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Welcome to our fourth edition of Mission: Your Hometown Maga-
zine. We hope as you read this you can smell the aroma of BBQ,

sense the kindness of Marcia Merrick and her outreach to the homeless,
and enjoy the beauty of one of Mission’s colorful yards and its summer
array of flowers. Mission is very proud of our youth so we are bringing
you stories of how our local Boy Scouts and Girl Scouts use their talents
to better their communities.

September 17th & 18th will be Mission’s seventh annual Arts & Eats
Festival. We hope you will all mark your calendars and join us. There will
be BBQ, activities for the young at heart, beautiful chairs for you to
purchase while helping out a not-for profit organization, cup cakes to buy
(and eat, made by the loving hands of our Girl Scouts), bands to dance to,
art work to acquire and much, much more.

As you read about Marcia Merrick and her mission, you will learn that she
needs 400 decorated lunch bags per day for her trip to feed the homeless in
the inner city. We would like to help her by collecting brown paper sandwich
bags. So please stop by Marcia’s booth at Arts & Eats and drop off a package
of bags or grab a crayon and use your talent while you decorate a bag(s). What
a simple heartfelt way to give back to someone less fortunate. 

There are many opportunities to get involved in this fun event. If you are
interested in being a part of Arts & Eats by painting or donating a chair,
entering a BBQ team in the competition, having a vendor booth or exhibiting
and selling your artwork, please give me a call at (913) 671-8564. 

Thanks to all of you who attended our family picnic in July and who
are patronizing our Mission merchants by using our advertiser’s coupons.
We appreciate the great feedback we are receiving from all of you, so
please continue to e-mail me with your ideas and suggestions at mission-
magazine@missionks.org.  Have a beautiful fall season!

Suzie Gibbs
Mission Convention and Visitors Bureau Chair
Councilmember, Ward IV
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7th Annual Arts & Eats Festival
and Battle of the Brisket

State Championship
September 17th & 18th

So much to do, so much to see and so
much to smell!!!!

That’s the best way to describe Mission’s
annual Arts & Eats Festival and Battle
of the Brisket State Championship.

Thousands of people attend the free, two-day
event, presented by the Mission Convention
and Visitors Bureau (www.MissionCVB.org),
AT&T and Keystone Nissan. Festival-goers
will find lively entertainment in a comfort-
able, relaxed environment that exemplifies
the spirit of the City of Mission!

Kids can run and jump on inflatables and deli-
cious food, for sale by a large variety of vendors,
will entice festival-goers. Lively music will be

Continued on Page 6
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SCHEDULE OF ACTIVITIES:

Friday, September 17:
Food vendors, arts & crafts vendors 
and inflatables: 4 to 11 p.m.
Music:
Funky Mama Music: 5 to 7 p.m.
Charlie & the Stingrays: 8:30 to 10:30 p.m.

Saturday, September 18:
Rotary Pancake Breakfast: 7:30 to 11 a.m.
Food vendors, arts & crafts vendors 
and inflatables: 10 a.m. to 4 p.m.
BBQ contest awards: 3:30 p.m.
Music:
Shawnee Mission North High School
Bands: 10:30 a.m. to 12:30 p.m.
Shooting Star: 1 to 3 p.m.

For decades, AT&T has been a part of the
Mission community, keeping local residents
connected through traditional phone, wire-
less, high-speed Internet and now through
AT&T U-verse TV service. Over the years, tech-
nology and services have advanced and evolved, but one thing has not: AT&T’s
investment in the Mission community and the entire state of Kansas. 

The heart of AT&T Kansas lies in its employees. As of January 2010, AT&T
employed more than 2,200 people living in Kansas. In 2009, these employees along
with AT&T retirees in Kansas volunteered more than 50,600 hours of personal time
to community outreach activities — worth more than $1 million. For more than 25
years, the AT&T Foundation has been committed to advancing education, strength-
ening communities and improving lives. In 2009, AT&T and its employees
contributed more than $670,000 through corporate, employee and AT&T Founda-
tion giving programs in Kansas. 

“At AT&T, we take pride in giving back to the communities in which we live and
work, so in keeping with this tradition and our goal of keeping communities
connected, we thought it only fitting to support this annual community event.” said
Chris Carroll, director of external affairs for AT&T Kansas.   

In addition to supporting local non-profits and events, AT&T also invests
millions of dollars in its network to give customers the best experience possible.
Between 2007 and 2009, AT&T invested more than $600 million on its wireless
and wired networks in Kansas. In addition, AT&T plans to continue to enhance
mobile broadband service across Kansas in 2010 with the construction of more new
cell sites and the upgrade of additional cell sites.

AT&T committed to keeping Kansans connected

Taking part
in and spon-
soring community events, such as the Arts & Eats Festival Sept. 17 & 18, is important to
the management staff at Keystone Nissan. Under current ownership since 1998,
Keystone has actively participated in local events since its inception.

“Keeping our dollars local and in this community is a priority at Keystone Nissan.
We plan on being an active member of the Mission community for another 50
years,” noted Tim Doherty, Keystone’s owner and general manager.

Keystone Nissan provides an extensive line of dependable, high-quality new cars,
SUVs, crossovers, trucks, and pre-owned vehicles. Many of Keystone’s staff members
grew up in the area, including pre-owned vehicle manager Herschel McWilliams.

“I attended and graduated from Shawnee Mission North and spent a lot of time
in Mission growing up,” McWilliams said. “It’s always fun to talk to our customers
and find out how many people we know in common. Tim calls it ‘Herschel’s three
degrees of separation!’”

Doherty added, “Herschel really understands that life is about building relation-
ships with people. Mission is a fairly small community inside a big city. On a daily
basis we strive to make those connections and give people a more personal experi-
ence when buying or servicing their cars.”

“In that regard, it has been a pleasure to work with all of the people involved
with planning the events every year. Suzie Gibbs and the entire staff do an incred-
ible job of putting on a fun, family oriented event. Last year’s crowd was huge and
everyone seemed to be having a great time. It’s been great to watch the Arts & Eats
grow each and every year and hopefully our sponsorship helps,” Doherty continued.

So visit Keystone Nissan the next time you are looking for vehicle. While you’re there,
make a new friend and thank them for supporting events in Mission!

Keystone Nissan proudly supports Mission

An Evening with the Arts
Mission’s Arts & Eats Festival kicks off

on Thursday, Sept. 9, with “An Evening
with the Arts.” This private art show
features seven artists chosen by the
Mission Arts Council. The art showcased
at this event will be hung at the Sylvester
Powell, Jr. Community Center and avail-
able for viewing and for sale the entire
month of September. For more informa-
tion about this invitation-only event,
contact Suzie Gibbs at (913) 671-8564.

Artists, vendors,
BBQers sought

Many artists and BBQ teams from all
over the Midwest, and vendors for the
metro area, return year after to participate
in this very successful festival. It’s still not
too late to participate.

Applications forms for all artists and
vendors will be accepted through Sept. 10
and are available to be downloaded at the
Mission Convention and Visitors Bureau
website, www.MissionCVB.org. For more

Continued on Page 6
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information contact Kathy Lockard at the
City of Mission, (913) 722-8206.

BBQ teams must also enter by Sept. 10.
Application forms may be downloaded at
www.MissionCVB.org. For more informa-
tion contact Christy Humerickhouse at
(913) 722-8210.

Chairs for Charity
This summer industrious individuals and

area organizations have been busily painting
chairs that will be auctioned off at the Arts &
Eats Festival. The chairs will be available for
viewing throughout the weekend, with
bidding for the silent auction closing at 3
p.m. Saturday afternoon. 

The groups and people that paint the
chairs choose the charities receiving funds
from the auction. Checks are written
directly to the charities. Last year, the
MCVB auctioned off 102 chairs for 23
different charities, netting a total of $4,327.
For more information about painting a
chair or the auction, please contact Suzie
Gibbs at (913) 671-8564. M

Artists, vendors, BBQers sought
Continued from Page 5

performed by Funky Mama Music,
Charlie & the Stingrays, Shawnee Mission
North High School bands and the
legendary local rock band Shooting Star.
Folk artisans and craftspeople from all over
Kansas and Missouri will also be selling and
displaying their original creations, designs,
works of art and wares. 

About 75 teams are expected to
compete at this year’s Battle of the Brisket
State Championship, a BBQ contest sanc-
tioned by the Kansas City Barbecue
Society and sponsored by AT&T. This
year’s event is also being conducted in
partnership with the Kansas City BBQ
Store. You won’t want to miss seeing top-
notch teams from across the Midwest
vying for the title of Best BBQ in Mission!
The winner qualifies to compete at the
American Royal BBQ contest.

Arts & Eats and the Battle of the Brisket
are held on the grounds surrounding the
Sylvester Powell, Jr. Community Center
located at 6200 Martway. M

So much to do
Continued from Page 4
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Dodge County

Smokers
Grilling their way to the top
By Linda Friedel • Photos by Edmée Rodriguez

Dodge County Smokers Neal Dunker and Chris Nickelson would rather swing
briskets and ribs than golf clubs and rackets. 

The competition is what they like. 
“It’s just something we both really enjoy,” said Dunker, who makes his home in

Mission. “Everybody who does this takes it seriously. They like the competition about it.”
Dunker and Nickelson, former backyard neighbors, glaze, smoke and grill their way

across the country participating in barbecue competitions. The smoking duo will enter
this year’s Battle of Brisket State Championship, which is held in conjunction with the
annual Arts & Eats Festival, as seasoned winners. The duo won first place in the brisket
category and placed in the top 10 overall last year. They’ve also been honored as the 2008
Grand Champions and 2007 Reserve Grand Champions. 

Neal Dunker cuts a smoked
brisket into perfect slices
while Chris Nickelson watches.
(above)

After hours of cooking, the
duo prepares to take pork ribs
out of the smoker that was
built by Dunker’s father.
(left)
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“It’s a fun competition to be at because we know a lot of
people there,” said Dunker of the Battle of Brisket. “The
goal of most is to finish in the top 10. Our goal is to win
every contest.”

The twosome competes in Kansas City Barbecue Society-
sanctioned competitions only, which is the largest sanc-
tioning body in the country and oversees contests
throughout the United States. They have participated in
other local competitions such as the Great Lenexa Barbeque
Battle, the American Royal Barbeque and the Great Amer-
ican Barbeque. They took home the Grand Champion award
at the Tonganoxie Days BBQ Contest. Around the country,
they captured Grand Champion awards in Nebraska and
Tennessee and Reserve Grand Champion awards in
Tennessee, Illinois, Missouri and Texas.

“I really believe our success is all in the details,” Dunker
said. “The small things can make a huge difference.” 

Dunker said they bring only what they need for the contest,
pre-measure all ingredients and follow a schedule they devel-
oped indicating when to glaze, rub, marinade, prep and set
meats on the grill. 

“Barbeque at a contest is better than at a restaurant,”
Dunker said. “And it’s cooked in a field. You’re expected to
turn in higher quality meat than a restaurant does.”

Dunker and Nickelson enter each of the four categories —
pork, ribs, brisket and chicken — in order to qualify for the
Grand Champion award. The barbeque competitions that have
taken them across the country are held in parking lots, city
parks, campgrounds, RV parks, downtown, city streets, fair-
grounds, riverfront parks and even once on the tarmac of a
former airport. 

Dunker and Nickelson purchase most of their meats from
the Restaurant Depot in Kansas City and from wholesale clubs
like Costco. They say the trick to smoking a great brisket is to
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cook it to the right temperature without over-smoking or
drying out the meat.

“To achieve this, we smoke the brisket,  then wrap it in foil
to finish cooking, which gives tender, great tasting slices of
brisket,” Dunker said. 

The team stays up all night on competition Fridays. They
stagger the start times of the meats, monitor smoking temper-
atures, prep garnishes and sauces and prepare presentation
boxes for turn-in times to be judged on Saturday. 

Family members participate Friday evenings, offering a
helping hand. But mostly they come to socialize and kick back
with the pair. Nickelson said the festive atmosphere and friend-
ships they make are fruits of their labor.

“There are a lot of good teams,” said Nickelson, who lives
in Leavenworth, Kan. “We can go anywhere and know them
for life. It’s a fun deal from that respect. There’s a little bit of
showmanship that goes around.”

They’ve competed together for six years now, sometimes
entering as many as 20 events a year. Recently they have cut
back to 12 competitions a year so they can spend more time
with their growing young families. 

It doesn’t matter what time of year they barbeque. If it’s
cold or inclement weather, they prop a tent for shelter and
generate warmth from space heaters. Nickelson says weather is
part of the adventure.

“You’re dealing with the elements,” he said. “We’re all
competing for that same thing. You never know what will
happen. That’s the drive.”

Jenny Nickelson, Chris Nickelson’s wife, said her husband
helped Dunker when he entered Mission’s first barbeque

contest six years ago. Their partnership, she said, ballooned
from there. 

“Jamie and I (Neal’s wife) are really proud of them because
it started so small,” she said. 

From the beginning, the men realized they worked well
together and moved up the barbeque ranks quickly.

“They figured out what works with them when they’re
cooking,” she said.

The two families became fast friends while kicking back in
lawn chairs on Friday evenings during competitions, sharing
meals together, showing up wearing their Dodge County
Smokers T-shirts and cheering one another on at awards cere-
monies.

“The four of us, we have a good time together,” Jenny said.
“It’s just like family.”

Dunker and Nickelson, in addition to their full-time jobs at
John Deer Landscapes, started a part-time catering business a
little more than a year ago, serving up barbeque and side dishes
for friends’ weddings and events. Sometimes the couples
prepare the food assembly-line style on weekend nights to
meet their deadline.

“They’re always planning,” Jenny said. M

*BBQ Cheesy Corn
¼ c. butter
3 T. all-purpose flour
½ t. garlic powder
1 ½ c. milk
12 oz. shredded cheddar cheese
8-oz. package cream cheese, cubed
60 oz. frozen whole kernel corn, thawed
8 oz. pulled pork (or other smoked meat)
1 T. barbecue rub
Preheat the oven to 350.
In a large saucepan, melt butter. 
Stir in flour and garlic powder. Add milk all at once.

Cook, stirring constantly, over low heat until mixture
becomes thick and bubbly. 

Pour corn into a separate 9x13 baking dish. Add
about three quarters of the cheese (9 oz.) evenly over
the corn. Distribute the cubes of cream cheese evenly
over the corn, then pour the sauce over the corn and
cheese. Finally, add the pulled pork to the pan and
season evenly with barbecue rub before mixing all of
the ingredients together. Smooth out the mixture in the
pan and bake in the oven for 35 minutes.

Take the dish out and mix the ingredients together
again, insuring all of the cream cheese and cheddar
cheese are fully melted and mixed throughout. Add the
final bit of reserved cheddar to the top of the dish,
covering completely and return to the oven to bake for
another 10 minutes.

*This is one of Dodge County Smokers’ favorite and
most requested barbecue side dishes.

A final touch of sauce is added to the brisket that will
be served along with ribs and pulled pork. 



SEPTEMBER/OCTOBER 2010 • 11

he fact is, you never know exactly 

when a medical emergency will 

happen. But you can choose where to go for 

exceptional and compassionate emergency 

treatment. Shawnee Mission Medical 

Center handles more emergencies than 

anyone in Johnson County — nearly 50,000 

emergency room visits each year. And now 

that we’ve nearly tripled in size, we’re 

treating emergencies faster than ever. Just as important, our Emergency Department 

is an accredited Chest Pain Center and Stroke Center, 

with full access to the many specialists you’ve come to trust in every department. 

For more information, visit us at ShawneeMission.org 

For a free online assessment to determine your risk for heart disease, visit ShawneeMission.org. 

To find a doctor, call ASK-A-NURSE at 913-676-7777

E M E R G E N C Y  D E P A R T M E N T
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A Doctor InYour Neighborhood
Located at 58th & Nall

"Walk-In" Urgent Care
5pm to 8pm weeknights
9am to 2pm on Saturdays
10am to 2pm on Sundays

and open some holidays!

Ages 3 years and up are accepted for treatment
and the center takes most insurance plans.We can
do minor stitches, x-rays, and labs. A board-certified

physician is always there for you!

Primary Care Services
9am to 5pm weekdays

www owermed.com

For Appointments Call 913.432.2080

Staffed by Board Cer rs

Got Clutter? I can help!

Professional Organizer

Hourly rates –
Call Gracie

913-488-8101

Clutter to clean ... Chaos to peace.
No task too small ... No job too big.

• Closets
• Basements
• Garages

• Home
• Office
• Business

Thanks to the following Mission Businesses

The Mission Bank
KDC Construction
Amai Architects
Sign Pro
Mack Hardware
Art Glass Productions
Moss Copy

You helped us create our new digs!

6009 A Johnson Dr.  • Mission KS 66202
(913) 671-8199  www.chackosbakery.net

New
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6900 Martway St. • Mission, KS 66202 913-236-PETS
• Doggy Daycare • Boarding • Grooming

• All Natural Pet Food • Complete Line of Pet Supplies
• Fresh, Marine and Tropical Fish • Puppies

• Small Animals • Birds • Reptiles

OPEN 7 DAYS A WEEK
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Marcia Merrick has lived in Mission for a
decade. She enjoys the peaceful burg
where neighbors know one another and

stores are just a stroll away.
“It’s like a little town in a

big city,” she said. “It’s a
perfect situation. It’s really a
well-kept secret.”

Merrick also appreciates
Mission’s close proximity
to I-35, a route she
frequently drives. Merrick
makes 11 dedicated deliv-
eries a day throughout
greater metropolitan Kan-
sas City. She drives as far
west as Bonner Springs,
north to Kansas City’s
downtown airport, east to

Van Brunt Boulevard and south to Olathe. 
“I do a lot of driving,” she said. “My car is 

my office.”
For decades, even before she moved to Mission,

Merrick has found and fed homeless people whose
roofs are bridges and houses tents. They survive at the
river’s edge, in the urban core and in suburbia. Many
have come to count on Merrick’s daily bread. She
cares for them like friends and family. Though she
stands to lose her own house, she is not worried. Her
heart tells her to feed and comfort the hopeless.

“You know them,” she said. “You know who to
look for. It’s extended family in a strange sort of way.”

Merrick said homeless people suffer from addic-
tion, mental illness and lack of support. She has
gained their trust through years of showing up,
successfully motivating some to move off the streets
and into jobs.

“I just feel this is what I’m supposed to do.”
Merrick makes daily deliveries to Kansas Citians

she thinks of as the invisible people. At 4:30 a.m.
each morning, she rises to pack 400 sack lunches,
filling each with a peanut butter and jelly sandwich,
fresh fruit, chips, homemade cookies, napkin,
bottled water and note of encouragement. By 6:30
a.m. she is ready to feed the first 200 people.

On a Mission ...
Lunch lady fights hunger

one sandwich at a time
By Linda Friedel • Photos by Edmée Rodriguez

Mayor Laura McConwell (right) presented Marcia
Merrick with a proclamation naming July 8, 2010, as
Marcia Merrick day in Mission at a reception at the
Sylvester Powell Community Center.
Photo by Alex Bonham-Carter

(Above) Merrick hands out sack lunches recently in downtown
Kansas City. She prepares about 400 lunches a day for the homeless.

(Top right) Eighteen-year-old Heather Morgan, who lives on the
streets in Kansas City, Mo., gets an encouraging pat on the back and a
bottle of vitamins from Merrick.
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The people Merrick sees every day live and sleep in habitats
where most would not dare to go. Merrick remains cautious,
but said she has never experienced theft or threats while
feeding the poor.

“They are very protective of me actually,” she said. “I’m
very careful.”

Merrick frequently went hungry growing up, but devel-
oped a heart for helping others. As a teen she took a church
service trip which inspired her to dedicate the rest of her life
serving families in need. For decades her mission to feed
Kansas City’s homeless people was a one-woman effort.

In 2001 she formally organized Reaching Out, Inc., a
nonprofit organization, to fund more of their basic needs. 

“These people fail because they had no support,” she said.
“They’re looking for somebody who really cares for them.”

Merrick has successfully engaged schools, religious institu-
tions, youth and service organizations to help supply clothing,
rain tarps, toiletries, medications and many other basic needs
for the people she serves. Youth organizations write notes of
encouragement, her lunch sack trade mark.

“Everybody should be given an equal chance,” Merrick said. 
Merrick finds her homeless and nearly homeless friends by

listening. For instance when she’s in a grocery store, she might
hear a mother reminding her children; “We’re doing good to
just get food on the table.” Then Merrick may anonymously
pay the family’s grocery bill or gently offer assistance.

“I am listening absolutely all the time,” she said. “I just
really wanted to never have somebody think I didn’t care. You
can make a difference.”

Merrick has recently received a lot of publicity for her
good works. In July she was named the 2010 Major
League Baseball PEOPLE “All-Star Among Us” winner
representing the Kansas City Royals. Merrick traveled to
Anaheim, Calif., where she was honored at the MLB All-
Star Game in a pre-game on-field presentation aired live
on the Fox television network.

Mayor Laura L. McConwell also proclaimed Wednesday,
July 8, 2010, Marcia Merrick Day in honor of her good works,
declaring the city “is honored that our community is home to
such a genuinely caring and dedicated advocate for the home-
less and those in need in Kansas City.”

There’s more. Merrick has been featured on “NBC Nightly
News,” which called her “The Mother of the Streets,” was a
nominee for ABC’s “The View” Ultimate Volunteer Contest
and has repeatedly been nominated locally for the Kindest
Kansas Citian Award. National publications such as People
magazine and the Huffington Post have also made note of
Merrick’s efforts around town. M

Reaching Out Inc.
Reaching Out Inc. is a 501(c)(3) that serves the

urgent needs of Greater Kansas City residents by
offering food, clothes and household goods as
well as building long-term relationships of trust
and empowerment.

Marcia Merrick is available to speak to groups that
are interested in getting involved with Reaching Out
Inc. as well as those who just want to know more
about what her work and who she serves.

Donations can be made online. For more in-
formation visit www.reachingoutinc.org, e-mail
Marcia@reachingoutinc.org or call (913) 515-0433.

Erick Wilson, one of the regular
recipients of Merrick’s free sack
lunches, gives her a hug. 
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Low Prices, High Quality –
Everything is Made Fresh Daily!

7017 Johnson Drive • Mission, KS 66202

(913) 432-4615
www.donchilitoskc.com

 DAILY SPECIALS INCLUDE:

• $300 Burrito Special
• Buy 2 Tacos, Get 1 FREE
• $500 Pizza Taco

We
Cater

All
Parties!

We
Cater

All
Parties!

Buy 1 Entree
Get 2nd Entree

½ PRICE!
(Of Equal or Lesser Value)

Not good with any other offers.
Expires 10/31/10

$500 OFF
With Purchase Of

$2500 or More
Not good with any other offers.

Expires 10/31/10

$5.99
LUNCH
$7.99
DINNER

(Buffet including beverage)
Dine-in only. One coupon per table.
Not valid with any other offers or

punchcards. Expires 10/15/10. (MM9)

$5.99
LUNCH
$7.99
DINNER

(Buffet including beverage)
Dine-in only. One coupon per table.
Not valid with any other offers or

punchcards. Expires 11/05/10. (MM9)

OR
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“Voted Best Hair Color Salon in KC”
— KMBC 2009 A List

6001-A Johnson Drive • Mission, Kansas
www.colourstudiosalon.com

Specializing In...
• European Hair Color • Color Correction •

• Highlights & Lowlights • Color Glossing • Designer Haircuts •
• Multidimensional Colorations •

Call 262-DYE-4
(262-3934)

$15 OFF Any Color Service
(New clients only. Not valid with any other off er.)  Expires 10/31/10

1/2 OFF Color Glossing
with Multidimensional Colorations

(Special promotion to all clients - $35 to $50 value!)  Expires 10/31/10
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6508 Martway • Mission, KS 66202
Located 1/2 Block West Of Martway & Lamar.
(Across From The Joco License Plate Bureau)

(913) 362-4921

Have You Tried The Best Salsa In K.C.?

COME SEE THE NEWLY 
REMODELED SALSA GRILL!

Closed September 4-9th for remodel.
Monday - Saturday 11am-9pm • Closed Sundays

www.salsagrillks.com

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.  
Expires 10/31/10

Let us help you take
advantage of the

$1,500 Tax Credit &
Local Utility Rebate!

We now offer Certified
Home Energy Audits 
& Insulation Services!

Featured Products:
• Andersen Windows & Patio Doors
• SilverLine Vinyl Windows & Doors
• Therma Tru Entry Door Systems
• CertainTeed Fiber Cement Siding
• Alside Vinyl Siding Products
• Free Home Evaluation

www.AllWeatherKC.com
913.262.4380 • 816.452.4380

Please Visit Our Showroom:
Mon.-Fri. 8 am - 6 pm, Sat. 9 am - 3 pm

5410 Johnson Dr. Mission, KS (One Block East of Nall)

10pm-12:30am
One coupon per person  •  Expires 10-31-10
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10 MINUTE OIL CHANGE

Additional Specials
Available on the Web:
Additional Specials
Available on the Web: www.midwest-lube.com
New local ownership since November 2008  • 60 years in the automotive service and repair industry

$7 OFF$7 OFF 10%OFF OR 20% OFF10%OFF OR 20% OFFA synthetic
Blended or High

Mileage Full
Service Oil Change

$5 OFF
Conventional Oil Change

$9 OFF
Full Synthetic Oil Change

One of the Following Services Should You Choose Both Services

No Appointment Necessary • Midwest Lube & Auto Center 
913-722-4220 • Not valid with other offers.

Must present coupons at time of service.  Expires 9/27/10.

No Appointment Necessary • Midwest Lube & Auto Center 
913-722-4220 • Not valid with other offers.

Must present coupons at time of service.  Expires 9/27/10.

COOLING SYSTEM FLUSH: Complete fluid 
exchange (w/conditioner), check pressure, 
temperature, leaks, inspect belts & hoses.

TRANSMISSION SYSTEM FLUSH: Complete 
fluid exchange (including chemicals). We use Valvoline
quality automotive car care products!

MISSION  • 5966 BARKLEY
Located on the Corner Of Martway & Barkley Across From Hy-Vee

Phone: 913-722-4220
Center Hours: Mon 8am-6pm • Tues 8am-8pm • Wed 8am-6pm; 

Thur 8am-8pm • Fri 8am-6pm • Sat 8am-4pm • Sun 9am-3pm
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BUY 2 DINNER ENTREES AND RECEIVE A CHOICE OF 
FREE SMALL SOUP, THAI SPRING ROLLS, OR SALAD

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
Limit one coupon per purchase. Dine-In Only. Expires November 30, 2010

Save $45

913-262-3331

$15 off your first, third and fifth  
regularly scheduled cleaning.

Molly Maid of Central KC

Offer valid one time per household.

Call now for a free, no-obligation 
in-home estimate.

When you want to put the most  
trusted name in home cleaning  

to work for you.

Molly Maid is a member of the  
Service Brands International family.

©2008 Molly Maid, Inc. Each franchise  
independently owned and operated.
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Lotz Better
$2.00 OFF

Any order over $10.00

6350 Johnson Dr.
(913) 432-1724

Expires 10/31/10

Call Us for Your Catering Needs!

Is your family looking for high quality eyecare 
in a friendly and personalized manner?

5911 Johnson Drive • Mission KS 66202

913-262-EYES
OFFICE HOURS:

Mon, Tues, Friday 9am-5pm
Wed. 9am-7pm • Thurs. 8am-2pm • Saturday 9am-1pm

www.missioneyecare.com

PRESENT THIS COUPON AND RECEIVE

$40 OFF
your purchase of a complete pair of glasses
Not valid with any other offer or insurance. Must present coupon 
at time of purchase. Not eligible on previously purchased items.

Expires 10/30/10

913-262-EYES
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COUPON
15% Off Any One Bottle of Wine

OR
10% Off Any One Bottle of Spirits**

** Excludes Every Day Sale Items, Beer, 
Malt Beverages, Coolers,

Ready To Drinks, 187ml-500ml Wine Singles

Coupon Expires 10/31/10

•  Roses starting at $8.95 per dozen
• Elegant fl owers & roses for all occasions
•  Be a fan on facebook
•  Daily specials…just ask!
•  Roses Only brand roses located at 

Paradise Valley Floral

Mission’s Newest Florist

$1 OFF Any Dozen Roses
Some restrictions apply.  Expires 10/31/10.

Check us out online at RosesOnlyKC.com 
for samples of our fl owers and arrangements
Check us out online at RosesOnlyKC.com 
for samples of our fl owers and arrangements

In Business Since 1994

ROSES ONLY / PARADISE 
VALLEY FLORAL

5424 Johnson Dr. • Mission, KS 66205
913.341.ROSE (7673)

ROSES ONLY / PARADISE 
VALLEY FLORAL

10% OFF Any Car Repair — Max Discount $100.00

• Complete Brake & ABS Service
• Heating & Air Conditioning Systems
• Tune Ups/Complete Computer Diagnostics
• Alignment and Suspension Service
• Factory Scheduled Maintenance
• Complete Engine Repair
• Transmission Service and Repair

*Maximum discount allowed from this offer.      
One coupon per customer.
Not valid with any other offer.

Expires 10-31-10

SAVE 
UP TO 

$100
DON’T MISS OUT ON THIS GREAT OFFER! CALL TODAY!

5850 Dearborn    913-262-2450
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Jacob Romer (from left) Drew Corkhill, Colin Braden, Nick Corkhill, Sean
Holloway and Jeremiah Clark prepare to put marinated chicken pieces on
the grill.

Troop 192 has earned a variety of awards
competing at the Battle of the Brisket contest
over the past four years.

Jacob Romer (left) and Colin Braden
baste chicken with more sauce as it cooks
on the grill.

Barbequing Scouts
take home awards, good times
By Linda Friedel • Photos by Edmée Rodriguez

Every July Scoutmaster Anderson asks members of Troop 192 if they
once again want to participate in Mission’s annual Battle of the Brisket.

The boys always answer with a resounding yes. 
Make that a smoking yes.
For four years the members of Troop 192 have fired up their grill for the

Battle of the Brisket. This year will be no different.
“Our boys all know how to cook,” said Greg Anderson, the troop’s Scout-

master. “We’re a cooking troop.”
Since it began competing in the Battle of the Brisket the troop, which has more

than 50 members ranging in age from 11 to 17, has placed in at least one category
each year since its first competition. Those awards include eighth place in the
chicken category, first place in ribs, 11th overall and second place for a dessert the
boys created and named Biscuits and Gravy. (See recipe page 24.)

“The contest is a very fun atmosphere,” said 17-year-old Eagle Scout Drew
Corkill. “We have a lot of fun with it.”

Drew, a junior at Bishop Miege High School, said he likes cooking and
tasting the food. He appreciates the cooking skills he has developed and enjoys
the camaraderie during the competition.

“I also like the competitive aspect of it,” he said. 
For the contest, the troop divides into five patrols. Each patrol takes respon-

sibility for one of five sanctioned categories — pork, chicken, ribs, brisket and

Continued on Page 24
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Mission events help

Girl Scouts
fund activities
By Linda Friedel • Photos by Edmée Rodriguez

Continued on Page 25

As the song goes, “Oh girls just
want to have fun.”

But some girls, like those in Girl
Scout Troop 1776, work hard to pay for
their fun. These girls are earning money
for a trip next summer to either San
Francisco or Honolulu. One way they
raise funds is by participating in City of
Mission events.

You may have seen them selling their
baked goods at Spirit of Mission Days.
They’ll staff a booth again at the Arts &
Eats Festival. They are also providing
more than a dozen chairs for the Chairs
for Charity silent auction.

Last year the girls painted 13 chairs
and “they were really a hit,” said advisor
Carolyn Moon.

The city of Mission and its residents

The girls of Troop 1476 gathered to
pick up their chairs and get them ready
to be painted. They are: Abby Brenner
(from left), Katlyn Yates, Sara Sharp,
Nicole Bretell, Mary ‘Molly’ Ross,
Morgan Anderson, Crysta Moon,
Samantha Dukelow, Kayla VanThullenar,
Claudia Alexander, Darian Dozier,
Marlana Elliot and Carina White. 

donate wooden chairs for the auction.
Each scout is responsible to design and
paint a chair.

“They each have their own identity,”
Moon said. 

Long-time Scout Carina White, a 14-
year-old freshman at Shawnee Mission
North, designed a piano chair for last
year’s auction that fetched $150, the
highest bid among the troop’s entries.
Carina said the chair was quite unique.

“The slats of the chair looked like
keys, so painting it like a piano seemed
perfect,” Carina said.

She said it took a couple of weeks to

Morgan Anderson plants herself in
the grass to paint her chair.
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dessert. The boys finance food and supplies with troop funds and are
responsible for all aspects of the contest. They make recipe decisions, shop
for food and do all the prepping. Like many of the troop members Jacob
Roemer didn’t know how to cook before he became a Scout.

“They taught me,” Jacob said. “We learned tons of recipes.”
Now Jacob frequently cooks at home. He likes barbequing the best,

especially cooking brisket at the competition.
“It takes about eight hours and we stay there all night and stay up all

night,” Jacob said.
The Scouts arrive at the Sylvester Powell, Jr. Community Center

grounds the Friday night of the competition armed with food, supplies and
recipes. While smoking the brisket overnight, they make adjustments to
the temperature and stagger smoking other meats for various grilling times
to prepare for Saturday’s judging. 

The Scout leaders say the barbeque competition has motivated troop
members to cook from scratch at home, at Boy Scout camp-outs and
prepare meals for special Scouting events. The troop even prepares an
entire Thanksgiving meal for 125 people that includes roasting four turkeys
in cardboard boxes, a traditional Boy Scout method, and preparing 20
pumpkin and pecan pies. 

Fifteen-year-old Collin Braden, a sophomore at SMN, said the contest,
and all the times the troop cooks, has helped him “hone” his cooking skills.

Anderson said the boys look forward to the contest every year and prac-
tice throughout the year.

“They love getting out there,” he said. “They love sharing their skills.”
He knows the boys take home more than awards from the competition.
“It gives the boys a sense of confidence,” he said. “It gives them a way

to show off their skills.”
Anderson said the troop’s goal remains the same each year as they

compete against more than 50 teams of adults.
“They want to win the Grand Champion,” he said.
To win Grand Champion, the troop must take first place in each of the

four meat categories. M

Biscuits and Gravy

1 package of frozen puff pastry shells such
as Pepperidge Farms
1 batch of your favorite brownies, baked
(we used Pillsbury and baked them in a
dutch oven)
1 12-oz. package of Nestlé white choco-
late chips
1 10-oz. can of sweetened condensed milk
1 small package of almond paste (optional)

For the “sausage,” crumble brownies
into small chunks and allow the chunks to
dry out slightly. Set aside. 

For the “biscuits,” prepare pastry shells
according to package directions.

To prepare the “gravy,” heat the sweet-
ened condensed milk over low heat while
stirring constantly to avoid scalding; do
not boil. When the milk is hot, slowly stir
in white chocolate chips in small amounts,
allowing them to melt into the hot milk.
When the chips are all melted and the
gravy is smooth, remove from heat and stir
in the brownie chunks.

To serve, place one or two biscuits on a
dessert plate. If desired, crumble and
sprinkle a small amount of the almond
paste on top of the biscuit(s). Ladle gravy
over the top and serve warm.

Continued from Page 22
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Continued from Page 23
paint the top-selling chair and enlisted
the help of her mother and a neighbor.
Carina was pretty impressed when she
found out how much her chair captured
at the auction.

“I heard someone say that the chair
was awesome,” she said. “I guess people
liked it, so I’m glad.”

Darian Dozier, another 14-year-old
SMN freshman, painted a breast cancer
awareness chair last year. She said it was
a challenge to complete, due to a
written text she included.

“It was a frustrating process, but
when it came out I was happy with it,”
she said. 

Darian joined the troop later than
many of the others who started in
elementary school. She said the girls
have become like sisters to one another.
She hopes the leadership skills she
develops in scouting will help with
college applications.

“We stick together and we hang out
outside of scouts,” Darian said. “We
give each other advice and we’re basi-
cally one big family.”

In addition to the silent auction and
the bake sales, where they are known
for their tasty cupcakes and rice crispy
treats, the troop babysits at a church
providing a monthly parent’s night out.
They have also earned money teaching
badge workshops for younger Scouts.

SMN freshman Crysta Moon, 14,
especially enjoys the bake sales at
various city of Mission events. She said
the girls used their bake sale money to
help finance a trip to Chicago when
they were in sixth grade. 

“Baking is fun. You get to eat the
batter and the leftovers,” Crysta said.

The troop, who earned their Bronze
award, also volunteers in the commu-
nity. Since fifth grade they have
provided leadership for summer day
camp at a variety of area Girl Scout
camps. They prepared 2,000 roses for
breast cancer survivors for a Susan G.
Komen fundraiser. In grammar school
they volunteered for the Rushton

Elementary school’s principal, teachers
and PTA including Staff Appreciation
Day, teacher retirement parties and
hiding Easter Eggs for teachers to find.

“The idea is to build leadership skills,
to develop confidence and make and
execute decisions in their life,”
explained advisor Karen Anderson.

“They set goals. They have dreams.”
The advisors say they have enjoyed

watching the girls grow, mature and
bond with one another.

“I’ve always loved that,” Moon said.
“It keeps you busy. We’ll be around as
long as they are. They’ve become my
best friends, too.” M

Nicole Brettel poses with the chair she painted for last year’s Chairs for Charity auction.



Gardening couple
divides plants to
multiply blooms

Gardening couple
divides plants to
multiply blooms
Sally and Chuck Anderson spend most of their time in the

backyard doing what they both love.
“You name it and we grow it,” Sally said. “We have contin-

uous bloom.”
The Andersons have worked at making their backyard a

blooming sanctuary since they moved to their Mission, Kan.,
home in 1958. Inspired by Chuck’s mother, a florist who grew
her own flowers, and Sally’s gardening parents, the two share a
love of the outdoors.

“He’s the one that dug all the gardens. He loves flowers,”
Sally said of Chuck. “We spend all our time in the back yard.”

The retired couple spends a portion of most days three
seasons a year dividing plants, weeding, fertilizing, watering,
deadheading (the process of removing spent flower blooms) and
creating new beds. They made time to garden while raising their
four children, now also avid gardeners.

They also take time to watch the birds and blooms and espe-
cially like the view from their meandering brick patio designed
and built by Chuck. The Anderson’s floral fireworks start in the
spring with their flowering white dogwood, lavender pink

redbud, red azaleas, and pink, red, purple and lavender rhodo-
dendrons tucked alongside the patio. An iris bed, stretching
across the back yard, adds purple and lavender beauty to spring
clusters of daffodils, tulips, peonies, then later the hostas. 

“We like to be outdoors,” Sally said. “We always have color
out there.”

Sally and Chuck learned early on how to expand their gardens
after receiving their first chrysanthemum from a neighbor. 

“We just kept dividing and dividing and dividing,” Sally said. 
They also continued experimenting with varieties and types of

flowers and shrubs, specializing in one or another variety through
the years. After establishing gardens with chrysanthemums, they
tried their hand at tea roses, eventually expanding to several dozen in
pinks and reds, arranged together in a single bed.

“It was beautiful,” Sally said. 
Sally said as trees grew and shaded their yard, they adjusted

their garden. They eventually replaced the roses with mums, then
later with dahlias and then came the daylilies. Their yellow, gold,
red, pink, peach, orange, neon green, double pink and double
yellow daylilies take turns blooming from June through August.

By Linda Friedel
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“Daylilies will grow anywhere,” Chuck said. “It makes it a
little easier for us.”

Sally, a member of the Millhaven Garden Club, has sharpened
her horticulture skills for decades. A member of the first class of
Master Gardeners in Kansas in 1980 held at the Olathe Agricultural
Extension Service, she spent eight years volunteering with the Exten-
sion Service answering gardening hot line questions, appearing at
lawn, flower and garden events and helped at the sick plant clinic.

“It gets in your blood,” she said. “It’s interesting to learn.”
After decades of gardening, Chuck said he favors iris from the

standpoint of beauty, but not when it comes to care. Sally,
however, prefers roses. The Andersons say they will continue to
garden as long as they can.

“There’s a lot of satisfaction,” Chuck said. “There’s exercise,
you’re outdoors.”

Neighbor Julia Kettner said she is thankful for the Andersons’
presence in the neighborhood.

“When they go into something, they really go gung-ho,” she
said. “They really live it. They specialize in one big thing – iris,
roses, hybrids. They had beautiful iris.” 

She said her self-taught neighbors have been a gardening
resource for the neighborhood, advising her how to grow
peonies and iris, then solving her bore problem. Kettner attends
monthly gardening meetings where Sally has frequently spoken.

“She’s one of our best speakers,” Kettner said. “She still likes
to research. She wants to know more about it.”

The Anderson’s next door neighbor, Gerean Rudnick, says
she has the best view in town.

“It’s such a beautiful garden,” Rudnick said. “I’m the house
with a view. I just love it.”

She marvels at the way Sally and Chuck work in their garden
year in and year out.

“They are so dedicated to the garden. It’s such a wonderful
transition from season to season,” Rudnick said.

Kettner has lived across the street from the Andersons for
50 years and said she can count on them for more than their
beautiful backyard.

“They always look after me when there’s something wrong
with the house, trees, garden,” she said. “They look after the
neighbors. They are very subtle and humble people.” M

(Above) The Andersons donate their time
to plant and tend the garden surrounding
the Milhaven subdivision statue.

Photo by Alex Bonham-Carter

(Left) When the weather is nice the
Andersons like to relax on their brick patio
designed and built by Chuck Anderson.
Pots of impatiens and begonias add color
to the lush green surroundings.

(Right) Daylilies of many varieties bloom
in couple’s garden throughout the summer.

Photos by Edmée Rodriguez
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Important Dates in Mission

First Wednesdays Happy Hour
SEPTEMBER 1, OCTOBER 6, NOVEMBER 3
Lucky Brewgrille, 5401 Johnson Drive, 5 to 7 p.m.

Join Northeast Johnson County Chamber members and
guests on the first Wednesday of each month for
networking in a relaxed atmosphere. Great drink specials,
no RSVP needed. For more information contact Lindsey
Huckeby at (913) 262-2141.

We’re Talkin Tuesdays Networking
SEPTEMBER 7, 21
OCTOBER 5, 19
Mainstreet Credit Union, corner of Martway and Lamar, 
8 a.m.

The Northeast Johnson County Chamber’s “We’re Talkin’
Tuesday” networking group is the place to be on Tuesday
mornings. This fun, interactive networking experience is a
great place to connect with 50 to 60 people representing
businesses in the area. The group meets on the first and
third Tuesday of each month. Coffee and light breakfast is
provided; don’t forget to bring plenty of business cards!
Reservations are not necessary. For more information
contact Lindsey Huckeby at (913) 262-2141.

An Evening with the Arts
THURSDAY, SEPTEMBER 9
Sylvester Powell, Jr. Community Center, 6200 Martway, 
6 to 8:30 p.m.

The City of Mission is proud to present a private art
show by local artists. Arts & Eats Festival participating
artists, and their guests, are invited to attend. Business
attire is recommended. To receive an invitation, call Suzie
Gibbs at (913) 671-8564.
Mission City Council Meeting
WEDNESDAY, SEPTEMBER 15
City Hall, 7 p.m.

NEJCC Lunch & Learn
THURSDAY, SEPTEMBER 16
Sylvester Powell Jr. Community Center, 6200 Martway,
11:30 a.m. to 1 p.m.

Network with other members of the Northeast Johnson
County Chamber at the next Lunch & Learn. Enjoy a
catered buffet as well as a speaker from KU Medical Center.
Cost is $20 for members and $25 for non-members. Please

RSVP by Tuesday, September 14th to Lindsey Huckeby at
lhuckeby@nejcchamber.com or (913) 262-2141.

Continued on Page 30



SEPTEMBER/OCTOBER 2010 • 29

• Same Day Appts.
• Geriatric Care
• Digital Radiology
• Vaccination
• Laser Surgery
• Dentistry
• Boarding
• Laser Therapy James Guglielmino Jr., D.V.M., KSU

Kathi Alvested D.V.M., MU

6100 Johnson Dr • Mission, KS 66202
913.722.2800

dearbornanimalclinic.net

Dearborn Animal Clinic, P.A.
SUPER GENTLE CARE FOR YOUR PET

Preventive Care for Pets of All Ages…
•  Auto Insurance 

•  Boat Insurance 

•  Rental Property Insurance

•  General Liability Insurance 

•  Commercial Coverages

Call today for a 
FREE RATE QUOTE
and start saving tomorrow!

C. Tom McCalmon
6101 Martway  |  Mission, KS 66202  |  913.722.4300

HOMEOWNERS INSURANCE AGENCY
www.homeownersinsagency.com

Much, Much More Than Homeowners Insurance.

You Could Save $$$

Mission

Business

for over

35 years!
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Important Dates in Mission
Continued from Page 28

Mission Arts & Eats Festival and
Battle of the Brisket State Championship
FRIDAY, SEPTEMBER 17, 4 TO 11 P.M.
SATURDAY, SEPTEMBER 18, 10 A.M. TO 4 P.M.
Grounds surrounding Sylvester Powell Jr. Community
Center, 6200 Martway

The Mission Arts & Eats festival, sponsored by Keystone
Nissan, is a fun-filled two-day event that provides a wide
variety of activities and entertainment for the whole family;
fine arts and crafts, delicious food and lively entertainment.
The Battle of the Brisket State Championship, sponsored by
AT&T, is held in conjunction with the Arts & Eats festival. Each
year thousands of people attend this event because there is so
much to see, so much to do and so much to smell. For more
information or to register your team for the BBQ, go to the
MCVB website, www.missioncvb.org.

Barn Players presents Assassins
SEPTEMBER 17, 18, 24 & 25, 7:30 P.M.
SEPTEMBER 19 & 26, 2 P.M.
OCTOBER 1 & 2, 7:30 P.M.
OCTOBER 3, 2 P.M.
6219 Martway

A musical tracing Leon Czolgosz, John Hinckley, Charles

Guiteau, Giuseppe Zangara, Samuel Byck, Lynette “Squeaky”
Fromme, Sara Jane Moore and John Wilkes Booth’s
attempts at assassinating the President of the United States
of America. For ticket information, call (913) 432-9100 or
visit www.thebarnplayers.org.

Rock Creek Trail Trot 5K
SATURDAY, OCTOBER 16
6100 Broadmoor St., 9 a.m.

Run or walk the recently completed Rock Creek Trail from
Target to Wendy’s. The run starts at 9 and the walk starts at
9:05 a.m. Awards will be given to 5K run participants just after
the last runner finishes. Register online through the Kansas
City Sports Commission at sportkc.org. For more information
or to register by phone, call (913) 722-8222.

Mission City Council Meeting
WEDNESDAY, OCTOBER 20
City Hall, 7 p.m.

Halloween Carnival-Spooky Swim
FRIDAY, OCTOBER 22
Sylvester Powell, Jr. Community Center, 6200 Martway, 
5 to 8 p.m.

The City of Mission Parks and Recreation Department
and the Rushton Elementary PTA present this pre-
Halloween event. Activities include The Final Frontier
Carnival Area, MC R2DJ and his Hip Hop Capsule of Hitz,
the Zero Gravity Pool Party and the Space Station Cafe. For
more information or to register, call (913) 722-8200.

Barn Players presents Rent
NOVEMBER 5, 6, 12, 13, 19 & 20, 7 P.M.
NOVEMBER 7, 14 & 21, 2 P.M.
6219 Martway

Jonathan Larson’s Pulitzer-prize winning Broadway musical
based loosely on Puccini’s opera La Boheme. It follows a year in
the lives of seven friends living the disappearing Bohemian
lifestyle in New York’s East Village. For ticket information, call
(913) 432-9100 or visit www.thebarnplayers.org.

Mission City Council Meeting
WEDNESDAY, NOVEMBER 17
City Hall, 7 p.m.

Friday, December 3
HOLIDAY LIGHTS AND FESTIVE SIGHTS, 5:30 TO 8:30 P.M.
Johnson Drive and Woodson

Mark your calendar now for a free, fun, heartwarming
evening with hot chocolate and s’mores around the fire
pits, caroling, watching the Mayor light up the City,
enjoying your favorite Christmas movie while eating hot,
free popcorn. You won’t want to miss all of this and more!
Anyone interested in getting involved or volunteering
should contact Suzie Gibbs at ( 913) 671-8564.







<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile (None)
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /PDFX1a:2003
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox false
  /PDFXBleedBoxToTrimBoxOffset [
    0.37500
    0.37500
    0.37500
    0.37500
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


