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Visit this year’s Parade of Homes 
New Homes 
Saturday, June 20th 12:00 to 5:00 p.m. 
Sunday, June 21st 12:00 to 5:00 p.m. 
Thursday, June 25th 5:00 to 8:00 p.m.
 
New & Remodeled Homes
Saturday, June 27th 12:00 to 5:00 p.m. 
Sunday, June 28th 12:00 to 5:00 p.m. 

B. Hancock Construction, Inc. 609 Rogers Lane, Center Point Parade
Ben Heath Construction Inc. 4367 Churchill Drive, Marion Parade
Dream Builders 6312 Micheal Drive NE Parade
Dream Builders of Iowa 1013 Adare Pass, Marion Parade
Flynn Homes, Inc. 1610 38th Street SE Parade
Gardenview, Inc. 3003 Bryant Blvd SW Parade
Gardenview, Inc. 3009 Bryant Blvd SW Parade
Irie Homes 1405 Foxtail Drive, Fairfax Parade
Home Town Restyling 245 16th Avenue Court, Hiawatha Remodelers
Jerry’s Homes, Inc. 2200 Holly Meadow Avenue SW Parade
Jerry’s Homes, Inc. 1225 Beringer Court NE Parade
JP Homes 6219 Rapids Ridge Rd NE Parade
JW Home Builders 920 16th Avenue, Mt Vernon Parade
Legacy GreenBuilders & Developers 1503 3rd Street SW, Mt Vernon Parade
Legacy GreenBuilders & Developers 900 16th Avenue SW, Mt Vernon Parade
NextGen Renovations LLC 3160 Diamond Drive SE Remodelers
Sattler Homes & Remodeling 325 S Blairsferry Crossing, Hiawatha Parade
Skogman Homes 816 Crossbow Court, Marion Parade
Skogman Homes 5631 Meadow Grass Circle Parade
Twenty40 Building Concepts, Inc. 2496 Roycroft Alley, Marion Parade
Wood Construction Inc. 525 Dutch Drive, Robins Parade

Tickets are $10 each and are available at each parade home and Ferguson Bath, Kitchen & Lighting Gallery. 
Or you can purchase a ticket at any local Casey’s General Store and save $1. Children 12 & under FREE.

Visit www.crhba.org/events/spring-parade-of-homes prior to the event for any possible changes!
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Happy June. It has been nice this past week to 
see a few business’ opening up. Hopefully, we will 
continue to see more opening as time goes on. 
For the ones that may be a while before opening 
their doors, think about all you will have to look 
forward to. Life is far from normal, but some 
changes are probably good. I am expanding my 

garden and excited about eating and sharing what I grow. Also, in the 
past few years, I had gotten in the habit of eating out and fast food. 
Now I am back to cooking from scratch and using recipes from our old 
church cookbook and new recipes from Charlotte each month. We 
also order great food and take it home. I get out the good dishes and 
we make it special. Last week we ate from the Wright Touch. It was 
great! Now as we are able to eat at our favorite restaurants it will be a 
real treat to be savored and enjoyed.
June, is among other things, National Gardening month, adopt a cat 
month, National Fresh Fruit and Vegetables month, and rose month. 
June 1 is National Trails Day. With so many walking paths and trails in our 
area, we can celebrate this day in style. June 5th is National Doughnut 
Day. Doughnuts are a favorite of mine, so I am looking forward to that 
Friday.
June 21st is Father’s Day. You should all appreciate your dads. I have 
lots of great memories of my dad. As a kid, this time of year, we would 
start thinking about taking the boat out and doing some skiing. We 
would also go to Florida on the gulf side and I would do my favorite 
thing, pick up lots of seashells.  It is funny because this year, Father’s Day 
is also seashell day! 
Summer is usually time for county fairs and small town events. Check to 
see what is going on in your area. Even if it is not a big production, it will 
still be fun and a way to support your community and encourage fairs 
and community events to continue in the years ahead.
June 29th is an interesting day. It is International Mud Day! Young and old 
can celebrate by taking some water and some dirt, mixing it together 
and have some fun. This could be a great way to get silly with your kids, 
make mud art or slip and slide down a plastic hill. Get creative, take 
pictures and above all laugh.
Have a great month.
God Bless
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The Greater Cedar Rapids Housing and Building Association, GCRHBA, is designed 
to work with area builders and subcontractors to advocate and encourage 
the constant improvement of home building techniques in order to provide a 
quality, efficient and affordable home that the buyer will love. Choosing the right 
companies to work with can be daunting. This cooperation between the GCRHBA 
and area builders and subcontractors ensure that you find the right builder for you.

The Spring Parade is a great time for the builders and subcontractors to showcase 
their exceptional craftsmanship in building and remodeling homes. If you are 
looking for a new home or thinking about building, the Spring Parade of Homes 

tour is the perfect place to start your search.

This year tour 21 beautiful homes in and around the Cedar Rapids metro area. The featured homes 
are in a variety of neighborhoods and cover a wide range of price points to fit any lifestyle and 
budget. See the latest advances in home construction, design trends, floor plans and updates in 
green technology. 

Visit www.crhba.org prior to the event to verify the event dates have not changed.
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Visit this year’s Parade of Homes 
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Saturday, June 20th 12:00 to 5:00 p.m. 
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Thursday, June 25th 5:00 to 8:00 p.m. 
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1. Insulation makes a big difference in the amount of energy it takes to 
heat and cool a home. Start by checking the insulation in the attic. If 
the attic is unfinished, make sure to have sufficient insulation between 
the beams, and at least six inches of it throughout. Wrap exposed water 
pipes with pipe insulation wrap. Exposed hot water pipes lose heat as 
they move water from your heater to your faucets. Wrapping them 
in pipe insulation, can make a two- to four-degree difference in the 
temperature of the water, and allow it to reach your faucet faster. 
Check the pipes into and out of your hot water heater first. 

2. Set your hot water heater to 120 degrees Fahrenheit and cover with 
a heater blanket. This is the optimum temperature for your hot water 
heater. While most modern hot water heaters are well-insulated, some 
are insulated better than others. A heater blanket for your water heater 
will gradually save you money on your heating bill. The Department of 
Energy recommends being “careful not to cover the water heater’s 
top, bottom, thermostat, or burner compartment.” And of course, on-
demand (or “tankless”) water heaters don’t require this treatment.

3. Clear the vents in all rooms of dust and obstructions. Vents shouldn’t be 
covered or blocked by anything. This makes your heating and cooling 
system work overtime. Check all vents and make sure they’re dust-free 
also. This will improve the air flow throughout, reducing the amount of 
blowing needed.

4. Install ceiling fans. Ceiling fans are a low-energy way to keep air 
moving in your home. The air circulation effect helps you keep your 
thermostat a degree or two higher in summer and a degree or two lower 
in winter. The most important thing to know is that the air directly below 
the fan should be blowing down on you in the summer and should be 
pulled upwards away from you in the winter. 

5. Check the cracks. Many homes have a few small cracks in their 
basement walls from the settling of the foundation and the weight of the 
house after a while. In a stable home, the small cracks aren’t growing 

at all – they’re safe. If they’re growing, however, you may have 
a problem. To tell if the cracks are growing, take some masking 
tape and cover the end of any cracks you notice inside or outside, 
and write the date on the tape. Then, a few months later check 
the tape and see if you see a crack growing out of the end of the 
tape. If the crack has grown you should call a specialist before the 
problem gets out of hand.

6. Choose energy efficient appliances. Focus on reliability and 
energy efficiency above all else; even if that increases the cost 
you have to pay up front. A refrigerator that uses little energy and 
lasts 20 years is cheaper in the long run than a fridge that runs 
for seven years and guzzles electricity. Make sure to look for the 
ENERGY STAR label when buying appliances. According to www.
energystar.gov, ENERGY STAR Certified Homes use 15-30% less 
energy. 

7. Hang a clothes rack in your laundry room and/or an outdoor 
clothesline. If you’re willing to take the extra time, you can save 
money by hanging a clothes rack or clothes line in the laundry 
room or outdoors and hanging much of your laundry. 

8. Plant shade trees. Let Mother Nature help. Plant deciduous trees 
— the kind that lose their leaves in the fall — on the western and 
eastern sides of your house. The leafy shade trees will naturally cool 
your home during the hot summer months by reducing the amount 
of direct sunlight that hits your house. In the winter, they’ll lose their 
leaves, allowing that same sunlight to stream through your windows 
and heat up the home more. If you plant evergreens on the north and 
northwest sides of your home, they won’t affect the sunlight, but will 
shield your home from cold winter winds. Just make sure to plant trees 
a safe distance from power lines and your home. 
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BBB Scam Tracker: 
Find or Report a Scam 
Spot a business or offer that sounds like scheme or 
fraud?  Help us investigate and warn others: take 
action and report a scam. Go to https://www.bbb.
org/scamtracker/ to file a report and to learn more 
about this valuable and important BBB service to the 
public.  
Better Business Bureau’s Scam Tracker is provided by 
The BBB Institute for Marketplace Trust.  Scam Tracker is 
an online tool that enables consumers and businesses 
to report scams and suspicious activities to BBB and 
warn others about similar cons. By using technology 
to collect information from consumers and businesses, 
and utilizing the power of our network of Better Business 
Bureaus working in communities across the United 
States and Canada, BBB Scam Tracker maximizes our 
efforts to educate consumers and stop fraudsters.
The scam reports submitted to BBB Scam Tracker are 
made available to the general public via an interactive 
website. The website features a searchable “heat 
map” that allows users to view the number and types 
of scams reported in their communities. This enables 
consumers and businesses to be proactive by sharing 
their knowledge and reporting fraudulent behavior 
they’ve encountered. By working together, we can 
all fight back against scammers who steal billions of 
dollars and erode marketplace trust.
According to the Institute’s latest risk report the top 
problems are: employment scams, cryptocurrency 
scams, online purchase scams, fake check/money 
order scams and advance fee loan scams.  The 
most impersonated organization is the Social Security 
Administration. Contrary to widely held beliefs, younger 
consumers, rather than older adults, are most likely to 
have been scammed.  Seniors, however, are likely to 
lose more money.

Additionally, while circumstances 
surrounding the national health crisis are 
rapidly changing the BBB’s commitment 
remains constant. BBB is here and ready 
to support you as we work through this 
challenge together. Contact BBB at 
1-800-222-1600 or visit www.bbb.org/
iowa for assistance. We are grateful for 
your patronage and  belief in the BBB’s 
core values of honesty, integrity and 
transparency.
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Since its inception by Congress in 1961, the third week 
in March has been designated as National Poison 
Prevention Week. Veterinarians and toxicology experts 
urge everyone to remember our four-legged friends, as 
they are among the most vulnerable.

Top Toxins for Pets 
Human Foods
Dogs love to help themselves to foods that are safe for 
humans, but poisonous for dogs. The most prevalent is 
chocolate. Dark chocolate is the most dangerous since 
it contains high amounts of theobromine – a relative 
of caffeine that can be deadly. Xylitol, a sweetener in 
sugarless gums, candies and even vitamins is also very 
dangerous and can be life-threatening even when 
ingested in small amounts. Raisins and grapes are often 
overlooked by dog owners as potentially dangerous, 
but they are extremely toxic and can cause kidney 
failure. Other human foods toxic to dogs include 
macadamia nuts, garlic, onions, yeast-based dough 
and table salt.

House Plants
Some common poisonous houseplants include azaleas, 
lilies (especially Tiger, Day, Asiatic, Easter, and Japanese 
Show lilies), daffodils, Sago palms, tulips, and hyacinths 
can cause anything from mouth irritation and drooling 
to severe stomach damage or death. Always do your 
research before planting something new in the garden, 
or bringing new greenery into the house.

Household Products
If there’s a warning on it, keep it out of reach of people 
AND pets. Cleaning and other household products like 
bleach, paints, antifreeze and pool additives, as well 
as rat or other pest poisons can, cause problems if 
ingested, and even chemical burns externally. 

Human Medications & Dietary Supplements
43% of calls in 2012 to the poison hotline were for dogs that 

ate over-the-counter (OTC) or prescription medications. 
The majority involved antidepressants which can cause 
serious harm to dogs when ingested. 5.5% of calls were 
concerning dogs that ingested dietary supplements and 
vitamins. While many, such as Vitamins C, K, and E are 
fairly safe, others such as iron, Vitamin D and alpha-lipoic 
acid can be highly toxic in overdose situations. 

Insecticides & Rodenticides
14% of call in 2012 to poison control were for dogs that 
ate insecticides in the form of sprays, granules, insect 
bait stations, mouse and rat poisons and more. While 
many household insecticides are well tolerated by 
dogs, certain potent types such as organophosphates 
(often found in rose-care products), can be life-
threatening even when ingested in small amounts. 
Depending on the type of mouse poison ingested, 
poisoning can result in moderate to severe symptoms—
anywhere from uncontrolled bleeding, swelling of the 
brain, kidney failure and seizures. Only one type of 
mouse poison (anticoagulant or blood thinner) has an 
antidote to counteract the effects of the poison. The rest, 
unfortunately, have no antidote and are more difficult 
to treat. There is also potential for relay toxicity, meaning 
that pets and wildlife can be poisoned by eating dead 
rodents that were poisoned by rodenticides.

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
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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

Directions:
1. Cut dried beef into small pieces.
2. In a skillet over medium to medium-high heat, 
cook beef in butter for a few minutes.
3. Stir flour into butter for about 1 minute.
4. Turn heat down, pour in half and half, and 
continue to whisk until there are no lumps and it’s 
thickened and bubbly.
5. Stir in Worcestershire sauce, pepper, and 
nutmeg.
Serve over toast and enjoy!

 

Easy Egg Pizza
Ingredients for Large Pepperoni Egg Pizza:
• Olive oil
• Tortilla 
• 3 eggs
• 1/2 cup shredded cheddar
• Slices of pepperoni
• Sliced mushrooms
• Crumbled cooked sausage
• Chopped scallions

Ingredients for Large Artichoke Egg Pizza: 
• Olive oil
• Tortilla 
• 3 eggs
• 1/2 cup shredded mozzarella 
• 1/2 cup chopped artichoke hearts
• Handful of torn fresh spinach
• Chopped scallions
• 2 Tbsp. crumbled goat cheese

Directions:
1. Preheat oven to 350 degrees.
2. Heat a large nonstick, ovenproof skillet at 
medium-high.
3. Drizzle in a little olive oil.
4. Add a tortilla and lightly brown bottom.
5. Top with whisked eggs and cheese. Add 
remaining toppings.
6. Put the skillet in the oven to finish cooking, 
about 7 minutes or until eggs are set and cheese 
is melted.  
7. Slide “pizza” out of skillet and slice with a pizza 
cutter. Enjoy!

Carnivore and cheese board
Who doesn’t love a good charcuterie board? If you 
follow us on Instagram, you will see that they are one 
of our faves! Charcuterie boards can be plated to 
fit any occasion -- and that includes Father’s Day! 
Brunch it up by serving a Carnivore and Cheese 
Board with all of dad’s favorites. Get creative and 
throw in brisket and a sliced baguette, with a side 
of his favorite bbq sauce for dipping. Or how about 
sliced smoked kielbasa with swiss cheese and spicy 
mustard? 

Ingredient ideas:
• Hard and soft cheeses
• Salami
• Pepperoni
• Beef jerky
• Summer sausage
• Prosciutto
• Bacon
• Brisket
• Crackers
• Pork rinds
• Olives
• Pickles
• Peppers
• Grapes
• Strawberries
• Mustards, honey, and bbq sauce for dipping

Directions:
Anything goes! Get a large plate, board, or just throw 
some craft paper on your kitchen table. Arrange 
food in an antipasto-style or in groupings.

Creamed Chipped Beef over Toast Points
This is an old staple of a creamed chipped dried 
beef gravy over toast that was served in all branches 
of our military ... commonly known as “s... on a 
shingle”. Although serving the chipped beef over 
toast is traditional, it can also be served over bagels, 
biscuits, baked potatoes, hashbrowns, french fries, 
mashed potatoes, and even as a casserole base. 
Over the years this menu item has been harder to 
find throughout the country, but you are in luck 
because it is super easy to make. So if you’ve heard 
your dad talk about this delicacy over the years, this 
is the perfect time to make it for him!

Ingredients:
• 2.5-ounce package or jar of dried beef  
• 2 tablespoons butter
• 2 tablespoons flour
• 1 1/3 cup of half and half
• 1 teaspoon Worcestershire sauce
• 1/2 teaspoon fresh cracked pepper
• pinch of freshly grated nutmeg or 1/4 teaspoon 
dried nutmeg
• 6 slices of bread, toasted and buttered

Gift Ideas for Dad
Now that you have some recipe ideas for 
Father’s Day let’s move onto the gift! 

Here are 3 other gifts ideas for the foodie dad 
in your life:

1. Salami Bouquet
Move over flower arrangements for mom, 
there’s a new kid in town called meat 
bouquets!

Head to the grocery store and collect all of 
his meaty favorites. Ask your local butcher for 
a few feet of butcher paper, wrap up your 
salamis in a twine bow and you’re good to go! 

2. Take-Along Grill Stand 
We are a beach family and grilling on the 
beach is a summertime favorite. But lugging 
all the stuff sure can hinder all the fun -- am I 
right? A Take Along Grill Stand from Cuisinart 
is the perfect solution for the foodie dad. It 
keeps everything organized and sand-free 
and even has a spot on the cooler for his cold 
“refreshments!”

3. Heat for the HOT Dad 
We tasted some of the most intricate hot 
sauces at New Orleans Pepper Palace. Our 
favorite was the Ghostly Garlic Fusion Hot 
Sauce. Don’t live near NOLA? You can order 
the Ghostly Garlic Fusion Hot Sauce online!

We hope these recipes and gift ideas help 
make your Father’s Day a special one!
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Now that you have some recipe ideas for 
Father’s Day let’s move onto the gift! 

Here are 3 other gifts ideas for the foodie dad 
in your life:

1. Salami Bouquet
Move over flower arrangements for mom, 
there’s a new kid in town called meat 
bouquets!

Head to the grocery store and collect all of 
his meaty favorites. Ask your local butcher for 
a few feet of butcher paper, wrap up your 
salamis in a twine bow and you’re good to go! 

2. Take-Along Grill Stand 
We are a beach family and grilling on the 
beach is a summertime favorite. But lugging 
all the stuff sure can hinder all the fun -- am I 
right? A Take Along Grill Stand from Cuisinart 
is the perfect solution for the foodie dad. It 
keeps everything organized and sand-free 
and even has a spot on the cooler for his cold 
“refreshments!”

3. Heat for the HOT Dad 
We tasted some of the most intricate hot 
sauces at New Orleans Pepper Palace. Our 
favorite was the Ghostly Garlic Fusion Hot 
Sauce. Don’t live near NOLA? You can order 
the Ghostly Garlic Fusion Hot Sauce online!

We hope these recipes and gift ideas help 
make your Father’s Day a special one!
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For Tom Krause, of Central City, his first vehicles were go-karts – driving them, 
then building them - even building a dyno for testing them.  Then it was 
motorcycles, eventually joining a Harley Road Glide club.  His wife, Dawn, 
would ride along, but eventually tired of the open air of motorcycles.  
Tom researched various options of buying or building something with 4 
wheels and she was given a choice in the matter, opting for something 
with a roof.

Tom then contacted Spirit Cars of Flippin, Arkansas, a manufacturer of 
1923 to 1934 fiberglass hot rod replica bodies and parts for 25 years.  One 
can purchase individual parts for a project or buy a completed “turn-
key” car, ready to hit the road.  A company like this may not sit well with 
the purists who have knowledge, tools, facilities and money to build the 
“real deal trailer queens”, but it’s a viable option for a guy like Krause with 
a basic knowledge and desire to “learn by doing”.  

Tom and Dawn chose the 3-door 1931 Sedan Delivery.  The third one is 
steel-reinforced at the rear, very handy for hauling essentials on long-
distance trips.  Their order included the chassis with brakes, fuel system, 
a/c, etc., but minus wheels, tires, engine, transmission, and exhaust. The 
body includes a recessed firewall, flush-mounted latched doors with 
power windows, a 3 1/2” chopped roof, along with seats and carpeting.  
It is delivered in black feather primer with Nida-Cor matting to strengthen 
the roof and floor.  Krause received his order in April of 2016, and wisely 
decided to first have the chassis powdercoated at The Powder Shop, 
then mounted wheels and tires.  17” ET 4.5” wide “Gasser” wheels are up 
front with 275/60 15” Rocket Racing “Injectors” for the rear.  The drivetrain 
came from a Mercury Grand Marquis with a 302 V8 and an 4-speed AOD 
tranny.  The 9” Ford rearend has 3.55 gears.  Krause built his own Lakester-
style exhaust system, did all the “plumbing” and electrical, along with 
many of his own touches.

The prep work on the steel reinforced fiberglass body 
took more time and effort than expected.  The  UreKem 
Paint color Copperhead was a great choice along with 
Gun Metal Gray for the accenting scallops.  Tom and 
Dawn spent 40 hours over a weekend spraying 3 base 
coats and 5 coats of clear.  Krause took 8-10 hours just 
to mask off the scallops.  But it all came out very nice, 
especially considering it was the first full paint job he 
ever attempted.  The entire experience was relatively 
pleasant.  Krause was working the second shift at Collins 
and had most of the day to labor on the car.  

With less than 100 miles on the odometer, Tom felt 
very confident in driving the copper beauty to the 
2017 GoodGuys Show in Des Moines and did so again 
in ‘18 and ‘19.  Apparently, the ‘31 garnered plenty 
of attention in its first year on the road, as it received 
an invitation to appear at the annual Rod & Custom 
Show in February, 2018, at Monticello’s Berndes Center, 

where it trophied.  Later the year, Tom and Dawn took it 
to Fort Dodge for the “Cruise to the Woods” show where 
it received a Top 15 award over 1,200 cars.  Last year, it 
was selected as one of a dozen cars to be “featured” 
at Waterloo’s 4th Street Cruise and may be chosen to 
receive major recognition on this year’s posters and 
t-shirts.  The Krauses attend many smaller local shows, 
some as far away as Tom’s hometown of Britt, IA, for 
Hobo Days, or Savanna, IL.  The car turns a lot of heads 
wherever it goes and has collected a lot of hardware 
in 3 short years.  Not bad for a “mail-order” project, eh?

There is no trailer to save it from rock chips and 
scratches, but as Krause says, “It’s a car, meant to 
be driven”.  As for future plans... possibly a trip to St. 
Paul for the “Back to the ‘50s” show with 12,000 cars, 
where it will still turn a few heads.  And as for selling the 
‘31...”Everything is for sale and another project may be 
down the road”.  Well said.
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Make sure to find each City Revealed issue at www.cityrevealed.com
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