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Hello, readers!

My name is Kathy Kuhl, and I am the
new communications coordinator at the Greater Muscatine
Chamber of Commerce & Industry. One of my main tasks is serving as editor of this magazine. If you have seen my name before,
it may be because I have written some articles in this publication.
In August, it will be seven years since my family moved to Muscatine from Davenport.
My husband, John, and I have two girls, ages 7 and 14. We enjoy Muscatine’s parks,
bike paths, the downtown and restaurants.			
I tend to think I am more a fan of the mild weather of spring and fall than of summer’s
heat. Let’s face it: Iowa summers can be brutally hot and humid! Then I am reminded,
on an evening walk, of summer splendor when the sun is setting and the air is cooling. I don’t enjoy that midday sun, but oh, those summer nights!
These longer days get us out for shared celebrations in backyards and public places. They grow our veggie gardens and those fantastic melons for which our town
is known. It’s the season to cram as much as possible into long daylight hours – or
linger and notice the grass below bare feet, the twinkling of fireflies and the song of
tree frogs. Summer is the time for making memories.
I hope you enjoy the season! When the heat is
too much or you’re ready to rest after a long day,
sit back and peruse these stories about people,
places and events here in Muscatine.

— Kathy Kuhl Editor

.
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Game
on!
River Rehab helps athletes get stronger, faster and better.
Achieve maximum performance results with a program
designed specifically for you by Travis Parker, our Sport
Performance Coordinator. He’ll work one-on-one with you
to bring out your best!

Travis Parker,
Sport Performance
Coordinator

(563) 264-8638

2008 Cedar Plaza Drive Muscatine, IA
www.riverrehabpt.com

Orthopedic Rehabilitation • Sports Physical Therapy
Aquatic Therapy • Industrial Rehab • Ergonomic Analysis
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Know Your
Neighbors!

Have historical questions? Ask Sheila!
Local historian and
archivist nears 50
years with MPL
By Kathy Kuhl

Sheila Chaudoin works in a storage area
next to the boiler room of the Musser
Public Library. The ceilings are low and
interrupted by even lower pipes. The
rows between shelved materials are
narrow.
Even after working for Musser Public Library for nearly 50 years, this Muscatine
native overlooks having a room with no
outside view. As the photograph archivist and local historian for MPL, she sees
the treasures within the room, using
them to help people trace genealogy
and flesh out local history.
Near her desk sits a turned-wood easel
once used by Muscatine’s best-known
photographer, Oscar Grossheim. The
shelves in front of her desk store 55,000
of his glass negatives spanning from the
1880s to 1940s. Behind her are records
from local organizations, soldier’s files
and some court records. There are also
other large photography collections
from Bamford Studios (1945-2002) and
Colonial Studios (1970-1985).
“Ninety-five percent of what we have
is photos, but there are newspaper
clippings and 200-plus oral histories
on tape, which we are switching from
cassette to digital format,” she said.
Chaudoin uploads MPL’s historical
materials to the Upper Mississippi Valley
Photo Archive – a collaboration among
area libraries she helped launch. (Go to
umvphotoarchive.org and choose MPL.)
“We have 8,000 photos on this website –
by far the most of any of the libraries on
it,” she said.
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Another constant is keeping up with
technology. The photography collection
includes original negatives, plus three
archival CD copies – two in her office
and one offsite.
“And if CDs go out of use? We may have
to put these on flash drives.”
Newspaper clippings, Chaudoin said,
are still stored but will eventually be
scanned into the computer. A format
has not yet been chosen.
While it may seem a dream job for an
introvert, Chaudoin is not as geeked
about the goods as she is focused on
helping people.
Fond memories of working for the
library include an instance when some
school kids brought in a wiggling paper
bag.
“They wanted to know what to feed
baby bats,” she said. “I told them to take
their bag outside and I would look it up.”
She has rewarding memories, too. “A
woman came in seeking the whereabouts of her baby’s father because she
had learned the girl had a hereditary

disease. I didn’t think I could help – this
was in the infancy of the internet.
“Lo and behold, I found him. He was
a male model, so I found photos. I
couldn’t trace more on him, but I found
contact information for his parents.
“A month later, that mother came in
with flowers for me. She thanked me
for putting her child in touch with her
grandparents.”
Chaudoin added, “One of our former
assistant library directors, Dorothy
Bemis, said we should be able to find
information for anyone. I have taken
that to heart.”
Current Assistant Director Bobby Fiedler
said Chaudoin often answers the questions no one else can.
“Sheila is the oracle,” he laughs. “If you
have a question and want to know the
answer, go to her. She has the most
institutional knowledge of all of us.”
Chaudoin said after all these years the
library and the community are “in my
blood.”

Chaudoin started at the library as a
shelver in 1965. She worked there while
in high school and during breaks as she
earned her bachelor’s degree in library
science from the University of Northern
Iowa.
Degree in hand, she took a teaching
job in the southeast Iowa towns of West
Point and Houghton.
“A year was enough, so I decided to go
farther afield.”
She landed in the Twin Cities for six
months, exploring jobs, including in
book publishing. But she came home.
“James White (then library director) saw
me crossing the street and offered me a
job. I said I’d take one temporarily. That
was 1972. Here I still am!”
She started as assistant to the children’s
librarian then joined the reference department. She became head of technical services in 1975.
Chaudoin became assistant director
when the post was vacated, serving
from 1985 to 2008.
Retiring in March 2008, she returned
a month later in her current, part-time
consulting position. There is a fee for her
work unless it’s a simple search.
Once she steps down, her assistant,
Jenny Howell, will take her place. Howell
has been gradually spending more time
under Chaudoin’s tutelage.
Howell said Chaudoin works well with
others. “She makes the work fun, and
she makes history come alive,” Howell
said.
Fiedler has also worked with her a lot.
He points out the two of them have
actually traded roles.

Proudly making

connections

in Muscatine with employees,
customers and families.

“Everyone thinks she’s awesome to
work with,” he said. “She can never
leave!”
Chaudoin isn’t retiring fully yet.
“I had planned to retire at the end of this
year, but then HNI donated their building. We’ve tried to move three times
since I have been here. I want to see this
through.” n
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The Missipi Brew Crew. Front row: owners Mary Kisner and Dave Armstrong. Back row: LeAnn Wienke (manager), Brad Kisner, Sue Hilton, Logan
Armstrong, Emily Armstrong, Andrew “Skippy” Armstrong (manager), Joree Miller, Connor Hilton and Briggs Miller. Not pictured: Carli Fix, Alex
Armstrong and Stephanie Armstrong.

Family, Community, Food and Moonlight
Armstrongs, Kisners keep Missipi Brew comfortable, casual since 1994
By Eric Field

On a hot Friday afternoon, the outdoor
Barefoot Bar at the Missipi Brew Company, 107 Iowa Ave., had a rainbow of bar
T-shirts--red, green,tie-dye--coming out
for a staff photo.
It’s also a family photo.
Co-owner brother-and-sister team Dave
Armstrong and Mary Kisner have seen
a lot of positive changes to downtown
Muscatine from the bar’s front door,
all while watching sons, daughters, stepkids, nieces, and nephews grow up over
the past three decades.		

“My oldest son, Skippy (Andrew), was a
toddler when we bought this place. The
kids in the family have always known
the Brew,” Dave said. “They always came
down with me every Sunday and helped
with sorting bottles and cleaning trash.”
Dave, Mary, and their family have
owned and managed the Missipi Brew
Company (affectionately known as “The
Brew” to Muscatine locals) since 1994.
The Brew has been at its downtown
riverside location since 1980. Originally
part of a chain owned by the Carmody
family, The Brew was one of several
restaurant/bar/concert venue combos
in the chain including sites in Davenport, Moline, Galesburg, and Rock
Island. The chain is no longer around
today, and the only two remnants
of it are The Brew and RIBCO (Rock
Island Brewing Company). “If you go
to RIBCO (in the downtown Rock
Island District), you’ll see a lot of
the same décor inside that you see
here,” Skippy noted.
Dave and Mary’s sister, LeAnn
Wienke, have managed The
Brew since Dave and Mary
bought the building, and now
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she co-manages with Skippy. Both of
them handle the day-to-day activities
while Dave works full-time as a real
estate agent and Mary works full-time
as a teacher.
When asked what it was like growing up
in The Brew, Skippy laughed.
“It was awesome. In grade school, Dad
would bring mini-tacos and cheese balls
(from the appetizer menu) for classroom
parties,” he said. “I would always help
out in the food tents for big events.”
Many Muscatine natives can recall all of
the changes and expansions The Brew
has undergone over the years. The original establishment had only the main
bar area with its outdoor beer garden
confined to where the current outdoor
stage is. Over time, the Armstrongs
bought the two adjacent storefronts
and converted some of the parking lot
to create the current expansive beer
garden and the Barefoot (outdoor) Bar.
With the current setup, there is a unique
character of each room in the establishment with the outdoor bar, the traditional pub, and the concert venue.
— Continued on page 10

Built for Better Communities.
Bandag is proud to support Muscatine, where you
will find our teammates hard at work and play.
Being involved in the community is an important
part of our business. It’s our passion. It’s our
home.

A conversation with

Helen Howe
By Kathy Kuhl

There are some people whose actions
and involvements have great influence
on the course of a community’s history.
For Muscatine, one of those giants was
Stan Howe, who at the age of 93, died
this spring.
Stan Howe was well known because he
did many, many positive things for the
town of Muscatine, for The HON
Company, and the organizations he
served. One of his defining characteristics, people who knew him will tell you,
was that he was quiet. He would tell you
what he thought, but he listened first.
“He always thought before he spoke,”
Stan’s widow Helen Howe told me
recently, on our first meeting. “I always
thought I would learn that from him,
but I haven’t!”
Stan gave of himself quietly, and so
did Helen. At a younger age, Stan did
great things out in the community while
Helen took care of their four children
and their home life, and she also volunteered for many organizations.
6 Muscatine Magazine • Summer 2017

The Early Years
Stan was born and raised in Muscatine,
the younger of two brothers. He had
polio early in life, which left one leg
weak, but he bounced back to work
hard in school, at childhood jobs, and he
stayed a Boy Scout to the highest level
he could.
Helen Jensen was born three years later
in the north central Iowa town of Lone
Rock, populated by less than 200 people
when she was growing up. She was the
third of five children. Helen helped her
accountant father at the local bank,
reading him line-item expenses and
income recorded by local farmers.
After graduating from Muscatine High
School and earning an engineering
degree from Iowa State University – at
the top of both classes – Stan earned a
master’s degree in business administration from Harvard Business School. He
came back to Muscatine to become the
21st employee at The HON Company in
the 1940s (Home-O-Nize, at the time).

The company founder was Maxwell
Stanley, Stan’s Boy Scout troop leader
and Sunday school teacher.
Upon graduating from high school, Helen Jensen decided to become a teacher.
She worked in Lone Rock for three years,
then ventured out to Merced, Calif.,
(near San Francisco) for two years.
“It was a fun place to live. There were a lot
of young people and a lot to do,” she said.
She felt the pull to come home, and
she did. But one summer, a trip to see
Dorothy and Bill Mull, her sister and
brother-in-law in Muscatine, made her
want to move here. It wasn’t her first trip
to Muscatine. Growing up, she visited
her aunt and uncle, Lydia and Dr. Fritz
England, here. On the summer trip as a
young adult, she was set up on a blind
date by the younger couple, and she
and Stan decided on their own to go

on two more dates before she left. She
wanted to see him yet again.
Stan was working at HON at that point,
and Helen liked him and his new car.
“I fell for him right away,” she said.
She went back to California and taught
one more year. She made the long road
trip back with a cousin from Muscatine, then convinced her parents to be
there for Christmas. Stan proposed to
her right before Christmas, joking they
should get married right away so they
could get the tax exemption.
“I found that completely unromantic,
but that was Stan’s dry sense of humor.
I’d always thought I would have a June
wedding, so we compromised on spring.”
They were married March 29, 1953.
Helen taught a combined second- and
third-grade class for a year in Muscatine.
Then, they were expecting their first of
four children.

Family, giving were
important
Helen said Stan worked a lot as the
years went by and he worked his way
up, becoming chairman and CEO of
HON. He worked there for 50 years, retiring in 1998. However, she said, he made
time for family.
“God bless him, even when we went
up to the cabin in Minnesota for the
summer, he would fly up on weekends,”
Helen said. “Whenever he could, he was
good about spending time with family.”
Work travel was the one thing that
could keep Stan away, but Helen attended conferences with him. The two
of them also took many memorable
vacations including to Europe, the Far
East, and South America, she recalled.
As Stan and Helen got older, they started looking at their income, especially
from their HON stock. They decided to
start making sizeable monetary gifts
– mostly local – to the arts, downtown
development, their church, and also
towards the basic needs of people, like
food and shelter. The gifts they made
outside Muscatine were mostly to edu-

cational institutions: University of Iowa
(where he was a guest lecturer for a few
years), Iowa State University, and Iowa
Wesleyan College (where Helen eventually got her bachelor’s degree). When
he was still at HON, Stan established the
HON Charitable Foundation.

and the Merrill Hotel & Convention
Center in downtown Muscatine, which
bears his middle name.

“We gave where we had personal connections,” she said.

Stan’s health started failing in his last
few years, Helen said.

It has added up to the kind of contributions that can make big changes. Helen
doesn’t like to talk about how much
money was involved. She said Stan
wouldn’t either.
“One of Stan’s main loves, other than
God and family, was anything that
would help Muscatine.”
Helen said that of all Stan’s contributions, his favorite project was reviving
the downtown area with Tom Meeker.
“He read an article about Tom in the
Muscatine Journal and said, ‘I want to
meet that man.’”

The later years
and now
Sitting at her dining room table, she
looks out at the Mississippi River from
her sixth-floor view, saying, “That river
view helped him so much when we got
to the point where he couldn’t go out
much.”
She also credited the caretakers that
helped with his in-home care the last
two years of his life. “They enjoyed him,
too. Some people get belligerent when
they’re sick or in pain. Stan was always
himself.”
Life is different and quieter now that
he’s gone she said. For now, she said,

“One of Stan’s main loves...
anything that would help
Muscatine.”
Both men had offices in First National
Bank, and it’s become legend how they
met in the elevator and agreed upon
working together to gut eight old buildings on West Second Street, refurbishing
them to create Pearl Plaza.
In retirement, Stan also served on HON’s
board of directors. In those last 12 years,
he was its chairman.
He was involved in many other organizations such as 33 Club, Rotary, and the
Elks.
Many places already bear his name –
often a posthumous honor: the Stan
Howe Commons at Muscatine High
School (which he helped design), the
Howe Galleria at the Pappajohn Business Building at the University of Iowa,

she has some plans to visit with her children, all of whom live out of town.
Otherwise, she said, “I’ll just keep doing
what I’m doing .”

Thank you, Stan
and Helen
The town of Muscatine owes thanks
to this great man who has passed on
and to the great woman who remains
active among us. Stan’s ideas worked.
They worked quietly, like he did. His
and Helen’s efforts have been a quiet
undercurrent that has helped fuel this
town’s successes. The Howes have never
looked for recognition, but who can
help but recognize them? n
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Muscatine Monsanto’s new line goes w
By Kathy Kuhl

The way people at Monsanto see it, technology,
engineering, and farmer-like sensibility need
to join together at the table to better feed this
growing world.
The world’s population is expected to balloon
from 7.2 billion today to 9.6 billion by 2050
according to the United Nations Department of
Economic and Social Affairs. Laced throughout
the website discover.monsanto.com are
references to a future with more people, scarcer
resources and a more critical role for farmers –
not to be seen as doom, but as an opportunity
for discussion and finding solutions.

8 Muscatine Magazine • Summer 2017

“As the population grows and land gets claimed for
other human needs, the farmer needs to get more out
of the same area of land,” explains Shawn Schrader, plant
manager at Monsanto in Muscatine. “As a company, we’re
trying to improve productivity while sustaining natural
resources and improving lives.”
The good news for Muscatine is that the Monsanto facility here has become a major player in the St. Louis-based
company’s mission. It is the first and currently the only
facility worldwide producing a new line of herbicides for
soybeans and cotton.

The latest in weed management
The idea isn’t new: fewer weeds, higher yields. But some
broadleaf weeds have become resistant to glyphosate,
the herbicide that ushered in the Roundup® revolution –
also here in Muscatine – more than 20 years ago.
Dicamba is a selective herbicide that has been used for
years to control broadleaf weeds in corn production.
Monsanto is expanding the use of dicamba herbicides
just like it did with its glyphosate-based ones, giving
growers additional weed management options. The

company has manufactured soybean
and cotton seeds that are resistant to
dicamba, allowing customers to use
newly approved dicamba-based herbicides over the top of these crops to aid
in weed control.
The seed is produced at Monsanto
facilities across the Midwest and the
South, and the new herbicides are being
produced at the Monsanto facility in
Muscatine. This production system
combining seeds with newly approved
herbicides will give farmers innovative
ways to control broadleaf weeds in
soybeans and cotton.
When Schrader describes how the new
seeds, trait and herbicide package
will help farmers, it’s easy to picture
a machine shed and a well-stocked
workbench.

“The Xtend™ herbicide portfolio is
another tool in the farmer’s toolbox to
manage tough-to-control weeds,” said
Schrader, who grew up on a farm in Warsaw, Ill. “Notice I said ‘another.’ We know
farmers are savvy customers. We’re not
the only solution, but we want to offer
tools that work on their farms. Their
success is our success.”
Starting earlier this spring – but in the
making since November 2014 – the
Muscatine location began its production, packaging and shipment of the
Xtend™ Crop Protection herbicides.
The first offering is Xtendimax™ with
VaporGrip™ Technology which features
a low-drift formulation of dicamba.
The company is also awaiting final
regulatory approval of Roundup Xtend™
with Vapor Grip™, which combines

dicamba and glyphosate, giving farmers
another product with the latest advancements in weed control.
“Dicamba in a weed management system is an improvement over glyphosate
alone. We are confident that farmers
will see the value in our latest herbicide
products,” said Travis Franke, area leader
in the dicamba production facility.
Locally, the new line has translated to
a $50 million expansion, adding more
than 30 full-time jobs to the plant’s
existing base of slightly under 400. The
herbicides are formulated and packaged at the plant. The facility has the
capability to send finished product out
in multiple package types ranging from
rail cars to 2.5 gallon jugs.
— Continued on next page
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The new products are produced in a specific area to prevent cross-contamination
with the facility’s other formulations.
Wayne Mengel, senior manufacturing
technologist, said this was a consideration from the start of the dicamba
plans. “It’s why we built its own functional lab. A little contamination goes a
long way.”
The checkerboard packaging on the
Xtend™ line helps make the products
recognizable to farmers; these markings
also help employees keep them in their
designated area.

Monsanto in Muscatine:
From humble beginnings to
feeding the world
When the Muscatine Monsanto plant
hosted more than 100 people for the
dicamba area ribbon cutting on April 21,
the occasion was also to recognize over
55 years of operations at this facility.
Its beginning was modest. According
to information at the Muscatine History and Industry Center, Monsanto‘s
Muscatine building began in 1961 as a

The Brew
Continued from page 4 —

However, The Brew is more than just
a popular watering hole and concert
venue. Several fundraisers take place
there. During the Holiday Season, there
has traditionally been a Taco Eating
Contest and the Bachelor/Bachelorette Auction, with proceeds going
directly to families in need as well as
to various local charities such as the
Muscatine Center for Social Action, the
Shop with a Cop Program, the Jesus
Mission and the Salvation Army. During
the summer, a lip-synch competition
raised funds for the Muscatine Community Y youth programming. And
several non-profit organizations have
scheduled fundraiser nights, when 20
percent of food and drink sales go back
to the charity designated.
10 Muscatine Magazine • Summer 2017

storage unit for the fertilizer anhydrous
ammonia. By 1964, herbicide production began.
There are more dates on the timeline,
including a foray into plastic production,
but the local facility found its legs in
1995, when Muscatine became the home
site for Roundup® Brand herbicides.
The latest developments really have
those legs running. The impact of the
new products made in this new structure by new employees goes much farther than the local economy. This local
activity is helping to feed the world.
Lisa Safarian, vice president of North
American Row Crops for Monsanto,
described the new product launch in
historical terms.

Why Muscatine?
The impact is felt right here, too, of
course.
“It’s great for Muscatine to be selected
by the company to support the volumes
needed in the Midwest,” Mengel said.
Schrader said the Muscatine facility
makes a good location for the dicamba-resistant trait line for many reasons.
The facility has a great employee base,
an excellent safety and reliability record,
a central location convenient to customers, and perhaps most importantly, the
technical experts in both selective and
non-selective chemical formulations.
He also said local people have made the
plant a success. “This is an outstanding
community.”

“This puts Muscatine at the heart of one
of the biggest agricultural advances in
history,” she said.

What Monsanto has gained, so has Muscatine, he said.

Safarian further explained that the company plans to work with farmers and the
industry to double the production of
corn, soybeans and canola by 2030. She
said the Xtend™ line has the potential to
reach 200 million acres in the Americas
in the future.

“As we’re growing, we’re adding value to
the local community. We brought new
people into the company. Our transportation partners and local suppliers have
additional product to move in and out of
the plant and additional production also
benefits our local utility companies. It’s a
win for us and a win for agriculture.” n

Missipi Brew is also a meeting place.
Organizations meet there. Various bags
tournaments, golf tournaments, and
bar crawls are also planned for those
looking for fun events to do around
Muscatine.

summer drinks, such as the Strawberry
Watermelon Vodka Lemonade.

As patrons sit down for a meal, the
standby favorites on the menu are the
Brew Burger and the pork tenderloin
with genuine Iowa pork. However, the
Mac ‘n’ Cheese Burger has really taken
off in popularity.
As for drinks, The Brew prides itself on a
large rotation of draft beers. For mixed
drinks, The Brew continuously has seasonal variations on the classic Moscow
Mule, with a Cranberry Mule for the
winter holidays, a special Cinnamon
Mule for New Year’s Eve, and a Kentucky Mule during the Kentucky Derby.
The Barefoot Bar also features specialty

The Brew boasts itself as one of Muscatine’s popular music venues with
100 concerts each year. Concertgoers
there have seen and heard local bands
such as The Fry Daddies, Minus Six, Old
Man’s Curse, Room 212, and Whiplash
Abby. Bands do come in from distances such as Larger Than Life, a tribute
band based out of New York that
covers boyband pop songs.
As for The Brew’s future, there are
plans to renovate the outdoor area to
complement the riverfront corridor
expansion. There is talk of more expansion, which is, of course, more work.
“It’s a good thing we have a big family,”
Mary laughed. n
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-based cooking
is for everyone
be surprised what you like!
By Nora Dwyer

The invitation is out there for anyone
eager or at least willing to try new and
healthy recipes: Come to HyVee to try
some plant-based cooking!
In 2013, a plant-based cooking committee was launched. This group was
formed as an initiative of Muscatine’s
Blue Zones® Project to encourage people to add more plant-based choices to
their diets.
A dedicated group of individuals started
meeting every month with one focus —
to come up with enticing plant-based
recipes that could be quickly demonstrated during someone’s lunch hour
and easily replicated by people at home.
“The class is intended to show participants some plant-based recipes and
ideas that they can introduce into their
diets,” Hansen said. “Blue Zones® is about
incorporating small lifestyle changes to
create a big impact.”

The monthly program consists of a cooking demonstration and a tasting of three
or four recipes. Classes are held in the
Club Room at Hy-Vee, 2400 2nd Ave., at
noon, usually on the second Tuesday of
the month. HyVee dieticians Nancy Dew
and Kara Zigament and Store Director
Jim Simmons have allowed for use of the
room for nearly 50 class sessions since
the program was unveiled in 2013.
Amazingly, the group has not once
repeated a recipe.
Angela Woodhouse, who hosts the
website New Paradigm Health Cookery
(http://www.newparadigmhealthcookery.com/), has been a driving force
behind the program, offering specific
suggestions and recipe adaptations to
anyone interested in the plant-based
diet and eating program.
Other program coordinators include
Hansen, Dew, Zigament and Carol
Swayze. They decide on recipes together
in advance – sometimes around a theme.
(June was picnic food.) They gather
about two hours ahead of class time to
prepare the food enough so its assembly
or cooking can be demonstrated, and

the participants can come and go within
an hour.
The group that attends varies, but there
are some regulars. Tom Hammer is one
of them. A health scare initially brought
him to the classes.
“About two and a half years ago, I had
a major stroke,” he explained. “Kara
(Zigament) took me through the store to
show me how to find healthy foods, and
she told me about this class.
“You can find healthy recipes in the
newspaper or online, but here, for $5
(donation), you get to see it made, taste
it, and you’re going to end up liking
some of it.”
Hansen said the $5 suggested donation
sustains the program.
Participants said they have been surprised by what they end up liking.
Aron Rutin, an engineer at nearby Carver
Pump, said he now enjoys some foods
he might otherwise not have tried.
“Some don’t sound so good on paper.
Once we had a wrap with walnuts and
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beans. I thought ‘No way,’ but those
walnuts made it meaty without meat. It
was really good.”
Both Rutin and Micki Tripp have taken
home and made the recipe for a no-bake
vegan pumpkin pie.
“There were a lot of ingredients I’d never
used before,” Tripp said. “They showed
me you don’t have to crack an egg or
pour oil into a recipe. They don’t use salt.
I’d never used fennel, but they’ve made a
fabulous stew with it.”
Before plant-based eating changed the
trends, research about nutrition and
food programming was focused on
nutrient content, fat versus carbohydrate
or high protein and watching calorie
counts. Instead of concentrating on the
micronutrients (protein, carbohydrates,
fats, etc.), much of the current research
on this successful food program focuses
on whole food.
Many participants in the monthly program at HyVee have seen a significant
lifestyle or health change since they
began participating.

At the June plant-based cooking class, HyVee’s Chef Tessa Crookshanks demonstrates how to
remove seeds from a poblano pepper while she prepares them to make cherry salsa.

Carol Swayze, who helps coordinate the
program, has been a life-long vegetarian
based on her own interests as well as
her membership in the Seventh Day
Adventist Church, which is based in
Loma Linda, Calif., one of the seven Blue
Zones in the world.

Swayze said that after an intensive bout
with personal health challenges, she
cared for a relative and switched her to
a plant-based diet. She saw significant
changes during a two-month period.

To get information about upcoming
plant-based cooking classes, “like” the
Blue Zones Project Facebook Page:
www.facebook.com/MuscatineBlue
ZonesProject. n

“The health benefits are wonderful,”
Swayze said.

According to Blue Zone recommendations, based on the world’s
longest-lived people, here are some eating recommendations.

95%
The 95/5
Rule

Slash
Sugar

This means that 95
percent of one’s diet
should be fruits, vegetables, grains, greens and
beans – in other words,
plants.

Consume up to 28 grams
(7 teaspoons) of added
sugar daily. Reserve
baked goods for special
occasions. Make honey
your go-to sweetener.
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Limit
Meat

Fish Is
Fine

Think of meat only as
a celebratory food.
Portions should be no
larger than a deck of
cards, twice a
week at most.

Enjoy fish up to three
times a week. Limit
portion sizes to the size
of your palm.

Drink
Mostly
Water
Six glasses per day are
recommended, and
unsweetened teas and
coffees are OK.

Diminish
Dairy

Go Wholly
Whole

Avoid it when possible,
but go for pecorino
(sheep cheese) or feta
(goat cheese) to flavor
foods.

Skip what’s
manufactured in a plant.
Eat what comes from
living plants.

The Muscatine Art Center is open Tuesday, Wednesday, and Friday from
10 a.m. to 5 p.m., Thursday from 10 a.m. to 7 p.m., and Saturday and
Sunday from 1 to 5 p.m. Admission is FREE.

Above: Carol Steinmetz, Reminiscent of Stone City, Watercolor on Paper, 2012
At right: Carol Steinmetz, Muscatine High Bridge, Oil on Canvas, 1980

Carol Steinmetz: An Artist’s Spectrum
On view August 5 through
November 9, 2017
Muscatine native, Carol Steinmetz, has
developed her artistic style over the
last four decades. Steinmetz paints
to provide a visual experience that
mirrors and reflects the beauty of the
Muscatine, Iowa region. Living along
the Mississippi River in a city with many
historical landmarks, old buildings, and
gardens, Carol finds limitless subjects
to paint. Her gardens provide a source
for “on the spot” painting of flowers,
and she makes frequent visits to the
area parks and gardens. Steinmetz

is a signature member of the Iowa
Watercolor Society and other arts
organizations.
The exhibition, located on the main
floor of Stanley Gallery, begins with her
early works in oil and drawings in pencil
and pastel. Also included are highlights
of her most well know subjects – florals,
landmarks, barns, and old buildings.
In more recent years, Steinmetz has
developed abstract works and explored
creations in mixed media.
The Muscatine Art Center will host a
reception for Carol Steinmetz on Sunday,
August 13th from 1:30 to 3:30 p.m. in

Go Figure!

™

On view August 5 through
November 5, 2017 – Middle
Floor Stanley Gallery
The Go Figure!™ exhibition promotes
books, libraries, and family reading as
tools for children to learn math. Play
environments and activities based on

the Stanley Gallery. The artist will make
brief remarks at 2 p.m. Admission to
the exhibition and reception is free of
charge. Donations are appreciated. n
engaging books will
spark imaginations
and spur children’s
constructive play.
This traveling
exhibition from the
Minnesota Children’s
Museum provides irresistible
environments that entice children
from ages two to seven to engage in
math play. n
Muscatine Magazine • Summer 2017 15

Grant Elementary recognized for
Leader In Me program success
School is given rare
‘Lighthouse’ status

By Kathy Kuhl

Anyone can be a leader.
It’s a concept that leaves open more and
better possibilities for people of all ages,
but especially young children, who can
adopt the right habits early in life.
Muscatine elementary schools have
been working to instill this idea in every
pupil through the Leader In Me Program
since 2010, and recently, Grant Elementary School celebrated a rare milestone
with the program. The school earned
“Lighthouse Status,” which means it is
officially recognized by FranklinCovey,
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the program’s originator, as a model of
leadership.
Following the program carefully and
measuring successes – such as on standardized tests – Grant is only one of six
schools in Iowa and one of 316 worldwide to reach this designation.
Muscatine Community Schools Superintendent Jerry Riibe said he would like
to see more of the elementary schools
achieve the kind of success Grant has
with the program.
“It was before my time here, but there
was training in the beginning, and there

have been some new principals and
teachers introduced. We will be revisiting the training so we can see more
success districtwide,” he said.
At the administrative level, that training took place in a two-day workshop
during the week of June 19. Now the
district will reintroduce the program.
“We really do appreciate what has
already been done, and Grant
Elementary has been just
amazing,” Riibe said.
If you have read The
7 Habits of Highly
Effective People by
Steven Covey, you
have some idea about
the program’s basic
ideas and practices. If
you’ve read The 7 Habits of
Happy Kids by Sean Covey, you
have an even better idea of the way the
habits are taught through this schoolage FranklinCovey program.
“The positive culture has really affected
the students academically,” said outgoing Grant Principal Jaimie Caffery. “There
is such a can-do attitude at Grant that
the students perform really well.”
She gives credit to her predecessor.
“Becky Wichers’ passion and leadership
of the Leader in Me helped to build the
foundation and sustain it here at Grant.”
Caffery has also guided the program’s
implementation, bearing witness to
some improvement in the areas of academics, discipline, attendance, relationships and attitudes.
Standardized test performance improved because students employed
Habit #2: Keeping the End in Mind.
“We wanted 90 percent of our students
to be proficient on the reading FAST test
by May 2010. Classrooms tracked their
data around this goal, and then students
tracked their own progress in leadership
notebooks around this goal,” she said.
“Last spring about 57 percent of our
students were proficient on FAST; this
spring we had 74 percent proficiency.”

The program has improved attendance,
plus involvement beyond just showing
up.
“We set attendance goals with students,”
she said. “Because students feel loved
and supported at Grant, they want to be
here. What was once chronic absenteeism continues to drop, and we feel this
has a lot to do with the culture we have
created.
“We have tracked it through
the years, and students
who have attended Grant
with the Leader In Me
are more likely to attend
school, participate in
extracurricular activities
and earn good grades.”
Riibe said he would like
to see those kinds of results
throughout the Muscatine Community Schools. He added that the
program requires patience and actually
produces more fundamental changes.
“We want to produce good citizens and
community leaders,” he said. “When the
students learn to take responsibility for
themselves and build leadership skills,
then the other good outcomes – like
better test scores and grades and attendance – come, too.”
At Grant, even the older
pupils get involved in
helping the younger ones
instill the 7 Habits. Students are paired with DEAL
(Drop Everything And Lead)
Buddies.
Older kids help the younger
ones with their leadership
notebooks and discuss the
7 Habits with them.
“The older students take
pride in being role models
for the younger students.
They see potential in their
younger friends,” said
Caffery. “It’s really a neat
bond that is formed.”

Younger kids need to be taught the concepts differently from the older ones,
too. Caffery said that K-2 pupils need
to be taught Habit #1, Be Proactive, by
being reminded they are in charge of
themselves. She said kids in grades 3-5
continue to discuss Habit #1, but new
language is introduced, such as “You
have the freedom to choose.” Habit #6
is Synergize. For the younger children,
a common phrase used is “Together
is better.” With the older grade levels,
teachers talk about “Building on each
other’s strengths.”
Caffery said the program’s success has
created a positive and compassionate
culture. “Everyone believes in helping
each other. You will hear the staff and
students say, ‘All hands on deck!’ When
there is a problem, everyone comes
together to come up with a solution.”
The school took time to celebrate at the
end of the school year, but if you know
The 7 Habits, you know keeping the habits means constantly working at them.
Caffery agreed. “The work does not stop
at this status. We want continue to grow
and do better. We want to continue to
produce awesome leaders!” n

7
Habits

The

Habit #1: Be Proactive

Habit #2: Begin With the End in Mind
Habit #3: Put First Things First
Habit #4: Think Win-Win
Habit #5: S eek First to Understand,
Then to Be Understood
Habit #6: Synergize
Habit #7: Sharpen the Saw
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WORKING TOGETHER TO GROW

SOLUTIONS
Making a balanced meal accessible to everyone,
and doing it in a sustainable way, requires a wide
range of ideas and resources.
At Monsanto, we collaborate with farmers, researchers, nonprofit organizations,
universities and many others to develop a broad range of solutions to help
nourish a growing world. Together, we are working for sustainable agriculture.

Monsanto and Vine Design® is a registered trademark of Monsanto Technology LLC. ©2015 Monsanto Company.
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Learn more at
Discover.Monsanto.com.

d St

Park Avenue

GAS

2nd Ave

2400 2nd Ave.
Muscatine, Iowa
264-2420

elan

Clev

OPEN 24 HOURS A DAY, 7 DAYS A WEEK
Sara Carlson

THE LARGEST OUTDOOR POWER EQUIPMENT DEALER

JUST WEST OF THE MISSISSIPPI

SMITH
Sales & Service
CHARLIE SMITH

563.263.8256

301 W. MISSISSIPPI DR. MUSCATINE, IOWA 52761
IN THE OLDEST COMMERCIAL BUILDING IN MUSCATINE!

NEPPLE LAW, PLC
Tax, Estate Planning, Probate,
Trust & Estates Administration
& Business Law
615 Cedar St., Suite 101
Muscatine, IA 52761

NPL Tax & Accounting, LLC
Certified Public Accountants

Certified QuickBooks & Payroll Services
615 Cedar St., Suite 101, Muscatine, IA 52761
563.263.4000 * www.NPLtax-acct.com
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Top Selling
Residential
Realtor in
Muscatine

563-506-0241
Proven Results
Trusted Advisor
Master Stager

208 E. 2nd Street
Muscatine, IA 52761
563.264.8192
www.guadalajaramuscatine.com
Open Monday through Saturday
From 11a.m to 9 p.m.
Like us on Facebook

NEW COLOR AD FOR MUSCATINE MAGAZINE
as of Feb. 2017
Ad size is 1/12 size

Swamp Stomp

$103.00/issue less 10% discount if 4
A celebration of the
consecutive
issues
are Valley!
ordered
Lower
Cedar
Join us at Ardon Creek Winery
Sunday, Oct. 1st, 1 - 6 p.m.
Live music, food, games, critters
and tours of the Swamp
White Oak Preserve.

#21 Roadtrip across
the country

Jarod W. Johnson, D.D.S.
Board Certified Pediatric Dentist

563-607-5979

www.arcticdental.com

Summer Bucket List

We can make it happen.
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Your local design showroom for all
your custom interior design needs.

Alyshea Gow

Owner/Interior Designer
215 West 2nd St.

563-264-3273

www.featheryournestinteriorsinc.com

Our team of experienced professionals
can help you with all your real estate needs!
Homebuyers! Programs up to $7,000 and military
grants available!

Homesellers! We can help get you the most money
for your home in the shortest amount of time.
Homes are selling and we can sell yours!

You need a Realtor with years of experience!

Call (563) 263-5130 and Get Results!

Did You Know
MP&W’s Electric rates are

State and
Significantly Lower than
National averages?
MP&W: 10.92¢ (per kWh)
IOWA: 12.47¢
USA: 12.57¢
WA
T

T

ER

ER
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Learn more at

mpw.org

D

BICYCLES, ACCESSORIES, SERVICE
Monday - Thursday 9am-6pm
Friday - 9am-7pm
CYCLING & FITNESS
Saturday - 9am- 4pm
MUSCATINE, IOWA Sunday - Our Day to Ride

1106 Grandview Ave. • Muscatine, IA 52761

563.263.4043

www.har per scycling.com
Carol Boehl Steinmetz,
Watercolorist
Specializing in house portraits,
area landmarks, florals, landscapes

Pearl City Iowa Realty
222 West 2nd Street,
Muscatine, Iowa 52761

2901 Termini Drive, Muscatine
(563) 263-1086
calastemz@machlink.com

563-263-0433

MuscatineIowaRealty.com

We’re here to help our

COMMUNITY GROW!
Whether you’re starting a new business,
or expanding one, our Commercial Loan
team looks forward to helping your
business succeed!

Premiere Pest Control
Since 1949!

(563) 263-7965
1103 Grandview Ave
Muscatine, Iowa

Calvin, Laurel & Olyvia with Grandpa Scott Ingstad

www.boschpestcontrol.com

Member FDIC | 563.263.4221 | www.fnbmusc.com

The expert care you need,
right here in Muscatine.
University of Iowa Health Care – 3456 Mulberry Avenue, Muscatine
Monday through Friday 8 a.m. to 5 p.m.
Visit uihc.org/Muscatine-Clinic to schedule an appointment,
pay your bill, or to view your medical records.
Family Medicine 563-263-0339

Specialty Care 877-891-5350
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Dedicated to supporting
the communities where
our members live, work,
and raise their families.

