doughboy playing the ukulele. It
was great to see all that history there and play these classic songs.”

From a young age, Father Kelly knew he wanted to enter the priest-
hood. This has run parallel to his love of music; he first took guitar lessons
in the fourth grade. It was then easy the next year to slip over to start play-
ing the ukulele. Since then, ukuleles have been present at both joyful and
sad times in his life. One of the happiest was when the KC Ukesters sur-
prised him at an anniversary party celebrating his 30 years in the priest-
hood. The KC Ukesters have also played at the funerals of their members
who have passed.

Want to know more about the ukulele? Father Kelly notes the
Ukesters’ website, www.kcuke.com, is filled with good information about
the ukulele. There you'll find information on upcoming Ukesters’ perfor-
mances, where to buy a ukulele, ukulele maintenance, a ukulele hall of
fame, merchandise and more. The group also invites people to stop by St.
Pius on the second Monday of the month and start strumming. Ukesters
will be happy to teach chords along with all the ins and outs of playing.

“It's really easy to play, and it's portable,” said Father Kelly. “Compared
to a guitar, ukuleles are really cheap to buy, and you can get a really great
sound out of even an old, cheap ukulele. | rarely get my guitar out any-
more, but | play my ukulele every day”



Visit our website at www.missionkb.com
5845 Horton, Mission, KS 66202

913.362.4242

[SSTON 7ot il

SUNDAY SERVICES

Our cafe opens at 9:30am and worship starts at 10:00am

KIDS PROGRAMS

Fun and safe environments every Sunday
CITY LIFE

Participate in the life of the city through
service projects and cultural events

LIFE GROUPS

Make lasting friendships in small groups
that meet throughout the week

— A I

Award winning kitchen & bath remodeling company
Qutstanding reputation for design and craftsmenship

2015 Super Service Awards from Angie’s List and
previous consecutive years since 2004

Experienced and professional kitchen and
bath design assistance

NARI Certified kitchen and bath remodeler and
lead carpenter

Our carpenters are employees that are
highly skilled and experienced

L he New

\,Jil“'lw ‘ 'M)

in Mission

n

rour first service on
September 18, 2016.

SWEHE S oweII Community Center

6200 Martway Street, Mission, KS
4

www.christchurchkc.org/mission

I __1_‘i'st Church
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BARBERS FOUR, LLC

- HAIR CUT
- STRAIGHT RAZOR
- BEARD TRIM

- FLATTOPS

- BUZZ CUTS

- FADES

HOURS:

TUES-FRI:
8AM-6PM

SAT: 8AM-2PM
SUN-MON: CLOSED

APPOINTMENTS
IF DESIRED
913-286-0457

WALK-INS ALSO
AVAILABLE!!

5608 JOHNSON DR.
MISSION, KS 66202
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‘BUY TWO DINNER ENTREES, GET A FREE

SMALL ORDER OF
ONE PER TABLE PLEASE.

*Good for Dine-in only. Not Good With Any Other Offers.
Exclude Daily Lunch Special Exp. 11/3/16.

Lunch: Mon-Sat 11am-2:30pm
Dinner: Mon-Thurs 5pm-9pm « Fri & Sat 5pm-9:30pm
Closed Sunday
6504 Martway Street, Mission, KS

SMOOTHIE
KiING.

6600 JOHNSON DRIVE
MISSION, K5

.. OPENING EARLY
FALL 2016




CUSTOMERS

GET 15% OFF

THEIR FIRST
ORDER

PONDPHOTOCRAPHY

Now Booking 2017 Weddings

WWW.POND-PHOTOGRAPHY.COM
KRISTIN@POND-PHOTOGRAPHY.COM
5905DEARBORNMISSIONKS 66202
816-510-4808

o u&:"""““"“ o,

lmle bl of every hlng... |
glfsforyou ndyourhome' |
913 51 40415622 Johmson Dr, Misson KS 66202

+ Tues-Fri; 10aml05m SaL9am105pm :

LONGBOHRDSﬁ

wraps & bowls
Hang Loose, €at Longboards!

e Wraps ¢ Like us on Facebook

¢ Salad Bowls @Llongboards816
* Howaiion Sliders * follow on twitter
e Crilled fFlat Wraps @LlongboardsKC

¢ Hot Noodle Bowls
e [Ask about Our
weekly specials

Mon-Fri: 11am-8:30pm
Sat:11am-8pm | Sun: 11am-3pm

]

5 Johnson: w il 3@3
wwww(IongboardswropsqndbowIs*‘coém I
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Jack Borvard works in Mission but does not live there.
However, he is sure to stop at Diamond Finish Car Wash | =
when his car needs a good wash. “I make sure to tell |}
people about Diamond when they need a car wash. It's &
a great discovery to people that don't know about it.
—The employees are friendly and sensitive to your needs. i

ission car wash,

BY KRIS BAKER ¢ PHOTOS BY SCOTT FISHMAN

Looking at the license plates on the cars queued up at Diamond Fin-
ish Car Wash and Detail Center at 5960 Barkley on a hot summer day, one
quickly notices that there are many cars here from both sides of the state
line. From Overland Park to the Plaza, from Bonner Springs to Gladstone,
people from all over the metro are drawn to this car wash.

Diamond Finish has become a popular stop for both auto enthusiasts
and people interested in finding a good deal. That has always been the
plan, according to Julio Resendiz, who is one of the owners, saying “hard
work pays off. Going the extra mile, doing all the little things that people
appreciate, that is why people come and see us”’

Resendiz has seen his own hard work pay off, working at Diamond for
the last 28 years; first washing and wiping down cars by hand, then working
his way up until he became part owner.

Being a longtime employee like Resendiz is not the exception at Dia-
mond, but more the norm; many of the 25 workers at this location having
worked there for15 years or longer.

When asked to what he attributes this longevity, Resendiz says,
“We treat the employees well. Having happy workers makes sure we have
happy customers.”

There are several different wash service options, going up to
the “Superior Diamond” plan that includes underbody wash, clear
coat protectant, triple clear coat polish, tire dressing and machine
mat cleaning.
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In addition to the employees working on the line in the car wash, Dia-
mond has five professional detailers who have techniques to treat oxida-
tion, scratches and other damage.

“I live down by the Plaza and | come here about every six months,” Mi-
chael Daniels articulated in the waiting area of Diamond. “l come over here
because this car wash does such a good job on the interiors and washing
the windows. | get the full service. | don't get that done at other cars washes
because no one else does as good a job.

Daniels believes Diamond is a draw for Mission.

“When | come to get my car wash | always spend a couple of hours in Mis-
sion. | will go to Hy-Vee, have lunch at Village Inn and get some shopping done””

Mission resident Bob Anderson is about to ride away in his shiny, freshly
washed car.

“There are lots of little reasons to come,” according to Anderson. “They
doagreatjob.”

Resendiz says one of the best parts of running a business in Mission is
the people, and thanks to having so many repeat customers, he really gets
to know them. Diamond has offered some very popular coupons in Mission
magazine in the past and Resendiz said they have some new ones coming.

“We are always looking for deals that can help the customer’
Resendiz relays.

For more information on Diamond Finish Car Wash and Detail Center
visit their website at www.diamondfinishwash.com



6009 Johnson Drive
-:\M‘é‘?\on Mission, KS 66202
i 913-209-9479

\J\nta ge..

New Fun & Funky Items Every Week!
www.VintageMissionKC.com

www.lamars.com

-

Good only at these locations:
1. 3395 Main St 3.705 SE Melody Ln

Good at participating locations only.
Must have coupon at time of purchase.
Expires 11/3/16. A donut is anything Expires 11/3/16. A donut is anything
with a whole. Specialities not included. with a whole. Specialities not included.

©2016 Lamar’s Donuts Inc.

Good at participating locations only.
Must have coupon at time of purchase.

Kansas City, MO 64111 Lee’s Summit, MO 64063
(816) 561-7176 (816) 524-5515
(816) 561-7177 fax (816) 524-7504 fax
2. 5910 Johnson Dr 4.3801 S M 291 Hwy
Mission, KS 66202 Lee’s Summit, MO 64082
(913) 362-7700 (913) 537-9851
- LM i LM
: Simply @ botior dovt - Simply  botion ot v
i BUY ASMALL : : BUY ONE DOZEN
, COFFEE &GET 2 i DONUTSGET6 !
| DONUTSFREE || DONUTSFREE |

5960 Barkley St. Mission, KS 66202

913-236-6886

HOURS: Mon-Sat 8-7 ® Sun 8-5
www.diamondfinishwash.com

EXTERIOR ONLY SPECIAL

Reg. $7

Basic Exterior Wash includes: Towel dry and door jams wiped down.
Not valid with any other offer. Expires 11/3/16.

29" OFF

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. Expires 11/3/16.

1 1
1 1
1 1
1 1
I Reg. $49.95 ,
1 1
! Includes a hand wax. Additional Charge for larger vehicles. 1
1 Over-sized charge may apply. Not valid with any other offer. 1
A - ;

FULL SERVICE SPECIAL

$3 OFF

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
1 cleaning. Additional charge for larger vehicles. Over-sized charge may apply. Not 1
1 valid with any other offer. Expires 11/3/16. 1
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“1, z, 3’4, 5’ 6’ 7’ 8‘”

Professional dancer Kayla Sloan
counts off the dance steps inside
the Mélange Dance and Events
studio. The dance students prac-
tice moves like the “Janet Jackson’
and the “Boogie Woogie” Mélange
hosts a lot of dance classes, but this
one holds a close spot in the hearts
of everyone involved.

Mélange Dance and Events has
partnered with The Mission Project
to hosta dance class every Wednes-
day evening for people with devel-
opmental disabilities. The students
at this class get to strut their stuff
under the tutelage of some of the
best dancersin the area.

The idea was first broached

Outside Mélange Dance and Events are dance students and instructors
Andrea Rafter (back row, from left), Ellen Dirnberger, Alex Conner,
Charlie Nulton, Jesse Lopez, Matt Dujakovich, Jonathan Kempf and
Kayla Cole; Kayla Sloan (front row, squatting), Leighanna Donelson,

Shannon Pittman, Lucy Wagner and Jill Witwer.

Annette Wagner for matching The
Mission Project and Mélange.

“We basically got the privilege
to come in and work with these
amazing dancers. | am really im-
pressed with Jessie and how he is
able to adapt his teaching meth-
ods and follow his instincts when it
comes to teaching”

Lopez usually is the head in-
structor of the class, although the
job has been difficult lately after
he recently broke his ankle while
practicing with another dancer.
Despite his limited mobility, Lopez
still takes his place at the front of
the class, giving instructions and
encouragementata rapid pace.

“I've had some personally frus-

during private lessons that recent
Shawnee Mission North graduate Lucy Wagner was taking with profes-
sional dancer Jessie Lopez. Lopez asked if Lucy knew any groups that
would want to take dance classes. Lucy then brought the idea to her
mother, Annette Wagner, who in turn contacted The Mission Project.
Lucy is too young to be a member of the Mission project but Annette
thought the group could be a good match with Mélange.

The Mission Project is a not-for-profit organization that enables
adults with developmental disabilities, such as Down syndrome and au-
tism, to liveand work on their own with individualized support. Mélange's
convenient location at 5636 Johnson Drive in downtown Mission is close
towhere adults in The Mission Project live, making this a popular activity.

Sarah Mai, the executive director of The Mission Project, credits

trating experiences recently, in-
cluding breaking my ankle;” said Lopez before one class. “Through it all,
| have been inspired by this group, they have kept me going. This class is
the highlight of every Wednesday.”

The classes are gaining popularity with The Mission Project par-
ticipants. Lopez says the classes are about the same as any he teaches,
though he incorporates techniques like hand signals for added empha-
sis. The inaugural eight-month journey culminated in the class giving
a performance for almost 100 people. Among the performances was a
waltz performed by Lucy and her instructor. Lucy has always loved to
dance but had never performed in front of so many people. Fortunately,
she had an experienced teacher to take her in hand.

“Jessie gave me a little pep talk, he told me to do my best,” recounted

Mélange Dance and Events and Mission Project partner for dance class

BY KRIS BAKER
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Lucy. “He's the best teacher | have ever had”

Following their waltz, the entire class gave a rousing interpretation
of all the moves they had learned.

“l was in tears at the performance, they were so proud of them-
selves,” said Mai of the recital. “Jessie was so proud too. He has trained
professional dancers, but you could see in his eyes the pride coming out
of him, he was so happy with how they performed.”

Lopez agrees that the event was a success, saying “so many people are
affected by Down syndrome and other issues, it's important to be able to
take our class out to the public and show everything they have learned.”

The class is currently learning a rumba in preparation for their next
performance, to be held at the Hilton by Kansas City International Air-
port during a dance festival. Mélange plans to host the program for as
long as there is interest.

The reaction from the students is still very positive.

Alex Conner of the Mission Project says, “I really get into the hip hop
dance. | like all the teachers, | like learning the new dances, | like it all.”

Getting down, members of The Mission Project and
others in the community come together to cut a rug and
learn both classic and contemporary dances at Mélange.

The class that meets at 7 p.m. every Wednesday night at
Mélange ends their current dance performance with a big pose.
Photo by Cathy Donovan

This isn't the first time Mission Project has worked in conjunction
with Mission businesses.

“We are always looking for programs that already exist, and learn
how we can become a part of that,” explained Mai about the Mission
Project's philosophy. “Itis all about integrating into the community.”

The class shimmies through their whole routine and comes to-
gether at the end for a big pose. Watching the way both students
and instructors are beaming, one can’t help but feel the joy. Stand-
ing off to the side, Annette has a big smile on her face as well.

“It has worked out even better than | hoped,” recalled An-
nette as she thought back to the first time she contacted Mission
Project with the idea. “We have different ages interacting. The
Mission Project members are great mentors to Lucy and the young-
er kids. Everyone is involved and interacting. It really has exceeded
my expectations.”

For more information on the classes and how to be involved send an
email to Annette Wagner at jkwaggs@sbcglobal.net.
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NOW OPEN...
The Peanut in Mission!

5400 Martway, Mission, KS 66205

913-544-2311 | thepeanutkansas.com
Serving Brunch Saturday and Sunday 10am-2pm

Hours: M-F:11am-2am | Sat-Sun: 10am-2am

I M A G | N G
TO PRINT YOUR 5812 JOHNSON DRIVE
? p— MISSION, KS 66202

WHO DO YOU TRUST
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Y“ all habits to Fall into at S.P.J.C.C!

at the Mission Family Aquatic Center j y
Tuesday, September 6™ :
5:30-6:15pm or 6:30-7:15pm

One time event...Bring your dogs out
and help them cool off the day after &

the pool closes! All dogs must be

licensed and registered to participate.
Please bring records and/or registration

tags. Owners are required to clean up

after their pooch.
$5/dog per session

Fall classes start September 6!
Be sure to check out:
Turbo Kickboxing Morning Ride

Water Aerobics Basic Flow
Mermaid Training Pilates & Flexibility
POUND Yoga Fundamentals
Kettlebell Fusion il Painting
HIIT Guitar 101
TRU Basketball Health Benefit
Tap Fever Senior Potluck
Belly Dance 50+Matinee
Bollywood 50 + Trips
Express 30 & much MORE!

.
h SENOR
hursday, November 17, 2016

N 11:30am - 2:00pm

A Special Thanksgiving tribute to the Seniors of Northeast
Johnson County and their contributions to our community.
Hosted by Sylvester Powell Jr. Community Center.

Join us for a traditional Thanksgiving feast of
turkey, dressing, vegetables, mashed potatoes &
gravy and dessert!

G u :
$12 per person
Space limited,
pre-reglstratlon
recommended.

Mission’s Indoor P

% OF MISSION
PARKS & RECREATION

STATE CrAMP{ONSE| IQQRQ CompEsT
Appea]mg to your Palette...
Ce/el)ratmg Culmary & Creative Arts!

FRrinaY. SEPTEMBER 16, 2016
SATURDAY, SEPTEMBER 17, 2016
8RO Compeaaaﬂ &g@rds ?ﬁ? ?pprox';m?eeiy 35pm

Brought to you by Mission Parks & Recreation,
Mission Convention & Visitors Bureau &
Consolidated Communications

www.missioncvb.org
www.missionks.org

BBQ Contest is held in the parking lots surrounding the
Sylvester Powell, Jr. Community Center at 6200 Martway in Mission, Kansas

ay

m\T@sday Friday 9:30am - ,,§.') *
"‘:'@016 2017 Open Dates. i
@‘{ 25,2016 - Mar. 10, 201

-

$2.00/child “! i
LY >
% - visit Punch Card: -
» 7$18 - $10MC

Kids 6 months & under, along wi?h PARENTIS are FREE!!
&
-

*No Program 11/24 & 11/25

We offer developmental toys, trikes, balls, an inflatable &

much MORE for kids 6 years & under!

vester Powellr:lr Cqmmum
0 Martway MlSSlon, KS ?6202 91

www.missionks.org
Sylvester Powell Jr. Community Center » 6200 Martway * Mission, KS « 66202 + 913.722.8
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Auto Repair
Taking care of your car

5917 Beverly, Mission, KS
913-403-9500
Hours: Mon. - Fri. 7am - 6pm

5710 Johnson Dr., Mission, KS
913-403-9503
Hours: Mon. - Fri. 7:30am - 5:30pm

www.caseysautorepair.com

Oil
Change

(free lube)

5917 Beverly

e Brakes o

e Hub match brake rotors o
(eliminating brake pulsation) o

e Repair or replace engines, o
transmissions & differentials o

¢ Perform all factory maintenance

e Unlock your cars radio o

ASE Certified * NAPA Car Care Center

Repair or replace windshields
Computer Diagnostics

Electrical

Tune-ups

Work with extended warranty
companies

Reprogram ignition keys & remote fobs

W77 BFGoodrich




