
CITY REVEALED MAGAZINE  1





CITY REVEALED MAGAZINE  1



 2  CITY REVEALED MAGAZINE

City Revealed Magazine is a locally owned and produced 
publication designed to serve the entire Corridor.  Content is the sole 
and exclusive property of City Revealed.  No part of this magazine 
may be reproduced without the express written permission of the 
publisher.  The views expressed herein, and the publication of any 
advertisement, do not necessarily reflect those of the ownership or 

management of this magazine.  

For Sales Information 
Call 319.447.2489

Lynne@cityrevealed.com

Managing Editor

Shannon McGraw
319.929.9822

admin@cityrevealed.com

Art Director - Justin Fox

Contributing Writers
Charlotte Linde
Michelle Howe

319.447.CITY
City Revealed Magazine 

PO Box 121
Cedar Rapids, IA 52406
www.cityrevealed.com

Happy November!

I hope everyone was able to enjoy the Fall Parade 
of Homes. This area has so many wonderful 
builders. If you are looking to build or remodel you 
have many choices right here in the Corridor.

November 7th is Bittersweet Chocolate with Almonds Day as well as 
Book Lovers Day. Sounds like a nice relaxing afternoon to munch on 
candy and read a good book. There are a lot of favorite days for me, 
but another one is November 16th. This is International Tolerance Day. 
Life can get really stressful and sometimes you want to throw a water 
balloon at someone or something.  Be tolerant of all that stresses you 
out and smash the balloon on your head! Everyone will laugh and all 
are more tolerant!

The cold is setting in and in a few more weeks we will be celebrating 
Thanksgiving. I generally think I am only cooking a small amount but 
end up with enough food for an army.  Thanks to Charlotte’s great 
leftover recipes, I can come with new ways to use up leftovers that my 
family will not get tired of. If you are looking for a good place to eat out 
Thanksgiving try Biaggi’s Restaurant.

With Christmas just around the corner, we are all making our shopping 
list and checking it twice. Please remember that during this past crazy 
year, many local business’ have closed and reopened and are now 
trying to balance a fine line to stay open and rebuild in the coming 
year. I know purchasing online can be fast and easy, but please do your 
best to support local business’ and shop local so that we may all have 
a happy and prosperous New Year. 

Our community has put together a handful of holiday events to get you 
in the spirit also. Make sure to take a look at the wonderful events that 
have been created for your enjoyment with caution in mind. We wish 
you a blessed and thankful month!

God Bless
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Traditionally, the day after Thanksgiving has been known 
as Black Friday, a day that many large retail stores offer 
unbelievable deals to get you started on your holiday 
gift-giving venture. This year consider starting your local 
holiday shopping on Small Business Saturday instead. 
Held annually the Saturday after Thanksgiving, this is 
an awesome way to get your shopping started while 
supporting small, local businesses in your community. This 
year the day falls on November 28th. It is so important to 
shop small and local, this year especially. The businesses 
in our community need all of our support this coming 
holiday and every day. With the holiday season quickly 
approaching, make sure to look local when heading 
out to find that perfect gift for the special people in 
your life. Our community is full of amazing shops and 
restaurants ready for you. 

When you shop local you do a lot for your community.
1. When you shop local you help to ensure and create 
local jobs. Money spent in locally owned businesses 
builds a stronger business financially which then creates 
more employment opportunities, in-turn putting more 
money back into the community. When you make a 

purchase at a small business, you are doing your part to 
stimulate the local economy. 

2. Your tax dollars stay local. Shopping at small 
businesses helps keep money within the community. 
Your tax dollars then stay local, going toward public 
services, better schools, and libraries. 

3. Small businesses give back locally more often. 
Small businesses are more likely to go beyond writing 
a check to a local cause and are more likely to get 
involved and develop a partnership with others. Local 
establishments often serve as community hubs for 
events and fundraisers, like a pizza parlor sponsoring a 
little league fundraiser for the neighborhood team. 

4. Shopping at one local business often helps other local 
businesses. Many small businesses tend to offer products 
that are made in-house or locally; creating a ripple 
effect in the local economy by supporting essentially 
more than one local business with a purchase. Shoppers 
are also more likely stop by other independent retailers 
in the vicinity. Small business owners are also more likely 

to use other local businesses for their needs, such as 
local printers, accountants, attorneys. 

5. Small businesses offer a broader range and more 
unique products. You don’t want to sport the same 
look as your friends or have the same cookie-cutter 
furnishings. Small businesses can help you get away 
from the mass-produced items found at big box chains 
and help you find one-of-a-kind items for your home or 
unique gifts for your significant other. You’ll also be able 
to find locally owned businesses that are more available 
for custom orders. 

6. Supporting locally owned businesses helps keep 
communities diverse and gives them distinctive 
character. Can you imagine what it would be like to 
live in a place with nothing but strip malls and big box 
stores? Walkable town centers with small businesses 
add to the vibrancy and uniqueness of a community 
and are essential in keeping the small-town feel. By 
participating in Small Business Saturday, you’re making 
sure independent businesses continue to thrive. It would 
be tough for the charming trinkets shop or the mom and 
pop deli around the corner to stay afloat without your 
patronage. 

7. Community decisions are made by more people 
that are actually living in the community. Local business 
ownership ensures that important decisions are being 
made by people that will also feel the impact of those 
decisions. 

8. Entrepreneurship is the key to the future. Encouraging 
local entrepreneurship fuels America’s economic 
innovation and prosperity to build a better future. Small 
businesses attract an array of talented individuals that 
will learn more skills in the smaller setting leading to a 
better ability to adapt to situations and problem solve 
quickly. It is a stepping-stone for many to find their own 
business path and help families move out of low-wage 
jobs and into the middle class. 

This upcoming season, and year-round, consider shopping 
at small, locally owned businesses more often. It’s a great 
way to get better acquainted with your neighborhood 
and support the community that you live in. 

Every Saturday and Sunday the NewBo City Market 
invites guest vendors into the Market. These small local 
businesses add even more flavor to the Market! Make 
sure to stop in and see what unique items you can find.
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• Mix baking mix and milk into a soft dough
• Drop by spoonfuls into slowly simmering broth
• Cook uncovered for 10 minutes
• Cover and cook an additional 10 minutes
• Garnish with parsley
• Salt and pepper to taste

Meal Five: Turkey Pie
By: Erika Veduccio
 
Ingredients:
• Pie Crust
• Corn
• Stuffing
• Cranberry Sauce
• Turkey Slices
• Gravy
• One Egg
Directions:
• Grease a pie dish
• Lay the bottom pie crust
• Layer the Leftovers (Mash Potatoes, Corn, Turkey, 
Cranberry)
• Drizzle Gravy over the layered leftovers
• Layer top pie crust
• Beat one egg and use to paint a golden layer on the 
pie crust
• Bake at 350 for 60 minutes or until golden brown and 
warmed through

Enjoy your week of leftover meals!

Leftovers are the best part of Thanksgiving. There’s just 
something about them. They always taste better the 
day after! So use your turkey and other leftovers to 
make these five easy recipes!  

Consider the recipes below as idea starters to help you 
get going. You can experiment or change things up by 
using ingredients you already have in your pantry! We 
created these recipes for a family of four -- so you might 
need to adjust your quantities.
Enjoy!

Meal One: The Leftover Turkey Sandwich
By: Erika Veduccio
 
Ingredients:
• 2 slices fresh Italian bread 
 (we love Nanny’s Scali Bread)
• Corn
• Stuffing

• Cranberry sauce
• Gravy
• Turkey
• Mashed potatoes
• Mayonnaise

Directions:
• Lay both pieces of bread on a plate
• Spread mayonnaise on both slices of bread
• Layer your favorite leftovers on one side of the 
bread (turkey, stuffing, corn, cranberry sauce, mashed 
potatoes, gravy)
• Lay the second slice of bread on top of layered 
leftovers, mayonnaise side facing leftovers
• Press down gently on top bread and cut in half

Meal Two: Turkey Pinwheels - 2 Ways
By: Charlotte Linde 
  
Buffalo Turkey Pinwheels
Ingredients:
• Whipped cream cheese
• Crumbled blue cheese
• Sliced celery
• Leftover turkey
• Favorite buffalo or hot sauce
• Flour tortillas
Directions:
• Spread whipped cream cheese on tortilla
• Sprinkle with blue cheese, then layer celery and 
leftover turkey
• Drizzle with your favorite buffalo or hot sauce
• Roll tightly and slice into one-inch pieces 

 

BLT Turkey Pinwheels
Ingredients:
• Mayo
• Real bacon bits
• Spinach and arugula
• Sliced cherry tomatoes
• Leftover turkey
• Flour tortillas

Directions:
• Spread mayo on tortilla
• Sprinkle with bacon bits, top with greens, and 
tomatoes
• Add leftover turkey
• Roll tightly and slice into one-inch pieces 

Meal Three: Turkey Tortellini Soup
By: Charlotte Linde
 
Ingredients:
• 6 cups of chicken or turkey broth
• 2 cups leftover turkey, chopped
• Package of fresh or frozen tortellini
• Shredded parmesan cheese
• Fresh spinach (optional)
Directions:
• Bring broth to a boil
• Add turkey and tortellini and cook according to 
directions
• Put fresh spinach in the bottom of a bowl and ladle 
in broth and pasta
• Top with parmesan cheese

Meal Four: Turkey and Dumplings
By: Charlotte Linde
 
Ingredients:
• Tablespoon of butter
• 1/2 cup chopped celery
• 1/2 cup chopped carrots
• 2 cups leftover turkey, shredded or chopped
• 6 cups chicken or turkey broth or 3 cans of chicken 
noodle soup
• 2 cups baking mix (we used Bisquick) 
• 2/3 cups milk
• Salt, pepper, and parsley to taste

Directions:
• Heat butter and saute celery and carrots until just 
tender
• Add turkey and broth or prepared soup
• Bring to a slow simmer
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Things don’t always go according to plan on Thanksgiving 
Day.   We hope you have a giggle with our bloopers 
submitted by some of our MacKid publishers.  Sit back, 
relax, and just remember if it does go bad, it will probably 
end up being a memory your family giggles over for 
years!

Exploding ham
My dear beloved grandmother put a ham in the oven to 
serve with our turkey.  But it wasn’t just any ham.  It was a 
canned ham and she thought she could leave it in the 
can to warm it up, unopened.  Later, we hear a HUGE 
explosion coming from the kitchen.  The can of ham had 
exploded and flew out of the oven.  Thank gosh there 
was no one in the kitchen or rooms nearby because there 
were pieces of metal ham “can shrapnel” everywhere.  
Some of it even embedded in the walls across the room 
into the dining room!
--Charlotte

A new name for the holiday
The first time I hosted Thanksgiving, my daughter came 
down with a really bad stomach bug when people were 
already en route to our house from out of town. By the 
time Thanksgiving dinner was ready, three more adults 
and two more children were hit with the same flu bug. 
The turkey was barely touched and that day has been 
dubbed “Pukesgiving.” I haven’t hosted since.
--Melissa 
 
The reason for the season
My first husband was British and soon after we were 
married he started to boast about how Great Britain was 
so much better than America... I mean all of the time!  
He was so obnoxious that by the time Thanksgiving came 
along, I couldn’t stand it any longer. He asked what it 
was about because they don’t celebrate Thanksgiving 
in the United Kingdom. So I told him Thanksgiving is a 
holiday where the husband thanks the wife for cooking 
all year long by preparing her a feast and buying her 
many gifts.
--Leslie

Smoked turkey
While smoking the turkey on the back 

porch, enough heat generated 

to burn a hole in the deck.  That caused the smoker to 
tilt against the back door. It caught the house on fire!  
Luckily, we were able to contain the fire with garden 
hoses (especially since the fire department got lost on 
the way).  In the end, we still ate the turkey -- although 
it was a little dry.
--Eric
 
Upside down oops
The first year I was married I made Thanksgiving dinner 
for my husband and me. It was my first turkey. When we 
sat down to dinner and cut into the turkey, we were 
horrified to see the breast meat was dark! We couldn’t 
figure out what was wrong with it until we realized I’d 
cooked it upside down! Whoops!
--Sara-Lynne

Learning your birds
In my mid-20s, I hosted my family for the first time ever 
for a holiday.  I had no clue what I was doing.  The day 
before, I got the “turkey” out of the freezer to thaw 
and thought, crap, this is NOT big enough to serve 
my whole family.  I looked down, and to my horror, I 
realized I’d actually bought a chicken.  I immediately 
called my sister (who had given birth to her first child 10 
days before) in a panic.  She laughed until she cried, 
but I was still in a panic about how to serve chicken 
with a JAR of turkey gravy.  I didn’t expect my sister 
to show up for that holiday dinner with her new baby, 
but when a knock at the door came as we were sitting 
down to the table, I found her newborn baby in his car 
seat on the other side, bundled up with a note on it that 
said “here for the chicken.” To this day, we still laugh 
hysterically at that blunder. You’ll be glad to know I’ve 
actually become a good cook and host my in-laws 
for Thanksgiving and Christmas annually (and we eat 
TURKEY!). 
--Katy

Something FUNNY happen this year at your Thanksgiving? 
Send us your blooper, we would love to hear it. Cheers 
to laughter and gratitude!
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Get Smart in the Kitchen
Nourish yourself, your family and your community by 
learning how to shop, cook and eat smart! Making 
more of your meals at home is one of the best ways to 
eat healthier and save money, too. Try these tips to get 
cooking.

• Add more color to your meals with fruits and 
vegetables. Fresh, frozen, canned and dried can all be
healthy choices, but watch out for salty sauces and 
sugary syrups.

• Compare nutrition label information at the grocery 
store. Choose products with the lowest amounts of
sodium, saturated fat and added sugars.

• Learn some new cooking methods and techniques. 
Instead of frying foods – which can add a lot of extra
calories and unhealthy fats – use healthier cooking 
methods that add little or no fat, like roasting, grilling, 
baking or steaming.

• Give your pantry a makeover. If your cabinets, fridge 
and freezer are well-stocked with the right staple
ingredients, it will be easier to make healthy meals.

• Make it fun for kids to try new foods. Let them pick 
out a new fruit or vegetable in the grocery store each 
week. Figure out together how to cook or prepare it in 
a healthy way.

• Make healthy substitutions, like whole grain instead of 
refined white flour. Take small steps over time to replace 
less-healthy ingredients in your family favorites.

• Cut down on the salt and learn new ways to give food 
great flavor, including herbs, spices, vinegars, citrus, 
garlic and other seasonings.

• Upgrade your fats. Use liquid vegetable oils such as 
canola, corn, olive, safflower, sesame and sunflower
in place of butter and solid fats.

• Include some meatless meals. Choose plant-based 
proteins like beans, vegetables, legumes and tofu.

• Relax! Have fun in the kitchen and get the family 
involved in planning and preparing meals. Explore new
recipes together.

Snack and Sip Smarter
Think beyond meals. Snacks and drinks are an important 
part of your eating pattern. They can add extra calories,
sodium, saturated fat and added sugars you don’t 
need. Here are some ways to keep them healthier.

• Choose H20. Remember, the healthiest thing you can 
drink is water! Make it your default choice when you’re 
feeling thirsty. You can give it some extra appeal by 
adding fresh or frozen fruits, herbs or a splash of 100% 
fruit juice.

• Try seltzer, club soda or sparkling water if you love 
the fizz. For a festive holiday look, garnish with whole 
cranberries and mint leaves.

• Swap the empty calories of most crackers and chips 
for the crunchy goodness of whole grains, raw fruits
and veggies, and nuts and seeds.

• Replace sugary drinks (including sodas, energy and 
sports drinks, sweet tea and lemonade) with water or 
unsweetened tea. To make the switch easier, cut back 
the amount of sweetener gradually until your taste 
adjusts.

• For a satisfying boost of energy, try peanut or almond 
butter, hummus or low-fat yogurt.

• Be your own barista. Opt for less-sweet homemade 
versions of coffee drinks, hot cider and cocoa. (You’ll
save money, too!)

• Throw an apple, orange or banana in your bag for 
those times when hunger takes you by surprise. It will fill 
you up and help keep you from overeating later.

• Drink in moderation. Alternate cocktails and other 
adult beverages with water to cut down on the calories 
and added sugars.

• For a lighter appetizer or game day snack, serve crisp, 
colorful, cut-up vegetables for dipping into
hummus or guacamole.
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1. Some pets are better suited than others for living 
outdoors. There is a common misconception that dogs 
and cats will be “fine” if left outside. This is not true. 
Certain breeds, such as Huskies and Samoyeds are 
better suited for very cold weather. Puppies and kittens 
as well as older dogs and cats shouldn’t be outside no 
matter what type of breed they are. They just don’t 
have the fat, metabolism, or the full fur coat they need 
to stay warm when temperatures plunge.
2. If your pet is primarily outside, make sure that 
adequate shelter is provided to shield them from 
wind, moisture, and cold. Make sure your pets house 
is well insulated but still large enough for them to 
be comfortable and able to move around. Several 
pet and feed stores carry safe heated floor mats or 
non-electric warm bedding to add heat into your 
pets house. Deeply bedded straw is another good 
insulator. Do not use a heat lamp or other type of 
home heaters though as it can be highly dangerous, 
and may cause a fire. If your pet is prone to chewing, 
do not use blankets or material that can be ingested. 
Cedar shavings can be irritating to the skin, so use with 
caution depending on your pet’s hair coat.
3. Pets need to have fresh water at all times and this 
time of year the water can freeze easily. Make sure to 
check the water dish periodically throughout the day 
and add fresh water as needed. Heated pet bowls are 
a solution for frigid temperatures. These bowls are very 
handy to have during the cold winter months, and are 
usually available in stainless steel or plastic. You can 
find them at most pet supply vendors and feed stores. 
4. Pets that live outdoors usually need additional food 
(calories) to sustain body temperature and maintain 
energy and body heat. Please check with your 
veterinarian to decide if your pet needs additional 
nutritional intake. 
5. Ice can wreak havoc on our four legged friends also. 
Some de-icers are toxic when ingested (when the pet licks 
their paws). Make sure to rinse their feet off if your pet has 
walked where de-icers have been used. 

6. If your pet sleeps in the garage, be on the alert for 
any antifreeze leakage or antifreeze containers left 
out where they could spill or be chewed on. Also, do 
NOT start the car in a closed garage - for your safety 
and your pet’s safety - carbon monoxide poisoning is a 
silent killer.
7. Like humans, pets can suffer from hypothermia and 
frostbite. The young and the senior pets are especially 
at risk. Pets with arthritis are prone to more discomfort 
in cold and damp environments. And remember, if it’s 
too cold for you, it’s probably too cold for your pet.
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Christmas in the Park and Peppermint Walk
December 4, 2020 4:00 pm - 8:00 pm
Marion Square Park – 7th Ave & 10th St
Each year we welcome Santa by firetruck to the Park at 
4:00 pm and greet kids throughout the evening. Be sure 
to also SHOP all of the open Uptown Marion businesses 
for a peppermint treat!

 

Old World Christmas Market 
December 5 & 6, 2020 10:00 am – 1:00 pm
National Czech and Slovak Museum and Library
We are thrilled to announce that this popular annual 
event will return in 2020, but like everything else it will 
look a little different this year. Inspired by traditional 
European markets, but with our own Midwest magic, 
experience a delightful market with unique local 
handcrafted items and delicious ready to eat baked 
goods, including kolaches!

This year’s event will include:
-Vendor Marketplace
-Combined bake sale including cookies and kolaches
-Free admission to the museum galleries
-Our Award-Winning Museum Store
-Marj Nejdl Ornament Personalization
Old World Christmas Market is a holiday tradition 
brought to Cedar Rapids by the National Czech & 
Slovak Museum & Library that has allowed people of all 
ages to celebrate together and create memories for 
over a decade.

All NCSML staff, volunteers, and visitors are required to 
wear a mask while they are in the building. The NCSML 
will provide masks to anyone who does not have 
one. Please practice social distancing and follow our 
detailed foot trafficking pathways for each visitor. Hand 
sanitizer stations will be throughout the entire building 
and please practice CDC recommended guidelines: 

wash hands often, avoid close contact with others, 
cover your mouth and nose with a mask, cover coughs 
and sneezes and stay home if you are feeling unwell, 
showing any COVID-19 related symptoms and have 
been exposed to COVID-19 in the last 14 days.

Due to the ongoing Covid-19 pandemic, the Old World 
Christmas Market is subject to change. This event may 
be cancelled at any time due to city, county, state, and 
national public health recommendations, guidelines 
and proclamations.

 

Prelude to Christmas 
Join us December 4th-6th for our 35th Prelude to 
Christmas celebration.  Enjoy candlelit streets, the 
beautiful Tannenbaum Forest, great shopping for 
unique gifts, and our delicious food all in a place like 
no other.  Prelude to Christmas is a special time in 
the Amana Colonies with the main village of Amana 
decorated for the Christmas Holiday.

Join us for this wonderful celebration and start a 
Christmas tradition of your own.

For a full schedule of events please check https://
amanacolonies.com/things-to-do/festivals/prelude-to-
christmas/

Tanenbaum Forest
This is a must-do holiday event.  Tannenbaum Forest 
has become a holiday tradition for many of our visitors. 
Come see the twinkling lights of over 40 decorated 
real Christmas Trees, and our 17-foot German-style 
Christmas pyramid all in a century-old dairy barn! 
Please dress for the weather as this unique setting is not 
climate controlled. Tannenbaum Forest is open Friday-
Sunday from November 27-December 20, 2020. Each 
weekend during the holiday season will have a theme 
and special events are planned in the Colonies.

A goodwill offering is collected with proceeds benefiting 
the University of Iowa Children’s Hospital. Suggested $3 
donation.

For more information go to https://amanacolonies.
com/things-to-do/festivals/tannenbaum-forest/
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A-Tech Beam Team 8
Allied Glass 12
American Heart Association 12
Bark Busters 10
Biaggis IBC
Cantebury Kitchens 1
Farmers State Bank IFC 
Heritage Agency 12
Randy’s Carpets 1
RCI Imaging IBC
Skogman Homes 1
Skogman Realty BC
Terrace Glen Village  3
The Wright Touch Catering 
& Bake Shoppe IBC
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