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Wireless Central, UScellular™ Authorized Agent

3388 Middle Rd., Bettendorf, 563-332-5500
Mon. - Fri. 9-9, Sat. 9-5, Sun. 12-5

Things we want you to know: Phone offer: Purchase of a smartphone with an
MSRP of up to $830 requires an Unlimited Evolved Plan purchase, with an MSRP
of between $830.01 and $1,100 requires purchase of an Unlimited Everyday or
Unlimited Even Better Plan, or with an MSRP of between $1,100.01 and $1250
requires purchase of an Unlimited Even Better Plan, or with an MSRP of between
$1,250.01 and $1900 requires purchase of an Unlimited Even Better Plan plus a
device trade-in valued at $150 or greater. Device must power on and cannot be pin
locked. Device must be in fully functional working condition without any liquid damage
or broken components, including, but not limited to, a cracked display or housing.
Value based on device, make, model & condition. Before trade-in, customer must
delete all personal & sensitive information from device’s memory & SIM card. Service
offer: Unlimited Basic plan and Auto Pay/Paperless billing required. Offer valid at
participating Iowa, Nebraska, Kansas, Missouri, Oklahoma and Texas locations only.
Valid on up to 4 lines. Customer will receive a bill credit equal to the monthly recurring
charge for the Unlimited Basic plan over 13 months. Credits will begin in month 3.
Customer is responsible for any other charges incurred on the account (including taxes
and fees). Credit will not exceed 1 line – $55/month, 2 lines – $105/month, 3 lines
– $115/month, 4 lines – $120/month. Line(s) must remain in good standing. Offer
not combinable with any other offer. Additional terms apply. See uscellular.com/terms
for details including obligations to serve Kansas customers. Store locations listed are
owned and operated by a UScellular Authorized Agent. ©2021 UScellular

15064546

$30 Device Activation Fee applies. Requires new consumer or small business account,
Paperless billing, credit approval. Phone offer: Eligible Smartphone purchase via 30
month Retail Installment Contract (RIC) and eligible postpaid service plan purchase.
Port-in required for purchases made via uscellular.com. Paid via monthly bill credit on
a 30-mo. RIC. Credit varies based on device purchased. Service offer: Unlimited Basic
plan, port-in. Paid via monthly bill credits over 13 months. Valid on up to 4 lines. Offer
valid in select markets only. Taxes, fees, and additional restrictions apply.

Thank you for supporting your locally owned UScellular Authorized Agent.
At Wireless Central on the corner of Middle and Devils Glen Road
we treat you like a neighbor.
Located next to Cookies by Design.

Open 7 days a week.
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your home.
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838 Boutique
838 Middle Rd, Bettendorf, IA

888-563-0638

Visit us at
https://www.838boutique.com/
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ISABELLE SNEATH

Outpatient Arthroscopic Surgery

for what

moves you

ORA ORTHOPEDICS SPORTS MEDICINE
The Leader in the Treatment of
Sports Injuries in the Quad Cities
Celebrating Davenport North’s Wildcat spirit comes naturally to junior dance team
member, Isabelle Sneath. However, a shoulder injury from an incomplete catch in
practice almost cut short her love of dancing and performing spectacular
crowd-pleasing stunts.
Thanks to the fellowship-trained Sports Medicine Surgeons at ORA Orthopedics.
After a successful outpatient arthroscopic surgery to repair her torn labrum
combined with physical therapy, Isabelle is back to tap, ballet,
and jazz dancing, all in addition to her pompom routines
at Davenport North.
If pain or injury has you missing the things you love to do,
all us at 563.322.0971 or visit qcora.com to learn how
we can help you move.

ORTHOPEDICS

Focused on You
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A Christmas bauble hangs from
one of the holiday displays at
Wallace's Garden Center.

Merry & Bright
Before you haul out the holly and string the lights this holiday season,
check out the latest advice from Bettendorf's design experts.

What are your holiday feels? Your family
gathered close? Lights and shiny objects
twinkling all around?
Thinking about that, before you
decide on a design aesthetic, will help you
create fabulous holiday decor.
“Take a ‘vibes’ approach, versus an
esthetics,” suggests Ashley Piasecki,
design
coordinator
at
WITHIN,
Michelle Blunk's interior design studio in
Bettendorf. “Instead of thinking ‘how do we
want this to look?’ we say, ‘how do we want
this to feel?”
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Create a vibe with a collection of
environmental
elements.
Decorations,
of course, but also lights, sounds, smells,
and flavors.
“A modern design goal might be to establish a sense of togetherness,” she says.
Your goal is to get people away from their
screens and engaged with each other. But
the winter holidays come with winter
weather — dark and gloomy skies.
So your vibe is to create a magical environment — shiny, glittery, sparkly, illuminated.

ADVANCE ‘HOME FOR THE HOLIDAYS’
Let us build you a better lifestyle.
Custom Homes │ Design │ Development

Choice lots remaining in Wyndham Hills and Wyndham West neighborhoods,
including walk out and pond views!
Advance Homes' unique sales approach saves you thousands of dollars off the cost of your new
home. Buy direct from Advance Homes and eliminate costly real estate commissions.

Call 563.359.0309 or visit www.advancehomesinc.com to build today!
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"Instead of cluttering every visible
surface with magical items, we
recommend utilizing your ceiling,"
Piasecki says.
The ceiling?!?
"What’s more magical than floating
objects?" she says.
Think large plastic candy canes
floating down the hallway, or floating
ornaments over the dining table.
“Hanging things from the ceiling
encourages people to look up, away
from their phones, and gives a HarryPotter-arriving-at-Hogwarts vibe —
magic!" she says.
Want a trendy look with WOW factor?
“Slettvoll, a Norwegian design
company installed ‘floating’ upsidedown-lit Christmas trees over their
dining set," she says. “Lissi, a designer
from Nottinghamshire, England,
brought her color palette to the
skylights in her bright holiday abode.
We’re talking an upgrade from handmade paper snowflakes, however,
these are still cool for kids’ rooms and
play areas.”
How to achieve this? You just need
small re-positional hooks, like Command
brand — don't forget to consider the
weight limits — and fish wire or clear
string.
Once they're in place on the ceiling,
leave them up — and use them for
other holidays, from hearts and flowers
to flags or witches' hats.
Another spot that will capture
attention is the pile of presents.
“Traditionally, all the presents are
found under the tree. This is OK if
you enjoy crawling on the floor to add
gifts or grab gifts," Piasecki says.
But is it worth the aches and pains
to crawl under the tree? she asks.
“We recommend placing a few
strategic gifts under the tree, and
using a gift table, like at a party, for
everything else,” she says. "It’s more
magical to have gifts stacked on a table
at eyesight rather than spewing out
from under the tree on the floor. Dress
the table with a bright tablecloth that
goes to the floor, string lights or garland
or both, around the perimeter of the
10 | BETTENDORF

Ashley Piasecki, the Design Coordinator for WITHIN | Interior Design Studio.

table. You’ve just created a deliciouslooking centerpiece that kiddos will
be itching to tear into.”
WITHIN | 1729 State St., Bettendorf |
563-359-1655 | withinbycdi.com | @cdi_qc

The holidays are a celebration of
tradition. To make the most of it, Rino
C. Della Vedova, owner of Elements of
Design, a design studio in Bettendorf,
suggests approaching holiday decor
as "curating a collection of treasures."
“Select pieces that speak to you,"
he says. "Santas should draw on the
emotion of the season. Tradition
or whimsical, the choice is yours,
just make sure that it is something
you love and would pass down from
generation to generation.”
Della Vedova suggests equal parts form
and function, with a focus on quality.
“For example, at Elements of Design,
we design and create stunning custom
floral arrangements for clients that
can be used from year to year," he
says. “From garlands and wreaths to

centerpieces and tablescapes, pre-made
arrangements are the easiest way to
decorate.”
He also suggests lighting and scent
to create a holiday mood.
“During the holidays, flood your
home with soft white mini twinkle
lights and candles," he says. "And we
recommend that you mix various
scents to create your very own holiday
fragrance for your space. Burning
Tree Lot with Feu De Bois will evoke
the childhood memories of going to
your local Christmas tree lot or farm
to find that perfect tree.”
ELEMENTS OF DESIGN, INC. | 5123 Middle
Road, #220, Bettendorf | 563-355-4676 |
eod.studio | @elementsofdesignstore

Kate Terrell of Wallace’s Garden Center in Bettendorf says, “Christmas
trees are decorated as differently as
the people decorating them.”
Wallace’s Garden Center is home to
a winter wonderland of trees, décor,
table settings and more this time of

Christian Slagel, Elements of Design
- Showroom Manager and Interior
Designer.

year, and Terrell keeps an eye out for
the latest trends in holiday
decorating.
Terrell said you can also never go
wrong with hand-made ornaments
from children and grandchildren.
And when these begin to overpower
the family tree, consider giving each
person in your family their own tree.

“It’s common now to see each child
in the family have their own tree in
their bedroom that reflects their interests, as well as a big tree in a common room that the whole family can
enjoy,” she said.
“If you do have tight spaces in your
house, but don’t want to skimp on the
holiday cheer,” Terrell said, “don’t be
afraid to think outside the box, or
tree.”
Tracy Zimmerer, the outdoor furniture manager and designer at
Wallace’s added, “Whenever I'm
decorating for Christmas, I like to incorporate a lot of lighting, different
kinds of lighting such as small bulbs,
and larger bulbs. You can mix incandescent and LED.”
“I also like to have Christmas scents
throughout the house and decorate
with lots of warm textures,” added
Zimmerer.
However, she doesn’t let tradition
constrain her creativity when it comes
to decorating for the holidays. Zimmerer
says sometimes it is good to break out

and use non-traditional colors.
Her advice is to “come up with a basic
theme, but still be open to change.
Don't get locked into one thing. Don't
be afraid to experiment.”
WALLACE’S GARDEN CENTER | 2605 Devils
Glen Rd, Bettendorf | 563-332-4711 |
wallacesgardencenter.com | @ wallacesgarden
Happy and fun Christmas gnomes
are a popular item every season.

Monday - Friday 9am - 5pm
Saturday 9am - 3pm

revelljewelers.com
Duck Creek Plaza, Bettendorf
P: 563.359.8856
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SHAKE IT UP

This Holiday Season
By Carson Bodnarek

With holiday hosting upon us, adding a specialty cocktail to your party
not only makes for a special added touch to the festivities, but by making
cocktails in larger batches it can make hosting a bit easier as well. Here
are three holiday cocktails to shake things up a bit this holiday season.
Moscow mules are a favorite around the
holidays, and with the flavor of Ginger it
always highlights a certain hominess and
spice quality that tickles the tongue in
every dessert and holiday cocktail it’s used
in. While traditional Moscow Mules are
meant to be served in a copper mug, I find it
a bit unfortunate for this drink recipe as the
cranberries and apple add such a beautiful
display of pop of color and make it an
undeniable feast for the eyes.
Any holiday host knows that coffee service
at the end of the night is the perfect way
to finish off a holiday celebration, and a
subtle way to let your guests know it’s
time for the party to end. Either way,
since it’s the holidays shouldn’t your coffee
be a little more festive too? These Venetian
Espresso Martinis are the perfect way to
finish a meal, and with the sweetness
from the Kahlua and Amaretto you can
serve it black without any cream or sugar.

VENETIAN ESPRESSO MARTINI
(serves 1)
1 oz Kahlúa
1 oz Amaretto
2 oz Vodka
3 oz Espresso or strong black coffee
Combine 1 part Kahlúa, 1 part Amaretto
with 2 parts vodka and 3 parts espresso.
Shake with ice for about 1 minute and
strain into a chilled martini glass.
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CRANBERRY APPLE MOSCOW MULE
2 ounces vodka
1 ounce cran-apple juice
¼ ounce lime juice
Ginger beer, to top
Garnish: apple slices and cranberries
Start with a rocks glass filled with ice,
to it, add your vodka, cran-apple juice,
and squeeze of fresh lime juice. Give
the ingredients a stir and add Ginger
beer to top. Finish with a handful of
fresh cranberries and garnish the
side of your glass with very thinly
sliced apple for a festive touch.
Garnish option: Carefully peel around
an apple to create a long strand. Using a
cocktail toothpick weave the apple strand
with cranberries to create a waving effect.

Nothing says fall like the flavors of Apple
and orange punctuated with the spice
notes of Star Anise and Cinnamon sticks.
This unique twist on an Old Fashioned is
a less boozy, yet highly tasty alternative to
the traditional drink which makes it an
easy sipper before dinner or as a signature
holiday cocktail to serve at your party.
Easy to prepare, and with simple ingredients
it’s sure to be one of your favorites as well.
Be sure to secure a large ice cube mold for
this cocktail recipe as the larger surface
area is slower to melt and won’t water
down your cocktail.

APPLE CIDER OLD FASHIONED
1 1/2 oz Bourbon or Rye whiskey
1 Sugar cube
4 dashes Angostura bitters
2 oz Apple Cider (to taste)
Apple, orange, cinnamon, star anise
to garnish
Add your sugar cube to a rocks glass and
to it add a 4 dashes of Angostura bitters
and allow the sugar cube to soak up the
bitters. Using a muddler or the back of
a spoon, mash and grind the sugar until
it creates a paste and begins to dissolve.
To it, add your Bourbon or Rye whiskey
and apple cider and gently incorporate
the mixture together. Place a large ice
cube in the glass and using a bar spoon
gently swirl your drink in a clock-wise
fashion to chill your drink. Once the
sides of the glass begin to condensate
or become chilly to the touch your
drink is ready to serve.
Garnish your drink with a whole Star
Anise, cinnamon stick, orange peel,
and slice of apple dipped in cinnamon
for a decorative touch.

Merry
and
Bright.
DESIGN THE SPACE OF YOUR DREAMS.
5 6 3 . 2 9 3 . 1 9 9 9 | 4 5 6 6 W y n d h a m D r i v e , B e t t e n d o r f | w w w. h i g h p o i n t i a . c o m
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Silver and Gold
You have heard Sam the Snowman sing it every
year since the classic holiday cartoon “Rudolph the
Red-Nosed Reindeer” first premiered in 1964.
“Silver and gold, silver and gold, means so much
more when I see silver and gold decorations on every
Christmas tree.”
No matter how traditional or how avant-garde your
holiday decorating gets, you are sure to employ a little
Silver and Gold. There is a myriad of ways to use these
classic holiday colors and, believe it or not, there’s always
some room for innovation. Look to refresh your silver
and gold motif with different finishes and textures like
matte or hammered metals.

Are you ready
to enjoy your
best sleep?
Find your forever bed

Shop confidently and rest assured we’re prioritizing
your safety with a healthy shopping environment
and contactless delivery option. Call to schedule
your private appointment!

Voted Best
Mattress Store
Three Years In a Row!
double
sided

hand

natural

made

materials

• Private in-store appointments
Please call either location to schedule
your private in-store appointment.

• Masks are worn during
appointment and manufacturing
• No contact delivery available
• Enhanced showroom
cleaning procedures
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ON THE TREE

Shiny is right at home on the tree. Festoon your Tannenbaum
with silver and gold jingle bells to add a festive sound for
your holiday parties. Also look for the warmth of gold
lights on the tree, or pair silver decor with bright white
lights. Nothing says you have to keep it one way or the
other. Mix both silver and gold decorations with warm
jewel tones for a luxe Christmas look that’s hard to beat.

IN FOLIAGE

Accent rich holiday greenery with the warmth of gold
pine ones, faux fruit, and other accents, or take advantage
of cool silvers paired with deep green evergreens
or preserved leaves. Put a coat of metallic paint on
existing floral accents to freshen
them up for this year’s round of
holiday festivities.

ON FOOD

Nothing says luxury like some edible
silver and gold on your food. Add
a little bling to your holiday feasts
and treats with touches made from
edible gold and silver leaf, gold and
silver sprinkling sugar, and sprayed

NEW
Cherry
Cheesecake
Dessert Pizza
Add a small for
$ 99

just 5

with any purchase
Also comes in medium
and large sizes

Perfect
For The
Holidays!

gold and silver paint. You can find any of these products
on the shelves of your local grocery store.

OUTSIDE

You’ve got to be careful with silver and gold accents
outdoors. In sunnier climates, the glare can get to be a
little much. But gold lights, especially in a monochromatic
scheme, are a classy addition to your holiday decor. Consider
using different-sized lights to add perspective and depth
to your single-colored display. If you’re looking for silver
lights, look for a string with cool white lights and pair them
with classic blue lights for a great, classic color combo.

INSIDE

Nothing says cozy like candlelight. Pair warm or cool
white candles with silver and gold candlesticks to magnify
their light and provide maximum coziness for a cold
winter’s night. Also look for classic holiday decorations,
such as glass Christmas trees, sleighs, and more in these
metallic combos. You can pair them with just about any
color scheme, too, so use them year after year.

Don’t wait until Sam the Snowman starts singing
to get started spreading some holiday cheer with
Silver and Gold.

happyjoes.com

For Every $30
in Gift Cards Purchased

Receive a
5 Gift Voucher

$

for Your Next Visit

Now through Valentine’s Day.
Valid only for gift cards purchased in store.

®
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HOLIDAY HOSTING

Relax and enjoy,
but have a good plan

It’s time to dust off your festive centerpieces, break out
the good china, and host a holiday party.
No matter how big or small your holiday event will
be this year, there are hard and fast rules that apply
to hosting a great party, no matter the scope, or season according to Michelle Solis Russell, the owner of
MyButler Concierge Service and the driving force behind one of the Quad-Cities biggest and best parties,
“The Heights of the Era.”
PLAN AHEAD
“The success of every project, event,
or party is made, or not, during the
planning stages,” said Solis Russell,
who is also a Russell Group partner.
“By the time it is ‘go time’ it will be
evident whether you planned ahead
or not.”
“To pull off ‘success’ for your
gathering, you must be clear in your
mind of two things: What is your GOAL
of the gathering? Who is your audience?
For example is the goal to impress,
have fun or have a seamless flow?
Who is coming to the party? Is it your
family, friends, clients, kids, or a mix
of some or all? You wouldn’t organize a
16 | BETTENDORF

party to impress your business clients
the same way you would your own
family, so plan accordingly.
Another key element of the planning
is to “look at the event through the
eyes of your guest. What do you
want them to see, experience, feel
afterward about your event,” advised
Solis Russell.
Lists are key to keeping organized
and on point. Solis Russell says it
doesn’t matter where you create the
list, be it handwritten or on a phone
app like Trello, “your list will prove
invaluable and save you a lot of stress.”
One of her pro-tips is to keep that list
handy on the nightstand so when an
idea pops into your head you can jot

it down in the middle of the night
before you forget it.”

DETAILS, DETAILS, DETAILS

1.

Parking - Nobody wants to walk
two blocks in the snow to get to your
Christmas party so plan for a way to
get people into your home easily if it
is a big gathering.

2.

Coats - as we enter the holiday
season, coats will be a factor. Clean
out your entry closet (remove your
coats), but make sure you have
enough hangers – one for each guest
plus some extras.

3.

Shoes – If you want your guest to
remove your shoes, you have to plan

offered up a wonderful tradition
that she and her family share every year, ‘Turkey Notes.’ “My mom
made this a family tradition years
ago and it continues to be the highlight of the day. Personalize one
note per person or family or even
start with just one.”
Example: “Turkey Red, Turkey Blue,
Turkey has a clue for you! Turkey loves
the girl so pretty Who’s in town from
the windy city!” The guests have to
guess who the person is described in
the Turkey Note.

5.

Have ‘Your Team’ - Go over ‘The
Plan’ with them ahead of time (spouse,
older kids, siblings). Assign tasks
to your team. Have the older kids
keep an eye on the younger children
throughout the gathering. Have your
spouse be the bartender. Check-in
every hour or so with the team to see
how things are going. “This will really
help with your stress level to feel like
your team has got your back, and
you’re not carrying the load alone,”
said Solis Russell.

6. House Rules are OK - It’s your house

and guests are usually on board to
respect any ‘House Rules’ as long as
Michelle Solis Russell, in the dining room of McClellan Heights home over lookthey
know what they are.
ing the Mississippi River. Russell is a partner in the Russell Group; the owner of
MyButler Concierge Service, and a community leader.
The red wine rules – If you don’t
want red wine consumed outside
of the kitchen, say so – make sure
your ‘bartender’ knows this so he or
she can remind the drinker as they
for that. Do you want them lined up
are as special as the main table with
hand
them the glass of red wine.
by the front door? Is there room for
a small bouquet or a lit candle.
Out of bounds – If you don’t want
that? Do you want to place them in a
Kid’s Table – Consider a cut out of
anyone venturing off to explore the
bin and set them in a closet or take
a turkey from different colored
second floor, or if there are parts
them to the basement?
construction paper, or a “turkey
of
the house that are off-limits, it’s
4. Seating at the table - Make a list of feather” at each plate.
okay
to say so.
your guests and create a place card
Seating in the house – “If you have
It’s okay to remind as you go – If
for them at the table. “Your guests
light-colored furnishings you are
you
see someone drinking over
will love this, and kids will too,” Said
concerned about during a large
your
new
white rug, it is okay to say
Solis Russell.
gathering, take the time ahead (it
“Hey, sorry to be a party pooper but
only will take a few minutes) to
Chairs – Do you have enough chairs?
I’m going to have to ask you to drink
spray your couch or chairs with
Pro-tip: Using stools or ottoman
that in the kitchen – we just got this
fabric protectant – so easy and will
benches from other rooms is a great
rug.” It is okay to tell kids, even if
give you some peace of mind,” said
space saver at the table.
they are not your own, “Hey guys, I
Solis Russell.
Table space – Hardly anyone has
need you to come downstairs right
Make it special, embrace tradition,
room for everyone at the ‘main table,
now – come on, let’s go!”
or invent new traditions - Solis Russell
so make sure those additional tables
HOLIDAY 2021 | 17

7.

Invitations – In this fast-paced
world of emails and texts consider
sending your guests an invitation by
mail. A hard copy invitation is more
personal and it is a great reminder for
your guest.

timers and assign one to each dish. Put You will NOT have room for everything
a sticky note on the timer with the name in your fridge.
of the dish and how long it needs to cook. 8. Record the Moment – “Don’t forget
3. Set the table the night before – the group photo. Make it someone’s
anything you can do the day before, assignment to make sure this
do it, you will be glad you have one moment doesn’t get away. Try to get
a camera set up so you can get a shot
8. The Guest List – “Consider inviting less thing to do on party day.
someone who perhaps will not be 4. Kids – Give the little ones a small with everyone in it, including yourself,”
traveling to see their family and “helper” job, they love this. “You can said Solis Russell.
friends out of town. They may pick up some kid-size aprons at a local 9. Last but not least, relax and enjoy –
initially decline – it can feel awkward craft store for about $3. They come “You’ve prepared well, now enjoy the
to join and/or include a family event in a variety of colors. Take it one step day and whatever snags happen in
as a non-family member. Be persistent. further and use fabric paint so you ‘The Plan’, it’s all good. Your guests
You will be enhancing the experience or the kids can customize the aprons will undoubtedly treasure all of
of all of your guests, and yourself, by with their name, a turkey, smiley face, the thoughtful little details you put
making a “newbie” feel very welcome or whatever.
into the day on their behalf, but the
– something your new guest will
“An easy task for the little ones is to memory they will cherish most of
always remember and pass forward. (plan for this) have them line the baskets all will be the feeling of togetherness
You will be glad you did this,” said for the rolls with cute towels (to hold and happiness with you.
Solis Russell.
in the warmth once they come out

9.

Diversity – “I am a big fan of of the oven). Then let them spray or
diversity at a house gathering. I often grease the baking sheet, and place
invite guests that do not know one the rolls on the baking sheet. Voila,
another. As host, you are the common they helped and feel excited to have
thread among your guests, and it will done so,” said Solis Russell.
make for a fun gathering for all in 5. The washing dishes tradition –
attendance to get to know someone Gathering in the kitchen post-meal
new. These are wonderful gatherings to help clean up is a widely enjoyed
where stimulating conversations tradition, plan for it.
occur, new friendships can be made,
The dishwasher should be empty
and good memories are created,” said
and ready for loading.
Solis Russell.
Towels – Make sure you have enough
towels on hand to dry hand-washed
THE MEAL
dishes.
It seems simple, but don’t wing it,
Involve the little ones – Have one
“plan for it,” says Solis Russell.
plastic plate per child at the ready
Pro-tip: Anything for which you can
so they can wash it and dry it and
take a shortcut, do it. For example, if
feel part of the action.
you are comfortable with boxed stuffing
6. Trash - You are going to have trash
versus made from scratch, then do it.
(lots of it), and you should have a plan
1. Do as much as you can ahead of time - for that too.
If you’re making a 30-potato mashed
• Assign someone to keep an eye on
potato dish, peel 25 the night before
the trash and make sure it gets
and save 5 to be peeled the day of if
taken out.
you want the experience of doing it
• Make sure it is empty when you sit
with your children or guests
down to eat.
2. Plan for Timing – You will likely 7. Who doesn’t love leftovers?
have several things going at once,
Everyone loves leftovers, especially at
don’t count on using your phone as
Thanksgiving. Plan for sending food
your timer.
home with your guests. Have some
Pro-tip: Go old school when it comes
sealable containers on hand to load
to timers. Invest in three or four windup
up and send home with your guests.
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“No matter how large a gathering
space, usually everyone gathers right
on top of you in the kitchen. Plan for
this reality and give them, and yourself,
what is most important – time together,”
said Solis Russell.

TIPS FOR GUESTS

1. Offer to bring something. Your
host may say it isn’t necessary but
a bottle of wine, a small plant, or
flowers are always good ‘thank
you’ gifts to bring.

2. Remember at all times that you
are in someone’s home.
• Drink red wine in the kitchen,
not over a white rug.
• Keep an eye on your kids and
make sure they know “the
rules” before you arrive, and
make sure you wipe their
hands when they leave the table.
• Assume you should remove
shoes unless your host says it
is not necessary.

3. Express your gratitude personally
to your host, but also take the time
to send a hand-written ‘thank you
note’ in the mail afterward.

WALLACE’S GARDEN CENTER

Bloom

Believe

Grow
Wonder

2605 Devils Glen, BettenDorf • 332-4711
wallacesgardencenter.com

Gather

Wallaces Garden Center

@wallacesgarden

@WallacesGarden
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HOLIDAY WINE RECOMMENDATIONS

that won’t break the bank
By Todd Mizener

"Wine … offers a greater range for enjoyment and appreciation than possibly any other purely
sensory thing which may be purchased." – Ernest Hemingway
The holidays are a time to indulge your senses with good food, good company, and good wine.
The other pages of this magazine will cover the food, we will leave the good company up
to you but Brad Kent, Wine and Spirits Specialist at the Bettendorf HyVee, comes to the
rescue with some wine recommendations that won’t break the bank this holiday season.

GET THE PARTY STARTED

Benton-Lane Estate Pinot Noir

“This wine is perfect before dinner, during dinner,
and after dinner. It goes well with a nice steak
or salmon on the grill. It comes from the Willamette
Valley region of Oregon which is known as one
of the premier Pinot noir–producing areas in
the world,” said Kent.

THE PERFECT “TURKEY WINES”
Chateau Ste. Michelle

Brad recommends these four varieties that pair
well with your Thanksgiving Day dinner from
Chateau Ste. Michelle. “They are reasonably
priced and feature a consistent quality. They
also feature tasting notes on the bottle so you
know what is on the drier side or which is
sweeter.”

Gewurztraminer

“We sell more Gewurztraminer the week of
Thanksgiving than we do all year combined. It
goes well with turkey and spicy Thai food. You
can buy it for $9.99 every day and get good quality
and not break the pocketbook,” said Kent.

Riesling

“This one is middle of the road, not super sweet,
not bone dry.”

Harvest Select Sweet Riesling

“Anytime that you see harvest on the label that
means there will be more residual sugar. So
harvest in the wine business means sweeter,”
said Kent.
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Winemaker’s Tasting Notes: This harvest select sweet
Riesling captures the rich, ripe flavor of peach - and
the results are stunning paired with more fruit, soft
cheese, or a spicy main course.

Dry Riesling

Winemaker’s Tasting Notes: Our winemaker chooses
to select lots of Riesling to create this elegant, dry
style of Riesling while maintaining a beautiful fruit
character. Cool fermentation in stainless steel tanks
preserves the freshness and bright fruit qualities of
this wine. We feature the Riesling Taste Profile scale
on the back label to demonstrate that this Riesling
is made in a medium-dry style.

Provence, in the south of
France, produces some of the
world’s best wines. Nearly
two-thirds of the region is
dedicated entirely to rosé.
ROSÉ
Rosé has been gaining in popularity over the last four years.

HyVee’s selection now takes up a large section of shelf space.
“They are growing in popularity with the masses and we feature a selection that hits every price point,” said Kent.
His two selections are not only excellent wines, but they
could double as conversation starters for your holiday get-together.
In recent years, there has been a large influx of celebrities
into the wine and spirits market, such as Ryan Reynolds with
his gin and George Clooney with his tequila. Maison No. 9 and
Danica Rosé are two more additions to that "A list". Maison No.
9 is a project of Post Malone, the rapper, singer, songwriter,
record producer, and actor. Danica Rosé is the passion project
of Danica Patrick, the ground-breaking retired race car driver, and entrepreneur. Both wines are products of Provence,
France, the wine-making region known for its excellent Rosé.

INTERESTING WHITE WINES
2019 Overlook Chardonnay - $19.99

“It’s going to be a little bit on the oaky side but the people who like it absolutely love it, and we have it priced wonderfully,” said Kent. The bottle normally
sells for $34 but is on sale at the Bettendorf HyVee for $19.99. It is a high-end
wine that comes at a great value to the Quad-Cities consumer.

New Age White - $9.99

It’s an inexpensive semi-sweet white wine from Argentina. This is one of the
only white wines that you can actually pour over ice and drink with fresh
fruit. Normally people buy this for drinking on the porch in the summer but
it’s really great for the middle of summer, middle of winter. It will go over
well with your guests and appease the masses,” said Kent.

BETTENDORF
HOME REPAIR INC.
DOORS & WINDOWS
We offer Marvin,
Andersen, American Craftsman and many
other brand names to
fit any budget!

RESURFACING
•
•
•
•

Bathrooms
Showers
Countertops
Refacing Cabinets

• Slip-Resistance
Surfaces
• Residential &
Commercial

REMODELING HOMES...
BUILDING RELATIONSHIPS

General Contracting Services
Fully Licensed, Bonded, Insured
and certified in lead safe
renovations for your protection.

REMODELING

3050 State Street, Bettendorf • 563-355-8449

• Kitchen
• Bathroom
• Basement
• Whole House
• From concept & design
to final installation service

www.bettendorfhomerepair.com
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Juggernaut Cabernet Sauvignon - $19.99

THE ITALIANS

‘It’s out of Clarksburg, California. Beautiful
label, and it’s just a nice bottle for every
day, or a holiday dinner,” said Kent.

“Italy is known for its excellent Chiantis
but they have so much more to choose
from,” said Kent.

Decoy By Duckhorn Cabernet - $19.99

Winemaker’s notes: From its aromas of vibrant
red and blue fruit to its silky tannins and balanced
acidity, this is a lush and alluring Cabernet
Sauvignon. On the palate, rich flavors of
raspberry, ripe plum, and blueberry carry
the wine to a long, luxurious finish, with
nuanced hints of oak and sweet baking spices.

Ruffino Riserva Ducale Chianti - $21.99

Winemaker’s Food Pairing Notes: Enjoy
this timeless Tuscan gem with Italian
favorites such as prosciutto and
other antipasti, mushroom risotto, pasta
Bolognese, and chicken cacciatore. Or,
pair it with simple grilled meats and roasted
vegetables for a classic Tuscan meal.

Santa Margherits Pinot Grigio - $19.99

“Even though it's a little higher priced, and
I sell more of this than I do almost all of
my white Italians put together,” said Kent.
Winemaker’s Tasting Notes: With its straw
yellow color, clean intense aroma, and dry
golden apple taste, our signature Pinot Grigio
is full of authentic, flavorful personality.

Villa Antinori Toscana - $16.99

Winemaker’s Tasting Notes: Villa Antinori
2017 is ruby red in color. Its nose is complex
and offers notes of wild berries such as bilberries,
and plums that blend with hints of toasted
hazelnuts, spices, and vanilla. Its palate is
full-bodied, round with soft velvety tannins
with a long savory finish.

CABERNET SAUVIGNON
Educated Guess - $25.99

“This excellent full-bodied Tuscan red is a “It’s super consistent. Good quality. Nice,
great choice for any holiday dinner table,” big, bold, and perfect with that prime rib
said Kent.
roast at holiday time,” said Kent.

neW tO BettendOrF!
rt
acupuncture

We can help:
•
•
•
•
•

Reduce pain
Relieve stress
Seasonal Allergies
Facial Rejuvenation
Migraines/Headaches

Ryan Tulon
L.Ac.

Get 30% OFF*
yOur 1st visit!
*New patients only.
2435 Kimberly Road, Suite 290, Bettendorf
(In the Healing Heart Center) • 563-370-7995
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BRAD’S RECOMMENDATIONS FOR A SPECIAL
OCCASION WITH A LITTLE HIGH PRICE POINT
The Prisoner Red Blend - $49.99

A blend of Cabernet Sauvignon, Petite Sirah,
Syrah, and Charbono.
“This one typically comes out around the
week of Halloween and the state of Iowa only
gets a certain amount of cases and when it's
gone, it's gone. It’s a big, bold, easy-drinking red.
People that are high-end shoppers make sure
they have three or four bottles of this tucked
away,” said Kent.

Seabiscuit Ranch Superfecta Meritage - $26.99

Winemaker’s notes: Our 2016 bottling is comprised of
60% Cabernet Sauvignon, 10% Merlot, 10% Grenache,
10% Cabernet Franc, 3% Mourvedre, 3% Petite Sirah,
2% Syrah, and 2% Malbec.
The Superfecta is known for its powerful structure
and deep flavors. Fruits and berries, such as plum
and blackcurrant, describe the flavors of this wine
and the textures are derived from the moderate tannins.
A plush red wine with integrated tannins, this wine
should be enjoyed now.

563.344.4119

2222 Middle Rd, Bettendorf
IA 52722

Multipurpose courts for rent including
volleyball, basketball, pickleball, and more.

Life Fitness Center goes above and beyond to make all of our members feel like more than members.
We want you to feel like family!

Become a member!

Private Room Rentals for your next
meeting or party

Basketball court, fitness studio, and more available
for practices and team building activities
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CHARCUTERIE
By Taylor Jamison

Are you looking for something delicious, crowd-pleasing, and show-stopping to serve to guests this
holiday season? Charcuterie boards are the perfect answer!
The charcuterie boards you see today
may be slightly more intimidating to
create than the basic meat and cheese
trays you have seen in the past.
Curating a board can be a fun and
creative way to impress guests. Here
are some tips I have learned along
the way in my charcuterie business,
Plate Me QC.
Everyone has heard the phrase
“quality over quantity”, this couldn’t
be truer when picking items for your
board. I believe it makes a noticeable
difference when you buy quality ingredients to enjoy on a board. When
choosing cheese and meats, try to
find different textures and flavors.
I like to include soft cheese, hard
cheese, and different colors when
possible. Your guests will love creating
different pairings.
While
entertaining
during
the
holiday
season
choose
seasonal items to give your board
some holiday flare. Seasonal items
I enjoy using during the holidays are
fig crackers, pumpkin seed crackers,
fresh pomegranate seeds, white

cheddar with cranberry, and cinnamon
goat cheese.
A common mistake when assembling a board is not giving yourself
enough prep time. Anything you can
do ahead of time will help you in the
long run. Washing and drying your
produce and folding the meat are two
things I like to do in advance.
Why is preparation so important?
It all comes down to food safety.
While you may want to spend hours
perfecting every detail on the board,
it should not take any longer than 1-2
hours to assemble. I never let cheese
and meat sit out for longer than 4
hours at room temperature when
having guests over. It also never hurts
to prepare extra if you are expecting
a large group. This way you can
replenish your board as needed.
Charcuterie boards don’t have to be
intimidating. As long as you offer
a variety of quality ingredients for
your guest to enjoy, you can’t go
wrong. Don’t forget to have fun while
making your holiday boards!

Follow Plate Me QC on Facebook
and Instagram @platemeqc for
more tips, tricks, or to order a
holiday charcuterie.

Call (844) 359-4446 or visit good-sam.com to
learn how Good Samaritan
Society – Ser vices@Home can help you today.

All faiths or beliefs are welcome.
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FINANCING

FOR ANY SEASON
1855 Middle Rd
Bettendorf, IA 52722
563.345.6011
www.bankorion.com

Carrie Lamb
MORTGAGE LOANS

Dean Kraus
COMMERCIAL LOANS
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S E T T I N G T H E P E R F E C T TA B L E
The holidays are a time to shine and show off your very best, and that includes as
sumptuous meals where it’s perfectly fine to push the boat out with the good china and silver.
We’ve got your guide to setting the perfect holiday table.

CENTERPIECES

For the holiday table that people are
going to gather around, choose a long,
low vessel to keep the arrangement
from impeding conversation. For
sideboards, mantles and other areas,
feel free to pick taller vases that will
draw the eye upwards. Choose floral
colors to complement your holiday
decor. Jewel tones are popular, and
icy whites always look stunning. You
can also choose to use evergreens for
a touch of holiday fragrance as well.
When arranging your flowers, you
can use florists foam or you can just
arrange the stems inside the vessel
to support the other flowers. Choose
greenery with different textures to
give your arrangement a more natural
depth. After you’ve arranged your
greenery, add textured flowers (think
ranunculus or carnations, flowers
with layer upon layer of frilled petals).
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Lastly, working from bottom to top,
add your statement flowers, such as
roses or peonies. Using stem length
as a guide, spiral upwards through
the arrangement until you reach the
top, taking care not to make it so tall
your guests won’t see over it at the table.

BRING OUT THE GOOD CHINA

Don’t be afraid to cart out Grandma’s
good china for holiday entertaining
(remember: she’d want it to go to
good use). Just be careful to clean
and store it properly afterward. Start
by lining your sink with a towel and
then wash each piece by hand. While
some lines are now dishwasher safe,
cleaning these special pieces by hand
is one way to make sure they stay safe
from scratches, chips and breakage.
Lay the table with your china and
silver, remembering that diners work
their way from the outside in with

utensils. Napkins go to the left of the
plate, along with the forks. Spoons
and knives to the right. The butter
knife and bread plate go in the top
left, with the dessert spoons and forks
in the middle. To the right, water and
wine glasses.
To store your china, wash up all the
pieces again, then pack them away with
newspaper or bubble wrap into boxes.
Store those boxes in an out-of-the-way
place that’s not exposed to extreme
humidity or temperatures. If you
display your china when not in use
(Grandma would also approve of
that), stack plates with thin cloth or
foam between each one. Don’t stack
bowls or cups with handles; place
them right-side-up or hanging by the
hooks. If you’re hanging the plates,
place a scrap of cloth between the
plates and hanger hooks to keep them
from scratching or chipping the plates.

YMCA McCarthy Bush

Turkey Trot
Sign Up
!
y
a
d
o
T
e
n
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n
O

The QCs Best Thanksgiving Day Tradition!
1-Mile 5k 5-mile Volunteer
More info at www.YMCAIMV.org
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H O L I DA Y M E AT S —

Not Just Turkey!
What cook hasn’t gotten a little nervous cooking a big holiday
meal for their family, especially for the first time? Worry no
more, we have some expert tips for you this holiday season.

HOW DO I THAW MY TURKEY?

For every four to five pounds of turkey
you should allow 24 hours in your
refrigerator for defrosting time. If
you are looking for a quicker thaw
method, use a cold water bath, but
NEVER leave your turkey out on the
counter to thaw.

HOLIDAY MEAT CHOICES

If you are looking to break things up
and diverge from traditional turkey
or Prime Rib try pork. The two best
choices for pork at holiday time are a
crown pork roast, or a boneless pork
loin roast.
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If you are looking to purchase Bonein Prime Rib, make sure you ask the
butcher to remove the chine bone
and separate the backbone from the
ribs. Also, make sure to have them tie
it onto the roast, this way you retain
the flavor from the bone. It is easily
removed before carving, making
carving a simple process.
How much Prime Rib should you
purchase? The rule of thumb is for a
Boneless Prime Rib you should plan
on ¾ to 1 pound of meat per person.
For a Bone-in Prime Rib plan on 1 to
1.5 pounds of meat per person. That is
approximately one rib for every two people.
If you are on a budget but still want

to serve a Holiday Beef Roast then
look for a Sirloin Tip Roast, Rump
Roast, or a Bread and Butter Roast.
These three cuts are both flavorful
and lean.

HOW DO YOU KNOW WHEN IT IS DONE?

Do not count on your oven
temperature to be your ultimate
indicator of “doneness.” You should
always use a meat thermometer for
exact temperature.
Here are three kinds of thermometers
to choose from to help you make sure
your beef, turkey or pork all done to
perfection.
• Ovenproof Dial (can be left in the
meat during cooking time).
• Thermometer with a probe and timer
(can be left in the meat during cooking
time).
• Instant Read (not oven-safe, use
only when checking).

ONE LAST THING TO REMEMBER

Last but not least, always rest your
beef roast, pork roast, or turkey at
least 15 minutes before carving.
Tips courtesy of Darin Lastine, the Market
Manager, Fareway Meat & Grocery in Bettendorf.

Rib Roast with
Horseradish Sauce
INGREDIENTS
1 beef Ribeye Roast Bone-In (2 to 4 ribs), small end,
chine (back) bone removed (6 to 8 pounds)
Salt
Roasted Fennel (recipe follows) (optional)
Seasoning

2 tablespoons coarsely ground mixed peppercorns
(black, white, green and pink)
1 tablespoon minced garlic
2 teaspoons vegetable oil
Horseradish Sauce

½ cup whipping cream
3 tablespoons finely chopped fresh fennel bulb
3 tablespoons finely grated fresh horseradish
1 teaspoon finely chopped fresh fennel fronds
⅛ teaspoon salt

COOKING

1.

Heat oven to 350°F. Combine seasoning ingredients;
press evenly onto all surfaces of beef roast.
Cook's Tip: Mixed peppercorns are sold in specialty food
markets and in some supermarkets. Black peppercorns
may be substituted. To easily grind whole peppercorns,
use a pepper mill or coffee grinder (used only for
seasonings). Or, place peppercorns in a food-safe plastic
bag, squeeze out the air, and seal. Use the bottom of a
custard cup, a rolling pin, or the bottom of a heavy pan
to crush the peppercorns.

Red Roof Stable B&B

Bridal Packages

Start your wedding weekend relaxed at Red Roof Stable BNB with a
bridesmaid night. Chocolate fondue and Wine are ready at your arrival.
Country breakfast in the morning with plenty of room to get dressed
and wonderful country photo ops. Return with your spouse on your
wedding night to a sweet treat tray and champagne. Brunch served
Sunday morning with gift opening packages available.
Call Diane for a tour and package availability. 563-343-2765
www.redroofstable.com

BETTENDORF

787 MIDDLE ROAD
563.345.6099

DAVENPORT

4520 E 53RD STREET
563.345.6022

www.DunnBrothers.com
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First Tuesday in Bettendorf at
the Hilton Garden Inn, 12-1 pm.

We look forward to resuming our Connect Events
this fall. Keep in touch with our First Tuesday in
Bettendorf and Good Morning Bettendorf now
meeting in-person!
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Membership

Our sole focus is to help Bettendorf businesses succeed. If you are in business in Bettendorf,
you are eligible to become a Bettendorf Business Network member. The BBN invites you to
join a cooperative effort to support and give voice to the Bettendorf business community.
To activate your membership, fill out the membership application.

Explore

It ‘s time to explore Bettendorf businesses. There are 7 business districts in the City of
Bettendorf. With so many options, you’ll be sure to find what you need, when you need it.
Districts include: Devil’s Glen, Cumberland, Downtown, 53rd, Duck Creek, Utica Ridge,
1-80 Corridor.

Networking

It’s all about who you know. We have three great opportunities each month to network.
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2.

3.
4.

Place roast, fat side up, in shallow roasting pan. Insert
ovenproof meat thermometer so tip is centered in
thickest part of beef, not resting in fat or touching
bone. Do not add water or cover. Roast in 350°F oven
2¼ to 2½ hours for medium rare; 2½ to 3 hours for
medium doneness.
Prepare Roasted Fennel, if desired.
Meanwhile, prepare Horseradish Sauce. Beat cream
in medium bowl just until soft peaks form; do not
overbeat. Add fennel bulb, horseradish, fennel fronds
and salt; mix well. Cover and refrigerate until ready
to serve.
Cook's Tip: Whipping cream has reached soft peaks
when the beater is lifted and the cream forms a peak
that gently falls to one side.
Two tablespoons prepared horseradish may be substituted
for fresh horseradish. Omit salt in sauce.

5.

Two tablespoons chopped fresh chives may be substituted
for fresh fennel bulb and fronds.
Remove roast when meat thermometer registers
135°F for medium rare; 145°F for medium. Transfer
roast to carving board; tent loosely with aluminum
foil. Let stand 15 to 20 minutes. (Temperature will
continue to rise about 10°-15°F to reach 145°F for medium
rare; 160°F for medium.)

6.

Carve roast into slices; season with salt, as desired.
Serve with horseradish sauce and roasted fennel, if
desired.

Roasted Fennel: Trim off and discard fronds and stems from
4 large fresh fennel bulbs (about 3½ pounds) to within
1 inch of bulbs. Cut each bulb lengthwise into quarters.
Place on metal baking sheet. Drizzle with 2 tablespoons
olive oil; toss gently to coat, keeping fennel pieces intact.
Season with ½ teaspoon salt; arrange cut side down.
About 2 hours before roast is done, place fennel in lower
third of oven. Roast for 13/4 to 2 hours or until tender and
lightly browned, turning and rearranging once.

Tantalizing Tarts
A tart is a smaller, shallow pie with no top crust. Typically,
tarts have a crown-like edge rather than the fluted edges
of a traditional pie.
Tarts have a fruit or custard filling — really any filing
you can put in a regular pie can go in a tart — and sometimes
are served in a personal size, like these bite-sized cranberry

3565 Middle Rd, Bettendorf, IA
563.949.1898
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tarts that get their form from a miniature muffin pan. No
specialized cookware, such as a shallow tart pan, needed here.
These festive treats would be perfect at a holiday party
or piled on a platter passed around your next get-together.
Their ingredients include seasonal favorites like cranberries
and pecans, and a sprinkle of zested citrus would add a
fragrant garnish. Also consider a bright herb such as lemon
thyme for a bright spark of flavor on a cold winter’s day.

2.

BITE-SIZED CRANBERRY TARTS
Recipe is from Land O’ Lakes.

CRUST
11/2 cups flour
3/4 cup butter, softened
3 ounces cream cheese,
softened
GLAZE
1 cup powdered sugar
1 teaspoon vanilla
2-3 tablespoons milk

FILLING
1/2 cup sugar
1/2 cup chopped pecans
1 large egg
1/4 cup butter
1 teaspoon vanilla
3/4 cup fresh cranberries,
washed, drained and cut
in half

4.
5.
6.

DIRECTIONS

1.

3.

Heat your oven to 325 degrees Fahrenheit.

Now hiring
Techs!

(877) 531-7881
3210 E Kimberly Road,
Davenport, IA
Mon-Thurs 7AM-8PM,
Fri 7AM-5:30PM
and Sat 8AM-1PM

www.greenbuickgmc.com

Combine flour, 3/4 cup, butter and cream cheese in a
small bowl. Beat at medium speed until the dough
forms a ball.
Divide the dough into 36 pieces. Place a piece of dough
into each ungreased mini muffin cup and press the
dough evenly onto the bottom and up the sides of the cup.
Combine sugar, pecans, egg, 1/4 cup butter and vanilla in
a small bowl. Place four to five cranberry halves in
each pastry-lined cup. Spoon two teaspoons sugar
and pecan mixture over the cranberries.
Bake 22-25 minutes or until golden brown. Loosen the
tarts from the pan while hot by running a knife
around the inside of the rim. Cool completely and
remove from the pan.
Combine the powdered sugar, vanilla and just enough
milk to make a drizzle in a small bowl and drizzle
over the cooled tarts.

SERVICE

10%
OFF

TOTAL TICKET*
*Expires February 1st, 2022, Good only at Green Buick GMC,
cannot be combined with other offers. Some exclusions
apply. Please present to advisor before service.
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THE

Holiday
Look
By Cameron Kepford
& Renee Rumler

WEBSITE DE VELOPMENT
You’ve worked hard to get your business to
this point. With so many digital tactics,
don’t leave your next steps to guesswork.
At QC Media Partners, we use data and
insights to create the right strategies and
tactics to deliver the results you need.
Discover what it means to have
QC Media Partners in your corner!
The right agency at the right time.

SOCIAL MEDIA MANAGEMENT
A UDIENCE TAR GE T ING
PAY P ER CLICK

T HE R IGH T S T R AT EG Y
BR AND DE VELOPMENT
C ON T EN T CR E AT ION
VIDEO
EMAIL MARKETING

QCMEDI APARTNERS.COM
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The trees are turning and there is a chill in the air. Autumn has officially
arrived and so here are some hair and make-up trends for fall.
This year is different! Skin is in. One of
my favorite makeup products to create the
perfect natural glow is the Glass Glow Skin
Enhancer by Kevyn Aucoin.

HAIR TRENDS:
Dimensional Brunettes
Richness
Perfectly Placed Pops

5. NATURAL BROWS

MAKEUP TRENDS:
As the weather changes, so does our taste in
makeup, hair, and all things beauty. I don’t
know about you, but when the leaves start
falling, I can’t wait to get my hands on berry
red lipstick, smudge liner, and brown smoky
eyes. As we adjust to life beyond wearing
masks, things are looking up for fall makeup
trends.
Pops of color paired with a minimalist
look is one of the top trends I have been
seeing most frequently. I love a fresh face
with a powerful lip or graphic blue liner that
steals the show. Here are the top 5 makeup
trends that are taking over this fall.

1. THE KITTEN EYE

Instead of a strong, defined line over the
entire eyelid that extends into a sweeping
wing, kitten eyeliner involves a very thin,
short line across the top lash line with a very
subtle flick at the outer corner.

2. THE RETURN OF LIPSTICK

This one might be what I’m most excited
about. Lipstick, gloss, balms, tints, colors—
it's all going to pop. Reds, berries, and
mauves have always been a staple for fall.

3. GRAPHIC LINER

I think we can all thank TikTok for this one.
The graphic liner is extremely eye-catching and it adds that cool vibe to someone’s
unique features.

4. DEWY GLOWING SKIN

As the seasons turn cooler, complexions
tend to transition to more of a matte finish.

Bye-bye tweezers! As we know, brow trends
are always changing. This past year, some of
us had no choice but to grow them out. If
that’s you, no worries- you’re on trend! Don't
underestimate your ability to go big with
your brows. Brow laminations and brow gel
are changing the game. They can completely
change your look.
Classic never goes out of style. On my first
model, I chose to amplify her deep-colored
eyes by doing a kitten liner and a floating cut
crease to give her eyes a lift. She had beautiful
skin, so I kept the foundation light by using
Kevyn Aucoin's stripped nude skin tint.
Then I topped it off with one of my all-time
favorite products for the perfect dewy look,
Glass Glow by Kevyn Aucoin as well. Bringing
it back to the early ’90s, I used a deep nude
liner for her lip and topped it off with a
bronze gloss. To complete the look, I added
some faux freckles and R+Co Magic Wand
Brow Gel.
Mauve tones are also the move going into
the winter seasons. With my second model,
I wanted to take advantage of her bright blue
eyes and brunette hair. I played with some
khaki browns and mauve pinks to make the
eyes pop. I tied in the blush and lip with the
same mauve-pink tones to make the entire
look cohesive. Finishing off with my favorite
steps-the brows! She already had natural,
beautiful big brows, so I used the feather
brow marker and gel duo from Kevyn Aucoin
to add volume and color.
Trends come and go and that's what keeps me
inspired. When in doubt, look to the classics:
you can never go wrong with a nude lip, liquid
eyeliner, and a good lash. What I love about
makeup, is there’s no wrong answer. Pick
what you like from what’s trending and
make it your own. There’s beauty in it all!

Previous page: Haley Jones. Top: Faith Woods. Middle: Sequioa Johnson. Bottom: Lilli Townsley.
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GIVING BACK
The holiday season is a great time
to be thankful for what we have.
One way to do that is to help those who
are less fortunate. Here are some local
programs make that easy.

WISH LIST
For 22 years, the Quad-City Times has
partnered with United Way Quad-Cities
and area social service agencies to help
people in need. The program began as a
way to get mattresses to people who were
sleeping on floors and couches. Over the
years it has expanded to help people nominated by social service agencies to fill a
specific need - furniture, cars, pest-control, to name a few.
There are two ways to give:
• Send a check (no cash, please!) made
out to "Quad-City Times Wish List" to United Way Quad-Cities, 852 Middle Road,
Suite 401, Bettendorf, Iowa, 52722
•Visit unitedwayqc.org/wishlistto donate via credit or debit card.
For questions, contact Karrie Abbott at
kabbott@unitedwayqc.org.

Christy Buckley, of Bettendorf, and her children Maddie, 3, and Chase, 4,
were nominated for a Wish List in 2020.

QUAD CITIES COMMUNITY FOUNDATION

Another way to make an impact during
the holiday season which will have a lasting effect all year long is a donation to the
QC Community Foundation, based in Bettendorf.
The QCCF is a trusted place where
generous people in the Quad-Cities (and
beyond) make gifts to support their community, specific organizations, and causes most important to them. They are an
independent, public charity with a team
of Quad-Citizens committed to listening
to their donors’ charitable goals, and then
working alongside them to help them best
meet their hopes and dreams.

Through gifts and funds established at
the Quad Cities Community Foundation
by donors, for our community, they award
grants and scholarships to people and organizations residing primarily in Rock
Island County, Illinois, and Scott County,
Iowa. Through a network of Geographic
Affiliate Funds and Community Funds,
they also serve the residents and needs of
surrounding counties.
Here is a list of their Community Foundation or Affiliate Foundation funds:
Quad Cities Community Impact Fund
The Quad Cities Community Impact Fund
provides annual grant support for the most
pressing needs and promising opportuni-

MAKING HOLIDAYS
COZIER THIS SEASON!
Now is the perfect time to upgrade your
home’s furniture before company comes
over for the holidays!
OVER 900
CUSTOM FABRICS
TO CHOOSE
FROM
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BEST GOLD
BUYER

WE BUY GOLD

16 TIME WINNER!

NEED CA$H?
PAYING TOP DOLLAR!

BEST RARE COIN
AND CURRENCY

PRECIOUS METALS ARE OUR BUSINESS GOLD, SILVER, PLATINUM & PALLADIUM
US Silver Coins 1964 and older paying $275 per lb. or MORE
US Silver Dollars 1904 and older paying $325 per lb. & up
Gold Coins 1933 and older paying 75 times face or MORE Old large size paper
money 500% of face or MORE Old small size paper money 110% of face or MORE

• Buying Broken or Damaged Gold, Silver & Platinum Jewelry
• Buying Sterling Items, Flatware, Franklin Mint, Tea Sets, Etc.
YES
• Buying all Proof & Mint Sets, US Commemorative Coins
WE BUY
COINS!!
• Partial & Complete Sets of Coins, Better Wrist Watches,
and all Old Pocket Watches running or not.

Quad City Coin Company
2395 Tech Drive Suite #1, Bettendorf, IA 52722 • 563-332-9189
Open-Tues-Fri 10-3 and Saturday’s 9-Noon
Get Quad City Coin notifications by texting COIN to (309) 322-7816.
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ties in the Quad Cities region. Through this
fund, donors join together to accomplish
what no one person or organization can
achieve alone.
Dick Fallow Endowment for Social Justice
An endowed memorial fund designated to
invest in a progressive, sustainable future
and issue annual grants to local progressive
causes.
Friends of the Foundation Endowment Fund
This endowment provides excellence in
philanthropy at the Quad Cities Community Foundation through support of the foundation's operations.

to benefit a graduating senior from Pleasant Valley High School in Bettendorf, Iowa,
who plans to pursue a career in medicine.
Checks should be made out to "QuadCitiesCommunity Foundation" with the name
of the fund in the note section of the check
and delivered to: Quad Cities Community
Foundation, 852 Middle Road, Suite 100,
Bettendorf, IA 52722. For information on
gifts of more complicated assets such as

marketable securities or IRA rollovers,
please contact their office for transfer instructions. If you need assistance finding
a fund or would like to talk through your
charitable giving options, contact QCCF
at (563) 326-2840 or by email Info@QCCommunityFoundation.org.
Donations can be made via the website:
https://qccf.fcsuite.com/erp/donate

First Day Fund
School supply donations are distributed
to the First Day project's school districts
throughout the Quad Cities. Funds donated through the Community Foundation are
used to purchase school supplies for students in need.
Will Kohn Memorial Scholarship
for Education Careers
An endowed scholarship fund designated
to benefit a graduating senior from Pleasant Valley High School in Bettendorf, Iowa,
who plans to pursue a career in education.
Will Kohn Memorial Scholarship
for Medical Careers
An endowed scholarship fund designated

Community-based organizations like the Two Rivers YMCA receive grants from the
Quad Cities Community Foundation.

2824 W. Locust St., Davenport (across from the fairgrounds) and
5303 E. 53rd St., Davenport (behind Exotic Thai)

Certified
Organic

Third-Party
Lab Tested

Award
Winning

Weight Loss

STOP BY FOR
FREE SAMPLES!

Mix & Match
Buy one get
one 20% off

Free $10.00 gift card
for next purchase

563-676-1122
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SHOPPING
HAS NEVER
BEEN THIS FUN
WITH OVER
6,000 SQUARE FEET
OF HIDDEN TREASURES.

ES

L
IB
T
C
E
L
L
O
C
&
’S
E
U
IQ
T
AN

We believe in focusing on family and the family touch by
offering baked goods, primitives, and vintage toys

2336 CUMBERLAND
SQUARE DR,
BETTENDORF, IA
FOLLOW US ON
FACEBOOK!

MIMI’S PLACE
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H E A LT H Y

Holiday
"We elves try to stick to the
four main food groups:
candy, candy canes, candy
corns, and syrup."
— Buddy the Elf

WHAT DO YOU WANT YOUR
CABINETS TO DO?
Showplace Cabinetry is American Made, and Employee Owned.
See what your cabinets can be at
Showplace Cabinetry Design Center - Quad Cities!

4927 Utica Ridge Rd., Davenport
563-359-9105
1829 15th St. Pl. Moline
309-764-7479

KNEESFLORISTS.COM
CHECK OUT OUR GIFTWARE AND FLORAL ARRANGEMENTS!

Tell them it’s Showplace
or No Place!
ShowplaceCabinetry.com
JADE LOMMEN

JADE.LOMMEN@SHOWPLACECABINETRY.COM

Complimentary In-home consultations available:
Monday – Friday 9am to 5pm
(or by appointment) • Cell: 563-940-7506

40 | BETTENDORF

Receive FREE DELIVERY on your
order. Use online code:
FREEDELIVERY
and SAVE!
For you. For someone.
Just Because

It's the holiday season! Here come the traditions: parties,
sweet treats, big sit-down dinners, toasts to the future,
the whirl of shopping, and family time.
Yes, it's a wonderful life, but with all that celebration,
it's easy to overindulge, especially if you are feeling a little
holiday stress.
It doesn't have to be that way. We asked Quad-City
experts for tips to keep the holidays happy AND healthy.

"It’s no secret that food and treats are such a big part of
enjoying this season, because the cookies, gingerbread
houses, and eggnog, well they are more than just foods;
they have become family traditions," says Katie Schaeffer,
Hy-Vee dietitian.
You don't need to sacrifice all your sweets, she says. But
mix them with healthy habits to create new traditions.
Fa-la-la-la fruit: Visions of sugar plums shouldn’t be
the only things dancing in their heads, Schaeffer says. Offer fresh options like citrus and kiwifruit, too. You'll eat
more fruits and vegetables if they are on the countertop,
so fill a festive bowl with seasonal selections to create a
tempting treat.
Make some merry movement: Getting comfy on the
couch may sound like a Christmas dream, but resist the

temptation to hibernate on winter break. Get outside at
least once a day and soak up some Vitamin D, Schaeffer
suggests. Make it fun — building a snowman or ice skating
together builds memories while burning calories.
Rockin’ around the kitchen island: The holiday feast
won’t cook itself, and kids, like elves, love to be helpers.
In the kitchen, there’s a job for every age, from measuring
flour to chopping vegetables. Don't just bake cookies, create
some veggie side dishes together, kids are more likely to
eat something they make.
Check it twice: "Take a good look at your plate before
you start eating," Schaeffer says. "Are the holiday colors
(red and green) represented in veggies or the sprinkles
on sugar cookies? Encourage a balanced plate, complete
with a fun, festive treat to ensure we’re feeling jolly without
the seasonal sugar spike.”
Finally, remember the holidays are more than the calories
eaten and the calories burned. Take the time to enjoy
your family and friends and your favorite foods. Try to
remember:
• Get enough sleep.
• Eat breakfast, don’t skip meals.
• Enjoy favorite foods; pass on the holiday foods that
aren't special for you.
• Drink plenty of water.

Stop by R&R Sports for all of your hunting needs!
R&R Sports celebrated their 5 year anniversary in
Bettendorf. With so many options in the Quad Cities
to buy your hunting and fishing gear, R&R Sports is a
refreshing option. With a ton of supplies to offer for the
avid or amateur outdoors man or woman, they have the
experience and friendliness to guide you to the right choice
of tackle or hunting supplies needed to get the big one!
R&R Sports first started in Clinton in 1987 by Rudy Morgan,
and in 2016, he decided to move it down to Bettendorf
as there was a higher need and opportunity for growth.
Rudy and his son Jay now own and operate the business,
which is thriving. They are focused on customer service
and equipment needs; they specialize in all the outdoors
endeavors, such as fishing and hunting. R&R Sports has
a two level archery range: only $5/ hour to practice your
shot; you can even practice your shot from a tree stand!
With a variety of shotguns, bows and fishing gear that is
fully stocked, you are sure to find everything you need.
Recently they have added 20 Rhinehart 3D targets to their
range, as well, they have Live bait, Minnows, Crawlers and
Worms! Check them out online at www.randrsportsinc.
com, or stop out and see the father/son duo that has a
bright future and unmatched knowledge!

Located at 3250 Fields Drive, Bettendorf or call 563-243-4696
Services include:

New & Used Guns • Archery Pro Shop & Lessons • Venison Processing • Minnkota Factory Authorized Sales & Service Center • Live Bait
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• Enjoy a healthy snack before a party or meal, focusing
on protein, fiber, or heart-healthy fats. Have an apple
with natural peanut butter, string cheese, and orange,
Greek yogurt, or a handful of trail mix, for example.
• Make fun movement a priority – take a walk after
the holiday meal, sign up for a holiday fun run or
Zumba class, or head out for some sledding, skiing,
or snowboarding.
• Share baked goods.
• Incorporate fruits and vegetables into each day.

SANTA STRAWBERRY BROWNIE BITES
Serves 24

INGREDIENTS
1 (18.4 oz) box fudge brownie mix
1 can of no-salt-added black beans
8 oz. ⅓ less-fat cream cheese softened
⅓ cup powdered sugar
1 tsp. vanilla extract
24 fresh strawberries, stems removed
Preheat oven to 350 degrees. Spray a mini-muffin tin with
nonstick spray, set aside.

Add brownie mix to a medium bowl. Beat together black
beans with its liquid and add to brownie mix. Do not add
in the oil, water, and eggs that the brownie package calls for.
Divide brownie batter evenly between mini muffin tins.
Bake for 10 minutes or until a toothpick comes out clean.
Allow to it cool.
In a small bowl, beat together cream cheese, powdered
sugar, and vanilla with an electric mixer until smooth.
Using a small resealable food-storage bag or small spoon,
pipe mixture onto cooled brownies. Top each with a fresh
strawberry and keep refrigerated until ready to serve.
Dr. Robert Mixsell, family medicine provider for Genesis
Convenient Care, says the best holiday gift you can give
your loved ones is being vaccinated.
“Unlike last year, there will probably be more big family
gatherings this season,” he says. “The most important
things you can do are to make sure you’ve gotten your
influenza and COVID vaccine. If you are not feeling well,
avoid those gatherings and keep your loved ones healthy.”
And don't forget to wash your hands. It's a habit that's
“an important and easy way to decrease the transmission
of illnesses."

DID YOU KNOW?

Where QC goes
to Holiday Shop!

- Window & Screen Repair - Mower & Snow Blower Repair - Small Appliance Repair - Cabinet Design - Minnkota Motor Repair - Weber Grill Repair - Vacuum Repair - Knife & Tool Sharpening - Welding - Tool & Party Supply Rental - Rekeying & Picking Locks - Hunting & Fishing Licenses - Lamination & Photocopying -

Stocking Stuffers - Women’s
Clothing - Accessories – Candles

We offer many services in store!

1818 Grant St. Bettendorf, IA
563-359-4474
shop online at
KKHARDWARE.COM
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HOLIDAY
OPEN HO
HOUSE
USE
USE

DEC. 5th, 12PM
PM
PM-5PM
Holiday Hours: Tue-Wed 10am-5pm,
Thurs 10am-6pm*, Fri-Sat 10am-5pm
Black Friday/Shop Small Saturday: 9am-6pm
Open Sundays: Nov 28, Dec 12, 19; 12pm-4pm
563-332-9563
3447 Devils Glen Road, Bettendorf

G I V E T H E G I F T O F H E A LT H
Staying healthy for the holidays can be made easier by giving
gifts to family and friends that promote health.
Harvard’s School of Public Health has some ideas for
adopting a health theme for your holiday shopping.

LASIK
A GIFT TO
REMEMBER

OLIVE OIL

This may already be a pantry staple, but splurging on
a high-quality oil — something many people typically
don’t buy for themselves — is a gift that will truly delight
the taste buds. Also, consider some special oils, such
as hazelnut, walnut oil or roasted pumpkin seed oil, for
a special flavor treat. For the true connoisseur, consider
giving an “oil of the month” subscription that will
please their palate year-round.

HERB SEED KIT

This easy-to-assemble and inexpensive present allows
recipients to watch their gift grow, making it both fun
and unique. It’s especially great for kids.

PEDOMETER

Every step counts especially during the holidays, when
time for exercise is at a minimum. Though many
phones have a built-in pedometer, having an “old fashioned”
one tucked in a purse or pocket is great motivation to
stay active throughout the day, not to mention that
keeping your pedometer separate from your phone
may help minimize screen time.

Think outside the box and give the
unexpected gift of LASIK to eliminate
or reduce the need for glasses.
Present your loved one with a LASIK
gift package, including a free consultation
and surgery. You pay for the gift when
surgery is scheduled.
Give the gift of LASIK and leave the
shopping and wrapping to Eye Surgeons.

(563) 323-9999
LASIKinquiries@eyesurgeonspc.com

ESAEYECARE.COM

NUTS

While many people gift homemade sweets to friends,
neighbors and coworkers, consider going with something
more filling instead. Nuts offer protein and healthy fats
with far less sugar, making it a satiating and healthy
food gift. Feeling extra generous? Consider giving a
“nut of the month” gift subscription, so your loved ones
can snack smart all year long.

REUSABLE LUNCH BAG

Besides being better for the environment than paper
bags, reusable lunch bags will inspire your gift recipients
to make their own lunches instead of eating out, which
may be better for both their waistline and their wallet.

SLEEP MASK

Sleep is important, but it sometimes can be hard to
come by. Starting with simple steps can help, including
wearing a sleep mask to block out light. Available in
many colors and materials, this easy-to-pack present
can be taken on trips or kept on a bedside table.

LASIK may not be suitable for all patients. Individual
results may vary. The informed consent document
will provide you with the benefits and risks of surgery.
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He also recommends staying hydrated.
“The winter months are dry, so it’s important to drink
lots of water," Mixsell says. "Having a glass of wine with
your turkey dinner? Finish it off with a glass of water.”
And when you're filling your plate? Go easy, he suggests.
“It’s easy to pile that plate high during Thanksgiving
and Christmas. Ask yourself how much you would normally
eat for dinner, and try to keep your proportions the same."
He also suggests getting a jump on your New Year's
resolutions.
“Whether it’s eating healthier, starting an exercise
routine, or taking steps to improve your mental health,
consider starting earlier than Jan. 1," he says. "That extra
motivation can go a long way to making better decisions
during the holidays."

The holidays are a busy time, but make time for fitness,
says Frank Klipsch, executive director of communications
and outreach, YMCA of the Iowa Mississippi Valley.
At the Y, you have lots of options for individual fitness
or group work-outs, and the programs are offered by
certified instructors and trainers, scheduled to meet the
needs of busy adults and families.

“We encourage our members, families, and friends to
stay active over the holidays,” says Luis Leal, executive
director of the Bettendorf YMCA. “What’s important over
the holidays is to take advantage of any time to move,
work out, walk, swim, take a class, shoot some baskets…
even trying something new like pickleball or racquetball.
Every time someone moves, they get healthier.”
Working out with friends and family will help you stay
accountable, Leal says.
Or it's a chance to make new friends, says Marli Apt,
director of Group Fitness for the Y.
“We offer about 200 group exercise classes every week.
If you come in alone, you’ll be sure to leave with a new
friend, or two," Apt says. "That helps to make it more fun
to come back.”
Setting a goal to accomplish also helps.
“We also celebrate living healthier by offering our annual
Turkey Trot run and walk,” Leal says. It's a fun run designed
for people of all fitness levels and experience.
Even small change can have a positive cumulative
effect, Apt says.
“One less helping, one less bite, and one less cup of eggnog
add up. Celebrating each decision to move, to take a class,
work out, swim or do an activity with a friend or family is
important. And each time a good decision is made, it builds
up momentum to make the next one that much easier.”

Never Be
Cold Again
Again

Gas Insert

Gas Stove
Gas Insert

Update your old ,drafty fireplace
by adding an efficient and stylish
Lopi wood, pellet or gas insert.

OR

Add warmth and beauty to
your home with a new Lopi
wood, pellet or gas stove.

Wood Insert

Wood Stove

1745 State Street, Bettendorf, IA 52722

563-359-8688
M-F 8-5 • Sat. 9-5
www.fireplacesplus.net
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WANTED

30 GRANDPARENTS
that want to hear their
grandchildren.

Call today for your appointment!
HEALTH NOTIFICATION - Are You Hard of Hearing?
We are asking qualified people to come in for a FREE* Hearing Evaluation, evaluate Miracle-Ear’s latest advanced digital
hearing solutions, love the improvement in their hearing and keep the hearing aids at tremendous savings! This is a wonderful
opportunity to determine if hearing help is available for your hearing loss at a very affordable price.

• FREE Complete Hearing Test
• FREE Video Otoscope
• FREE Package of Batteries
• FREE In-Office Repairs

2
FOR

895

$

Miracle-Ear MINI™

Valid on MINI Solution 1 only. Expires 10/29/2021.

ASK ABOUT OUR EASY, AFFORDABLE FINANCING OPTIONS
MIRACLE-EAR HEARING AID CENTERS

DAVENPORT
3884 Elmore Ave
meoffer.me/davenport

Cory Popelka, Board Certified Hearing
Instrument Specialist

CALL 1-888-387-3068

MUSCATINE

2222 Park Ave
meoffer.me/muscatine

Cory Popelka, Board Certified Hearing
Instrument Specialist

*Hearing test is always free. Hearing test is an audiometric test to determine proper amplification needs only, not a medical

70
Est. 1948

CODE: IJ149781
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POPPY’S PET CORNER

Hot holiday gifts
perfect for your pooch
DROOL-WORTHY GIFTS
You’ll never guess what the hot gift for dogs is this holiday season.
According to Sally Carter, co-owner of Paddling Pooch in Bettendorf,
it's a unique, holiday-themed calendar, and I don’t mean dogs dressed
up as elves. The hot item is an advent calendar for canines.
Well, I am not going to argue with a treat every day in December.
Bring it on, I want one.

FOR PETS AND THEIR HUMANS

TOYS FOR DOGS
Toys that have proved popular in the past are the
adorable Floppies and Fluffies from fabdog. That
Fluffy Beaver really caught my attention, I am hoping
that is under the Christmas tree for me this year.
HuggleHounds is another manufacturer of quality
pet toys featured at the Paddling Pooch that are
popular with customers. HuggleHounds touts the
toughness of their products: “Our exclusive Tuffut
Technology is what makes our products the most
durable plush toys on the market.”
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One of the things that make Paddling Pooch
unique is its K-9 aqua fitness.
"Our facility is equipped with an indoor,
heated 11.5-by-21-foot pool at 4.5 feet deep."
“Swimming is great. Especially for older
dogs. The pool is heated at 92 degrees. And
when it's too cold for them to get out and
exercise or too icy, they can come in and
swim,” Carter said.
Under the supervision of a certified swim
coach, Paddling Pooch's water exercise is
a low-impact activity that can build
strength, flexibility, and confidence in your
dog, Carter said.
It doesn’t matter if you are a puppy like
me with energy to burn or a senior dog,
swimming is an excellent low-impact, safe
exercise according to Carter.
If you have a friend or relative with a dog,
a gift certificate is perfect because it benefits
both the pet and pet parent.

Looking to grow your career or earn extra cash?

Full & part-time
positions available
at all Quad Cities
locations.

Advancem
ent
opportunit
ies
A fun and energetic
work environment

efits,
Great b en
40%
including
ring
profit-sha

Competitive pay

kwikstar.jobs
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UNIQUE TREATS
One of the most popular special treats for pups is Bowser Beer. Beer,
you say? Well, this is beer made just for dogs with human-grade ingredients. No booze, no buzz, just yummy dog beer.
It’s so popular that Paddling Pooch has a hard time keeping it in
stock and the manufacturer’s website says they are out of stock.
The description on their website makes me drool.
“Bowser Beer is made in the USA with all human-grade, US-sourced
ingredients and is inspected and tested by the FDA. Even our packaging is made in the USA! We use real meat (beef, pork, or chicken),
malt barley (naturally high in Vitamin B), and add glucosamine for
joint health.”
I know the cats might feel a little neglected, but according to
the folks at Bowser Beer “many cats love Bowser Beer poured
over their food. You can even order a 6-pack of custom-made
Meowser Beer with your cat’s photo on it ( just pick the
Meowser Label).”
If you can’t find Bowser Beer, then try their sausage cigars, which
are all-natural and made in the USA. They come in three flavors, beef,
lamb, or turkey.
That sounds like a fun Christmas, just hanging out in front of the
tree drinking beer and eating cigars.
Another gift that Carter expects to be popular this year is Barkworthies Beef Collagen Cane, which should hit the spot with Spot.

Barkworthies
Beef Collagen
Cane

Voted #1 in Carpet Cleaning! 2020 and 2021

SPECIALTY
PIZZA & MORE!

We Also Serve Many
Delightful Salads, Appetizers
& Sandwiches – Hot or Cold

OPEN DAILY FOR
LUNCH AND DINNER

LIVING BRINGS IT IN. WE TAKE IT OUT. ®

 Lots of TVs & Channels for
Viewing of Most Sporting Events
 Match Your Trivia Skills &
Knowledge Against Other Players
& Players Across the Country

SPORT’S
FANSPizza

Home
Delivery

Delivery Starts
at 5 p.m.

563-359-5555
1723 Grand Street, Bettendorf
www.sportsfanspizza.com
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Carpet
Cleaning 2 Rooms
Special!

$

110

HURRY! LIMITED OFFER!

Expires February 1st, 2021. Residential only.
Min. Chg. $110 (rooms 250 sq. ft. & under).
Larger rooms, small add. charge.

Call Today 563-355-2321

POPPY’S PICKS
I love the LED collar I wear on our night walks. It’s easy to slip
over my head and it is super bright. You can find them at your
local pet store, or Farm and Fleet.
If you have a big dog like me that likes to play fetch and is
rough on squeaker toys, then try the durable toys from Nerf. I
love the Nerf Dog Squeak Ball, Large, and the Nerf Dog Ridged
Squeaker Football. They are very durable, and the squeaker is
amazing.

TREATS TO AVOID
Carter advises pet parents to avoid baked bones that splinter because they are so brittle.
"That’s why we have raw bones. You want to get the frozen raw bones because
they're soft.”
Other mistakes pet parents make are getting toys and treats that are too small
for their pet and that can cause a choking hazard.
She also recommends against giving your dog anything made of rawhide because
their bodies can’t digest it.

Follow Poppy on Instagram
@poppysbigworld

Senior Living at it’s finest!
Apartments for 62+, rent based on income. Amenities
include: Utilities paid, Newly updated community rooms,
timely maintenance, pets welcome, off street parking!
In Davenport
Edgewater on 3rd:
Beautiful river views!
401 W. 3rd, 324-2011
Spring Village:
Quiet location in a park-like setting!
3320 Spring St., 359-6505

Spruce Hills Village:
Located near shopping and clinics!
2380 Tech Dr., 332-7700
Bettendorf, IA

Cardinal Capital Management, Inc.
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Are you ready?

Here comes Bettendorf’s
first Community for Healthy Living!

With a focus on residents’ well-being and our affordable
entrance fee and lease contract options, we’re a whole
new kind of senior lifestyle for independent,
fulfillment-seeking older adults.

SEE WHAT YOU’VE NEVER SEEN.
The Quad Cities haven’t seen anything like this before. Call or
email Erica Schroeder-Cerda to arrange for your personal tour:
(563) 200-2484 or eschroeder@wellspireliving.org

4699 53rd Avenue, Bettendorf, IA 52722
WesleyLife.org/TheSummit
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This institution is an equal opportunity provider and employer.
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THE GAMES
YO U LOV E
Get in on all of the action with over 900
slot and video poker machines. Then, play all
your favorite table games including blackjack,
craps, roulette, Ultimate Texas Hold ‘Em,
Mississippi Stud and many more
carnival games.

THE FRESH,
F L AV O R F U L D I S H E S
Y O U C R AV E
Keller’s American Grill brings you the flavor,
quality and service you crave in a contemporary
comfortable atmosphere. Our food is fresh, our
beer is cold, our recipes are unique and our
staff is impeccable. We put modern twists on
the classics all served up in our contemporary
upscale design. Whether it’s a cocktail and a
burger at our bar as you unwind after work or
dinner out with friends and family, our focus on
delicious will have you coming back for more.

CAESARS REWARDS®
IS NOW HERE
Earn Reward Credits® at the Isle and then use them at over
50 destinations worldwide. Earn on everything from dining
at the casino to shopping online, then use them for what you
want, when you want! The choices are endless.

Trademarks used herein are owned by Caesars Entertainment and its affiliated companies. Must be
21 or older to gamble. Know When To Stop Before You Start®. Gambling Problem? Call 1-800-BETSOFF.
©2021, Caesars Entertainment.
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