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Care That Empowers in a Setting That Inspires.

Experience first hand Ankeny's finest destination for tailored living - independence your way,
assisted living and memory care. Discover the breathtaking beauty of CopperWood,
a community that's contemporary and refined, yet comfortable and welcoming.

See for yourself why you will call this... home!

Vintage Vibes & Delights A Slice of Comfort:

Tuesday, January 14 Tour and Taste CopperWood
3:30 p.m. - 4:30 p.m. Thursday, January 23
Join us for an enchanting evening filled with 4:00 p.m. - 5:30 p.m.

timeless music by Andrew Hoyt, crafted cocktails,

B M W IR O A S Discover the warmth and hospitality of CopperWood

Senior Living at our special event, A Slice of Comfort.
Join us for an afternoon of delightful experiences,
including a tour of our beautiful community, a
RSVP by Friday, January 10 call 515.415.4401 homemade pizza fresh from our wood-fired pizza

or email dbloxham@copperwoodsl.com. oven, and a bottle of wine to take home!

RSVP by Monday, January 20 call 515.415.4401
or email dbloxham(@copperwoodsl.com.

Don't miss out on this unique celebration of
classic tunes and gourmet delights.

Visit our website at copperwoodseniorliving.com.

CopperWood

- PRAIRIE TRAIL
FSiEE €@ & & 2855 SW Vintage Parkway, Ankeny, 1A 50023 515.415.4401

Tailored Living « Assisted Living « Memory Care




WELCOME
PORK favor

We dedicated our cover story this month to holiday

recipes, and why not? The Christmas season
wouldn’t be complete without the treasured family
foods that pop up this time of year. From the
elaborate five-course dinners to a simple cookie,
most all of us have some connection with a family
favorite.

Jolene’s family introduced me to a family
tradition they served each Christmas Eve. Her
mother would make oyster soup and Spamwiches.
Yes, Spamwiches — a holiday ritual for the Poraths. I would have
preferred a ribeye, but nobody asked my opinion. So, I ate oyster soup and
Spamwiches with Dean and Lois for a few years.

What exactly was this Spamwich, you ask? Well, to the best of my
knowledge, it was chopped-up Spam, pickle relish and cheese toasted on
half of a hamburger bun in the oven. At least that was the Porath version. I
have to admit, it was delicious. The oyster soup? Not so much.

I recognize some of you may have never tried Spam, and for good
reason. My friends who grew up on farms said, if they wanted meat, they
got the real thing. For us city kids, though, canned meat was an alternative.

When Jolene and I started our own family, we continued the Spamwich
tradition with our kids, and we still serve them each Christmas Eve. The
oyster soup has been replaced with a choice of potato soup or broccoli
cheese soup, thank goodness.

I wrote about this Spam tradition more than a decade ago in this
column, and my email in-box was full the next day with favorite Spam
recipes from readers. One person even shipped a Spam coin bank to
me. It was then when [ began to understand the Spam-lovers cult. In a
conversation with a local Hy-Vee manager about Spam, my eyes were
opened even more. Just to put this in perspective, more than 44,000 cans
of Spam are produced every hour. Hawaiians alone consume approximately
7 million cans of Spam per year. Barack Obama even admitted he likes it.

Truth be told, I won’t be rushing to the grocery store to buy Spam
anytime soon, but I will continue to enjoy our Spamwiches on Christmas
Eve, and I hope you can enjoy a few of your family favorites, too.

Merry Christmas, and thanks for reading. l
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In Spirit of Giving, Charter
Bank will have donation
boxes in their lobby during
the month of December.

i All donations going to the
Impact Community Action
% .. Partnership.

; . Most needed:

Meals-in-a-can, meals-in-a-box,
. luna and canned meat, peanut

i butter, low-sugar cereals, 100% fruit
juices, canned fruit packed in juice,
shampoo and conditioner, toothpaste,

toothbrushes & floss, deodorant, bars
af soap & body wash

CHARTER BANK

Chart Your Success With Us!

Johnston Grimes Waukee Ankeny
5526 NW Corner of Downtown 2905 SW
86th St. Gateway & 1st St. Triangle Oralabor Rd.

515-331-2265 | 515-986-2000 | 515-987-1000 | 515-446-2265

=)

LENDER

Member

e www.CharterBanker.com
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FEATURE

recipes

Residents share how to
create the foods that
make their season bright.

By Ashley Rullestad

Favorite dishes are often at the heart

of holiday gatherings. Their aromas
wafting through the house signal time

to join family and friends in celebration,
reminiscing and gratitude. Their tastes
spark memories and conversation. For
many, certain recipes are a holiday must.
They are inextricably woven into the fabric
of the season, and the festivities wouldn’t
feel complete without them.

-
—
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Jan Miller makes cinnamon rolls
for her family’s holiday gatherings.
Photo by Todd Rullestad




FEATURE

CINNAMON ROLLS

INGREDIENTS

+ 2 cups flour (plus 3 1/2 cups
added later)

+ 2 packages of yeast

« 1/2 cup potato flakes

« 1/3 cup sugar

« 2teaspoons salt

« 2 cups quite warm water

+ 1/3 cup butter

+ 2eggs, room temperature

FROSTING

+ 1/2 cup butter

+ 1/4 cup milk

« 1 teaspoon vanilla

+ Pinch of salt

+ 1 pound powdered sugar

DIRECTIONS
«+ Place all ingredients except
eggs in a mixer and beat 2
minutes until smooth.
+ Add eggs and mix until well
\_ blended.

Add 3 1/2 cups flour and stir
in. Knead by hand or use a
dough hook attachment on
a stand mixer.

Cover loosely with a kitchen
towel and let rest 20
minutes. Roll dough onto an
18-inch by 6-inch rectangle.
Spread with butter, then
sprinkle with cinnamon and
brown sugar. Roll up, pinch
edges, and cut into 1-inch
slices.

Place rolls in a greased

pan and cover with plastic
wrap. Refrigerate overnight.
The next morning, remove
from fridge and let rise 20
minutes.

Bake at 350 degrees for

30 minutes or until rolls

are browned and cooked
through.

Glaze with frosting. J

Cinnamon rolls

“I received this recipe many years ago from a friend, and it’s
the only one I have used since then,” Jan Miller says. “No
kneading required, and it’s so easy. It has been a favorite at
church fellowships as well as with guests in our home. I hope
you all will enjoy making it as well as sharing it with others.
My husband and I moved to Ankeny from Washington State in
June. Our son and family live here, and we were finally able to
retire and move close to them. All of these recipes are holiday
favorites, and we are excited to share them with family now

living nearby.”

BREAKFAST CASSEROLE

+ Grease 9-inch by 13-inch pan and layer the following:

+ 5slices bread

+ 11/2 cups shredded cheddar cheese

+ 1 pound sausage, hamburger or bacon, cooked and
drained

+ In a bowl, mix 4 eggs with 2 cups of milk and 1/2
teaspoon salt and pepper.

+ Pour on layers and then cover and refrigerate
overnight.

+ When ready to bake, cover with foil and bake at 350
degrees for about 45 minutes.

" Remove foil and cook an additional 15-20 minutes. Y,

BUSINESS LOANS WITH
HONEST EXPERTISE

| ocal
that are

v Fast, local, funding up to $100,000

v~ Expand, in
and man

st in new equipment,
sh flow

v~ No origination fees
v~ Forbes #1 Bank In lo

experts you can trust - we offer business loans
as honest and reliable as Abe himself.

Jc:-sh Craighead
Busin

(515) 777-7975
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FEATURE

DOUBLE CHOCOLATE BROWNIES GERMAN HOLIDAY COOKIES

INGREDIENTS sugar and water. INGREDIENTS
+ 3/4 cup flour + Bring just to a boil then « 2 pounds flour (equal to approximately 4 cups)
+ 1/4 teapsoon salt remove from heat and add 1 pound granulated white sugar (equal to approximately 2
+ 1/4 teaspoon baking soda half the chocolate chips and cups)
+ 1/3 cup butter vanilla. Stir until mixture is + 1 pound honey
+ 3/4 cup sugar smooth. + 4 teaspoons cinnamon
+ 2 tablespoons water + Transfer to a mixing bowl + 2 teaspoons ground cloves
+ 12 ounces chocolate chips and add eggs one at a + 4 teaspoons baking soda mixed with a small amount of lemon
+ 1 teaspoon vanilla time, mixing well after each juice
- 2eggs addition. Gradually beat 1 small bottle of anise baking oil mixed with a small amount
+ 1/2 cup walnuts (optional) in flour mixture until just (approximately 4 tablespoons) of cold coffee
combined. Stir in remaining
DIRECTIONS chocolate chips. DIRECTIONS
+ Preheat oven to 325 degrees.  « Spread into greased 9-inch + Mix the sugar and honey together, then slowly add cinnamon,
In a small bowl, combine square pan and bake 30-35 cloves, baking soda/lemon juice and coffee/anise oil. Once this
flour, soda and salt. In a minutes. is mixed well, slowly add in the flour. You may need to add a
saucepan, combine butter, little more flour if the dough feels sticky.
\ J « Roll onto a floured surface to the desired thickness, then cut
German holiday cookies with holiday cutters. Add cookies to a greased pan and bake at
“This familv favorite came from my ereat aunt. who orieinated from 350 degrees for 8 minutes. Do not overbake because they will
y fav y g unt, who originated fro
» . . “ . . get very hard.
Germany,” Janet Wilwerding says. “We have been making this for 45
) ) ) + Once you remove them from the oven, allow them to cool on
years. The peco flake is a family favorite that came from my grandma and the pan for at least 2 minutes. Then remove from the pan and
one that our family has been making for over 40 years. A few of my treats

let cool on the cooling rack. )

can be found on my Instagram page, ] Wcakes12. I love this time of year.” -

g
100% OF YOUR BERKWOOD PURCHASE SUPPORTS OUR SMALL FAMILY FARMS
v Tender, Juicy, and Flavorful Pork V
Porterhouse chops, pork tenderloin, bacon, ham
balls, pulled pork, ground sausage, spices, an_d more!

v"Hand Inspected for Quality
v" Berkshire Pork is Gluten & MSG Free

Visit our retail location to find premium pork products for °
you and your famlly Only serve the Berkshire Difference! [ 100 /
e CERTlFlED

6615 NE 14TH ST DES MOINES Sereome s

betterpork.com 515-244-7675

Monday-Friday 8am-4:30pm, Saturday 10am-2pm
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Janet Wilwerding and her family make many holiday treats during the

season.

SUGAR COOKIES

INGREDIENTS

+ 1 cup butter, softened

+ 1 cup granulated white sugar

2 teaspoons vanilla extract

+ 1/2 teaspoon almond extract

+ 1egg plus 2 tablespoons egg
whites

+ 2 teaspoons baking powder

+ 3 cups flour

DIRECTIONS

+ Preheat oven to 350 degrees.
In the bow! of your mixer, with
the paddle attached, or a hand
mixer, beat butter for one
minute until soft. Add sugar,
cream until well combined
and smooth.

« Beat in egg and extracts, only

\_ until combined. In a separate

bowl, combine baking power
with flour, mix together with
whisk. Add flour/baking
powder mixture to the wet
ingredients.

Mix until dough comes
together. This dough is quite
stiff. Hand knead if your mixer
cannot keep up.

Use dough immediately. If

it's too hard, you can add
another tablespoon of egg
white or more vanilla. It is not
necessary to chill the dough.
Roll out to 1/4-inch or desired
thickness, cut with holiday
cutters. Add cookies to the
greased cookie sheet. Bake for
9-10 minutes at 350 degrees.

J

PECO FLAKE

vour lotal purchase

Come shop at

1802 SE Delaware Ave. #1093, Ankeny B8

515-400-0063

Shop anytime online at
wwrw. christopherandbanks . com

/i ed.,

O CELI:&BRJ\TE
C e dPvreced:
\WARIB@eNLID

INGREDIENTS and peanuts. Cook, stirring

+ 2 cups granulated white sugar occasionally to a hard rock Christmas Eve: Dec 24

« 1 cup water stage, 294 degrees. Tues 4:30 pm livestreamed
+ 1 cup light corn syrup + Once it reaches 294 degrees, 7:30 pm

quickly add the butter, vanilla
and baking soda. Stir quickly
because it will double in
size because of the baking
+ 1 teaspoon baking soda soda. Then quickly stir in the
+ 8-ounce package raw chip coconut.

coconut + Spread on a large cookie
sheet that has been lined
with parchment paper. Use
a rolling pin and roll out

+ 1 teaspoon salt

+ 2 cups raw Spanish peanuts
+ 1 teaspoon butter

+ 1 teaspoon vanilla

};‘f‘wﬁg;_12 Midnight (Yes, we’re
:%:w .+ having Midnight Mass at
Midnight so technically this is on Wed!)

Christmas: Dec 25
Wed 9:00am

DIRECTIONS

+ Combine sugar, syrup and
water in a heavy skillet and until it’s in a thin layer. When
boil, stirring constantly until cooled, crack into pieces.

\_ water dissolves. Add salt Y,

Our Lady’s Immaculate Heart Catholic church
510 E. First 5t, Ankeny A * www.olih.org.

INVITING. LEARNING. SERVING.
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FEATURE

Holiday favorites

Laura Hinkeldey has a few staple dishes at her

holiday gatherings, such as her sweet potato

casserole. Another beloved part of the season is

gathering with family to decorate cookies.
“We do the time-honored tradition of

cut out cookies and decorating them,” Laura

SWEET POTATO

CASSEROLE

INGREDIENTS

+ 2 pounds sweet potatoes

+ 1/3 cup melted butter

+ 1/2 cup brown sugar, packed
« 2large eggs, beaten

+ 1/2 cup half and half

« 1 teaspoon vanilla

+ 1/4 teaspoon salt

« Topping (optional):

+ 1/3 cup flour

+ 1/2 cup brown sugar, packed
« 1/2 teaspoon cinnamon

+ 1/3 cup melted butter

+ 1 2/3 cups nuts of your choice

DIRECTIONS

+ Preheat oven to 350 degrees.

« Peel and boil sweet potatoes until soft.

« Drain and pour into large mixing
bowl. Mash.

« Add in all other ingredients and mix
well.

+ Pour into casserole dish. If making
topping, mix dry ingredients in a bowl,
add butter, mix well, and pour on top
of sweet potato mixture.

+ Add mini marshmallows if desired.

\_ Bake 30-40 minutes. )

Hinkeldey says. “Decorating them has

become a big deal, as we have two crates full
of decorating supplies now. It’s become an

art in our house. We usually stay up late one
night and do a whole bunch together and give
them out as Christmas gifts or donate them to
church functions. My boys, Jared and Noah,
who just turned 10, definitely enjoy trying

to eat extra sprinkles and icing when I'm not
looking. The dye on their lips (and hyper
behavior) always gives it away. It’s neat to see
how their decorating style changes each year. I
grew up doing these cookies with my mom and
brothers, just like she did with her mom and
siblings.”

HEAVENLY ONIONS

INGREDIENTS

+ 2 large onions, sliced

+ 1/2 pound fresh mushroom:s, sliced
+ 1/2 pound Swiss cheese, shredded
« 1 can cream of chicken soup

+ 1/2 cup milk

+ 2 tablespoons soy sauce

- Salt and pepper to taste

+ Butter

+ 1 loaf French bread

DIRECTIONS

+ Sautee onions and mushrooms in
butter. Place in 9-inch by 13-inch
baking pan and cover with cheese.

« Top with French bread buttered
and sliced 1/2 inch thick.

+ Mix together remaining ingredients
and pour on top of the bread.
Refrigerate overnight.

+ Bake at 350 degrees for 40 minutes.

- J

Maggie Dallefeld’s grandma’s Christmas card
picture from 1991 of her, her sister and three
cousins at the farm with Grandma.

Christmas prime rib and
Yorkshire pudding

“My mom collected these recipes from my dad’s
side of the family, the Martins, and there is lots
of German influence and heritage in many of
the recipes,” Maggie Dallefeld says. “Most of
them were my grandma’s, and she used many of
them in the tearoom she ran on the farm. We
did Christmas day at the farm every year until

I was 27 years old, and it was always the same
menu. One of my favorites was prime rib and

Yorkshire pudding.”

CHRISTMAS PRIME RIB

AND YORKSHIRE PUDDING

INGREDIENTS

« Standing rib roast (any size)

- Salt

+ 2 cups milk

- 4eggs

« 2 cups flour

«+ Drippings from beef roast (hot)

DIRECTIONS

+ Preheat oven to 375 degrees. Liberally
season roast with salt and cook for one
hour.

« Turn off oven and DO NOT OPEN DOOR.

« When ready to serve, heat at 300 for 45
minutes. Remove roast and let rest. Set
oven to 425 degrees.

« Pour hot drippings from roast into a
heavy baking dish and mix with all
other ingredients.

» Mix until very smooth.

" Bake for 35 minutes. Y,

8  Ankeny Yuing magazine
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LETTER TO THE EDITOR
NAMING of Neveln

I'm reading the November issue of Ankeny Living. Taylor Hutton

didn’t know when the education admin building was named
Neveln. That was in June 1964. It was announced at the alumni
banquet (which went to July maybe a couple years later). Ed
Neveln was my extra grandpa — Gramps. I was thrilled with the
name, as were my parents who graduated in 1941 and 1943. Until
1964, the high school and junior high shared a principal, Wayne
Begg. Jerry Crosser was the first principal of the new junior high,
and I was his secretary.

Enjoy the magazine!

Lyn (Dann) Van De Pol (1964 grad)

NEWS BRIEF
ANKENY City
Manager Jones to
step down

Ankeny city officials announced City Manager David Jones has
accepted the role of city manager for the City of Urbandale,
pending the approval of an employment agreement. His
resignation will take effect in late January.

Jones has served as city manager in Ankeny since Oct. 1,
2013. During his tenure, he was instrumental in reducing the

city’s per-capita debt and spearheading a public-private partnership

to construct the Albaugh Family Senior Community Center. He
also led the staff efforts of a successful double bond referendum

for Fire Station No. 3 and a 55,000-square-foot library. A new fire
station, the city’s fourth, is now under construction. During Jones’

time as city manager, Ankeny experienced a remarkable 50%
growth in population, adding more than 25,000 new residents,
earning recognition from the U.S. Census Bureau as one of the
fastest-growing cities in the United States multiple times.

“David has made a lasting impact on our community,” said
Ankeny Mayor Mark Holm. “Over the past 11 years, he has
worked collaboratively with myself and other elected officials
to dramatically improve the City’s financial condition while
delivering world-class facilities and amenities. Under David’s
leadership, the city saw over $4 billion in commercial and
residential investment and an 18% property tax rate reduction.
We are grateful for his contributions and wish him the best in his
future endeavors.”

“I have thoroughly enjoyed my time in Ankeny and am
grateful for the opportunity to lead the incredible staff here for
more than 11 years,” said Jones. “I wish the organization and
community nothing but the best in the future.”

The city council will discuss plans for the search for a new city

manager in the near future. l

PLAN AH EAD By Scott Eriksen
WHERE has the year gone7

I started the year by encouraglng you with, “Don’t
put it off another year.” So, my question to you
now is, “Is it still on your to-do list?”

It may be getting that will in place, or cleaning
out that closet, or perhaps it is getting your
funeral prearrangements in place so that your

final arrangements will not be a burden to your
family and loved ones at a time that will be very
emotional and stressful.

We hear it all the time: “I am so glad to have
this taken care of.”

Planning your final arrangements begins with a simple conversation
and can be a pleasant process. Planning ahead allows you time to give the
thoughtful consideration that these important decisions deserve, and it

allows time to visit with other family members to find out what will be
important to them.

There are many options to think about when addressing your final
arrangements, and there are even prepayment options available to those
who wish to have their final financial obligations handled in advance.

An advanced planning consultant can walk you through these choices
and options.

End the year by crossing one more item off your “to-do” list. Reach
out to your funeral home of choice and schedule a meeting to start the
conversation. You will be glad you did.

Information provided by Scott Eriksen, Director of Hamilton’s Advanced
Planning, Hamilton’s Funeral Home, 605 Lyon St., Des Moines, 515-697-3670,
www.HamiltonsFuneralHome.com.

Plan & Protect before
the need arises. Funerals
There is very little that can take Cremation

Advanced Planning
Academy of Grief & Loss
Pet Services

Memorial Gift Shop

away the pain when someone
we love dies. However, the
emotional stress that often
accompanies a death can be
lessened by Advanced Planning
before the need arises.

Contact Hamilton’s to start
your plan.

515-243-5221

6 Area Locations

FUNERAL & AFTER LIFE SERVICES
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W H E R E W E LIVE By Lindsey Giardino

MURPHY enjoys watching community transform

Accessibility and amenities appreciated by 13-year resident.

For Laura Murphy, calling Ankeny
home is about more than just a
place to live — it’s about being part
of a thriving community. A resident
for 13 years, Murphy moved from
Urbandale with a clear purpose.

“I truly wanted to live, work
and play in the community where I
owned a business,” she says. “I also
saw the opportunity and growth,
which is why I chose to own a
business in Ankeny.”

Watching Ankeny transform
over the years has only deepened
her appreciation.

“The changes that have
happened in Ankeny over the last
13 years are amazing, and I know
there were so many more before I
lived here,” Murphy says. “I love
watching a community grow.

The growing pains and all the
positive growth provide so much
opportunity for families, business :
owners and community members. 1 .
. .. a variety of benefits.
It is so exciting to be part of
something.”

For Murphy and her family, the decision to purchase their current
home came down to accessibility and connection.

“We are a busy family, and we love having access within walking
or scooter distance to The District shopping, restaurants, concerts, the
Ankeny Chamber and the library,” she says.

The neighborhood’s amenities, including parks, walking paths and
proximity to Uptown Ankeny, were equally appealing.

SUBSCRIBE TO THE LIVING
MAGAZINES EMAIL TODAY!
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Laura Murphy and her husband, Trent, and kids Carter and Claire (not pictured), have found Ankeny offers

“You never have to leave Ankeny to enjoy unique experiences,” Murphy
adds.

Their home also fulfills Murphy’s wish list for scenic beauty,
especially since her previous home offered a great sunset view.

“Our current home has the best of both worlds — we have a beautiful
view of the downtown Des Moines skyline, a beautiful view of the lights
and sounds of The District, and, to the west, we have breathtaking
sunsets over water,” she says.

Murphy also appreciates the community atmosphere in her
neighborhood. She feels Ankeny is a safe place to live and enjoys being
able to be outdoors and see activity.

“We love being able to be a part of our community,” Murphy says.
“Ankeny continues to grow, and we are gaining the amenities of that, but
we have kept the small-town atmosphere. Small business owners are in
their stores, our leaders are at the grocery stores, and it doesn’t seem that
anyone is a stranger.”

Perhaps what stands out most to Murphy about Ankeny is the
abundance of opportunities available to its residents, including access to
private and public education that is “second to none,” as well as amenities
ranging from a community theatre to an art center and beyond.

“It becomes part of your daily life, but I am not sure we realize how
lucky we are to have so many options right outside our backdoor,” she

says.



RETIREMENT PLANNING

Inflation erodes the
purchasing power of
your hard-earned savings
during retirement,
making it a significant
concern for nearly

every pre-retiree we
encounter. It’s crucial not
to overlook this factor
when planning for a retirement that may last
20 to 30 years. Developing a robust strategy to
address inflation is essential to maintain the
lifestyle you desire.

Inflation plays a major role in the everyday
expenses retirees face, whether at the grocery
store, gas station or during leisure activities.
Many families are surprised to see how much
their costs can rise over a 25-year period. For
instance, if a family plans to spend $7,500

a month in retirement, they will need about
$12,300 per month in 25 years to sustain the
same lifestyle, assuming a modest 2% inflation
rate. This highlights the critical importance

of factoring in inflation when developing your
retirement income strategy.

Maximizing guarantecd income sources,
such as Social Security and pensions, can
significantly aid in planning for inflation. A
reliable income stream provides retirees with
a sense of security and allows for confident
spending. If you don’t have a pension, you're
not alone, but creating a personal pension or
maximizing Social Security benefits through
strategic planning can make a world of
difference.

Inflation impacts your retirement savings.
$500,000 saved today, will only be worth
about $300,000 in 25 years, using 2%
inflation. It’s crucial to balance the need for
growth with the need to preserve capital. As
you transition into retirement, your investment
strategy will likely need to change. The market
risks you took when building your retirement
savings may not be appropriate for managing
those savings through retirement. This security
allows you to withstand market downturns

PAID ADVERTISEMENT

Navigating retirement: strategies for tackling inflation

without impacting your day-to-day living
expenses.

Having a forward-thinking strategy is

another important way to combat inflation.
Understanding how taxable, tax-deferred

and tax-free income sources will impact your
overall tax burden can create significant
advantages. One strategy to consider is a Roth
conversion, which involves converting pre-tax
money from a traditional IRA or 401(k) to

a Roth IRA. This offers tax-free growth and
qualified distributions. While the converted
amount is taxed as ordinary income in the
year of conversion, a Roth IRA is not subject
to Required Minimum Distributions (RMDs),
providing flexibility that can reduce your
retirement tax bill.

Taking proactive steps now can help you
create a secure and enjoyable retirement. This
approach will allow you to focus on living
out your retirement vision without the worry
that inflation could force you to change your
lifestyle.

Information provided by Loren Merkle CFP®, RICP®, Certified Financial Fiduciary®, Merkle Retirement Planning, 1860 S.E. Princeton Drive, Grimes, 515-278-1006.

Learn how to combat inflation for a secure retirement
lifestyle in this episode of Retiring Today with Loren
Merkle. Sean the QR code to watch now.

Investment Advisory Services offered through
Elite Retirement Planming, LLC. Insurance
Services ofTersd throngh MRP Insurance, LLC

Merkle
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BLINDS?
| CALL JAMES |

FOR AN AFFORDABLE,
CONVENIENT BLIND QUOTE.

WE WILL
BEAT ANY
COMPETITOR'S
PRICE BY 10%!

"

N e u « FREE ESTIMATES
o o Easy and Affordable
B ll n d S « Many products to choose
from
CALLORTEXT TODAY o FREE INSTALLATION
515-250-5543 of Referrals
GRABER. | gveryoeran

Owned and operated by James Neu of Johnston

Every house deserves Neu Blinds.

U upside

Get an extra
25¢/gal

cash back

The free Upside app earns you real
cash back, even on debit purchases.

Get the app and
use code print46.

>)(¢]

Offers vary by user and location. Terms and conditions apply. Go to Upside.com for details.
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LIBRARY
WHAT’S NEW at the library?

The library has a new teen

By library staff

Ankeny Kirkendall Public
Library

1250 S.W. District Drive
515-965-6460
www.ankenyiowa.gov/Library

New hours starting Jan. 2, 2025:
Monday - Thursday: 9 a.m. to 8 p.m.
Friday and Saturday: 9 a.m.to 5 p.m.
Sunday: 1-5 p.m

librarian who will specialize
in supporting young adults,
primarily between the ages
of 12 and 18. She will assist
the collection development
librarian with curating the
young adult collection and
host programs and events like
book clubs, writing workshops,
crafts and STEM activities.
“My name is Brena Barton
and I am so excited to be the
new teen services librarian,”
she says. “I graduated from
UNT in 2022 with my master’s
in history, and I currently live
in Johnston with my husband,
Matt, and our two pets, Honey
(the cat) and Biscuit (our brand
new puppy). In my free time, I
love to read, write, play video
games, go on walks and spend

time with friends and family.”

Brena Barton

Join Brena and other
tweens and teens on Dec. 30
between 10 a.m. and 4:45 p.m. for Escape Room 2025. You will help save
the Times Square New Year’s Eve Celebration by finding the missing key.
This event is open to tweens and teens in grades 4-12. Registration is
recommended but walk-ins are welcome as time and space allow.

Adults, are you trying to be more organized in the new year? We have
you covered here at the library. Join us for the virtual presentation “5
Principles for Getting (and Staying!) Organized” on Wednesday, Jan. 8
from 5-6 p.m.

Presenting online, Organize Me! of NYC will be drawing upon their
15-plus years of experience. The one—hour presentation focuses on:

* What it really means to be organized.

* How organized living saves you time, money, space and energy.

* The best ways to organize and declutter your spaces.

* How to develop a positive, growth mindset that will keep you
motivated and solution-focused.

* How to avoid getting off track.

¢ Getting your family on board.

¢ Creating a home and life you’ll love.

Their fun-loving and non-judgmental approach makes everyone feel
at ease and helps individuals know they are not alone with their struggle
to stay organized. Visit our online calendar to learn more and to join the
event on Jan. 8.

As we look to the new year, the library has examined the hours of
operations. To better align with usage patterns, we will have new hours
starting Jan. 2, 2025:

Monday - Thursday: 9 a.m. to 8 p.m.

Friday and Saturday: 9 a.m. to 5 p.m.

Sunday: 1-5 p.m. H



INVESTM ENT By Kerry Curran

CONSIDER these year-
end financial moves

As we enter the holiday season, your life may well
become busier. Still, you might want to take the time
to consider some financial moves before we turn the
calendar to 2025.

Here are a few suggestions:

* Review your investment portfolio. As you
look at your portfolio, ask these questions: Has its
performance met my expectations this year? Does
it still reflect my goals, risk tolerance and time horizon? Do I need to
rebalance? You might find that working with a financial professional

can help you answer these and other questions you may have about your
investments.

* Add to your 401(k) and HSA. If you can afford it, and your
employer allows it, consider putting more money into your 401(k) before
the year ends — including “catchup” contributions if youre 50 or older.
You might also want to add to your health savings account (HSA) by the
tax-filing deadline in April.

¢ Use your FSA dollars. Unlike an HSA, a flexible spending account
(FSA) works on a “use-it-or-lose-it” basis, meaning you lose any unspent
funds at the end of the year.

So, if you still have funds left in your account, try to use them up in
2024. (Employers may grant a two-and-a-half-month extension, so check
with your human resources area to see if this is the case where you work.)

* Contribute to a 529 plan. If you haven’t opened a 529 education
savings plan for your children, think about doing so this year. With a
529 plan, your earnings can grow tax deferred, and your withdrawals are
federally tax free when used for qualified education expenses — tuition,
fees, books and so on. And if you invest in your own state’s 529 plan, you
might be able to deduct your contributions from your state income tax or
receive a state tax credit.

* Build your emergency fund. It’s generally a good idea to keep up
to six months’ worth of living expenses in an emergency fund, with the
money held in a liquid, low-risk account. Without such a fund in place,
you might be forced to dip into your retirement funds to pay for short-
term needs, such as a major car or home repair.

* Review your estate plans. If you've experienced any changes in
your family situation this year, such as marriage, remarriage or the birth
of a child, you may want to update your estate-planning documents to
reflect your new situation. It’s also important to look at the beneficiary
designations on your investment accounts, retirement plans, IRAs and
insurance policies, as these designations can sometimes even supersede
the instructions you've left in your will. And, if you haven’t started estate
planning, there’s no time like the present.

¢ Take your RMDs. If you're 73 or older, you will likely need to take
withdrawals — called required minimum distributions, or RMDs — from
some of your retirement accounts, such as your traditional IRA. If you
don’t take these withdrawals each year, you could be subject to penalties.

These aren’t the only moves you can make, but they may prove helpful
not only for 2024 but in the years to come. l

This article was written by Edward Jones for use by your local Edward Jones
Financial Advisor. Edward Jones. Member SIPC. Information provided by Kerry
Curran, Financial Advisor, 2005 S. Ankeny Blvd., Suite 500, Ankeny, 515-965-6901

Looking to pay less in taxes?
Consider investing in tax-free municipal bonds.

Tax-free municipal bonds

1-212/30 to .77%):

maturity maturity
Call or drop in today to learn more about your investing options.

Kerry R Curran
Financial Advisor

2005 S Ankeny Blvd Ste 500
Ankeny, IA 50023
515-965-6901

*Yield effective 11/13/24, subject to availability. Yield and market value may fluctuate if sold prior to maturity, and the amount you receive from the
sale of these securities may be less than, equal to, or more than the amount originally invested. Additionally, bonds may be subject to redemption in
whole or part before maturity, which may affect yield. Municipal bonds are generally exempt from federal income taxes, however, they may be
subject to state and local taxes, and the alternative minimum tax (AMT).

Contact your local Edward Jones financial advisor for more information about maturity dates and applicable call provisions. For questions regarding
taximplications, please contact your tax professional. Edward Jones, its employees, and financial advisors cannot provide tax advice.

EXP 30 NOV 2024 © 2024 EDWARD D. JONES & CO,, L.P. ALL RIGHTS RESERVED. AECSPAD

Jakeb Bakken Justin Bjerke

CFP®, AAMS® CFP®, ChFC*, AAMS™,
Financial Advisor CRPC", CRPS™, AFFP*®
917 E. 1st St. Financial Advisor

Schneider’s Square, Ste D
Ankeny, IA 50021
515-964-0808

2575 N. Ankeny Blvd. Ste 217
Ankeny, |A 50023
515-965-7582

Luke A Boyd

CFP®, AAMS®
Financial Advisor
1200 SW State St. Ste B

Ankeny |IA 50023
515-964-2089

Curt Brooks

AAMS®

Financial Advisor

3720 N Ankeny Blvd. Ste 102

Ankeny, IA 50023
515-964-4949

Ryleah Cross
CFP®
Financial Advisor

1255 N. Ankeny Blvd.
Ste 102

Ankeny, 1A 50023
515-964-4404

Kerry Curran
Financial Advisor

2005 S. Ankeny Blvd.
Ste. 500

Ankeny, IA 50023
515-965-6901

Mark Ellison Brian D. Herbel
AAMS® CFP®, CLU®, AAMS®
Financial Advisor Financial Advisor
2505 SW White Birch Dr. Ste | 3606 NE Otterview Cir.,
Ankeny, |A 50023 Ste. 101

515-965-2473 Ankeny, 1A 50021

515-964-1010

Brandt R Hockman
AAMS®, CRPC®
Financial Advisor

1610 SW Main St. Ste 206

Ankeny, IA 50023
515-446-2193

Stacey S. Koeppen
CFP®

Financial Advisor
1210 NW 18th St. Ste 120

Ankeny, IA 50023
515-965-7853

Kent Patterson

AAMS®

Financial Advisor

2005 S. Ankeny Blvd. Ste 500
Ankeny, |A 50023
515-965-6901

Tam Le

Financial Advisor
303 SW Walnut St.
Ankeny, IA 50023
515-964-2323

Allison Ver Steegt
CFP®, ChFC®, CRPC"
Financial Advisor

215 NW 18th St. Ste 103

Ankeny, IA 50023

515-964-2122 .
www.edwardjones.com

Member SIPC

Edward Jones

MAKING SENSE OF INVESTING
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%2-!‘ POLK COUNTY | Leading the Way

Serving a diverse Central lowa community, Polk County is among
the nation’s most innovative public institutions.
We bring together creative leaders, collaborative organizations
and key resources to empower our communities and make life
better for all people in Polk County.

AR POLK COUNTY
7/~ Board of Supervisors

PO ,@
COUNTYN A

CONSERVATIC

RESOURCES AND REFERRALS

515-286-3120 515-286-3014 515-288-0818 515-323-5300

ITY BETTERMENT AND DEVELOPMENT GRANTS

120 2nd Ave, Suite A Des Moines, IA 50309 515-286-3434  “7MMUF el

515-286-3247 SPONSORSHIF
515-286-2272

515.286.3798 CAREER OPPOURTUNITIES " T VITAL RECORDS NTY JAI
24HA HELP B55-581.8111 EMPLOYEE BENEFITS AND WELLNESS 515 285 3?05 515-2B6-3624 515-323-5400
515-286-3200 PASSPORTS, HEALESTATE LAW ENFORCMENT
DIVERSITY, EQUITY 515-286-3160 (NON EMERGENCY
515-286-3670 INGLUISON, ACCESSIBILITY 153843030 V /BOATS/SNOWMORBILE 515-286-3306

515-266-3624 E15-2E6-3160

LLESLER LT



POLK COuNYY

HIGHLIGHT

[
) 1-11"

-
POLK COUNTY

 Polk C :J':_.Ir'll.':.-' AF
Life Services -
reprase 10 rOAC ing th anges faced by individ facing addiction and mental he
of the Life Senvic it llaborative effo ) ounty, the City of Das Moines, Broadlawns M

in a comple i ] O ty. The
ounty. St Vi t ul t personnel,

Faolk County Spansors On With Life ‘Extreme Build'

Polk County helped fund the renovation of a new Youth Mentoring Center
for Big Brothers Big Sisters of Central lowa. Spanning an imprassive
10,500 square feet, the building will feature dedicated mentoring and
communily spaces, as well as serve as the new headquarters for staff.
This state-of-the-art facility will empower the organization to maet the
growing demand for mentorship, providing both "Bigs" and "Littles" a
vibrant environment 1o cultivate meaningful mantoring relationships
Additionally, this space will enable corporate volunteer groups lo witnass
firsthand the profound impact that Big Brothers Big Sisters has on our
community, fostering stronger partnerships and engagement.

Polk County was proud {0 parficipate in the construction of the On With
Life two new family homas in Ankeny! These beautiful residences, part of
Hubbel Realty Company 'Extreme Build' Homes of Hope initiative, were
partially lunded by a Polk County community development grant. These
new homes will offer families a safe and peaceful retreat while supporting
their loved ones receiving care at the On With Life campus. Togather,
we're building a brighter future for our community!

lowa Events Center Naming Rights

Two esteemed local companies are set o elevate a cherished downtown destination. Polk County's lowa Events Center will soon feature new
names lor two of its key facilities within the entertainment complex. The Wells Fargo Arena will be rebranded as the Casey's Center, while Hy-Vee
Hall will transform into the EMC Expo Center. Both naming rights parinerships will commence in 2025, marking the beginning of a decade-long
collaboration between Polk County and Oak View Group, the operators of the lowa Events Center and these two new corporate partners. Palk
County 15 thrilled that these respected local brands will contribute to the ongoing success and vibrant future of the lowa Events Canter,



L EGA L By Abendroth Russell Barnett Law Firm

PLAN for the future

2024 is comin: assets upon your death. Through the power of home. When you purchased your house, the
g pony g p you p y

to a close. The attorney, you give another person the ability seller executed a deed. The deed contained

end of the year to make financial decisions for you should you  important vesting information — the names

is a good time become incapacitated. If you're too ill to speak  on the title and the legal relationship between
to take stock of for yourself, you can express your wishes and those titleholders.
your personal have your voice heard through a living will. If you are married, you probably want to
situation and This advance directive lets you detail your ensure that both spouses are on title to the
proactively preferences for your medical care. house. This may not be the case if the parties
plan for the were married after one bought the house or if
future. Make a list of key contacts it is a second marriage. You also probably want
When you update your estate planning to ensure that, if one titleholder were to die,
Update your estate plan documents, you should also make a master list 1. house would pass to the survivor. A simple
Putting your legal affairs in order is important.  of important information. If you die or become 1o o f who holds title and how title is held
It reduces the burden on loved ones in the incapacitated, your family will spend time can prevent expensive problems later.
event of poor health or death. It can save time figuring out what you own and whom they

These are three simple yet very effective

and expense. And it allows you to have control ~ should contact. List your investment advisor, . .
steps that can save time and expense in the

over how your assets pass. Every person should  insurance agent, tax professional, banker and future. Contact an experienced attorney to help

have three basic estate planning documents: attorney. Make sure you have the correct
) ) ) ; ) ) . you get 2025 off to a good starc. H
a last will and testament, a durable financial contact information for each professional listed.
power of attorney, and a living will / health Information provided Abendroth Russell Barnett
care power of attorney. Review the title to your home Law Firm, 2560 73rd St., Urbandale, 515-278-0623,
A will directs the distribution of your You should review how you hold title to your www.ARPCLaw.com.

‘t- | _.:7
< YOQU NEED

“/SOMEONE
* ON YOUR SIDE.

YOU DON’'T HAVE TO DO THIS ALONE.
« WE CAN HELP GUIDE YOU.

SUPERIOR SERVICE.
LEGAL SOLUTIONS.

-
\*1// .

EXPERIENCED ATTORNEYS

g »
SINCE 1987 .-;-"'37‘3. ABENDROTH RUSSELL
Wills, Trusts, & Estate Planning m Residential Real Estate 4 4
Probate & Estate Administration m Social Security Disability \‘\;\ YEARS .:':"" BARNETT LAW FIRM
Business Formation & Planning m Medicaid & Asset Protection = ~ “*‘:f ESTABLISHED IN 1987

2560 73rd St, Urbandale = 515.278.0623 = www.ARPCLaw.com

16 Ankeny O%Ul/zgy magazine DECEMBER | 2024 www.iowalivingmagazines.com




N E I G H BO R By Rachel Harrington

SPINNING and weaving guild grows

Rogers enjoys learning a variety of skills.

The Des Moines Weavers and Spinners Guild began in 1945.
Originally, the group met in members’” homes before moving to the
Des Moines Arts Center basement. Next, the guild met in a church
on limited weekday mornings, and only twice per year could they host
what are now Fiber Days. In 2019, the guild succeeded in finding a
permanent space at Franklin Jr. High in Des Moines. The new space
allowed for access all the time. Since then, the guild has grown from
35 members to around 100 from across the Des Moines area.

The guild meets the second Saturday of every month from
September to May. It has a Fiber Day twice a month where
participants can spin and weave with others. One is held on a weekday
and the other on a weekend. Beginner classes are taught each month.
Band weaving, tapestry, spinning, weave structures, rigid heddle and
dye study groups meet once a month.

Lynda Rogers, the current vice-president, is in charge of education.

“We have something going on six out of eight weekend days a
month,” she shares. “We fill in a lot of days in the week, too. We do
outreach in the sheep barn on the first Sunday of the State Fair every
year. We are also in the Blue Ribbon Quilt room all day every day of
the fair. Ten to 12 times a year, we spin with the alpacas at Blank Park
Zoo. We have also taught at Urbandale and Franklin libraries.”

This past year, the guild participated in Hands-On History
Camp at Jordan House Historical Society and, in June, at the 4-H
Conference in Ames, teaching various weaving and spinning classes.
In the past, the guild has also partnered with Ames High School
Fiber Club to teach classes, as well as participating in the Beaverdale
Farmers Market. FiberFest is an annual event with teaching,
demonstrations and vendors, to be held next at Franklin Jr. High on
April 26. The guild also participates in the Threads and Fiber Festival
held every fall.

Rogers says she attended her first meeting just before COVID hit.
She officially became an active member in 2021.

“Most of the membership was older then,” she shares, “but it’s
amazing to see how many younger people have joined and gotten
interested.”

When asked which skill she works on the most, Lynda says, “I'm
kind of a jack-of-all-trades, master of none. I do a little bit of a lot of
skills.”

She has attended many classes over the years. Last spring at
FiberFest, guest artist Chaiki O’brien demonstrated and taught Saori
weaving, a freestyle form of weaving. Lynda says she “found this one
very unique — the opposite end of the scale than pattern weaving.”

The group tries to do a lot of community outreach to get the word
out that people still do weaving and spinning. It also tries to host two
nationally known experts to teach per year. Membership in the guild
is $40 per year, and the fee helps cover the guild’s rent, equipment
maintenance, and keeping everything up to date. Members can gather
to ply their crafts together at monthly meetings, and they can check
out equipment, looms and instructional books and videos from the

guild’s library. W

Lynda Rogers is in charge
of education for the Des
Moines Weavers and
Spinners Guild. She has
developed a variety of
spinning and weaving
skills.

www.iowalivingmagazines.com

DECEMBER | 2024

Ankeny uing magazine

17



18

@fi rs

Ankeny First United Methodist Church

CHRISTMAS EVE

CANDLELIGHT
SERVICES

UPTOWN - 5PM, 7PM

TRADITIOMNAL

CLC - 5PM, 7PM

CONMTEMPORARY

MORE INFO

www.ankenyfirst.org
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FAITH By Pastor John Wagner

A LITTLE bit more...

If you can believe it, the Grinch wrote a good

portion of this Ankeny Living article. On the day I
wrote this article, I was driving back to work from
a lunch break, and, all of a sudden, I could hear the '}
Grinch talking to me. Before you (rightly) suggest

)
’

that I should seek immediate medical attention, let

me try to explain.

{

Our town is decorated so beautifully to
celebrate the holiday season. Trees and tinsel and
lights decorate homes and businesses across our community.
The wind was blowing extremely hard on this particular
day, and I wondered to myself if some of your Christmas
decorations were going to blow away. It was sometime around
that very moment that the Grinch started “talking to me.”

I have memories from my childhood of watching the
cartoon version of “How the Grinch stole Christmas.” I'd hate
to spoil the movie for you, but, near the end of the movie,

>

after “somehow” all of the Christmas decorations and presents
go missing from town, the Grinch is surprised at how the
townspeople are still filled with joy. He hears them singing a
song and wonders aloud (with the help of a narrator) words
like these:

“It came without ribbons. It came without tags. It came
without packages, boxes or bags. (And he puzzled and
puzzled ‘till his puzzler was sore. Then the Grinch thought
of something he hadn’t before.) What if Christmas, (he
thought), doesn’t come from a store. What if Christmas,
perhaps, means a little bit more.”

As I often do when the Grinch says something thought
provoking, I spoke out loud what I had heard back to
myself... “What if Christmas, perhaps, means... a lot more.”
When I think about all that Christmas means, I can’t help but
think of trees, presents, lights, decorations and the ways our
community celebrates Christmas.

But what if Christmas, perhaps, means a little bit more?

I believe with all of my being that my Lord and my God,
my Savior and my Friend, my Comforter and my Deliverer,
my Help and my Hope in every season was born as a baby on
what we now call “Christmas.” Jesus came without ribbons,
tags, packages, boxes or bags as an offering of love for a world
that is still desperate to know that Christmas — and every
other day — can mean so much more. God’s love offers to
transform each of our lives and shine light into every darkness.

So, I parked my car, walked to my desk, and started
typing this article that I now imagine ends with the narrator
from the Grinch reading you these words, “Unto you was born
a Savior. He is Christ the Lord. 'm sure that Christmas means
a little bit more.”

God loves you. I love you. Merry Christmas. l

Information provided by John Wagner, campus pastor,
Christian Life Center, Ankeny First United Methodist Church,
john.wagner@ankenyfirst.org.



BANKING SERVICES

By Rebecca Moomey

PLANNING to pass on your legacy

Planning for the future

is often something we

put off. However, early
planning is one of the
most important steps you
can take to ensure loved
ones are taken care of and
your wishes are honored
in the future. Here are a
few things you can start doing now:

Have conversations

If you haven’t already, start having
conversations with the people you want to
involve in legacy planning. It’s especially
important to talk to the key person or people
you designate to oversee your legacy so they can
ask any clarifying questions now.

Be prepared

* Consider a power of attorney (POA) — A
POA allows one or more people to manage
money and property on your behalf. The person
doesn’t have to be an attorney or lawyer —

they can be a family member, trusted friend
or professional. If you designate someone as a
POA, you should communicate your wishes
with them.

¢ List and title accounts — Clearly list
every bank or financial institution where you

have money or investments for your loved ones.

Provide them with the documentation and
instructions each bank or financial institution
will require to have access granted to them.
Also be sure any bank accounts you may want
included in a trust are titled appropriately.

* Review safe deposit box details — Check
your bank’s procedures on how a loved one
could recover items within your safe deposit
box. This may require extra documentation,
which you should explain and provide for any
beneficiaries.

* Designate titles — To avoid confusion,
clearly designate beneficiaries for titles of cars,
property, etc.

¢ Update trusts — A successor trustee, or
whoever takes over management of your trust,
may need to provide third parties with specific

At Banker
Private Banking. I've alw
and building relationships.

documentation that differs based on the terms
of your trust proving their authority to act

on behalf of the trust. Your successor trustee
will need to provide your named beneficiaries
a comprehensive inventory of all the trust’s

accounts and property.

Ask questions
Start asking your banks and financial
institutions questions on what you need to do
to be able to provide a smooth transition for
your loved ones. You may need to change titles
of your accounts, trusts, safe deposit boxes, etc.
Preparing your legacy plan early ensures
your assets and wishes are handled with care
and leaves a lasting, positive impact on those
who matter most to you.
Speak with your banker about how you can

start preparing your legacy today. B

Information provided by Rebecca Moomey, VP,
Senior Private Banker, 1925 N. Ankeny Blvd.,
Ankeny.

Trust, relationships are the cornerstone of
enjoyed getting to know people

=nd a lot of time talking to
clients, learning about therm and making sure they know
they can rely on me as a trusted partner. Cur team strives
to anticipate our clients' banking needs so we can connect
them to unigue and personalized financial solutions.

Give us a call to erience the Bankers Trust Differen

Ik scca Moomey
VP, Senior Private Banking Officer

(515) 245-2833
BankersTrust.com

» !Sar]kersTrust_
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RECIPE
QUICK, comforting ways to warm up winter in minutes

(Family Features) After a day battling the cold and
fighting the wind, a comforting meal made at home is
often just what you crave. Turn those blustery winter
conditions into warm, cozy evenings with favorite
recipes that offer not only convenience but provide a
lictle kick of spice.

For a quick and delightful meal that’s equal parts
comforting and unique, try this hot honey chicken
and waffle that’s sure to please with a crispy rice waffle
loaded with sweet and spicy flavor, topped with chicken
and drizzled with honey. It’s a treat that truly satisfies
from the inside out in just seven minutes.

The crispness of the gluten-free rice waffle is made
possible by Minute Rice’s Hot Honey Chicken Seasoned
Rice Cup that entices taste buds with a sweet and mildly
spicy contrast and playful presentation. Ready in as little
as 60 seconds, the rice cup ensures convenience and
distinct seasoning, making each waffle perfectly flavored
and offering a satisfying crunch with every bite.

Whether you're shaking up your breakfast routine or
enjoying a fun and easy dinner, it can be taken to new
heights with the combination of honey and a sprinkle of
powdered sugar for delicious decadence.

Visit MinuteRice.com to find more family-friendly
ways to warm up mealtimes all winter long. l

F .. ¥

WILSHING YO AND YOUR FAMILY A

&

At Thrasher Service, our goal is to provide our customers
with the best indoor air quality for their homes with
professional, prompt service at an affordable price.

NO HASSLE

30-DAY GUARANTEE
ON ALL SERVICES!
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Hot honey chicken and waffle

Prep time: 2 minutes
Cook time: 5 minutes
Servings: 1

DIRECTIONS

! SERVICE!

515.262.2229 WWW.THRASHERSERVICE.COM

1 Minute Hot Honey Chicken
Seasoned Rice Cup

1egg

nonstick cooking spray

2 chicken tenders, cooked

2 tablespoons honey, for
garnish

1 tablespoon powdered
sugar, for garnish

Preheat mini waffle maker.
Heat rice according to
package directions.

In medium mixing bowl, combine rice and egg. Mix well.
Spoon rice mixture into waffle maker. Cook until light goes off.
Place waffle on plate with cooked chicken tenders on top.
Drizzle with honey, sprinkle powdered sugar on top and serve.

MER NN
24 HOUR SERVICE
SCHEDULE YOUR

»» $120

« Qualified & trained technicians FURNACE

INSPECTION & TUNE UP

« Furnace replacement
« Furnace repair
+ Plumbing service

« Friendly staff!

www.iowalivingmagazines.com



& PROEite

COMMERCIAL VEHICLE CENTER

NOWOPEN

Stiwers Foed l.i':ollud'hﬂ

Stivers Means Business. @

Stivers Ford PRO Elite Commercial Service Center
SALL MAKES ALL MODELS MAINTENANCE AND REPAIR™

Our state-of-the-art 24-bay facility offers complete service for your
light-, medium-, and heavy-duty commercial and fleet vehicles.

Monday-Friday 7am-7pm. Stivers Ford Pro Offers

1300 SE Stone Ridge Dr -Dedicated Commercial and Fleet Services

Waukee 1A 50263 -Decades of experienced technicians,

On the Stivers Auto Campus advisors, and management

https:/stiversfordia.com/pro-elite-commercial-center -State-of-the-art Complex

515-217-6861 -36,000-Square-Foot, 24-Bay Facility
-Clearance to Service Any Size Vehicle

Stivers Waee SUIO LSS -Ford Recalls and Warranty Repairs

+Exclusive Light- to Heavy-Duty Service Mmm
-ASE Certified Technicians

-Mobile Service Van {select services
available)

*Free Pick Up & Delivery

MIDWEST PRO
UPFITTERS €Z2» PROElite

COMMERCIAL VEHICLE CENTER

-

lowa’s #1 Ford LINCOLN Dealer

STIVERSFORDIA.COM 515 217 6861



MERRY CHRISTMAS!

We appreciate your trust in our busmess and
look forward to serving you in the year ahead.

6eT 20% OFF onerrem

Expires January 5, 2025
Shop with us this season!
F

THE FUNKY ZEBRAS BOUTIQUE
301 SW Walnut St, EIu‘fEI

FEEET R R ERR ok EaAEER

~ SIGNNOW,

MOVE IN LATER:

Cc:-ntact our team today to Learn
more about savings on select units!

© ankenyaattivotrail.com

L e

® s15-016-5011

© 1010 SW Magazine Rd, Ankeny, IA 50023
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HOME HEALTH

By Aaron Wheeler

NEW OPTION for
remaining independent
at home as you age

Everett, 72, has lived in his home in Urbandale for
40 years. He and his late wife raised their children
there; he knows his neighbors, and he’s involved
with the greater community.

Everett plans to remain in his home forever.
But his daughters are concerned. Everett is
healthy, but neither of them lives in town,

and they’re concerned about what will happen

as their father grows older. If he needs help

remaining independent in his house, they won’t be able to provide
that assistance. They want to hope for the best but plan for possible
scenarios.

Everett’s daughters’ concerns are spot-on; staying in our homes
independently as we age is not always possible. Chronic health
challenges can make living independently ill-advised, and full-time
care at home can be expensive.

So, you may be asking yourself, on your own behalf or on behalf
of someone you love: “If moving into a community is not a desired
option and there are concerns about potential health issues later on,
what can I do?”

One potential solution may lie in a Continuing Care at Home
(CC@H) membership initiative, a program usually administered by an
organization that serves older adults. CC@H programs are designed to
help people proactively focus on their health at home while enabling
them to financially plan for potential services and care down the road.

If you're interested in looking into a CC@H program, make sure
to ask specifically what the program includes. A reputable CC@H
program not only will offer services to enhance your well-being so you
can remain independent longer; it will also help fund future long-term
care needs.

Here are some questions you’ll want to consider asking:

* Does the program feature personal support, such as wellness
coaching? Studies show people who embark on a life-enriching
program or activity will be more likely to succeed with encouragement
from a trusted adviser or advocate.

* Does it include care costs and options? A solid program will
help fund your care, if it’s needed, whether through home healthcare
or services in a senior living community later on.

* How long has the organization that’s backing the program
been in business, and what’s its reputation in the senior-living
industry? Even if the program itself does offer all the services you're
looking for, make sure you're comfortable with the organization itself.
A reputable provider will have longevity and solid outcomes behind it.

Not all CC@H programs are created equal. If a program appeals
to you, make sure it meets both your current and future needs and
provides you with peace of mind. ll

Aaron Wheeler is Vice President of Home and Community-Based Services
for WesleyLife, which provides health and well-being services, including
WellAhead — A WesleyLife Well-Being Experience, a CC@H offering. To
learn more, visit wesleylife.org/wellahead.



Stay on course for a healthy, joy-filled life right where yvou want to be. With WellAhead

in 2025, you can:

«  Remain at home with customized support for your health.

=  Keep your well-being in focus with the gssistance of a
personal weliness coach.

» Protect your assets with a plan to cover primary healthcare

costs — or with WesleyLife at Home services.

« Plan for future health needs with WesleyLife's network
of home health and senior living services.

Resolve to be well,

Call (515) 642-1726 for more information — and consider the
peace of mind yvou'll give your family in the New Year when
they know you're well at home with WellAhead.

y 4
We_IIAh_ead

WesleylLife.org/wellahead | (515) 6421724

4328 114th St | Urbandale, 14 50322

Mary R.in Des Moines says,

“I'm 77 and planning for my future.
| want guality time with my family,
not difficult decisions during
difficult times. WellAhead offers
me a holistic approach and a
leading-edge philosophy towards
aging, with benefits for the future
and for today.”




EVE NTS I N TH E A R EA To submit calendar items for consideration, send to tammy@iowalivingmagazines.com.

Check for cancellations

Upcoming in Ankeny Square Dance Lessons
Living magazine: Sunday nights starting Jan. 19, 6:30 p.m.
Douglas Avenue Presbyterian Church,
4601 Douglas Ave., Des Moines

Ankeny Square Dance Club is sponsoring Square
Dance Lessons. Cost is $20 per person for the entire

session accepted at the third lesson. Attend with or
without a dance partner. You'll learn the calls, one at a

First cars: Do you remember your time, taught by a caller (instructor) and volunteers. For
first car? Do you have a photo of yourself more information, call Sandy Townsend, 515-294-2624, NEIghbor to
with it? Or maybe you still own it? We or visit www.ankenysquares.com. Neighbor free meal
Tivantl.to' hear you.r stories. Ismla)il tarznsmy(i Dec. 22, doors open at 4 p.m.,
iowalivingmagazines.com by Dec. 25 to be f g

serving begins at 5 p.m.

included in the January issue. workShopS and classes St Ange’s g isco aIpChurch

Grandparents The Ankeny Art Center, ’ piscop !

2110 W. First St. Ankeny

who enjoy 1520 S.W. Ordnance Road |
living near their Adult classes: Beginner: Acrylic Basics, Watercolor S (_) ’ C, aw .
dchildren: . . . ) . feature Christmas dinner. No one is
grandchildren: Basics, Pottery Basics (sells out quickly); Intermediate/ required or red to be a member
. x|
Share why you enjoy Advanced Classes: Drawing II, Watercolor II and III, cquirec of expected to be a membe

.. f St. Anne’s. The meals are free and
living near your i °
g ¥ Pottery II (sold out), Pottery III (new), Pottery Studio. are followed by seven hands of free

grandchildren and

Register at www.ankenyartcenter.org.
Youth classes: Saturdays, Jan. 4-25, K - Fourth Grade

bingo. There are small prizes for six

hands and a $15 gift card for the last

how you spend time

together. Email Pottery Sculpture, K - Fourth Grade Art Exploration, hand. F i1l donati red
. .- . and. Freewill donations are accepte
tammy@iowalivingmagazines.com by Jan. 24 Fifth - Eighth Grade Pottery Wheel, Fifth - Eighth Grade . P
be included in the Feb . . ) but not required nor expected.
to be included 1n the F'ebruary issue. Drawing. Register at www.ankenyartcenter.org.

THE SUPPORT STAFF AT
BANKIIS EXCELLENT'

“Tender YYears Daycare and Garbage Guys have had a working relationship with Availa Bank ever

since they came to the Ankeny area. The support staff at Availa is excellent! They try to ane

guestions, and if they can’t, they go out of their way to find someone who can” — Paula Eichinger

Availa L) Bank

AMES / AMKEMY / CARROLL / COON RAPIDS / COUNCIL BLUFFS
FORT DODGE § HOLSTEIM 7 JEWELL / MEVADA |/ OMAHA
POCAHOMNTAS [ 5IOUX CITY / WEBSTER CITY
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EVENTS IN THE AREA

Check for cancellations

In the Galleries: 2024
Member Exhibition:

The Photography Show

Through Jan. 15

The Ankeny Art Center,

1520 S.W. Ordnance Road
Admission is free. Enjoy this show of

Art Center’s members’ photography.

- .."
A_o-"--

Live productions

* Des Moines Performing Arts —
Temple Theatre Comedy Series, through
Dec. 21. “Erma Bombeck: At Wit’s End”

* Des Moines Community Playhouse,
through Dec. 22. “Beauty and the Beast”

* Jowa Stage Theatre Company
through Dec. 22. “A Christmas Carol”

* Des Moines Symphony, Dec. 21-22,
at Westminster Presbyterian Church.
“Holiday Brass”

| ——
. i

CITYVIEW’s Fire and Ice
Saturday, Jan. 18, 1-4 p.m.

Historic Valley Junction Foundation,
137 Fifth St., West Des Moines

Join CITYVIEW s
Fire and Ice, an interactive
winter pub crawl in

g 0
Fire and Ice is a hockey- Lox

[E
CE

warm up your winter blues. With your event ticket, you

Historic Valley Junction.

themed liquor sampling
event that will be sure to

will receive 10 individual drink tickets to sample some of
the best winter cocktails from establishments in the Valley
Junction area. Tickets are $25 in advance and $35 at the
door. For tickets, visit https://fire-and-ice.dmcityview.com/.

In the Christmas Mood with

the Glenn Miller Orchestra
Dec. 22,7 p.m.

Hoyt Sherman Place,

1501 Woodland Ave., Des Moines

Enjoy the sounds of the season. For tickets,

visit hoytsherman.org.

34 Ay 2
o)}

T e

In the season of giving, there are many ways to make a difference—donating time, services, or gifts. But
have you ever thought about giving the most precious gift of all—the gift of life? Every day, patients in Des
Moines area hospitals rely on LifeServe Blood Center for essential blood products. Blood cannot be
manufactured; it can only come from generous denors like you.

This holiday season, you have the power to make a difference beyond measure, By rolling

season—hope, life, and love.

To submit calendar items for consideration, send to tammy®@iowalivingmagazines.com.

Pop n’ Jolly: A Holiday
Show for All Generations
Monday, Dec. 23, 6:30 p.m.
Temple Theater, 1011 Locust St.,
Des Moines

Join Wagner Summer Theater for its
first annual holiday family-friendly event,
Pop 1’ Jolly. Come enjoy fun and laughs
with some of the area’s top musicians.
Grab the crew and take fun photos with
Santa and partake in a holiday singalong.
The evening will include holiday classics
by Dave Wagner and his special guests
including two-time Cloris Award winner
Julie Larson and national opera vocalist
Craig Irvin. Also featured will be a
selection of everyone’s favorite holiday
songs performed by the Wagner Summer
Theater Youth Vocal Group. Signature
cocktails, mocktails and hot cocoa will be
available for purchase. Tickets are available
through Des Moines Performing Arts,
www.desmoinesperformingarts.org.
For more information, visit

www.wagnersummertheater.com. ll

G

up your sleeve and donating blood, you can give 2 gift that truly embodies the spirit of the ?"'
]
fa

g !

Let this be the year you start a new haliday tradition—a family tradition. Invite your loved u
ones to join you in giving the gift that truly matters, and together,

you can help save lives. Because there's no greater gift than the one
that allows someone else to enjoy another holiday with those they love.

Make this holiday season a time for life, love,
and lifesaving generosity. Be a blood donor.

o~ LifeCone  lifeserve.info/tradition
u PR NSREES NEAHES
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NOW HIRING!

lowa Living magazines
are currently seeking an |

ADVERTISING

—

EXECUTIVE

Frustrated in your current
advertising, sales, communications
or customer service position? Want
to work in the community you live in?

Tired of not getting paid what you are worth?
Depressed by the lack of growth in your company?
Then you should consider a career change.

Our massive audited readership drives results for our advertising
customers. We have grown immensely over the last 18 years, and we are
just getting started. Our award-winning publications are household names
and are respected by readers and advertisers throughout central Iowa.

We are currently seeking a motivated Advertising Account
Executive to join our team in the Urbandale, Clive and

Indianola communities.

We offer unlimited earnings potential, paid vacation and sick time, an
expense account, health and dental insurance, a retirement savings plan,
family-owned work envirnoment and much more.

If you enjoy a fast-paced working environment and have proven
organizational, planning and networking skills, then you can succeed
here. We will teach you the rest.

Contact me today for a confidential meeting to
learn more about your next career. You will be
glad you made the call. I guarantee it.

Jolene Goodman
Vice President
515-953-4822 ext. 319

jolene@iowalivingmagazines.com

|IOWA
([

MAGAZINES

WWW.IOWALIVINGMAGAZINES.COM

ACCOUNT i)
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EDUCATION

MEET Kelly Weber

Music is southside assistant band director’s passion.

By Ashley Rullestad

Kelly Weber is a
second-generation
band director who
credits her family for
her love of music. Her
mother taught middle
school band, including
at Johnston schools,
and her stepfather
taught both middle
school and high school
band for Des Moines
Public Schools,

spending most of

his career at Lincoln
High School. Her dad
was the high school

Kelly Weber is the assistant band director for
Ankeny'’s south feeder schools.

director at Woodward
Granger and then Johnston High School before his death in 1997.

“He was also active on the jazz scene in Des Moines, playing baritone
sax in various big bands and musical pit orchestras for traveling shows,” she
says. “I knew I, too, wanted to teach jazz. Jazz has been a large part of my
soul since I picked up a bass guitar when I was 11. I embraced the creative
outlet and fell in love with jazz music. It helped shape who I am as a human
being. It was important to me that I always be able to further the jazz
education of others.”

Weber graduated from Iowa State University and spent time teaching at
St. Edmond in Fort Dodge and Earlham community schools before coming
to Ankeny in 2021. In her current role as assistant director, she leads the
10th grade concert band, the top high school jazz band, and is part of the
team that teaches the Marching Hawks. She is also the color guard sponsor.

“I am honored to be a part of the tradition of excellence that is Ankeny
bands. Working in this job has pushed me to be the best educator and
musician I can be. After working many years as the sole band director in
small school districts, being part of a team of directors is truly a gift. We get
to collaborate with, and learn from, each other. So, to Jennifer Williams,
Nate Newhard, Crystal Rumbaugh, Christian Baughman, Pam Hayden,
and the dynamite fifth-grade directors of Ankeny, thank you.”

Though Weber has enjoyed seeing kids as young as fifth grade start on
their instruments and progress through the years, she says she “clicks” better
with the older students, so she likes her high schoolers and teaching upper-
level music. She also gets to see their growth, since she also teaches lessons
to students at Parkview and Southview before they hit AHS.

Weber remembers her first years of teaching when she was a “baby-
faced” director,

“I was regularly mistaken for a student and asked to leave directors
lounges at festivals. Once I was playing bass and conducting my students
for a basketball pep band performance, and a very sweet older couple put
a hand on my shoulder and asked me to tell my band director that we
were doing a great job. I didn’t have the heart to tell them I was the band
director.”

When she isn’t playing music, listening to music or teaching music,
Weber spends her time with a 4-year-old bundle of energy and personality,
her son, Jack. He wants to play saxophone, guitar or drums someday. Weber
also enjoys baking, shopping and watching 1980s movies. ll



A Guide to Des Moines' Top Drive-Thru
Christmas Lights in 2024!

From sparkling drive-thru displays to festive neighborhoed light
shows, here’s your ultimate guide to the best Christmas lights in‘our

local communities of Grimes, Urbandale, and Ankeny this year! % 4

Grimes, lowa _ _
Argo Chirfatrrias Ughts Key Winter Services

1801 N.W, Morningside Drive

Keep your cabin warm with a complete
Uﬂ]ﬂn[lﬂlﬂ. |l]\'la inspection of your heating system.
Miracle on 86th Street Santa’s Rock N Lights
Charles Gabus Memorial Living History Farms BRAKES &
Tree Park
TRANSMISSION
| ] ] " L B r Ensure your brakes are in top condition
for slippery roads.
Ankeny, lowa
Gingerbread Lane Buxton Family Lights - 3 =
SE Richland Court 1832 SE Hillside Drive _— BATTERY GHECKS
Frosty | Cold weather can drain your battery.

y . . : Let us check it to avoid surprises.
Directly across from Gingerbread Lane P

Schedule Your Next Service With Us Today!

Visit us at one of our three convenient locations in Grimes, Urbandale, or Ankeny to schedule
your next service and drive through the holiday season with confidence!

Q GRIMES URBANDALE 9 ANKENY

1750 SE 11th St. v 3831 70th St. 1329 SW Ordnance Rd.
. 515.986.5241 %, 515.512.1085 . 515.964.9492




Starting at

5250

semaglutide weight
s — consultation

UXE MEDIC

Spa And Aesthetics

Glo2 Facig) |
freatment
INTRODUCTION
SPECIAL

los:

Facial Treatments « Waxing - Permanent Makeup + Laser Hair Removal
Microdermabrasion + Weight Loss - MOXI + BBL Forever Young « BBL Forever Clear
Glo2Facial « Tox « Dermal Filler - Medical Grade Skincare

88 Paine Circle S.E., Suite 7, Bondurant
515-630-8637 | www.luxemedicalspa.net

Hydrodermabrasion +

+o serve This communiiy J
Dr. Erica Seelye, OD, Dr. Kenneth R. Hansen, OD
Dr. Mandy Pietig, OD, Dr. Todd Pietig, OD

WHY CHOOSE US?

Doctors * Value ¢ Expert Staff « Over 1,000 frames to choose from!

Fo WA"’J.‘?-/‘Q wmm%' ﬁ&vgp 4S peass

A I\ KENY FAMILY Set Up Your Appointment Today!
www.afveweb.com
311 N. Ankeny Blvd., Ankeny
ENTER 515-964-1671
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WELLNESS

By Teresa Sieck

What is it, and what does it do?

Fractionated non-ablative lasers use light at certain
wavelengths to create microscopic holes in the
skin, triggering our body’s natural wound-healing
process to stimulate collagen production in the
treated area(s). Collagen is a vital element within
the body that aides in elasticity of the skin. The
laser works by heating the deeper layers of skin
without damaging the surface. These treatments

promote much needed new cell growth and give
you glowing soft skin.

Non-ablative laser treatment can improve skin tone and texture,
reduce the appearance of fine lines and wrinkles, decrease pore size and
treat sun damage as well as treat other skin conditions such as melasma.

Non-ablative laser treatments are ideal for patients who want to delay
the appearance of aging or those looking to maintain beautiful skin or get
their skin back to a more youthful state.

No need to take off work. There is little to no downtime for these
treatments. The only thing your co-workers will start to notice is your
beautiful skin.

Non-ablative lasers can be used year-round and are suitable for all
skin types including melanin-rich skin. Check with a licensed medical
provider to see if they have a laser that is suitable for you. H

Information provided by Teresa Sieck MPAS, PA-C, PhD, Luxe Medical Spa and
Aesthetics, 88 Paine Circle S.E., Suite 7, Bondurant, 515-630-8637,
www.luxemedicalspa.net.

H EA LTH By Dr. Todd Pietig

WHAT IS meibomian gland dysfunction?
) |

Meibomian gland dysfunction (MGD) is a common
cause of dry eye disease, occurring when the
meibomian glands, located in the eyelids, become
obstructed or dysfunctional. These glands are
responsible for producing the oily layer of the tear
film, which helps prevent the evaporation of tears
and keeps the eyes lubricated. When the glands fail
to function properly, the tear film becomes unstable,

leading to dryness. Meibomian gland dysfunction
can be caused by various factors, including aging, hormonal changes,
certain medications, systemic conditions and environmental factors such

as prolonged screen use or dry air. The condition is often characterized by
symptoms such as burning, itching, a gritty sensation and blurry vision.
Over time, untreated MGD can contribute to chronic dry eye disease and
even damage the surface of the eye. One of the emerging treatments for
MGD is intense pulsed light (IPL) therapy. IPL has been used primarily

for skin conditions like acne and rosacea, but recent studies have shown

its effectiveness in treating MGD. Research has shown that IPL therapy

can significantly improve symptoms of MGD, including reducing eye
dryness and enhancing the function of the meibomian glands. IPL works by
delivering bursts of light energy to the skin around the eyes. This treatment
helps to reduce gland obstruction by promoting the secretion of oils from
the glands and reducing inflammation in the eyelid tissue. Other treatments
options for MGD include warm compresses, omega-3 supplements and
prescription medications to reduce inflammation. ll

Information provided by Dr. Todd Pietig, Ankeny Family Vision Center,
311 N. Ankeny Blvd., Ankeny, 515-964-1671.



W E L L N E S S By Christopher M. Renze, D.C.

AUTO accidents and
whiplash injury

Early treatment prevents long-term damage.

«

The term “whiplash” was created in 1928 to define a neck injury
caused by the sudden movement of the head backward, forward

or sideways resulting in damage to the muscles, joints, ligaments
and other connective tissues in the neck and upper back. Whiplash
injuries can manifest in a wide variety of ways, including neck pain,
headaches, fatigue, upper back and shoulder pain, cognitive changes
and low-back pain.

If you have been involved in a car accident, whiplash injuries need
to be taken very seriously. Because symptoms of a whiplash injury can
take weeks or months to manifest, it is easy to be fooled into thinking
that you are not as injured as you really are. Too often, people don’t
seek treatment following a car accident because they don’t feel hurt.
In fact, research shows that the severity of injuries sustained in a car
accident is not directly proportional to the speed of impact. In other
words, people can sustain serious injuries even in low-speed collisions.

Numerous factors contribute to the overall whiplash trauma such
as the direction of the impact and the speed of the vehicles, as well
as the gender, age and physical condition of the person involved. It
is impossible to predict the pattern of symptoms each individual will
suffer. Unfortunately, by the time more serious complications develop,
some of the damage from the injury may have become permanent.
Numerous studies have shown that, years after whiplash victims settle
their insurance claims, roughly half of them state they still suffer with
injury-related symptoms.

Chiropractic care aids in recovery from whiplash

Whiplash is a unique condition that requires the expertise of a skilled
health professional, specially trained to treat this type of injury. With
proper care, many mild whiplash injuries heal within six to nine
months. The single most effective treatment for minimizing the long-
term impact of whiplash injuries is a combination of chiropractic care,
rehabilitation of the soft tissues, and stretching at home. Chiropractic
care utilizes manual manipulation of the spine to restore the normal
movement and function of the spinal joints.

In some severe cases of whiplash, it may be necessary to have
some medical care as part of the overall treatment plan. The most
common medical treatments include anti-inflammatory medications,
muscle relaxants, trigger-point injections, and, in some cases, epidural
spinal injections. These therapies should only be used when necessary
for short-term pain relief and should not be the treatment focus.
After all, a drug cannot restore normal joint movement and stimulate
healthy muscle repair.

If you or someone you know is suffering from a whiplash injury
and have not found the relief for which you are looking, consider

chiropractic. They may be able to help. Bl

Information provided by Christopher M. Renze, D.C., D.I.B.C.N., of Renze
Chiropractic Clinic, P.C. For more information, visit www.renzechiro.com or
call the office at 965-3844.

CARE FOR THE
ENTIRE FAMILY!

IS BACK OR NECK PAIN |~
IMPACTING YOUR LIFE?

Traditional Manipulation
Thompson Drop Technique
Activator Method
Cox Flexion Distraction

SpineMed Decompression Therapy

saﬁg

9
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Q
dinic, D.C.

Renze *
chlropractlc

mﬂll HIN v;s's

Christopher M. Renze DC, DIBCN
Palmer Graduate

Board-Certified Chiropractic Neurologist
Serving Ankeny for over 20 years

WWW.RENZECHIRO.COM

925 E. 1st Street, Suite L, Ankeny # 515-965-3844

Most Insurances Accepted. Pay as you go. No long-term contracts or treatment plans.

WWW.SPARTANARMSIOWA.COM
Chris Renze, Owner/FFL

BY APPOINTMENT ONLY
Text: 515-350-5268

Private & Confidential Firearms Sales

ANKENY, IOWA
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Eﬁ% ANKENY e
ol area chamber of commerce o= PR h h b
}; Sign Up to 1360 SW Park Square Dr, Suite 104 View Our \\ t e C a m e r
Receive our {515) 964-0685 | www.Ankeny.org  cCalendar for AN

| communications Events & Detalls | As we close out 2024, it’s great to think about all the

Chamber can offer your business in 2025. Our Total

'vo LUNTE ERS NEE D E D' Resource Campaign is up and running, and now is

) the time to enjoy the benefits of the Chamber at the
Get involved in your community! next level.

We are so grateful for our current six investor
members and asked them for their thoughts on the
Ankeny Chamber:

“I have been a chamber member for over 25

Street-Level Executive Office Suites
Available WITHIN Our Office

years and an investor member since the inception of that benefit 20 years

$?5WM 3 ago. No matter what stage of business or life I was in, the chamber always
ONE YEAR | stepped up and had something to offer my business.” — Trent Murphy of

JlL Marcus R. Pitts, CCIM, SIOR LEASE COMMTMENT | Murphy Enterprizes
marcus.pitts@fll.com | 515 556 4727 P

Contact a broker for additonal information

“The Ankeny Chamber networking opportunities are helpful for
the city to connect with membership and to make sure Team Ankeny is
working in unison.” — Mark Holm of City of Ankeny

“Karl Chevrolet’s alignment with The Ankeny Chamber and the
relationships we’ve built are incredibly meaningful to our business. Being
able to connect with local businesses and the community is at the very

& Drinks p PM heart of our brand. These partnerships help us grow, stay engaged and
fropd ’“iy;r NUTRITION continue supporting the people who make this area such a special place
o 2405 5.W. White Birch Dr., to live and work.” — Tony Mills of Karl Chevrolet

Ste. 105/106
FREE Vitamin D

or B12 Injection . . .. .
To All Attendees! valuable marketing and networking opportunities to its many members

“The Ankeny Chamber of Commerce has such a huge impact on
local businesses and the quality of life in our community. They provide

and prove how unified our business community is in making Ankeny the

best place to work and live. Central Bank is proud to be part of such a

TUESDAY C OPPe rWO Od W great organization.” — Damon L. Miller of Central Bank

JANUARY AT PRAIRIE TRAIL “The District is made up of passionate local business owners, and

‘ an EIEIR] #ANAGLD LIVING SPACT
- oal)

7:30-9:00AM 2 $50
Gift card

DraM“Q

the Ankeny Chamber’s mission aligns perfectly with our values. Because

of this shared commitment to our community and local businesses,

we see true value in our partnership, which helps strengthen both our

businesses and the area we serve.” — Ashley Johnson

“The support of the Ankeny Chamber is crucial to the Board of
Supervisors for several reasons: It helps provide networking opportunities,
B ) \| = | supports economic development and small businesses, and allows for
The Ankeny Chamber Will Be Closed | community engagement, which is essential for the growth and vibrancy
Dec. 24 -29 & Dec 31-Jan 1 (Open Dec 30th) | 4 W of the Ankeny community.” — Polk County Supervisor Steve Van Oort

Over time, my return on investment with the chamber has changed

INVESTOR MEMBERS and has looked very different throughout that time. The chamber has
ﬂq ﬂ AWEE ‘ ﬂza 0 also been an asset to me personally and has given my family a way to
e - r\ﬂ ke ny I‘I]{"I"zvl-;Hv '_:N.M'PA‘ THEDIETRICT | & involved and build wonderful relationships in the community. My

POLLCOUNTY T business investment has been a no-brainer, and I hope the Ankeny
PREMIER MEMBERS Chamber can benefit your business in some way.
GB C DVIOS In 2025, we will have a variety of exciting networking, sponsorship
COMMUNITY Caseys - Y ORTHORAEDK CENTES and learning opportunities. Don’t hesitate to reach out. Our team looks
. . I forward to speaking with you about all the chamber has to offer in 2025.
Availa u Bank ﬁ.iifjl.l}.'é 2Ly Vel RJE'?E""%& Merry Christmas and Happy New Year! B
Jmiraming JoHN DEERE J Bl'alll'llfll:éers |Im FICES Information provided by Trent Murphy, Interim Chamber CEO, Ankeny Area

Chamber of Commerce.
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OUT & ABOUT

DISCOVER
Ankeny

Discover Ankeny was held
Thursday, Nov. 7, at the
FFA Enrichment Center in
Prairie Trail.

Elizabeth Broadus, Amy Bassett and Nallely Hernandez ~ Trent and Kaitlyn Hulseberg

| TR

Matthew Pillman and Carrieann Harter Jamie Balentine and Ashley Stolze

Dawson Peters, Andres Villegas-Cruz and Angie
Rippin
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OUT & ABOUT

I T

Hailey Boots and Misty Trogdon at
the ribbon cutting for Full Spectrum
Administrative Support Services on Nov. 19.

Jamie Anderson and Brandon Marti Skow and Dominique Bryant at Jacob Smith, Jackson Trumper, Andrew Johnson and Shey Moore

Mumm at the ribbon cutting for  the ribbon cutting for Full Spectrum at the ribbon cutting for Full Spectrum Administrative Support
Full Spectrum Administrative Administrative Support Services on Services on Nov. 19.
Support Services on Nov. 19. Nov. 19.

w i |
Lisa McDaniel and Kelsey Moore at Discover Jonnell Miller and Heather Lilienthal at Discover Mike Jesmer, Joan Jesmer and Angela Wagner

Ankeny on Nowv. 7. Ankeny on Nov. 7. at the ribbon cutting for Full Spectrum
Administrative Support Services on Nov. 19.

s = - ® 'E : g L e a r = e
A ribbon cutting was held for Hyper Energy Bar on Nov. 25. A ribbon cutting was held for Sip and Burn Liquors on Nov. 26.
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CLASSIFIEDS

DISCLAIMER: This publication does not know-
ingly accept advertising that is deceptive, fraud-
ulent, or which might otherwise violate the law
or accepted standards of taste. However, this
publication does not warrant or guarantee the
accuracy of any advertisement, or the quality
of the goods or services advertised. Readers are
cautioned to thoroughly investigate all claims
made in any advertisement and to use good
judgment and reasonable care, particularly
when dealing with persons unknown to you who
ask for money in advance of delivery of the
goods or services advertised.

FOR SALE

MANUFACTURED HOMES, (2025, Vinyl/
Shingled. 2 Bedroom start at $39,999). (16x80) (3
Bedroom- 2 Bath) $89,999. (28X64) (4 Bedroom-2
Bath) $99,999. In Stock/Options. Delivered
Factory-Direct, East Of 1-35, North of 1-80. 319-
239-1920. (mcn)

WANT TO BUY

WANT TO BUY your manufactured or mobile
home 1990 and newer CENTURY HOMES of
OSKALOOSA 641-672-2344 (mcn)

AUTOMOBILES

GOT AN UNWANTED CAR??? DONATE IT TO
PATRIOTIC HEARTS. Fast free pick up. All 50
States. Patriotic Hearts’ programs help veterans
find work or start their own business. Call 24/7:
1-844-588-6535. (mcn)

Get a break on your taxes! Donate your car,
truck, or SUV to assist the blind and visually
impaired. Arrange a swift, no-cost vehicle pickup
and secure a generous tax credit for 2025. Call
Heritage for the Blind Today at 1-855 977-7030
today! (mcn)

Donate your car, truck, boat, RV and more
to support our veterans! Schedule a FAST, FREE
vehicle pickup and receive a top tax deduction!
Call Veteran Car Donations at 1-888-429-2331
today! (mcn)

CABLE/INTERNET

AFFORDABLE TV & INTERNET. If you are over-
paying for your service, call now for a free quote
and see how much you can save! 1-866-472-
7954. (mcn)

DIRECTV- All your entertainment. Nothing on
your roof! Sign up for Directv and get your first
three months of Max, Paramount +, Showtime,
Starz, MGM+ and Cinemax included. Choice
package $84.99/mo. Some restrictions apply.
Call DIRECTV 1-866-296-1409. (mcn)

FINANCIAL

The COVID crisis has cost us all something.
Many have lost jobs and financial security. Have
$10K In Debt? Credit Cards. Medical Bills. Car
Loans. Call NATIONAL DEBT RELIEF! We can help!
Get a FREE debt relief quote: Call 1-866-552-
0649. (mcn)

HEALTH & MEDICAL

ATTENTION OXYGEN THERAPY USERS!
Discover Oxygen Therapy That Moves with You
with Inogen Portable Oxygen Concentrators.
FREE information kit. Call 1-888-815-4903. (mcn)

DENTAL INSURANCE from Physicians Mutual
Insurance Company. Coverage for 400 plus
procedures. Real dental insurance -NOT just a
discount plan. Do not wait! Call now! Get your
FREE Dental Information Kit with all the details!
1-855-973-9175 www.dental50plus.com/mid-
west #6258. (mcn)

Portable Oxygen Concentrator May Be
Covered by Medicare! Reclaim independence
and mobility with the compact design and long-
lasting battery of Inogen One. Free information
kit! Call 844-716-2411. (mcn)

Don’t let the stairs limit your mobil-
ity! Discover the ideal solution for anyone who
struggles on the stairs, is concerned about a fall
or wants to regain access to their entire home.
Call AmeriGlide today! 1-877-916-2093. (mcn)

STOP OVERPAYING FOR HEALTH INSURANCE!
A recent study shows that a majority of people
struggle to pay for health coverage. Let us show
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you how much you can save. Call Now for a no-
obligation quote: 1-888-772-8454. You will need
to have your zip code to connect to the right
provider. (mcn)

HOME SERVICES

Don’t Pay For Covered Home Repairs Again!
Our home warranty covers ALL MAJOR SYSTEMS
AND APPLIANCES. We stand by our service and if
we can't fix it, we'll replace it! Pick the plan that
fits your budget! Call: 1-877-743-7971(mcn)

AGING ROOF? NEW HOMEOWNER? STORM
DAMAGE? You need a local expert provider that
proudly stands behind their work. Fast, free esti-
mate. Financing available. Call 1-888-770-8025.
Have zip code of property ready when calling!
(mcn)

WATER DAMAGE CLEANUP & RESTORATION:
A small amount of water can lead to major dam-
age in your home. Our trusted professionals do
complete repairs to protect your family and your
home’s value! Call 24/7: 1-888-750-5574. Have
zip code of service location ready when you call!
(mcn)

MISCELLANEOUS

LONG DISTANCE MOVING: Call today for
a FREE QUOTE from America’s Most Trusted
Interstate Movers. Let us take the stress out of
moving! Speak to a Relocation Specialist, call
1-855-315-1216. (mcn)

Reach over 1.6 million homes for just $249!
Advertise your business or item with a classi-
fied ad in the Midwest Free Community Papers.
Simple, cost-effective, and powerful. One call,
and you're done! Boost your visibility now! 888-
899-6327. (mcn)

NEED NEW FLOORING? Call today schedule a
FREE in-home estimate on Carpeting & Flooring.
Call Today! 1-844-588-6590. (mcn)

BATH & SHOWER UPDATES in as little as
ONE DAY! Affordable prices - No payments for
18 months! Lifetime warranty & professional
installs. Senior & Military Discounts available.
Call: 1-855-315-1330. (mcn)

INJURED IN AN ACCIDENT? Don’t Accept the
insurance company’s first offer. Many injured
parties are entitled to cash settlements in the
$1000’s. Get a free evaluation to see what your
case is really worth. 100% Free Evaluation. Call
Now: 1-888-767-0798(mcn)

YOU MAY QUALIFY for disability benefits if
you have are between 52-63 years old and under
a doctor’s care for a health condition that pre-
vents you from working for a year or more. Call
now! 1-888-924-0449. (mcn)

Prepare for power outages today with a
Generac Home Standby Generator. Act now to
receive a FREE 5-Year warranty with qualifying
purchase. Call 1-877-228-5789 today to schedule
a free quote. It’s not just a generator. It's a power
move. (mcn)

Eliminate gutter cleaning forever! LeafFilter,
the most advanced debris-blocking gutter pro-
tection. Schedule a FREE LeafFilter estimate
today. 20% off Entire Purchase. Plus 10% Senior
& Military Discounts. Call 1-855-577-1268. (mcn)

LONG DISTANCE MOVING: Call today for
a FREE QUOTE from America’s Most Trusted
Interstate Movers. Let us take the stress out of
moving! Speak to a Relocation Specialist, call
1-855-315-1216. (mcn)

Reach over 1.6 million homes for just $249!
Advertise your business or item with a classi-
fied ad in the Midwest Free Community Papers.
Simple, cost-effective, and powerful. One call,
and you're done! Boost your visibility now! 888-
899-6327. (mcn)

NEED NEW FLOORING? Call today schedule a
FREE in-home estimate on Carpeting & Flooring.
Call Today! 1-844-588-6590. (mcn)

BATH & SHOWER UPDATES in as little as
ONE DAY! Affordable prices - No payments for
18 months! Lifetime warranty & professional
installs. Senior & Military Discounts available.
Call: 1-855-315-1330. (mcn)

INJURED IN AN ACCIDENT? Don't Accept the
insurance company’s first offer. Many injured
parties are entitled to cash settlements in the
$1000’s. Get a free evaluation to see what your
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case is really worth. 100% Free Evaluation. Call
Now: 1-888-767-0798(mcn)

YOU MAY QUALIFY for disability benefits
if you have are between 52-63 years old and
under a doctor’s care for a health condition that
prevents you from working for a year or more.
Call now! 1-888-924-0449. (mcn)

Prepare for power outages today with a
Generac Home Standby Generator. Act now to
receive a FREE 5-Year warranty with qualifying
purchase. Call 1-877-228-5789 today to schedule
afree quote. It's not just a generator. It's a power
move. (mcn)

Eliminate gutter cleaning forever! LeafFilter,
the most advanced debris-blocking gutter pro-
tection. Schedule a FREE LeafFilter estimate
today. 20% off Entire Purchase. Plus 10% Senior
& Military Discounts. Call 1-855-577-1268. (mcn)

Safe Step. North Americas #1 Walk-In Tub.
Comprehensive lifetime warranty. Top-of-the-
line installation and service. Now featuring our
FREE shower package and $1600 Off for a limited
time! Call today! Financing available. Call Safe
Step 1-844-290-5083. (mcn)

The bathroom of your dreams in as little
as 1 day. Limited Time Offer - $1000 off or No
Payments and No Interest for 18 months for
customers who qualify. BCI Bath & Shower. Many
options available. Quality materials & profes-
sional installation. Senior & Military Discounts
Available. Call Today! 1-833-618-1178. (mcn)

Replace your roof with the best looking and
longest lasting material steel from Erie Metal
Roofs! Three styles and multiple colors avail-
able. Guaranteed to last a lifetime! Limited Time
Offer- up to 50% off installation + Additional
10% off install (for military, health workers & 1st
responders.) Call Erie Metal Roofs: 1-844-907-
2386. (mcn)

Over $50,000,000 in timeshare debt and fees
cancelled in 2019. Get free informational pack-
age and learn how to get rid of your timeshare!
Free consultations. Over 450 positive reviews.
Call 877-326-1608. (mcn)

Prepare for power outages with Briggs &
Stratton® PowerProtect(TM) standby generators
- the most powerful home standby generators
available. Industry-leading comprehensive war-
ranty - 7 years ($849 value.) Proudly made in the
U.S.A. Call Briggs & Stratton 1-877-518-0356.
(mcn)

When you want the best, you want Omaha
Steaks! 100% guaranteed and delivered to your
door! Our Butcher’s Deluxe Package makes a
great gift and comes with 8 FREE Burgers ONLY
$99.99. Call 1-844-319-4662 and mention code
77318DGB or visit www.omahasteaks.com/
Deluxe9693 (mcn)

REAL ESTATE

We Buy Houses for Cash AS IS! No repairs. No
fuss. Any condition. Easy three step process: Call,
get cash offer and get paid. Get your fair cash
offer today by calling Liz Buys Houses: 1-844-
349-1639. (mcn)

WANT TO BUY

PAYING TOP CASH FOR MEN’S SPORT
WATCHES! Rolex, Breitling, Omega, Patek
Philippe, Heuer, Daytona, GMT, Submariner and
Speedmaster. Call 1-888-815-5873. (mcn)

TOP CAS$SH PAID FOR OLD GUITARS! 1920-
1980 Gibson, Martin, Fender, Gretsch, Epiphone,
Guild, Mosrite, Rickenbacker, Prairie State,
D’Angelico, Stromberg. And Gibson Mandolins
/ Banjos. 1-855-399-2203. (mcn)

AUTOS WANTED

Donate Your Car to Veterans Today! Help and
Support our Veterans. Fast - FREE pick up. 100%
tax deductible. Call 1-800-245-0398 (ACP)

HEALTH & FITNESS

Dental insurance from Physicians Mutual
Insurance Company. Coverage for 400+ proce-
dures. Real dental insurance - not just a discount
plan. Get your free Information Kit with details!
1-855-526-1060 www.dental50plus.com/ads
#6258 (ACP)

Attention oxygen therapy users! Discover

oxygen therapy that moves with you with
Inogen Portable Oxygen Concentrators. Free
information kit. 1-866-477-9045 (ACP)

HOME SERVICES

Aging Roof? New Homeowner? Got Storm
Damage? You need a local expert provider that
proudly stands behind their work. Fast, free esti-
mate. Financing available. Call 1-888-878-9091
(ACP)

Water damage cleanup: A small amount of
water can cause major damage to your home.
Our trusted professionals dry out wet areas &
repair to protect your family & your home value!
Call 24/7: 1-888-872-2809. Have zip code! (ACP)

MISCELLANEOUS

Prepare for power outages today with a
Generac Home Standby Generator. Act now to
receive a FREE 5-Year warranty with qualifying
purchase* Call 1-855-948-6176 today to schedule
afree quote. It’s not just a generator. It's a power
move. (ACP)

Eliminate gutter cleaning forever! LeafFilter,
the most advanced debris-blocking gutter pro-
tection. Schedule free LeafFilter estimate today.
20% off Entire Purchase. 10% Senior & Military
Discounts. Call 1-833-610-1936 (ACP)

Bath & shower updates in as little as 1 day!
Affordable prices - No payments for 18 months!
Lifetime warranty & professional installs. Senior
& military discounts available. 1-877-543-9189
(ACP)

Become a published author. We want to read
your book! Dorrance Publishing trusted since
1920. Consultation, production, promotion &
distribution. Call for free author’s guide 1-877-
729-4998 or visit dorranceinfo.com/ads (ACP)

Safe Step. North America’s #1 Walk-in tub.
Comprehensive lifetime warranty. Top-of-the-
line installation and service. Now featuring our
free shower package & $1600 off - limited time!
Financing available. 1-855-417-1306 (ACP)

Wesley Financial Group, LLC Timeshare
Cancellation ExpertsOver $50,000,000 in time-
share debt & fees cancelled in 2019. Get free info
package &learn how to get rid of your timeshare!
Free consultations. Over 450 positive reviews.
833-308-1971 (ACP)

DIRECTV Stream - Carries the most local MLB
Games! Choice Package $89.99/mo for 12 mos
Stream on 20 devices at once. HBO Max included
for 3 mos (w/Choice Package or higher.) No con-
tract or hidden fees! Some restrictions apply. Call
IVS 1-866-859-0405 (ACP)

Replace your roof w/the best looking & lon-
gest lasting material steel from Erie Metal Roofs!
3 styles & multiple colors available. Guaranteed
to last a lifetime! Limited Time Offer up to 50%
off install + Additional 10% off install (military,
health & 1st responders.) 1-833-370-1234 (ACP)

Jacuzzi Bath Remodel can install a new, cus-
tom bath or shower in as little as one day. For
a limited time, waving ALL installation costs!
(Additional terms apply. Subject to change and
vary by dealer. Offer ends 12/29/24.) Call 1-844-
501-3208 (ACP)

Don’t let the stairs limit your mobil-
ity! Discover the ideal solution for anyone who
struggles on the stairs, is concerned about a fall
or wants to regain access to their entire home.
Call AmeriGlide today! 1-833-399-3595 (ACP)

Home break-ins take less than 60 seconds.
Don’t wait! Protect your family, your home, your
assets now for as little as 70¢/day! 1-844-591-
7951 (ACP)

MobileHelp America’s premier mobile medi-
cal alert system. Whether you’re home or away.
For safety & peace of mind. No long term con-
tracts! Free brochure! Call 1-888-489-3936 (ACP)

We buy houses for cash as is! No repairs. No
fuss. Any condition. Easy three step process: Call,
get cash offer & get paid. Get your fair cash offer
today by calling Liz Buys Houses: 1-844-877-5833
(ACP)

American Log Homes DEVELOPER
LIQUIDATION SALE! Log Home kits selling for
Balance Owed. Up to 50% off. Design plans
can be modified! No time limit on delivery. Call
1-866-307-5491, M-F 9am-5pm ET. (ACP)



- ROCK CREEK

SENIOR LIVING

A FIRST IN IOWA

ROCK CREEK IS THE FIRST SENIOR LIVING COMMUNITY IN THE STATE TO
ACHIEVE BOTH JOINT COMMISSION ACCREDITATION AND MEMORY CARE CERTIFICATION.

This earned distinction exemplifies a commitment to quality and safety for our residents.

‘o )
i W W W = Linda P. vio Google Reviews

Assisted Memory Care at Rock Creek is a very comfortable and homey environment. They
have fun events planned for residents, including bus trips around town, live music, visits from
daycare children, arts and crafts, and celebrations with tasty treats. The staff members are
very caring and respectful to the residents. Dignity is always at the forefront of every
conversation, every decision, and every action with residents and family members. C

J

CALL OR VISIT OUR AWARD-WINNING COMMUNITY TODAY!

(515) 834-4774

RockCreekAnkeny.com
3602 NW 5th Street, Ankeny, IA 50023




When shopping around for a Realtor®, we realize you have many ’/
options to choose from. In today’s market, a full-service real
estate team like ours can offer you the best experience possible
when buying or selling your home.

The Scheib Real Estate Team takes pride in offering
an honest and incredible service that is uniquely our
own. From the moment we meet our clients, we
treat that connection as a friendship that we hope
lasts a lifetime!

In a market that is rapidly changing, it is important

to have a team by your side that understands the
market structure, is great at negotiating, and will

be by your side every step of the way. With over

25 years of real estate experience, The Scheib Real
Estate Team is here for you. R

We know that it’s more than just a house, it’s a
chapter of your story that we are honored to be a .
part of. ‘'

Give us a call. Email us. Text us. We will respond.

RACHEL SCHEIB, REALTOR® TIM SCHEIB, REALTOR®

rachelmscheib@gmail.com timscheib@gmail.com
515-238-1420 515-313-7103
Follow us on socials!
EE'I%GI\_TE R E/ M Ax @scheibrealest8 © 4 X

TEAM P REC I S I o N Licensed to sell real estate in lowa

3602 NE OtterView Cir, Ste B, Ankeny, |A




