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Happy April!! Life right now is pretty topsy turvy for 
most of us, but this to shall pass and I believe will 
make us stronger. As I look at the unique holidays, 
I find that some may be helpful.

April includes National Humor Month, as well as 
Lawn and Garden month and Stress awareness 

month. Weekly celebrations include Garden week, Organize your files 
week and National Karaoke week. We all need to keep our sense of 
humor during this trying time; and I started thinking about gardening in 
February, so with this nice weather of late, I may start a little early! Also, 
when the weather permits, working in your lawn and garden may help 
with your stress level. It certainly does mine. Either that or I am so tired I 
can’t be stressed. If you can get the family involved in gardening or being 
outside, it could be fun as well as helpful for all. With so many home-
bound, organizing files might be a good idea for people like me who put 
that job off as long as possible. With that idea, maybe you could organize 
old pictures and start family albums for your children or grandchildren. My 
grandma gave me a photo album shortly after my first child was born. It 
started with my parents wedding photo and ended with a current picture 
of my son. It was nice to get that while she was still alive so if I had family 
history questions I could ask and write it in the book. Lastly, even if you 
don’t have a Karaoke machine, turn on the radio and sing along, get a 
little silly, and above all, laugh.

There are a few good food days, too. April 2nd is Peanut Butter and Jelly 
day. The 7th is Caramel Popcorn Day (also No Housework Day), the 12th 
is Grilled Cheese Day, National Licorice Day and Easter. Get creative and 
see how you can incorporate cheese and licorice into Easter Dinner. Try to 
connect in some way with family and remember what Easter is all about. 
We have some great recipes this month using what you may already 
have at home as well as some at home activities to keep everyone from 
getting bored.

Aside from good food, the 18th is Husband Appreciation Day and 
oddly enough it is also International Juggler’s Day! Especially during this 
Pandemic, where so much of our lives are up in the air, we all need to 
appreciate our spouses, significant other or anyone else in our life. That 
can be as simple as a kind word or gesture to let them know they are 
special.

Stay safe and healthy.

God Bless
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We would like to thank all our advertisers and readers 
for continuing to support City Revealed Magazine. As 
a small, family-owned business we appreciate what a 
difficult time we are all facing. We look forward to the 
time we can all visit our favorite stores and restaurants 
with friends and family. Until then, continue to support 
your local businesses in any way you can!

Happy Easter! April 12

Celebrate Earth Day! April 22
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By Lisa Slattery, Linn County Master Gardener 

Growing vegetables and fruits is becoming a staple in the 
home landscape, providing people with their own fresh, 
quality produce. Vegetable gardening is very rewarding 
and it doesn’t require a large, traditional garden unless 
you want one. If having a large garden doesn’t fit your 
lifestyle, small plot gardening, raised bed gardening and 
container gardening are all great options.    
 
No matter what size garden you are planting, site 
selection is very important. Vegetables require 
full sun to produce well, which is eight hours of 
sun a day. If you don’t have adequate sun, 
produce won’t be productive. Don’t locate 
the garden too close to trees, particularly 
Black Walnut trees, which emit a chemical 
called juglone that can be toxic to some 
plants. 
 
Garden prep is just as important as site 
location. Prepare your bed by working your 
soil with a spade or tiller as soon as the soil can 
be worked in the spring, turning to at least a depth of 
eight inches. Don’t work soil when it’s wet. If your garden 
is brand new, a soil test is recommended to see if you 
need any soil amendments. If you choose to use raised 
beds or containers you don’t need to till. For raised beds, 
a common growing mixture is 1/3 horticultural vermiculite, 
1/3 peat moss and 1/3 compost. It’s also good to work 
in a complete 10-10-10 fertilizer before planting. Follow 
ratios on the fertilizer product label. 
 
Plant selection is the fun part. According to the USDA map, 
Eastern Iowa is mostly Zone 5a with some areas Zone 4b. 
This doesn’t matter so much with annual vegetables but 
does play a role with perennial fruits. Choose fruits that are 
hardy to Zone 4. Plan your space on paper first or mark out 
plants with stakes in the garden and remember that a full 
grown tomato plant is much larger than the one planted 
in the spring. Make sure to plan for mature sizes when 
planting vegetables. Also pick vegetables that you and 
your family will enjoy eating. 
 
Choosing vegetable varieties can be difficult since there 
are endless choices. Iowa State Extension has a very 
complete guide which can help you pick varieties that 
are most successful in Iowa. You can download a free 
copy at: https://store.extension.iastate.edu/Product/
Suggested-Vegetable-Varieties-for-the-Home-Garden. 

There are a few ways you can save space and plant more 
vegetables. One way is to incorporate “Inter-planting” 

or growing two or more veggies in one area by planting 
a slower growing vegetable with a faster maturing one. 
The faster maturing vegetable is harvested before the 
slower one so plants won’t get crowded. An example of 
this is to plant radishes, which grow quickly, with carrots, 
which grow slower in the same area. Or grow a row of 
leaf lettuce between tomatoes. 
 
Then there’s “succession” planting. This technique 
incorporates growing a cool season crop like lettuce, 
spinach, radish, or peas, and replanting that area after 
harvest with a warm season crop like beans or melon. 
Incorporate vertical growing with a trellis, fences or 

arbor. Vine vegetables like beans, cucumbers, squash 
and gourds grow great vertically. 
 
So what is a cool season and warm 
season vegetable and when do you 
plant them? Cool season plants grow at 
cooler, earlier springtime temperatures, 

and some can handle frost. These include 
lettuce, spinach, peas, onions, and radish, 

cabbage and beets. Warm weather 
vegetables won’t tolerate cool temperatures. 

These plants do best well after the danger of all frost 
has passed. Our last frost date is usually about May 
12th, but can be earlier or later depending on the year. 
Warm season vegetables include tomatoes, peppers, 
cucumbers, and squash. ISU Extension website has 
another useful guide for planting times which you can 
download free at:  https://store.extension.iastate.edu/
Product/Planting-and-Harvesting-Times-for-Garden-
Vegetables. Seed packets will also have planting 
guidelines as well. 
 
Vegetables can either be planted as seed or transplants. 
If planting transplants, make sure you acclimate them to 
the outdoors for a few days in a shady area before placing 
directly into the garden. This is called “hardening off.” 
 
Always water new plants and seeds and water well in 
dry periods throughout the growing season. Watering 
from the bottom of plants close to the roots is preferable 
since wet foliage and hot summer temperatures can 
encourage plant disease. 
 
If your garden is in full sun, you routinely pull weeds, 
and mulch around plants you should have few pests. 
Although not recommended for vegetables, if you do 
use a pesticide always follow product labels. 
 
For all your vegetable gardening questions call the Linn 
County Master Gardener Hortline at 319.447.0647.

Article and Tiered Herb Garden Photo By 
Master Gardener Judy Stevens 

With cooking shows and interest in diverse foods and 
online recipe websites, the use of culinary herbs is 
growing. Herbs are taking center stage as essential 
additions to recipes in our daily menus. If you have only 
cooked with dried herbs, you’re in for a real culinary 
experience by using “fresh from your garden” herbs.

Growing herbs for your own use is relatively easy and 
inexpensive. Plus you can customize flavors by growing 
the herbs you like the best. 

The closer your herb container is to your kitchen the more 
likely you’ll use the herbs. An ideal herb garden is a tiered 
container garden right outside the door that is closest to 
your kitchen.

Planting a tiered garden is easy to do using common 
materials. To make a tiered herb garden you’ll need 
potting soil, three pots with drainage holes, which can 
be plastic or terra cotta (not ceramic) and the herbs of 
your choice. The pots need to be three different sizes. 
The largest can be 15-20 inches in diameter. The second 
size must be 4- 8 inches less than the larger size and the 
smallest pot must be 4-8 inches less than the second pot. 
A perfect trio could be a 20 inch pot, a 14 inch pot and 
an 8 inch pot. 

Herbs grown in poor soil will actually be more flavorful 
than those grown in heavily fertilized soil, so purchase 
potting soil that is not already fertilized. You could even 
make your own by mixing one third sphagnum peat, one 
third compost and one third vermiculite. Don’t use soil 
directly from your garden because it will become heavy 
and compact.

Starting with the largest pot, cover the drainage hole 
with a coffee filter or a single piece of an old t-shirt. This 
allows water to drain out of the pot but won’t allow soil 
to run out of the pot. It is absolutely essential that herbs 
have sunshine and good drainage. Wet soil rots herbs. Fill 
the largest pot about two thirds full of potting soil. Place 
the second pot inside the first pot. Using the second pot 
as a guide, add enough soil to allow the second pot to 
sit on top of the soil in the large pot, exposing two thirds 
of the pot above the rim of the first pot. Make sure the 
second pot is centered, then add soil around the second 
pot to hold it in place. Follow the same step with the third 
pot, filling it to the top with soil. Ideally there will be a two 
to four inch clearance around the outside of the bottom 
two pots. Tamp the soil firmly to prevent settling when 

watered. So essentially you have just created an herb 
pot pyramid.

You’re now ready to plant your tiered herb pot. The 
herbs will be planted in the edges of the different levels 
of each pot and the top of the third pot. Even though 
2-4 inches doesn’t seem like a lot of room on the sides, 
the herb’s roots will have plenty of room to grow. The 
largest, or bottom pot should be planted with four herbs, 
the second pot three herbs and the top pot one or two 
plants. Good herb plant selections are thyme, sage, 
rosemary, parsley, oregano and basil.   

Place the pot where it will receive at least eight hours of 
sun. Water well until the plants are established. However, 
herbs can tolerate relatively dry soil so don’t over water 
once established. Harvest herbs before they go to seed. 
Clipping back frequently will create a more robust 
growing herb. 

If your tiered herb pot is producing more herbs than 
you can use, harvest them in batches and dry them for 
winter use. Dry small herbs on paper towels and hang 
larger branches of herbs upside down in a brown paper 
bag in a dark, dry area. Store the dry herbs in an air tight 
container in a cool dry location.

Some herbs such as basil and parsley are excellent 
frozen. Simply wash, shake off the excess water and 
freeze in plastic bags. Enjoy your compact and bountiful 
tiered herb garden. 

For all of your horticulture questions call the Linn County 
Master Gardener Hortline at 319.447.0647.  
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to run out of the pot. It is absolutely essential that herbs 
have sunshine and good drainage. Wet soil rots herbs. Fill 
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Symptoms of poisoning can vary, based on 
the size or type of pet, and the kind of poison 
ingested. General symptoms can include:
•	 Vomiting
•	 Diarrhea
•	 Seizures
•	 Blood	in	the	stool
•	 Lethargy
•	 Loss	of	appetite
•	 Bruising
•	 Nosebleeds
•	 Irregular	heartbeat
•	 Inability	to	urinate

If	 you	 suspect	 that	 your	 pet	 has	 ingested	
or otherwise made contact with poisonous 
materials:

1. Check your pet’s body and mouth to remove 
any remaining poisonous matter.

2. Try to collect a sample of the poisonous 
element (including anything your pet may have 
thrown up).

3. Call your vet immediately and be ready to 
provide information about: 
•	 What	your	pet	ingested	and	when
•How	 much	 your	 pet	 ingested	 (how	 many	
tablets, package size, etc.)
•	 Pet’s	current	weight
•	 Pet’s	 known	 medical	 history,	 including	 any	
medications (prescriptions and supplements) 
the substance may interact with.

4. DO NOT give your pet milk, peanut butter, 
vegetable oil or other soothing or vomit inducing 
substances. DO NOT attempt to induce vomiting 
unless directed by a veterinarian. In some cases, 
vomiting can make the problem worse!

Information found at:
www.petpoisonhelpline.com 
& www.foundanimals.org 
24/7	ANIMAL	POISON	CONTROL	CENTER:	
(855) 764-7661 

Cedar	Valley	Humane	Society
7411	Mount	Vernon	Rd	SE,	Cedar	Rapids
319.362.6288 - www.cvhumane.org
Open:	M-F	12-7pm,	Sat.	12-5pm,	Sun.	Closed
Dogs	Forever	Safe	Place
809	Rockford	Rd	SW,	Cedar	Rapids
319.320.5522  www.dogsforever.org 
Friends	of	the	Animals
320	West	6th	St,	Tipton	www.friends-ofthe-animals.com	
Friends	Helping	Friends	Foundation
319.286.5908 www.crfriendsfoundation.org 
Fur	Fun	Rescue
229	Badger	Rd,	Lisbon	•	www.furfunrescue.org	
Last	Hope	Animal	Rescue
1823	16th	Ave	SW,	Cedar	Rapids	
319.200.4880 - www.adopthope.org 
SAINT	Rescue	&	Adoption	Center
1200	106th	Ave	SW,	Cedar	Rapids
319.551.7537 – www.saintiowa.org 

Walk	Your	Dog	-		Area	Dog	Parks
Cheyenne	Off-Leash	Park 
1650	Cedar	Bend	Lane	SW,	CR

K9	Acres	at	Squaw	Creek	Park
5200	Golf	Course	Rd,	Marion

Thornberry	Off-Leash	Dog	Park 

1867	Foster	Rd,	Iowa	City
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Charlotte Linde is the editor 
and publisher of Macaroni Kid 
Cedar Rapids and Macaroni 
Kid Iowa City. Macaroni Kid 
and its family of Publisher Moms 
are dedicated to delivering the 
scoop on all the family-friendly 
events and activities happening 
in their area.  

A dance mom (daughter) and all things sports mom 
(son), major foodie, wine lover, an idealist 24/7 - her mind 
never stops spinning - family first, sanity last. To subscribe to 
Charlotte’s free local newsletter, please visit 
www.cedarrapids.macaronikid.com (Cedar Rapids) 
or www.iowacity.macaronikid.com (Iowa City) 
charlottel@macaronikid.com

Quick and Easy Couscous Salad 
This recipe you can swap out the couscous for your 
favorite pasta if that is what you have on hand. Serve 
warm or cold! 

Ingredients:
Box instant couscous
1/4 cup olive oil
1 cup chopped tomatoes
1/2 cup walnuts, chopped
1 tsp salt
1 tsp pepper
1 clove garlic, minced
1 tbsp lemon juice
1/2 cup crumbled goat cheese
A handful of chopped or torn basil
Directions:
1. Prepare couscous according to directions on the 
box and set aside.  
2. In a bowl, combine oil, tomatoes, walnuts, salt, 
pepper, garlic and lemon juice.
3. Toss with cooked couscous and top with basil and 
goat cheese.  
4. Serve hot, room temperature or cold.  
Other ingredient combinations to try:
Cilantro, avocado, and salsa
Peanuts, shredded cabbage, sliced sweet peppers, 
Thai peanut sauce
Pepperoni, fresh mozzarella pearls, tomatoes, basilAs our country is in crisis and many families are 

social distancing, I wanted to help bring your family 
together in the kitchen. This month we have recipes 
with ingredients you probably have on hand in your 
pantry and freezer. Try new recipes, use pantry items 
in new ways and have a little fun playing in the 
kitchen.
I hope you enjoy this month’s recipes. Stay safe, stay 
kind, and for the love of family, friends, and all things 
food ... let’s EAT! 

Easy Creamy Ranch Pasta Salad
Ranch seasoning makes this pasta salad stand 
out from the rest! This salad is a big hit with adults 
and kids, plus it is a super easy side dish with only 4 
ingredients you probably have on hand.
Ingredients:
• 2 boxes bow tie pasta, cooked, drained and 
cooled, according to directions on box

• 2 cups mayonnaise
• 3 tbsp ranch seasoning mix
• 3 green onions chopped (or any kind of onion you 
have on hand)
Optional add-ins:
broccoli
red peppers
peas
diced ham
peppers

Directions:
1. In a large bowl, combine mayonnaise and ranch 
seasoning, mix until combined.
2. Add pasta, onion, pepper and any add-ins into 
the mayonnaise mixture and stir until everything is 
evenly coated.
3. Serve immediately or cover and refrigerate until 
ready to serve.

Simple Chili Recipe
Just 5 ingredients needed for this easy and healthy 
family-friendly meal

Ingredients:
1. 1 pound of your choice of ground meat. (Turkey, 
chicken, or beef work great!)
2. 1 large jar of chunky salsa
3. 1 microwaveable bag of frozen corn kernels or a 
frozen bag of mixed vegetables
4. 1 microwaveable package of a quinoa/rice blend
5. Taco seasoning to taste
Optional:
• Garnishes for toppings. Shredded cheese, pickled 
jalapeños, avocado, crushed tortilla chips, or sour 
cream all taste great!

Directions:
1. Heat a tablespoon or so of olive oil in a frying pan. 
Add a few shakes of taco seasoning. Add the meat 
and brown on medium-high. Do not drain.
2. In a large mixing bowl add the jar of salsa, then fill 
the jar with water to get out the remains and dump 
that in the bowl too. 
3. Microwave the corn per the package directions 
and add to the bowl. 
4. Microwave the rice or quinoa blend and put that 
in the bowl as well.
5. When the meat is finished cooking, toss it right in 
with all the other ingredients in that big bowl. Stir it 
together.
6. Cover and place in the fridge.
Let the flavors come together overnight and the next 
day you’ll have dinner ready in a flash -- just heat 
bowls up in a microwave and let your family add 
toppings of their choice. 
Tip: If you notice the bowl of chili decreasing quickly 
and want leftovers, add another jar of salsa to get 
more meals out of it! Enjoy! 
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Charlotte Linde is the editor 
and publisher of Macaroni Kid 
Cedar Rapids and Macaroni 
Kid Iowa City. Macaroni Kid 
and its family of Publisher Moms 
are dedicated to delivering the 
scoop on all the family-friendly 
events and activities happening 
in their area.  

A dance mom (daughter) and all things sports mom 
(son), major foodie, wine lover, an idealist 24/7 - her mind 
never stops spinning - family first, sanity last. To subscribe to 
Charlotte’s free local newsletter, please visit 
www.cedarrapids.macaronikid.com (Cedar Rapids) 
or www.iowacity.macaronikid.com (Iowa City) 
charlottel@macaronikid.com

Quick and Easy Couscous Salad 
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favorite pasta if that is what you have on hand. Serve 
warm or cold! 
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Thai peanut sauce
Pepperoni, fresh mozzarella pearls, tomatoes, basilAs our country is in crisis and many families are 

social distancing, I wanted to help bring your family 
together in the kitchen. This month we have recipes 
with ingredients you probably have on hand in your 
pantry and freezer. Try new recipes, use pantry items 
in new ways and have a little fun playing in the 
kitchen.
I hope you enjoy this month’s recipes. Stay safe, stay 
kind, and for the love of family, friends, and all things 
food ... let’s EAT! 
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Directions:
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seasoning, mix until combined.
2. Add pasta, onion, pepper and any add-ins into 
the mayonnaise mixture and stir until everything is 
evenly coated.
3. Serve immediately or cover and refrigerate until 
ready to serve.

Simple Chili Recipe
Just 5 ingredients needed for this easy and healthy 
family-friendly meal

Ingredients:
1. 1 pound of your choice of ground meat. (Turkey, 
chicken, or beef work great!)
2. 1 large jar of chunky salsa
3. 1 microwaveable bag of frozen corn kernels or a 
frozen bag of mixed vegetables
4. 1 microwaveable package of a quinoa/rice blend
5. Taco seasoning to taste
Optional:
• Garnishes for toppings. Shredded cheese, pickled 
jalapeños, avocado, crushed tortilla chips, or sour 
cream all taste great!

Directions:
1. Heat a tablespoon or so of olive oil in a frying pan. 
Add a few shakes of taco seasoning. Add the meat 
and brown on medium-high. Do not drain.
2. In a large mixing bowl add the jar of salsa, then fill 
the jar with water to get out the remains and dump 
that in the bowl too. 
3. Microwave the corn per the package directions 
and add to the bowl. 
4. Microwave the rice or quinoa blend and put that 
in the bowl as well.
5. When the meat is finished cooking, toss it right in 
with all the other ingredients in that big bowl. Stir it 
together.
6. Cover and place in the fridge.
Let the flavors come together overnight and the next 
day you’ll have dinner ready in a flash -- just heat 
bowls up in a microwave and let your family add 
toppings of their choice. 
Tip: If you notice the bowl of chili decreasing quickly 
and want leftovers, add another jar of salsa to get 
more meals out of it! Enjoy! 
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37 Free Educational Resources 
Kids Can Use at Home
•	 www.BreakoutEDU.com/funathome	Digital	Learning	Games
•	 www.BusyTeacher.org	Printable	Worksheets	and		 	
	 Lesson	Plans
•	 www.CK12.org/student The	Smarter	Way	to	Learn
•	 www.CommonCoreSheets.com	Worksheets	for	All		 	
	 Subjects	and	Ages
•	 www.CommonLit.org	Reading	Passages	and	Literacy		 	
	 Resources
•	 www.DadsWorksheets.com	Math	Worksheets	
•	 www.EReadingWorksheets.com/free-reading-worksheets
•	 www.EasyTeacherWorksheets.com	Printables	for	All	Subjects
•	 www.cedarrapids.macaronikid.com/Education.com		 	
	 Worksheets	and	Printables
•	 www.getepic.com Digital	Library	for	Kids	12	and	Under
•	 www.Good2Learn.com	Online	Math	and	English	Lessons
•	 www.GreatSchools.org	Worksheets	for	Preschool	through		
	 5th	Grade
•	 www.HelpingwithMath.com	Printable	Math	Resources	for	K-8
•	 www.HomeSpellingWords.com	Spelling	Worksheets
•	 www.HomeschoolMath.net	Math	Worksheets
•	 www.IXL.com	Personalized	Learning	with	Comprehensive		
	 Pre-K-12	Curriculum	and	More
•	 www.JumpStart.com	Printable	Worksheets	for	All	Subjects		
	 and	Ages
•	 www.K5Learning.com	Reading	and	Math	for	K-5
•	 www.K12Reader.com	Reading	Instruction	Resources,		 	
	 Printables,	and	Articles
•	 www.Kidzone.ws Worksheets	for	Children
•	 www.KhanAcademy.org	Online	Courses,	Lessons,	and		 	
	 Practice
•	 www.Math-Aids.com	Dynamically	Created	Math		 	
	 Worksheets
•	 www.cedarrapids.macaronikid.com/Math-drills.com 
•	 www.MathisFun.com Math	Worksheets
•	 www.MysteryScience.com Open-and-Go	Lessons	
•	 www.Prodigygame.com	Math	Learning	Platform
•	 www.SchoolExpress.com/create	Worksheet	Generator	and		
	 Teacher	Created	Materials	for	All	Ages
•	 www.Science4Us.com	Worksheets,	Printables,	
	 and	Hands-On	Science	Activities	for	K-2
•	 www.werkzpublishing.com	ScienceWerkz®	Download		 	
	 Middle	School	Interactive	Science	Content
•	 www.SoftSchools.com	Printable	Math	and	Phonics		 	
	 Worksheets,	Math	Games,	and	Grammar	Quizzes
•	 www.Spelling-Words-well.com	Printable	Spelling	Worksheets
•	 www.SuperTeacherWorksheets.com	Worksheets	for	All
•	 www.Teach-nology.com	Printable	Worksheets	for	K-12
•	 www.TLSBooks.com	Educational	Worksheets	for	Preschool		
	 through	6th	Grade
•	 www.Twinkl.com/blog	Interactive	Activities	and	More
•	 www.about.VidCode.com	Hour	of	Code
•	 www.Vooks.com A	World	of	Animated	Storybooks

While	 events	 are	 being	
canceled,	we	at	Macaroni	
Kid	 are	 collaborating	 day	
and	night	to	bring	you	new	
daily	 content	 on	 how	 to	
keep	 your	 kids	 busy	 and	
you	 sane	 while	 at	 home.	
Our	team	is	working	so	very	
hard	to	come	up	with	new	

and	 out-of-the-box	ways	 for	 YOU	 -	 to	 entertain	 your	
kids,	 support	 local	 businesses	 and	 be	 a	 continued	
important	resource	to	our	community.	We	are	adding	
tons	of	 local	and	national	 virtual	 tours,	 learning	 links,	
virtual	activities	from	local	businesses,	and	more	to	our	
calendar.	

Readers,	businesses	and	organizations	 -	please	know	
you	 can	 count	 on	Macaroni	 Kid	 Cedar	 Rapids	 and	
Macaroni	Kid	 Iowa	City	 for	continued	support	 in	any	
way	 that	 we	 can	 -	 now	 and	 always.	 As	 an	 opt-in	
subscription	 and	 website	 resource	 -	 we’d	 love	 your	
support	-	please	sign	up	for	our	local	weekly	Macaroni	
Kid	 Publications.	 Cedar	 Rapids:	 www.cedarrapids.
macaronikid.com/subscribe	 and	 Iowa	 City:	 www.
iowacity.macaronikid.com/subscribe

Think	 you	 can’t	 have	 an	
Easter	basket	without	candy?	
Think	again!	

For the Plastic Eggs
Coins
Mini	bubbles
Hair	bands
Erasers	in	fun	shapes
Flavored	lip	balm
Small	Legos
Temporary	Tattoos
Stickers
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Scam Alert: Robocall Scams 
Get Political
Between the political ads and the news coverage, the 
2020 presidential election is impossible to ignore. But 
voters aren’t the only ones paying attention. According 
to recent BBB Scam Tracker reports, scammers are 
using phony political fundraising calls to trick folks into 
“donating” to a favorite candidate.

How the Scam Works
You receive a robocall. It’s a recording– perhaps even 
one that sounds like one of the candidates. According 
to the recording, rivals have been raising lots of money 
and to see your favorite candidate elected, you need 
to donate... immediately.   

If you offer to give, you’ll be transferred to an individual 
asking for your credit card information. But your money 
won’t go to support the political cause. Instead, the 
phony caller will make off with your money and/or 
personal information that can be used for identity theft. 
As the 2020 campaign heats up, be on the lookout for 
more versions of this con.

How to Avoid Robocall Scams
Screen your calls. If a call comes in from a number you 
don’t recognize, don’t answer. Even if the number looks 
familiar, be wary. Check the number on Whitepages.
com to see if it’s been flagged with a fraud alert.
 
Don’t respond to unsolicited robocalls. If you receive 
an unsolicited robocall, be cautious. Scammers can 
fake caller ID. If someone is calling you out of the 
blue, it’s possibly a scam. Best practice is to hang up 
the phone without interacting. Don’t “press 1 to be 

removed from our list;” that just confirms 
that your number is good.

Register with the Do Not Call Registry. 
This step won’t prevent scammers from 
calling you, but it will reduce the number 
of legitimate marketing calls you receive, 
which will make it easier to identify 
fraudulent ones. Call 888.382.1222 or 
register online at Donotcall.gov.
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Article and photography by Richard Butschi

American Motors Corporation produced safe, economic cars, but always 
placed a distant 4th to the Big 3 of Ford, General Motors and Chrysler Corp.  
This was very apparent when it came to the muscle cars of the mid-’60s 
and early ‘70s.  Their first shot at it was the less-than-stellar “Marlin”, but it 
led to the more dynamic “Javelin” which debuted in 1968.  In 1965, when 
the Javelin was still in the planning stages, designer Charles Mashigan was 
thinking way ahead to a 2-seater that would compete with the Corvette.  
The project was called “American Motors Experimental” and involved 
sectioning about 2’ from the rear of the Javelin while adding power and 
style.  The result was the AMX, debuting in the middle of the ‘68 sales year.

Your basic 1968 Corvette sold for about $4,275.  The basic AMX ran about 
$3,300 with a 290ci engine making 225hp.  Other engine options included 
a 343/280hp version and a 390/315hp with a forged crank making 415 
lb-ft of torque.  It came with a Borg-Warner 4-speed, limited-slip rearend, 
trailing arms, 11” front disc brakes and 10” rears.  The 0-60 time was under 
7 seconds.  With heavy duty suspension and excellent weight distribution, 
it was rated as one of the best handling cars that year.

In 1969, the AMX was voted “Best Engineered Car of the Year”, but what 
excited AMC fans was the mid-year offering of the “Big Bad” models 
of the AMX, which came in 3 color options – orange, green and blue, 
with optional white or black striping.  AMC really got into the muscle car 
market that year teaming with Hurst Shifters and offered an “S/S AMX” 
model to compete in NHRA Super Stock drag racing.  50 units needed to 
be built to qualify.  52 were produced with 390 engines, 4-speed trannies, 
12.3:1 compression, Edelbrock X-Ram intake, dual carbs and headers.  
Horsepower was rated at 340, but was actually closer to 420hp, turning 
10.73 second times in the quarter mile at 128mph!

The 1970 model had a longer hood with functional ram-air scoops 

that fed the base 360/290hp engine.  There was 
still the optional 390/325hp engine with upgraded 
suspension, a center console, 2-spoke steering wheel 
and interesting chrome rocker panels, simulating side 
exhaust.  The taillights spanned the width of the AMX 
in 5 panels with the center one housing backup lights.  
In spite of the great engineering and upgrades, sales 
numbers were disappointing that final year and the 
AMX model was dropped, but the nameplate was 
used on 4-seater Javelins in ‘71 through ‘74.

Tim and Cheri Schultz, of Atkins, are big fans of AMC 
cars and finally found a 1970 Big Bad Blue AMX on-
line in Ohio in 2009.  It had been in an accident, but 
was driveable – in fact, the a/c worked.  It had the 
360ci engine with the optional automatic tranny, 
but Tim likes to manually shift his cars and opted for 
a T-10 4-speed, original to the car.  Mefferd’s Auto 
worked on the tranny while D&R, of Marion, rebuilt the 

engine.  The leather seats were redone by Bob’s Auto 
Interiors, Center Point, with door panels by Legendary 
Interiors.  The body was placed on a rotisserie and 
blasted by Advanced Blasting, of CR.  Tim, who is the 
shop manager at Truck Builders in Marion, has his own 
body shop at home along with a paint booth and uses 
both on a regular basis.  This blue beauty came with 
the optional “Shadow” black hood and side trim, all 
redone by Schultz, finishing the build in late 2016.

The AMX has picked up many trophies along the 
way, but its best moment came this past year at the 
Cordova/AMC Nationals where it topped the AMX 
class.  Cheri attends most of the shows with Tim and 
many times they take two cars.  Sometimes they make 
two shows in a day, stopping at the “ranch” and 
picking up a fresh horse or two.  Cheri easily handles 
the 4-speed trannies, but admits to not fully mastering 
the “3 on the tree” column shifter of their ‘65 Marlin yet.
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This was very apparent when it came to the muscle cars of the mid-’60s 
and early ‘70s.  Their first shot at it was the less-than-stellar “Marlin”, but it 
led to the more dynamic “Javelin” which debuted in 1968.  In 1965, when 
the Javelin was still in the planning stages, designer Charles Mashigan was 
thinking way ahead to a 2-seater that would compete with the Corvette.  
The project was called “American Motors Experimental” and involved 
sectioning about 2’ from the rear of the Javelin while adding power and 
style.  The result was the AMX, debuting in the middle of the ‘68 sales year.

Your basic 1968 Corvette sold for about $4,275.  The basic AMX ran about 
$3,300 with a 290ci engine making 225hp.  Other engine options included 
a 343/280hp version and a 390/315hp with a forged crank making 415 
lb-ft of torque.  It came with a Borg-Warner 4-speed, limited-slip rearend, 
trailing arms, 11” front disc brakes and 10” rears.  The 0-60 time was under 
7 seconds.  With heavy duty suspension and excellent weight distribution, 
it was rated as one of the best handling cars that year.
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12.3:1 compression, Edelbrock X-Ram intake, dual carbs and headers.  
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and interesting chrome rocker panels, simulating side 
exhaust.  The taillights spanned the width of the AMX 
in 5 panels with the center one housing backup lights.  
In spite of the great engineering and upgrades, sales 
numbers were disappointing that final year and the 
AMX model was dropped, but the nameplate was 
used on 4-seater Javelins in ‘71 through ‘74.

Tim and Cheri Schultz, of Atkins, are big fans of AMC 
cars and finally found a 1970 Big Bad Blue AMX on-
line in Ohio in 2009.  It had been in an accident, but 
was driveable – in fact, the a/c worked.  It had the 
360ci engine with the optional automatic tranny, 
but Tim likes to manually shift his cars and opted for 
a T-10 4-speed, original to the car.  Mefferd’s Auto 
worked on the tranny while D&R, of Marion, rebuilt the 

engine.  The leather seats were redone by Bob’s Auto 
Interiors, Center Point, with door panels by Legendary 
Interiors.  The body was placed on a rotisserie and 
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The AMX has picked up many trophies along the 
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A-Tech Beam Team 7 
Allied Glass 15
American Heart Association 12 
Bark Busters 6
Better Business Bureau 12
Biaggis IBC
Cantebury Kitchens 1 
Farmers State Bank IFC 
Heritage Agency 12 
Kae Apothecary 16
Novak Fence 6
Old Creamery Theatre IBC
Randy’s Carpets 1
RCI Imaging 13
Skogman Homes  1
Skogman Realty BC
The Wright Touch Catering 
& Bake Shoppe IBC
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