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 T
he Quad-Cities will not let the pandemic put a 
damper on its holiday spirit.

For the last few months festival and parade-
goers in the Quad-Cities have 
been peppered with the news 
that their favorite holiday 

events were being canceled due to CO-
VID-19. But that hasn’t stopped local 
event organizers from fi nding other ways 
to spread some Christmas cheer through 
re-imagined holiday activities.

“So many things are happening this year 
that we’re making it up as we go along to do 
the best we can in this incredibly unfortu-
nate situation,” Geo�  Manis, Moline Centre 
Main Street manager, said.

He said alternatives to Moline’s Lighting 
of the Commons are in the works. The event 
that typically draws around 10,000 people to the John Deere 
Commons had to be canceled because of social distancing 
concerns.
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goers in the Quad-Cities have 
been peppered with the news 

that we’re making it up as we go along to do 
Geo�  Manis, 

Moline Centre 
Main Street 

Manager

In its place, Moline Centre has partnered with MidAm-
erican Energy to create an experience of holiday related 
downtown scavenger hunts spread out over November 
and December.

Each day, Manis plans to release over Facebook di� erent 
scavenger hunt opportunities. Participants will follow a 
series of clues, and if they fi nd the correct destination, 
they’re supposed to take a selfi e and post it to Facebook 
to be entered in a special drawing for gift certifi cates to 
downtown Moline businesses.

“It’s a way to draw people to downtown Moline while 
not having mega-events,” Manis said.

Be sure to “like” the Moline Centre or Lighting of the 
Commons on Facebook to fi nd out about the scavenger 
hunts.

Santa will be in Geneseo 
In Geneseo, plans are underway to turn the annual 

Christmas Walk into a walk-through, with stationary, 
lighted parade fl oats that people can walk up to for an 
up-close view.

Santa will make his return, but this time he’ll be behind 
a glass window, and children can give him their wish lists 
via microphone. The Jingle Run will also return on the 
morning of the Dec. 12 Christmas Walk. Only 20 people 
will be allowed to participate at a time in the run.

“That’s what makes me excited because people are itch-
ing to do things,” Carla Evans with the Geneseo Chamber 
of Commerce said.

Possibly the biggest of the canceled events this year is 
the annual Quad City Arts Festival of Trees parade. This 
year’s 35th annual Kwik Star Festival of Trees will not be an 
in-person event at the Davenport RiverCenter, but there 
will be a one-hour televised holiday special on KWQC 
during the Day of Giving, Nov. 21.

People can also visit the “pop-up gift shop” attached 
to the Quad City Arts’ gallery, 1715 2nd Ave., Rock Island. 
The gift shop, with items including holiday gifts, décor, 
jewelry, tabletop decorations, and toys, will be open Nov. 
21-29, and online shopping is available. Masks are required 
in the shop and gallery.

“This is a chance for the community to show their sup-
port,” Kaleigh Trammell, Festival of Trees administrator, 
said.

Another Quad-Cities tradition that has fallen victim 
to the pandemic is the Village of East Davenport’s annual 
Christmas in the Village. The Village of East Davenport 
is “still working to ensure that you and your friends and 
family have a festive holiday shopping season,” said Julie 
Keehn with the Village of East Davenport Business As-
sociation.
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Look for smaller in-store 
events and social media pro-
motions by following the Vil-
lage of East Davenport on Face-
book or on Instagram.

Opening during a 
pandemic‌

838 Boutique, which opened 
Sept. 1 in Bettendorf’s Duck 
Creek Plaza, is preparing for 
its first winter shopping season 
even as the COVID pandemic 
threatens to worsen.

“This is the unknown 
Christmas holiday year,” owner 
Sherri Beyer said.

“This is different than any-
thing anyone has ever experi-
enced.”

She plans to transform her 
women’s clothing and acces-
sories store into a winter won-
derland scene for her custom-
ers. Small boutiques have at 
least one advantage over big 
box stores in a virus pandemic 
– no crowds.

Small, local, and family-
owned businesses also offer 
more personalized customer 
service, and the products sold 
often are made locally.

“The Quad-Cities is un-
believably receptive to small 
businesses, especially if what 
you’re doing is local,” said 
Beyer, a registered nurse turned 
small business owner from 
Park View, Iowa.

“That means more to them 
than going into a store filled 
with stuff. This store is filled 
with people’s time, effort, and 
love for whatever they do, and 
I think it shows.”

She admits some thought she 
was crazy opening a store dur-
ing a pandemic where besides 
fear of contracting sometimes 
life-threatening disease busi-
nesses were slowly coming 
out of government-mandated 
lockdown.

“I didn’t let it stop me,” 
Beyer said. “I didn’t want the 
fear of that to hold me back, 
or to think people wouldn’t 
want to come out. It surprised 
us how well we did even in our 
first month.”

Downtown Davenport has 
added a new restaurant to its 

already diverse lineup. Double 
Crown Bar and Grill, 217 Brady 
St., also opened in September.

Cheyenne George, market-
ing director for the eatery, 
said they opened with COVID 
in mind and all the protocols 
regarding social distancing, 
table spacing, and mask-
wearing.

“This is our normal,” George 
said.

Customers are discovering 
Double Crown through Face-
book and word of mouth. The 
menu includes burgers, sand-
wiches, and steak dinners. The 
holidays will be an opportunity 
to show off a variety of new 
drink specials.

Getting back to normal‌
Quad-City businesses have 

been slowly getting back to 
normal in light of pandemic 
concerns and new customer 
safety protocols.

“We’re back to normal hours 
as long as people wear masks,” 
Patricia Jahn, owner of Regalia, 
said.

The Rock Island company 
has been in business for 123 
years and primarily makes 
award ribbons for county and 
state fairs. The business used 
to manufacture American flags 
during World War I and World 
War II. It still sells flags, many 
of which are made in Illinois.

For the winter, Regalia is sell-
ing seasonal flags that people 
can raise on the flagpole un-
derneath the American flag or 
elsewhere in the garden. Cou-
pons are also available.

Some local companies find 
themselves busier because of 
COVID.

Great Plains Blinds is offer-
ing gift certificates as well as 50 
percent off ambiance products 
this holiday season.

“We’re busier because of 
COVID,” said Cindy Ward, 
manager of accounts payable, 
human resources, and adver-
tising for the company that has 
been in business for 27 years. 
“We’re swamped on appoint-
ments. Our phones are busy.”

She said Great Plains Blinds 
is “a destination shop for 
Christmas ideas.”

Palmer Hills Golf Course
OpenHouse

Buy your 2021 Season Pass on 11/27
and Save 10%

Each pass purchase will
also include a $60 value

in gift certificates!

November 27th, 2020 ~ From 2-7 pm

2999 Middle Road,
Bettendorf, Iowa 52722

563-332-8296
www.palmerhillsgolf.com

ALL APPAREL tAkE AN AddItIoNAL 20% oFF
oFF thE LowESt tIckEtEd PRIcES!

ALL REMAINING GoLF cLUB INVENtoRY oN SALE!
*Excluding Ping*
ALL (in stock)

*hEAdwEAR - 15% off, BAGS - 20% off lowest
ticketed price!

*Shoes PRIcEd to MoVE!

Buy your 2021 Season Pass on 11/27

open
house

Food and
Beverage
Specials

Holiday ShoppingH ay hopp g
Just Got More Peaceful

Follow us on Facebook & Instagram for all the
events’ details, future sales & extended hours.

Tuesday 10am-5pm
Wednesday 10am-6pm**
Thursday 10am-5pm
Friday 10am-5pm
Saturday 10am-5pm
Sunday 12pm-4pm**

Shop Local
(563) 332-9563
3447 Devils Glen Rd.

Bettendorf

Black Friday (Nov. 27)
9am-6pm

Shop Small Saturday (Nov. 28)
9am-6pm

Free Wine Bag*g
with $100 Purchase

*While supplies last
**November 29th, December 2th, 6th, 9th, 13th, 16th, 20th, 23th

Find the perfect holiday outfits and gifts at PSB

Black Frid (Nov )

Black Friday & Shop Small Saturday!
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‌T
he Quad Cities 
Chamber wants 
you to shop locally 
year-round but 
especially during 
this critical holi-

day shopping season.
They have launched Keep 

It QC, an initiative to bring 
awareness to the power of do-
ing business locally.

According to Chamber rep-
resentatives, buying local has 
many verifiable economic ben-
efits for the region, in addition 
to helping area businesses re-
bound faster from the financial 
impact of COVID-19.

“Businesses and individu-
als are encouraged to make a 
conscientious choice to buy 
as many goods and services in 
the Quad-Cities as they can,” 
Chamber President & CEO 
Paul Rumler said.

“Whether you’re buying 
clothes from a local boutique 
or commissioning a nearby ar-
chitectural firm to expand your 
company’s headquarters, it all 
makes a positive impact on our 
local economy.”

“We know that every dol-
lar kept in the Quad Cities in-
creases our collective success 
as a region, which is why it’s so 
important to remember to Keep 
It QC as we head into the prime 
holiday shopping and gift-
giving season,” said Chamber 
spokesperson Erin Platt. “Sup-
porting local as well as giving 
the gift of local simultaneously 
improves our economy and 
community quality, which are 
some of the best gifts we can 
give ourselves.”

According to Platt, prioritiz-
ing spending locally doesn’t 
require more spending, just 
a change in where consum-
ers and businesses are doing 
it, including when shopping 

online. Instead of ordering di-
rectly from a corporate website 
for delivery, consumers are 
encouraged to choose in-store 
pickup from the online retailer 

in the Quad-Cities. The local 
store, which pays taxes, em-
ploys local workers, and helps 
fund local city, county, and 
state coffers, can often fulfill 

the product order from their 
store inventory.

“Every dollar we keep in the 
Quad Cities increases our col-
lective success, and by working 
together, we all win,” Rumler 
said. 

For more information on 
ways to support Keep It QC 
visit KeepItQC.com.

About: The Quad Cities Chamber 
facilitates business growth 
and is dedicated to building a 
prosperous regional economy 
where all can thrive.

JESSICA GALLAGHER,  
JGALLAGHER@QCONLINE.COM‌

Gail Van Gundy, right, carefully 
makes her selections with the 
assistance of Kaetly Arndt during 
a visit to Cookies & Dreams, 
217 E. 2nd St., Davenport, in 
September.

Shop Local Benefits
The economic benefits of Keep It QC include:

Increases GRP: When businesses and consumers buy 
goods and services from companies in the Quad Cities, it 
increases the area’s gross regional product (GRP), an indi-
cator of a region’s economic health.

Better schools, roads, and more: Local purchases also 
simultaneously support local roads, schools, parks, police 
and fire departments, and other quality-of-place projects 
because public infrastructure is funded, in part, by sales 
taxes and other taxes paid by the local businesses to the 
city, county, and state where they’re located. Those local 
taxes are what help fund upgrades to improve the com-
munity.

Supports and creates jobs: When a business is healthy, it 
can keep its doors open and sustain its workforce. Better 
yet, it can grow and hire more workers who also have indi-
vidual spending power as consumers.

Increases regional attractiveness: Strong businesses 
also make for more vibrant, robust, and powerful Quad-
Cities, which increases our attractiveness to companies 
looking to expand or relocate. Growth breeds growth.

HOLIDAY DOLLARS  
SPENT IN QC STAY IN THE QC
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GREEN SHOOT MEDIA

S
mall businesses across America have been negatively 
impacted by the COVID-19 pandemic. As shopping 
restrictions have been put in place across the country, 
local businesses have found themselves getting creative 
in selling their goods.

One of the best ways you can support your local busi-
ness community is by purchasing items 
from local artisans and restaurants.

Support local artisans
Some of the most talented 

people in your community are 
artisans creating handmade 
— or even customized — gifts 
for people on your shopping 
list.

You may fi nd artisans 
partnering with local busi-
nesses to sell their products 
at a storefront versus open-
ing up their own display space. 
When you shop locally, you give 
these artisans the exposure and 
fi nancial support they need to grow 
their business.

Support local restaurants and food trucks
Can’t decide what to eat this weekend? Search your local news-

paper or Facebook restaurant groups to fi nd great local options 
versus settling for chain establishments.

Local food trucks are also an option for enjoying unique cui-
sine while also supporting small business owners in your com-
munity.

These businesses have seen an uptick in business due to their 
fl exibility in being able to set up at various sites.

Keep your eye out on social media for where food trucks are 
setting up during the holiday shopping season, and show your 
support by buying your meals locally.

Customer service
What can you expect when you shop with local artisans and 

restaurants? Great customer service, for one. Many shoppers 
complain about customer service at the big chain stores during 
the holidays due to retail employees often being stretched too thin 
in their work schedules.

With local businesses, you can expect personalized customer 
service along with the unique food or items you’ll fi nd. That’s 
because great customer service is the lifeblood of a small busi-
ness owner.

They are depending on referral business from you and your 
community members. Many times, small business owners are 
able to craft and personalize products for their customers. This 
level of customization is another aspect of great customer service 
that is so critical for small businesses to deliver.

SUPPORT ARTISANS 
AND EATERIES 
DURING PANDEMIC

ADOBE STOCK 
VIA GREEN 

SHOOT MEDIA 

Support local and shop with
Festival of Trees this holiday!

K W I K S T A RONLINE AUCTION
& GIFT SHOP

November 21-29th, 2020

DESIGN &VIP BASKETS
Place your bid to win a designer tree, wreath
or holiday basket curated by a Quad Cities local.
Every dollar bid goes right back to supporting
the arts!

POP-UPGIFTSHOP&WINDOWDISPLAY
Shop online or visit our pop-up gift shop &
window display at Quad City Arts’ Rock Island
Gallery. Featuring unique gifts, exclusive Isabel
Bloom statue, original artwork from regional
artists and more!

Every purchase helps to support
local artists, public art projects, and

students in the Quad Cities!

Visit QCFestivalofTrees.com
or call 309.793.1213 for more details!

YDISPLAWWINDO&SHOPGIFT-UPPOP

y!holidathiseesrTfoalvestiF

ASKETSBVIPDESIGN &
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GREEN SHOOT MEDIA

I
f you’re not diligent about your 
spending on Black Friday, there are 
many opportunities to stray from 
your budget.

Advertisements for big savings or 
offers for credit card deals can eas-

ily entice you to get off track financially. 
The key to staying on budget this holi-
day shopping season is having a plan and 
sticking with it.

Credit card usage
According to the United States Federal 

Reserve, Americans have racked up more 
than $420 billion in revolving credit card 
debt. Check out these facts about the state 
of credit debt in the country from the or-
ganization.

�� The average household will pay an av-
erage of $1,141 in interest annually.

�� Overall, Americans with revolving 
debt face outstanding balances of $6,929.

�� Both revolving and outstanding credit 
card debt account to $944 billion in Amer-
ica.

Credit cards can be a positive part of 
your overall financial plan if used wisely. 
Putting major luxury items on your credit 
card is not necessarily a smart move unless 
you plan to pay it off quickly. Try to keep 
your credit card balances low to avoid larger 
interest payments that you will never get 
back. Experts recommend when you’re 
shopping this year, stick to buying items 
with cash instead of leaning on credit. This 
will help you plan and execute your shop-
ping trip on budget.

Save appropriately
Learning to save throughout the year 

can help you have a small nest egg saved 
for Black Friday and overall holiday season 
shopping. This will lessen the urge you feel 
to rack up credit card debt for the holidays 
and give you more confidence in having a 
financially smart shopping season. Con-
sider opening a holiday savings account at 
the start of the new year. Speak to a local 
lender about finding an account that offers 
high interest returns so you can maximize 
the amount of money you’re putting in.

You can also keep a better understand-
ing on your spending habits throughout the 
year to help find extra money for savings. 
Take advantage of apps that track where 
your money is going to visualize a better 
strategy for your overall financial life.

MAKE A PLAN TO AVOID 
BREAKING YOUR BUDGET

ADOBE STOCK‌



SHOP LOCAL!
SHOPTHEVILLAGE OF
EAST DAVENPORT!

Are you looking for a day of fun
and play? The Village of

East Davenport invites you to
discover our unique blend of history,
shopping, confectioneries, wineries,

pubs, dining, boutiques, events
& celebrations, along with our
scenic park that overlooks

The Mighty Mississippi River.

Come for an unstructured day,
strolling from place to place, and
discovering surprises among the
many locally-owned, one of a kind,
shops, boutiques, bars and eateries

that make up the Village of
East Davenport in Iowa. Stay to

eat, drink and play as you explore
the Village of East Davenport.

Meet, Shop, Eat and Drink!

FREDDY’S MAKES YOUR PET A STAR!
VOTED BEST PET GROOMER!
STOP in TODAY AnD SEE whY!

Experience Freddy’s-Where Dogs &
Owners Leave Happy

1111 Jersey Ridge Rd.,
Davenport, IA

563-323-4155
Mon-Fri 10-5:30,

Sat 10-4
Grooming by
Appointment

As Early As 8 AM
Visit us on Facebook
or freddysfritter.com

F MARY’S
DIAMONDS
and JEWELRY
2115 East 12th Street
Davenport, IA 52803

563-344-9099

Specializing in deliciousness.
563.277.8042

1105 Christie Street, Davenport, lowa
BaysideBistroqc.com

YES WE CATER!

Taste
and Give
Delicious
Local
Wine

1128 Mound St
Davenport

563-888-5379

Daily Food and
Drink Specials!

(563) 322-0668
2214 E 11th St,

Davenport, IA 52803

Simplify your life, Amigo!
Order Online!

Scan this QR Code or go to
http://rudystacos.com/EVillage menu.html

1104 Jersey Ridge Rd.,
Davenport, IA 52803

(563) 424-1902
www.brewinthevillage.com

Enjoy your BREW favorites
wherever you are comfortable!

BREW deliciousness is
available for carry-out,
dine-in and curbside.

We follow CDC recommended
masking, distance and

sanitary safety protocols!
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KATHRYN WEBER
Tribune Media Services‌

‌W
hen December 25 looks like 
an approaching train, you 
know it’s because you’re 
overloaded with things to do.

Just shopping for gifts can be a monu-
mental task, much less wrapping them 
attractively. What you need is a fast-
wrapping strategy that will reduce that 
gift pile quickly. By using some simple 
techniques, you can have beautifully-
wrapped presents and more time to tick 
off the rest of the things on your to-do 
list!

Wrap and roll
Don’t spend time on your hands and 

knees trying to find the presents you 
stashed under the tree for your in-laws 
before heading out for their holiday bash. 
Instead, use the ‘stoplight’ system: Wrap 
all presents you’ll be taking to outside 
gatherings in green paper (green for ‘go’). 
Wrap all presents to remain at home in red.

For maximum efficiency, wrap all the 
green presents with the same paper, and 
red gifts likewise. This will make your 
mountain of packages look more unified, 
simplify wrapping, and makes those gifts 
look oh-so-designer-chic. Before wrap-
ping, be sure to separate your to-stay and 
to-go piles to streamline the process.

Tag, you’re it
When the time comes to pass out all 

those presents, one of the most time-
consuming tasks can be determining 
who gets what. What you need is a way 
to identify every present at a glance — 
while adding some holiday flair to each.

Hate flipping gifts over and over to find 
the tag? The solution is to make your own 
tags and attach them to the front of every 
present. You can even make the process a 
family affair. Grab the kids and sit them 
at a table to make gift tags. Supply them 
with holiday-printed scrapbooking pa-
per, hole punches and a bag of assorted 
color pipe cleaners.

Have your crew cut the paper into var-
ious shapes, punch a hole in each, add a 
pipe cleaner and affix a tag to the front 
of every present. As a fun alternative, 
use scissors to make scalloped edges on 
the tags and add cut-out holiday shapes 
(available in craft stores). Attach these 
with adhesive foam dots to make the tags 
three-dimensional.

Assembly line
This last tip will really speed up your 

wrapping operations. Put all presents in 
boxes and affix a sticky note indicating 
the recipient and the giver. Separate gifts 
into ‘to-go’ and ‘to-stay’ piles. Grab your 
green paper and wrap all the ‘go’ presents 
first, making sure to put the sticky note 
on the wrapped gift. When all the boxes 
are wrapped, add ribbons and bows, plus 
your custom-made gift tags.

For more information, contact  
Kathryn Weber through her Web site,  
www.redlotusletter.com.

FAST, FABULOUS
CHRISTMAS GIFT-WRAPPING



No Hidden Requirements

Switch andget

LATESTPHONES

FREE

13
17

64
05

Things we want you to know: New consumer or small business (25 lines or less) postpaid plan, new line, and port-in required. Tax due at sale. A Regulatory Cost Recovery Fee applies; this is not a tax or gov’t-required charge.
Additional fees, taxes, terms, conditions and coverage areas may apply and vary by plan, service and phone. Credit approval required. Offers valid at participating locations only and cannot be combined. See store or uscellular.com
for details. OFFER DETAILS: Purchase of a qualifying device via 0% APR, $0 down, 30-mo. Retail Installment Contract (RIC) and receive a $700 bill credit. Qualifying Devices: Android smartphones with an MSRP of $699 or
greater. $700 Credit will be divided into 30 monthly credits and comes via a monthly bill credit on a 30-mo. RIC. Bill credit applied within 3 bill cycles and ends when balance is paid. Line must remain in good standing with
required price plan for entire 30-mo. RIC. Customer may lose bill credit if price plan is changed. In the event of cancellation of Service, customer will be responsible for the entire RIC balance. Limited time offer. While supplies
last. Trademarks and trade names are the property of their respective owners. Offers valid at participating locations only and cannot be combined. See store or uscellular.com for details. ©2020 UScellular

Wireless Central,
an Authorized Agent of U.S. Cellular

Bettendorf
3388 Middle Rd.
563-332-5500

Davenport
3502 W. Kimberly Rd.
563-386-8887

Rock Island
1733 30th St.
309-788-6800

Kewanee
624 Tenney St.
309-856-8100

Silvis
1600 John Deere Expy.

309-796-7000

Store Hours: Mon-Sat 9am-7pm • Sun 12pm-5pm
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KATHRYN WEBER
Tribune Content Agency 

 Shopping at warehouse stores can be fun. The problem is we 
often end up with giant bottles of garlic power, pepper and oregano 
that take three years to use up.

This year, put some of those extra spices to good use by mak-
ing up your own spice seasoning mixes to give as quick holiday 
presents. Using up your abundance of spices will give you a unique 
gift, and you’ll also clean out your spice cabinet at the same time.

Pick up some pretty jars and cute gift tags (to write down the 
name of each mix and instructions on how to use them) for your 
mixes, and you’ve got a homemade gift you can put together in 
minutes without a lot of fuss. Double or triple the recipes for the 
number of gifts you’d like to make.

These spice mixes are perfect as a hostess gift or teacher thank-
you, or you can drop o�  some holiday cheer at a neighbor’s house.

HOMEMADE
SPICE MIXES
make great gifts

Italian spice mix
Perfect for dipping oil. Add one 
tablespoon of spice mixture to 
⅓ cup of quality olive oil. Mix to 
combine, and serve with crusty 
bread for dipping.

  1 tablespoon red pepper 
fl akes

  ½ tablespoon black pepper
  1 teaspoon lemon pepper
  2 teaspoons Italian seasoning 
blend

  1 tablespoon dried oregano
  1 tablespoon dried basil
  1½ tablespoons garlic powder
  1 teaspoon sea salt

For you to make: Mix all spices 
together in a spice grinder. 
Pulse once or twice to combine. 
Store in airtight container.

Pizza topping mix
Store in the refrigerator. Add to 
shaker jar with sprinkle fi tting 
when making pizza.

  2 tablespoons red pepper 
fl akes (halve for less heat)

  2 tablespoons dried oregano
  1 tablespoon dried basil
  1 teaspoon fennel seeds
  2 teaspoons Italian seasoning 
blend

  2 teaspoons garlic powder
  ⅓ cup bottled grated Parme-
san cheese

For you to make: Mix all spices 
together or put into a spice 
grinder (pulsing once or twice to 
combine). Be sure to store mix in 
the refrigerator.

PATRYK KOSINSKI VIA 
TRIBUNE NEWS SERVICE 

Dress up for the

We have gift certificates
available for any amount.

FREE estimates & installations

Davenport
(563) 359-6545

Holidays

Is there someone
on your list that is
hard to shop for?hard to shop for?

Is there someone 
on your list that is

Da t

Vertical Blinds • Roller Shades

Roman Shades • Sheer Shades

Screen Shades • Shutters

Vertical Cellular • Wood Blinds

Faux Wood Blinds

Vision Sheer Shades

Cellular Honeycomb Shades

MADE INTHE QCA

“Latest Fashions Locally Made”
www.GREATPLAINSBLINDFACTORY.com
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Dress up for the

We have gift certificates
available for any amount.

FREE estimates & installations

Davenport
(563) 359-6545

Holidays

Is there someone
on your list that is
hard to shop for?hard to shop for?

Is there someone 
on your list that is

Da t

Vertical Blinds • Roller Shades

Roman Shades • Sheer Shades

Screen Shades • Shutters

Vertical Cellular • Wood Blinds

Faux Wood Blinds

Vision Sheer Shades

Cellular Honeycomb Shades

MADE INTHE QCA

“Latest Fashions Locally Made”
www.GREATPLAINSBLINDFACTORY.com

Where you will find the
true boutique experience
The True Boutique Experience

Explore Your Style

838boutique.com
838 Middle Road, Bettendorf
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DECORATING WITH TRAYS

SILVANO REBAI, 
FOTOLOA VIA 

TRIBUNE CONTENT 
AGENCY 

KATHRYN WEBER
Tribune Content Agency 

 M
ore than just a means of serving co� ee or 
bringing breakfast in bed, trays can be used 
in a variety of ways in your decor. Just con-
sider now how many tray styles there are.

Trays can be found in a wide range of ma-
terial from wood to metal to acrylic to mir-

ror, and there’s virtually no design style that can’t use a tray 
of some type. Whether you use it for utility or decoratively, 
trays make great accents in your home.

1. Bar tray
Be your own mixologist with a home bar set up on 

a tray. Arrange bottles on a tray with legs or on a tray with 
sturdy handles so you can take your bar wherever the party 
is in your home.

2. Photo tray
Not sure what to do with all those itty bitty fam-

ily photos? Put them all together on a tray. If your tray is 
silver, try putting your photos in silver frames for a rich and 
elegant look.

3. Guest or bedside tray
Make it a treat when guests come to visit by adding 

a tray to the foot of the guest bed fi lled with fl u� y towels, 
lotion, magazines, chocolate or other treats. A waiting 
guest tray is a welcoming gesture. Next to the bed, trays 
can hold jewelry, lotion and bedside fl otsam and jetsam.

4. Trays as wall art
Many trays are oversized and look just as great 

hung on a wall as they do sitting atop a table. Group small 
trays on a wall for a unique twist. Consider a tray as your 
artwork accent.

5. Tray your ottoman
Today’s living rooms often use large ottomans in 

place of a traditional co� ee table. Use a tray here to corral the 

TV remotes, make a solid spot to put a drink down or create a 
vignette with accent pieces for something more decorative.

6. Bathroom counter tray
Add a sleek mirrored tray to your bathroom 

counter to hold all your supplies and perfume bottles 
beautifully. The tray will help reduce visual clutter of having 
the items spread all around.

7. Foyer accent tray
Place a tray on your foyer console. Besides looking 

pretty, it’s a good spot to place keys or mail when you come in.

8. Candle tray
Use trays to create a candle garden. The e� ect is 

pretty and will help protect furniture from candle heat and 
wax drips.

9. Tray display
Use trays to create unique and unusual displays. 

Add in jars or accent pieces like glass balls, shells or potted 
orchids.

10. Tray height
Trays don’t have to sit fl at on a table. Look for 

a tray with feet or even legs to create a unique way to hold 
accessories or work as a stand-in for a side table.

For more information, contact Kathryn Weber through her 
website, www.redlotusletter.com.

For The Holidays
• Limpa • Stollen • Cookie Trays

• Our Famous Iced Suger
Cutout Cookies

Now Available

OLDE TOWNE BAKERY
1824 7th Street, Moline • 764-8421

4 BRANDS OF SNOW EQUIPMENT ALL AT ONE LOCATION AND SALE PRICED!
JOHN DEERE TRACTORS, BLOWERS AND BLADES!!

921048

1660 JOHN DEERE RD., SILVIS, IL
309-796-1600

We Service All Brands • Pick Up & Delivery Available • Pre-Owned Equipment Available

36001

938032

T38753

www.rivervalleyturf.com

21108 SCOTT PARK RD., (MT. JOY) DAVENPORT, IA
563-386-1432

HS720ASA



SHOP
DOwntOwn

MOline

Make Downtown Moline
your destination for
Holiday SHopping.
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GREEN SHOOT MEDIA

 D
on’t leave your fur ba-
bies out when you’re 
planning your holiday 
celebrations. Here are 
some ways you can bring 
Flu� y and Fido into your 

festivities.

Add pet treats to your 
holiday baking

Making a tasty cookie for your four-
legged friends is just as easy as making 
a delectable dessert for your human 
friends. This recipe pleases cats, dogs 
and everything in between.

  3 jars baby food, meat or veggies
  1½ cups wheat germ or cream of 

wheat
Directions: Mix ingredients to-

gether. Drop by the spoonful on a 

wax paper-covered plate. Seal with 
wax paper over the top and microwave 
for 5-8 minutes. Check that treats are 
formed and fi rm, then store in the 
fridge for a quick snack.

Take a picture with Santa
Many humane societies and rescue 

organizations o� er Santa pics as a 
fundraiser during the holiday season. 
Dress your pet up in their best and 
have a pic snapped for a great cause.

Sometimes, mall and department 
store Santas will also set aside a time 
for pet pictures. Check your local 
community calendars for more in-
formation.

Make a pawprint ornament
Use a salt dough recipe and make 

paw print ornaments. Personalize it 
with the year for a special keepsake.

Stockings and presents
Add stockings full of tasty treats and 

toys just for your favorite pets to your 
giving list. And don’t forget donations 
to rescue organizations and shelters.

The holidays can be a tough time for 
these organizations. Your contribution 
or even your time might be a huge help 
for them.

Stay safe
The holidays can be a tough time for 

your pets, too. Keep them safe with 
these tips from the ASPCA:

  Anchor your Christmas tree 
to keep curious cats and dogs from 
knocking it over. Also keep pets away 
from candles and light displays.

  Avoid mistletoe and holly. These 
festive plants are pretty, but they can 
be toxic to pets. Use artifi cial plants 
instead.

  Keep the people food out of reach, 
especially bones, cocktails, pork 
dishes, raisins and grapes, nuts and 
nutmeg. All of those can make your 
pet sick or even kill them.

FURRY FRIENDS

ADOBE STOCK VIA GREEN SHOOT MEDIA 
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KIPLINGER’S PERSONAL FINANCE

‌Sure, a sweater is an OK 
present for a birthday or holi-
day. But if you really want to 
make an impact on a child’s 
future, consider one of these 
gift ideas:

1. Fund a 529 college 
savings account

Your contributions to a 529 
plan grow tax-free, and with-
drawals are not taxed if you use 
them for qualified college ex-
penses. In most states, you can 
also withdraw up to $10,000 a 
year tax-free to pay school tu-
ition for kindergarten through 
12th grade.

Nearly all states sponsor 
at least one 529 plan. If your 
state offers a tax deduction or 
credit to residents who invest 
in its plan, using your state’s 
529 may be the best bet. If 
your state has no tax break or 
provides a break no matter 
which state’s plan you pick, ex-
plore your options from other 
states, too. Find information on 
529 plans nationwide at www.
savingforcollege.com.

2. Help pay student loans
Payments and interest on 

federal student loans have been 
suspended for 2020. If your 
child or grandchild has federal 
student loans, now may be an 

especially good time to give him 
or her cash to put toward loan 
payments because the full pay-
ment will go toward principal 
during the period that interest is 
waived. That will allow the bor-
rower to repay the loan faster.

Even if the borrower has 
private student loans, an extra 
$1,000 can make a dent. If a 
borrower is two years into re-
paying a loan with an original 
five-year term, a $10,000 bal-
ance and a 6% interest rate, 
a one-time, $1,000 payment 
would decrease total interest 
paid by about $176 and short-
ens the repayment timeline by 
six months.

3. Start a Roth IRA
If your kid or grandkid is 

still in high school, saving for 
retirement probably isn’t on 
his or her priority list. But 
stashing money for retire-
ment while you’re young 
pays off. If you sock away 
$1,000 in a retirement ac-
count when you’re 16, make 

no more contributions and 
get an 8% annual return on 
your investment, you’ll have 
about $50,650 when you’re 
67. Making a $100 contribu-
tion each month drastically 
increases total savings by age 
67, to nearly $800,000.

To be eligible to contrib-
ute to a Roth IRA, your child 
must earn income — from a 
summer job, for example. 
You can open a custodial 
Roth IRA for a child younger 
than 18 or 21, depending on 
the state, and put in money 
on his or her behalf, as long 
as total contributions to the 
account don’t exceed the 
amount the child earns. For 
2020, the annual IRA con-
tribution limit is $6,000 for 
those younger than 50.

A nice perk is that although 
a Roth IRA is designed for 
retirement savings, you can 
withdraw contributions 
(but not investment earn-
ings) anytime without paying 
taxes or penalties. 
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BY ANDREA WEIGL
The News & Observer

I
n my family, holiday eating was all 
about the appetizers.

The family lore is this: My mother 
got fed up one year after we gorged 
ourselves on the appetizers and 
barely touched the full Christmas 

dinner. From then on, it became a feast 
of only appetizers.

I remember shrimp cocktail, St. An-
dre triple-cream brie and a popular 
Pittsburgh hors d’oeuvre called “Polish 
mistakes,” a sort of sausage and Velveeta 

combo on toasted slices of cocktail rye 
bread. My sisters remember deviled eggs, 
a relish tray, Bu� alo chicken dip and a 
failed stu� ed mushroom recipe that in-
volved the microwave.

I believe my mother still whipped up a 
batch of soup if people got hungry later.

I’ve come to value my family’s appre-
ciation for a good appetizer bu� et. These 
small bites are the workhorse this time 
of year with so many family gatherings, 
holiday open houses and parties.

For me, a good appetizer selection of-
fers each of these notes: warmth, crunch-
iness and freshness.

Warm, to me, means dips (think Bu� alo 
chicken or creamy artichoke or Southern 
Living’s Sausage, Bean and Spinach Dip 

that was a hit at my garden club’s holiday 
party) or cocktail meatballs.

Crunch can be those classic cheese 
straws, Ina Garten’s Parmesan Crisps, 
cocktail nuts or anything you serve to eat 
with those dips, including pita or tortilla 
chips.

Fresh means fruits and vegetables or a 
cold dip that is the opposite end of the 
rich indulgent warm dips; think hummus, 
guacamole or the New York Bagel Dip that 
we share with this story.

Some dishes do double duty, like any-
thing you serve on a crostini, o� ering 
both crunch and/or warmth or freshness.

It’s clear to me that my mom had the 
right idea. Sometimes it is perfectly all 
right for the opening act to steal the show.

Christmas dinner can 
be all about starters

MAIN ATTRACTION MAIN ATTRACTION
APPETIZERS AS 
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Sausage, bean 
and spinach dip 
Yield: about 6 cups

   1 medium-sized sweet onion, peeled and 
diced

   1 red bell pepper, stemmed, seeded and diced
  1 pound hot ground sausage
  2 garlic cloves, fi nely chopped
   1 teaspoon chopped fresh thyme
  ½ cup dry white wine
   1 (8-ounce) package cream cheese, softened
    1 (6-ounce) bag fresh baby spinach, 
coarsely chopped

   1 (15-ounce) can pinto beans, drained and 
rinsed 

  ¼ teaspoon salt
   ½ cup (2 ounces) shredded Parmesan cheese
   Corn chip scoops, red bell peppers, pita chips 
and/or pretzels

From “The Southern Living Community Cookbook,” by Sheri 
Castle (Oxmoor House, 2014)

563-723-9940 or309-738-5550
3817 Brady St.,davenportCommerCial • residential

roofing • siding

Olde TOwn ROOfing Has YOu COveRed!
#1 in ROOfing and siding in THe Quad CiTies!

VOTED
BEST

ROOFING AND SIDING

RESIDENTIAL
AND

COMMERCIAL!

OlDe TOwN ROOfiNg
hAs yOu cOveReD
wiTh cARlisle

Pvc cOmmeRciAl ROOfiNg!

bestof
Quad-Cities

Readers’ Choice

the

WINNER
2020

www.oldetownroofing.com
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EATINGWELL

U
p your appetizer game 
with this fruit-topped 
cheese crostini recipe. 
Warm preserves give the 
pears a shiny glaze and 

prevent them from browning.

Pear and 
Camembert Crostini
Serves: 12 | Serving Size: 1 crostini

Total Time: 20 minutes

   12 diagonal slices whole-grain 
baguette 
(½-inch thick )

  Olive oil cooking spray
   12 slices Camembert or Brie cheese 
(¼ -inch; about 3 ounces)

  1 medium fi rm ripe pear, cut into 24 
slices

   2 tablespoons apricot or plum 
preserves, warmed

  1 cup watercress or arugula
  Freshly ground pepper to taste

1. Preheat oven to 400 F.
2. Arrange baguette slices on a baking 

sheet and coat both sides with cooking 
spray. Bake, turning once, until toasted, 
10 to 12 minutes. Top each with a slice of 
cheese. Bake until the cheese is melted, 
about 2 minutes more.

3. Top each crostini with 2 pear slices, 
brush with preserves and top with greens 
and a generous grinding of pepper.

Recipe Nutrition: Per serving: 90 
calories; 2 g fat (1 g sat, 1 g mono); 5 mg 
cholesterol; 15 g carbohydrate; 1 g added 
sugars; 3 g total sugars; 4 g protein; 2 g 
fi ber; 159 mg sodium; 43 mg potassium. 
1 Carbohydrate Serving(s) Exchanges: 1 
starch

— EatingWell is a magazine and website devoted 
to healthy eating as a way of life. Online at www.
eatingwell.com.

ELEGANTELEGANTELEGANT
app-solutelyapp-solutely

3425 60th St., Moline, IL 61265
309-764-7767

homewoodmanorqc.com

Moline, IL 61265

independent
senior
living

Happy
Holidays

Buy an extra large pizza and get
A FREE SMALL
THIN CRUST

ONE TOPPING PIZZA!
Show this coupon to redeem offer! Offer expires 12/31/20.

www.Antonellas2.com (563) 324-9512



Aloha Pineapple
Smoothie
featuring our water solubles
• 0.5-1 ml of your SunMed Water Soluble
• 1/2 cup fresh diced pineapple
• 1/2 cup sliced strawberries
• 1/2 sliced banana
• 1/2 cup vanilla greek yogurt
• 1 cup crushed ice

Blend until smooth

Our products have not been evaluated by the Food and Drug Administration and are not intended to diagnose, treat, cure, or prevent
any disease. Consult your physician before use. Must be 18 years or older or accompanied by an adult.

• Voted BEST CBD
STORE IN THE QUAD

CITIES BACK TO
BACK YEARS!

• Voted BEST PAIN
MANAGEMENT IN
THE QUAD CITIES

THIS YEAR!

2824 W, Locust St #7A, Davenport, IA 52804
2303 E 53rd St, Davenport, IA 52806

CALL: (563) 676-1122

$5 OFF $25
or more

$10 OFF $50
or more

$15 OFF $75
or more

$20 OFF $100
or more

(Equal or lesser
value)
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CARSON BODNAREK
qctimes.com

G
rowing up my fam-
ily always cher-
ished the holidays 
and the time spent 
around the dinner 
table. 

In setting the table, I find se-
lecting the wines for your holi-
day meal is just as important if 
not more, as deciding dishes to 
be served, linens to be used, or 
centerpiece to be displayed. If 
selected just right these wines 
can create the perfect nuances 
of holiday magic.

The Rule of 30
For white wines, take bottles 

out of the fridge 30 minutes be-
fore serving. If the white wine 
is too cold, you will lose some 
of the aromas and bouquet in 
the wine and it will seem rather 
flat. For red wines, open or de-
cant the wine 30 minutes be-
fore serving. After red wines 
have been in a bottle for three 
or more years they need a little 
bit of love before the flavors 
emerge and develop in your 
guests’ glasses. If arranging 
as a tasting with each course, 
arrange the wines from light 
white to dark red from left to 
right for ease of enjoyment for 
your guests.

Price points are outlined 
with the following: $ for ev-

eryday wines, $$ for premium 
finds, and $$$ for splurge buys.

Pinot Noir‌
Pinot Noir is a great addition 

to any Thanksgiving or holi-
day meal. Moderate body and 
the complexity of the wine is 
great to pair with darker cuts of 
turkey or with ham, yet is flex-
ible enough to pair with your 
sides of stuffing, and anything 
doused in gravy. Delivering red 
fruit flavors complemented by 
hints of plum mixed with sub-
tle earthy elements, this a great 
crowd-pleaser.

�� Calera Pinot Noir Central 
Coast, California, USA—$

�� Domaine Daniel Rion & Fils 
Cote de Nuits Villages, Bur-
gundy, France—$$

�� Archery Summit “Summit 
Vineyard” Pinot Noir, Oregon, 
USA $$$

Riesling‌
For those looking for fruitier 

crisp qualities in their wines, 
Riesling packs a punch and 
drives fruit-forward flavors 
of apple, citrus, apricot, and 
in some cases honey and bees-
wax. In addition to turkey, 
Riesling is a great accompa-
niment to sweeter roasted 
vegetables like squash and 
carrots, and any dishes that 
utilize baking spice to offer a 
fruity balance.

�� Chehalem Riesling, Oregon, 
USA—$

�� Selbach-Oster Zeltinger 
Schlossberg, Mosel, Ger-
many—$$

�� Scharzhofberger Riesling 
Trockenbeerenauslese, Mosel, 
Germany $$$

Chardonnay‌
Chardonnay wines offer 

a crisp refreshing option 
for your Thanksgiving table 
because it carries notes of 
apple and citrus, pineapple, 
and in some cases buttery 
flavors. Chardonnay wines 
are perfect for pairing with 
herbal qualities found in your 
meal from sage to thyme, and 
even to roasted vegetables and 
turkey. 

�� Trefethen Chardonnay, Napa 

Valley, California $
�� Penfolds Cellar Reserve, Ad-
elaide Hills, Australia $$

�� Bernard Morey et Fils Les 
Embrazees, Burgundy, France 
$$$

Zinfandel‌
For richer, red meats at your 

holiday dinner, look to try pair-
ing Zinfandel with your table 
spread. This bold wine is per-
fect to accentuate dark jammy 
fruit flavors but also highlight-
ing spices used in rich dressing 
(stuffing) complete with cara-
melized onions, spice-rubbed 
rib roasts, and tomato-paste 
based gravies. Flavors of dark 
berries, strawberries, and spice 
notes of cloves, cinnamon, 
allspice, and tobacco give this 
wine a full, robust, and rich 
quality.

�� Oak Farm Zinfandel, Lodi, 
California—$

�� Peachy Canyon Zinfandel, 
Paso Robles, California $$

�� Williams Selyem Bacigalupi, 
Sonoma, California—$$$

THE PERFECT WINE
Setting the holiday table with

3382 Middle Rd.
Bettendorf, IA 52722

563-332-4311
www.cookiesbydesign.com
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 Fudge is a type of candy that’s made by mixing sugar, butter, milk and 
usually chocolate, then heating it to 240 degrees, or the soft-ball stage, 
then beating it as it cools to form a smooth, creamy candy.

Even though fudge is usually chocolate, it can take on many fl avors, 
including brown sugar, peanut butter and vanilla. It can also be en-
hanced with fruits, nuts and other fl avors after the candy is made but 
before It sets. Fudge shouldn’t be hard and never crackly or crisp.

Also, when you’re cooking, resist the urge to scrape the sides of the 
pot into your candy mixture. This can interfere with the proper crys-
tallization of the candy.  

Fudge always a great 
treat for the holidays

ADOBE STOCK VIA GREEN SHOOT MEDIA 

Fantasy Fudge
Recipe is from Kraft. Makes about 40 servings.

  3 cups sugar
  ¾ cup butter or marga-
rine

   1 5-ounce can evaporated 
milk, 
or about ²⁄³ cup

  1 7-ounce jar marshmal-
low creme

   3 4-ounce packages semi-
sweet 
baker’s chocolate, 
chopped, or 
12 ounces chocolate chips

  1 cup nuts, optional
  1 teaspoon vanilla

1. Line a 9-inch square pan with foil. Leave the ends ex-
tending over the sides.

2. In a three-quart saucepan over medium heat, add the 
sugar, butter and evaporated milk. Bring to a rolling boil, 
stirring constantly. Cook for four minutes, or until a candy 
thermometer reaches 234 degrees, stirring constantly.

3. Remove from heat and add the chocolate and marsh-
mallow creme. Stir until melted, then add the nuts or other 
add-ins and vanilla, and mix well.

4. Pour into prepared pan and spread to cover. Cool com-
pletely. Use the foil handles to remove the fudge easily, then 
cut into 1-inch squares.

Tip: Interesting fl avor combinations to try include white 
chocolate with peppermint extract, dark chocolate with or-
ange extract and zest, and milk chocolate with mint extract. 
Caramel and cappuccino chips, if you can fi nd them, also work 
great. Be careful when adding liquor or any other liquids; 
you don’t want to upset the delicate balance of the candy.

3711 N. Harrison St
Davenport, IA 52806

www.simplyamishdavenport.com

Everyday
low price

OKAW Amish
NEW to our store

Affordable with exceptional value!
3 woods and 6 stain colors
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River Valley Turf 
 21108 Scott Park Rd. Davenport, IA
 Phone: 563-386-1432 
 Web: rivervalleyturf.com

Buy our gifts online at the QCTimes Holiday Gift Store: shop-quadcities.com

John Deere Generator Kid’s John Deere Gator

Kid’s John Deere Ground LoaderJohn Deere lawn tractor 
     *Snow blade available in store

ECHO Leaf Blower

Collector Toys Kid’s Repair Station

Toro Snow Blower

Buy our gifts online at the QCTimes Holiday Gift Store: shop-quadcities.com  

Gift Cards &
Hot Sauce
Trio Pack
2214 E 11th St.,

Davenport
(563) 322-0668
rudystacos.com

Taste 
and Give
Delicious 

Local 
Wine 

1128 Mound St 
Davenport

563-888-5379

1128 Mound St., Davenport, IA (563) 888-5379
wideriverwinery.com

Taste 
and Give
Delicious 

Local 
Wine 

Gift
Cards

GABDRINKLAUGHSMILE EAT

1104 Jersey Ridge Rd, Davenport  (563) 424-1902
www.brewinthevillage.com

GiftCards

marysdiamondsandjewelry.com
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Buy our gifts online at shop-quadcities.com. The Local Holiday Gift Store.
After items are purchased, visit the QCSO Box Office during regular business hours to redeem.

563-332-7276
Robert A. and Patricia K. Hanson Symphonic Arts Center
327 Brady Street
Davenport, IA 52801

2 Tickets to An Evening
with Renée Elise Goldsberry
$140 (2 Adult Ticket - Zone 1)

750 available

Digital Access to a 2020-21
Masterworks Concert
$40.00 (Household Access)

500 available

Live Stream + Digital Access to WVIK/
QCSO Signature Series: Holiday Brass

$25 (Household Access)
500 available

Live Stream + Digital Access to WVIK/
QCSO Signature Series: For America

$25 (Household Access)
500 available

Family Tickets to a 2020-21
QCSO at the Movies Performance
$145 (2 Adults 1 Student - Zone 1)

600 available

2 Tickets to Harry Potter and the
Goblet of Fire™ in Concert
$100 (2 Adult Ticket - Zone 1)

750 available

Family Tickets to Disney/Pixar’s
Toy Story™ in Concert

$145 (2 Adults 1 Student - Zone 1)
600 available

2 Tickets to Jurassic Park™
in Concert

$100 (2 Adult Ticket - Zone 1)
600 available

Buy our gifts online at the QCTimes Holiday Gift Store: shop-quadcities.com

Iowa Gnome Fan with
Stretch Legs - $29.50
Show your team spirit! This
adorable, plush Iowa fan
stands tall and stretches
even taller! Measures 10.5”
W x 5.5” D, stretches from
18.5”-35”

Limited Edition Isabel Bloom
“Festival Tree”
$32
Commemorate 35 years of Festival of Trees with this
year’s Isabel Bloom sculpture,“Festival Tree”! At 4”
tall, this sculpture is the perfect size to tuck into a
shelf or place on your desk to keep the holiday spirit
alive all year long! Add this exclusive, limited edition
design to your collection this holiday season.

One Horse Sleigh Lighted
Tabletop Picture - $17.25
Add a touch of holiday cheer to your
walls, bookshelf, mantle or tablescape
with this beautiful lighted picture.
Includes stand; AAA Batteries required
(not included)

Holiday Wreath Bracelet
$9
A great gift for the
jewelry lover in your life! This
adorable bracelet features a
holiday wreath accented by
festive beads.Add it to your
bracelet stack for a bold look
or wear it on it’s own!

There’s Snow Place Like HomeWall Hanging
$15
There’s Snow Place Like Home this holiday season! We may be
celebrating Festival of Trees from our couches this year, but this
adorable wall hanging will commemorate the kick-off to the
holidays and keep the spirit of Festival alive until next year!

Iowa State Garland
Shovel - $16.50
Show your team spirit with
this Iowa State Garland
Shovel Hanger. Dimensions
8”W x 27” H x 2” D
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Spinach pu�s
Yield: 12 

Preparation time: 20 minutes 

Total time: 1 hour

In this recipe, spinach and feta are bundled in tiny 
pu� -pastry packages.

   1 package (10-ounce) 
frozen chopped spin-
ach, thawed

  ½ cup crumbled feta
   ¼ cup shredded moz-
zarella cheese

  ½ cup minced onion
  1 tablespoon olive oil
  1 teaspoon chopped 
dill

  1 teaspoon minced 

garlic
   Kosher salt and freshly 
ground black pepper

  2 large eggs
   1 sheet frozen pu�  pas-
try (from a 17.3-ounce 
package), thawed, 
rolled out to a 12-inch 
square, kept chilled

   Have ready a 12-cup 
mini mu�  n pan.

Using your hands, squeeze spinach until dry, forc-
ing out as much water as possible (too much water 
will make for a soggy fi lling; you should have about 
²/³ cup well-drained spinach). In a medium bowl, mix 
spinach with feta, mozzarella, onion, olive oil, dill and 
garlic. Season to taste with salt and pepper. In a small 
bowl, beat 1 egg to blend; fold into spinach mixture.

Cut the pu�  pastry into 12 equal square pieces. 
Place a square in each mu�  n cup, pressing into bot-
tom and up sides and leaving corners pointing up. 
Divide fi lling among cups. Fold pastry over fi lling, 
pressing corners together to meet in center. Spinach 
pu� s can be assembled 3 hours ahead. Cover pu� s 
and chill.

Preheat oven to 400 degrees. Beat remaining egg 
to blend in a small bowl. Brush pastry with egg wash 
(this will give the pastry a nice sheen). Bake until 
pastry is golden brown and pu� ed, about 25 minutes. 
Transfer to a wire rack; let pu� s cool in pan for 10 
minutes. Run a sharp paring knife around pan edges 
to loosen; turn out pu� s onto rack to cool slightly 
before serving.

Adapted from Bonappetite.com
Tested by Susan Selasky for the Free Press Test Kitchen.

PARTY CROWD
Pull-apart lobster rolls
Yield: Makes 12

Preparation time: 15 minutes 

Total time: 30 minutes

   1 pound cooked lobster meat 
(from 3 lobsters or 4 good sized 
lobster tails), chopped (2¼ cups)

  ½ cup good quality mayonnaise
  2 tablespoons fresh lemon juice
   2 tablespoons minced fresh chives
   1 tablespoon fresh chopped 
chervil, plus more for serving

  Coarse salt
   ¼ teaspoon Old Bay seasoning 
or more to taste

  ¹/8 teaspoon cayenne pepper
   12 pull-apart sweet dinner rolls, 
such as King’s Hawaiian Sweet 
(do not separate)

   4 tablespoons unsalted butter, 
melted

Preheat oven to 350 degrees. In a 
large bowl, stir together lobster, may-
onnaise, lemon juice, chives, chervil, 
1 teaspoon salt, Old Bay and cayenne 
in a large bowl.

Split rolls across tops; brush gen-
erously with some of the melted but-
ter. Heat in oven on a baking sheet 
until warmed through, 3 to 5 minutes.

Divide lobster salad among rolls, 
drizzle with remaining butter, sprin-
kle with more chervil and serve.
From “Martha Stewart’s Appetizers” by 
Martha Stewart (Clarkson Potter/Publishers, 
$27.50).

Tested by Susan Selasky for the Free Press 
Test Kitchen.

Shop online at www.kneesflorists.com enter promo code tenoff

Davenport, IA • 4927 Utica Ridge Road • 563-359-9105
Moline, IL • 1829 15th Street Place • 309-764-7479

Locally Owned and Operated

Voted Best Florist
in Quad Cities!

$10 off
a $50 purchase or more!

Expires Dec. 31st 2020
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Crostini with whipped 
feta tomatoes 
Yield: 20 to 25 appetizers Prep time: 30 minutes 

Total time: 45 minutes

  6 ounces good-quality 
feta, crumbled

  2 ounces cream cheese, 
softened

  ²/³ cup good olive oil, 
divided

   2 tablespoons freshly 
squeezed lemon juice

   Kosher salt and freshly 
ground black pepper

  2 tablespoons minced 
shallots

  2 cloves garlic, peeled, 
minced

  2 tablespoons good red 
wine vinegar

   2 ripe heirloom or 
cherry tomatoes, 
½-inch-diced

   3 tablespoons julienned 
fresh basil leaves, 
plus extra for serving, 
optional

   20 to 25 (½-inch-thick) 
diagonal baguette slices, 
toasted

  2 tablespoons toasted 
pine nuts

In the bowl of a food processor fi tted with the steel 
blade, place the feta and cream cheese. Pulse until the 
cheeses are mixed. Add ¹/³ cup of the olive oil, the lemon 
juice, ½ teaspoon salt, and ¼ teaspoon pepper and 
process until smooth.

For the tomatoes, up to an hour before you’re serv-
ing, combine the shallots, garlic and vinegar in a me-
dium bowl. Set aside for 5 minutes. Whisk in the remain-
ing ¹/³ cup olive oil, 1 teaspoon salt, and ½ teaspoon 
pepper. Add the tomatoes, stir gently and set aside for 
10 minutes. Stir in the basil and taste for seasonings.

To assemble the crostini, spread each slice of bread 
with a generous amount of whipped feta. With a slotted 
spoon, place the tomatoes on top. Put the crostini on 
plates and scatter with the pine nuts. Sprinkle with extra 
basil and serve.
From “Barefoot Contessa Foolproof” by Ina Garten (Clarkson Potter, $35).
Tested by Susan Selasky for the Free Press Test Kitchen.

Pepperoni and 
cheese caprese bites 
Makes: 24 

Preparation time: 35 minutes 

Total time: 35 minutes

  24 mini mozzarella balls
  24 basil leaves
  24 pepperoni slices (about 2 inches in diameter)
  24 cherry or grape tomatoes
  24 small (3- to 4-inch) skewers
  ½ cup or more as needed Italian vinaigrette

Thread the mozzarella ball fi rst, then fold the pep-
peroni in half and half again and thread onto the tooth-
pick. Next add the basil leaf and fi nally the tomato. Place 
on a serving platter and drizzle with the vinaigrette.

Adapted from several recipes at www.pinterest.com
Tested by Susan Selasky for the Free Press Test Kitchen.

Gracious grapes
Yield: Serves 10 | Preparation time: 20 minutes
Total time: 45 minutes

The only trick to this recipe is making sure the grapes are very 
dry so the cream cheese mixture sticks. You can easily cut the 
recipe in half. The grapes keep for several days in the fridge.

   1½ pounds seedless red or 
green grapes 
or a combination

  2 cups toasted walnut pieces
  ¼ cup chopped fresh Italian 
parsley

   8 ounces block cream cheese 

(regular or reduced-fat), 
softened

   4 ounces Roquefort or other 
crumbly blue cheese

  4 to 5 tablespoons heavy 
cream

Remove the grapes from the stems (you should have about 4 
cups). Wash and dry the grapes very well, placing them on a rimmed 
baking sheet lined with a kitchen towel to dry completely.

Finely chop the walnuts by hand so they are chopped, but not 
pasty. Put the chopped nuts in a shallow bowl, stir in the parsley 
and set aside. With a hand-held mixer, mix the cream cheese and 
Roquefort in a medium bowl until smooth. Add the heavy cream, 
a tablespoon at a time, until the mixture is the consistency of soft-
ened butter.

Using a fork or spoon, roll the grapes in the cream cheese mixture 
a handful at a time until they are completely coated, then roll in 
the nuts. Place the grapes on a parchment-lined baking sheet while 
you roll the remaining grapes. Chill the grapes until the cheese is 
fi rm, about 1 hour.

From “Farmhouse Rules” by Nancy Fuller (Grand Central Life & Style, $30).
Tested by Susan Selasky for the Free Press Test Kitchen.
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Spicy Thai-inspired shrimp 
Yield: 36 | Preparation time: 15 minutes | Total time: 1 hour

Chili paste and fish sauce give these shrimp a Thai-inspired flavor. Both are 
available in the ethnic food aisles at most grocery stores.

For the sauce:
�� 1 teaspoon finely grated lime zest
�� ¼ cup fresh lime juice (from 3 to 4 limes)
�� 1 tablespoon Asian fish sauce
�� �1 tablespoon Asian chili paste  
(such as sambal oelek)

�� ½ cup sugar
�� Kosher salt
�� �1 tablespoon fresh 
chopped cilantro, 
optional

For the shrimp:
�� Vegetable oil
�� �36 large shrimp (about 3 pounds), peeled and 
deveined (tails left intact; optional)

�� Coarse salt
�� �18 wooden skewers soaked in water for  
30 minutes to prevent charring

To make the sauce: Bring sugar and lime juice to a simmer in a small saucepan. Cook, stirring, until 
sugar dissolves, about 2 minutes. Remove from heat; stir in lime zest, chili paste and fish sauce. Season 
with salt, and stir in chopped cilantro if using.

Preheat the grill to high or preheat the broiler. Brush grill grates with oil. Thread 2 shrimp onto each 
skewer; season with salt. Divide sauce in half; reserve half for serving. Grill or broil the shrimp for 1 min-
ute; brush with sauce. Flip, and grill for 1 minute more; brush with sauce again. Flip, and grill, brushing 
occasionally with sauce, until opaque, 1 to 3 minutes more or until shrimp are cooked through. Serve 
with reserved sauce.

Adapted from “Martha Stewart’s Appetizers” by Martha Stewart (Clarkson Potter/Publishers, $27.50). 

Italian antipasto cups
Yield: 24 

Preparation time: 15 minutes 

Total time: 30 minutes

�� 24 slices Genoa salami, ¼ 
inch thick (see note)

�� 1 cup artichoke hearts, 
drained and  
finely chopped

�� ¼ cup finely chopped roasted 
red peppers

�� �2 tablespoons chopped fresh 
basil, plus more for garnish, 
optional

�� �½ cup mini fresh mozzarella 

balls, cut into quarters
�� 1 can (2.25 ounces) sliced 
black olives, drained

�� ½ teaspoon Italian seasoning
�� ¼ cup Italian dressing

Preheat the oven to 400 de-
grees. Using two 12-cup muffin 
tins, place one salami slice in 
each cup. Press salami into cups 
so it lines the cup. Bake 6 to 8 
minutes, or until salami is crisp. 
Remove from oven and let cool, 
then place on serving platter.

Meanwhile, in a large bowl, mix 
together the artichoke hearts, 

roasted peppers, basil, mozza-
rella, olives, Italian seasoning 
and Italian dressing. Fill salami 
cups with artichoke mixture and 
garnish with extra basil. Serve 
immediately, or chill until ready 
to serve.

Cook’s note: The thickness of 
the salami is important; if it’s too 
thick or too thin, it won’t hold its 
shape once it’s baked.

From “Wheel of Fortune Collectible 
Cookbook” (Mr. Food Test Kitchen; $21.95). 
Tested by Susan Selasky for the Free Press 
Test Kitchen.

Baked brie with 
maple, walnuts  
and dates
Yield: Serves 16 

Preparation time: 10 
minutes

Total time: 30 minutes

The original recipe called for 3 
quartered fresh figs, but they 
are not widely available, so 
we substituted sweet dates.

�� 1 wheel brie (8 ounces), 
well-chilled

�� ¼ cup chopped toasted 
walnuts

�� 5 medjool dates, quartered
�� 3 tablespoons warmed 
maple syrup

�� Crostini or crackers for 
serving

Preheat the oven to 
375 degrees. Coat a small 
ovenproof dish with nonstick 
cooking spray. Cut the rind off 
the top of the brie and place 
the cheese, cut side up, in the 
prepared dish. Press walnuts 
into the cut side. Arrange the 
dates over the top.

Bake for 12 to 15 minutes, 
until warm and just starting 
to ooze around the edges. 
Remove from the oven, let cool 
about 5 minutes, drizzle with 
syrup and serve with crostini 
or crackers.

Adapted from “Maple: 100 Sweet And 
Savory Recipes  
Featuring Pure Maple Syrup” by Katie 
Webster (Quirk Books, $22.95). 
Tested by Susan Selasky for the Free 
Press Test Kitchen.

Call Jeff Bowling for a free estimate!
(309) 230-1799

Family and locally owned home remodeling company
specializing in interior and exterior remodeling

Small or big projects - residential or commercial

InsIde Out
HOme ImprOvement

Hidden gem boutique in the heart of Davenport.
One of a kind accessories, gifts and styles. Sizes small to 3X!

Check out our LillyPad VIP Facebook group for exclusive deals!

2225 W 53rd St Suite 300
Davenport, IA

www.ShopLillyPadBoutique.com

563-940-3400
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Bark Four Ways Recipe is from Ghirardelli Chocolate.

For the chocolate bark base
�� 3 60% cacao baking bars, or 12 ounces, chopped

For the peppermint bark base
�� �1 10-ounce package peppermint baking chips, divided, or 
chunks of crushed peppermint candies

�� 2 ounces white chocolate, chopped or chips
For the orange pistachio bark

�� 1 teaspoon orange zest
�� ¾ cup coarsely roasted, salted and shelled pistachios
�� Orange peel strips

For the great tea and sea salt bark
�� 12 ounces white chocolate, chopped or chips
�� 1 tablespoon matcha
�� 2-3 teaspoons sea salt or kosher salt

For the deconstructed candy bar bark
�� ¾ cup honey-roasted peanuts, divided
�� ¾ cup sweetened shredded coconut, divided
�� ½ cup caramel baking chips
�� 1 teaspoon shortening

1. Line a baking sheet (one sheet per batch) with parchment 
paper. Set aside.

2. To make chocolate bark base, place chocolate in the top 
pan of a double boiler over hot but not boiling water. You can 
also make a double boiler by placing a glass or metal mixing 
bowl on top of a saucepan half filled with water. Allow the 
chocolate to melt, stirring occasionally.

3. Remove from heat and let stand for 15 minutes. Stir again 
until smooth.

4. To make peppermint bark, stir in half the peppermint 
baking chips or chunks of peppermint candies. Pour into the 
prepared sheet and spread evenly. Top with the remaining 
chips, chunks or candies. Melt the white chocolate and drizzle 
over the bark.

5. To make the orange pistachio bark, stir orange zest into 
the chocolate base. Pour the mixture onto a prepared baking 
sheet and sprinkle with pistachios and orange peel strips.

6. To make the green tea and sea salt bark, m ake the choco-
late base but substitute white chocolate. Divide the chocolate 
and half and add matcha to one half. Spread both chocolates 
onto the baking sheet and swirl with a spatula, then spread 
evenly. Sprinkle with salt.

7. To make the candy bar bark, make the chocolate bark base. 
Stir in ½ cup peanuts and ½ cup coconut. Pour the mixture onto 
the baking sheet and spread evenly. Top with remaining peanuts 
and coconut. Combine the caramel chips and shortening in a 
microwave-safe bowl, then microwave on medium power for 
one minute. Remove and stir; return to the microwave if not 
melted. Drizzle the melted caramel 
over the bark.

8. Chill the bark for 30 
minutes or until firm. 
Use parchment to 
lift the bark, then 
break into pieces 
and store in air-
tight containers.

GREEN SHOOT MEDIA

W
ith this candy, you’re limited only by your 
imagination. If our other recipes seem 
intimidating, try this one on for size.

Chocolate bark takes minutes and 
there are thousands of flavor combina-
tions for you to try. When you’re making 

your bark, think of how the colors can go together. White 
chocolate, for example, with green pistachios and jewel red 
cherries or cranberries make for a gorgeous holiday palette.

You can also pair milk chocolate with chunks of dried 
fruit, which look like sweet jewels. You can swirl different 
kinds of chocolate or combine chocolate with other candies.

ONLY NEEDS  
TIME AND 

IMAGINATION

ADOBE STOCK 
PHOTOS VIA GREEN 
SHOOT MEDIA‌

MACHINE APPLIED
ASPHALT

Quality Work At An Affordable Price
Serving the Entire Quad Cities and Surrounding Area since 1989

• Driveways • Resurfacing • Patchwork • Parking Lots
309.787.6099 • Mon - Fri: 8-5, Sat: 8-Noon

Best wishes for a happy and safe Holiday
Season with our sincere thanks for your

loyalty through the years.

MILAN
BLACKTOP, INC.

16325 Rt. 67
MILAN, IL 61264

FULLY INSURED
FREE ESTIMATES
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Peanut brittle a 
timeless favorite

Golden Buttery Peanut Brittle
Recipe is from Land O Lakes butter. It makes just over two 
pounds of candy.

�� 2 cups sugar
�� 1 cup light corn syrup
�� ½ cup water
�� 1 cup butter, cut into chunks
�� 2 cups raw peanuts
�� 1 teaspoon baking soda

1. Butter two 15x10x1-inch baking sheets and set aside.
2. Combine sugar, corn syrup and water in a heavy sauce-

pan. Cook over medium heat, stirring occasionally, for 8-12 
minutes or until the sugar is dissolved and the mixture comes 
to a full boil.

3. Add the butter and continue cooking, stirring occasion-
ally, for 15-25 minutes or until a candy thermometer reaches 
280 degrees or a small amount of candy dropped into ice 
water forms a hard but pliable strand.

4. Stir in the peanuts. Continue cooking, stirring constantly, 
for 10-12 minutes or until the candy reaches the hard-crack 
stage. This is greater than 300 degrees on the candy ther-
mometer or until a small amount of candy dropped into ice 
water forms a hard, brittle strand. You may hear a cracking 
sound from the candy when it’s dropped into the cold water.

5. Pour the mixture immediately into the prepared baking 
sheets. Spread it evenly to about ¼-inch in thickness. Cool 
completely.

6. Break the candy into pieces and store in an airtight 
container with a tight lid.

Tip: Peanut brittle makes a great gift.

GREEN SHOOT MEDIA

‌With peanut brittle, we’re going back to hard candies. 
Brittle is a thin layer of candy studded with nuts, usu-
ally pecans, cashews, 
almonds or peanuts. 
In other parts of the 
world, brittle is made 
with pistachios or 
sesame seeds.

No matter what 
nut you choose, the 
basic process is the 
same. So go nuts 
and whip up cheer-
ful batches of this 
easy-to-make candy. 
The good news here 
is that you’re not scooping piping hot, sticky candy. 
Brittle is mixed and then poured out onto a flat surface 
until cool, then broken into pieces.

3616 Eastern Ave., Davenport, IA 52807 • (563) 445-3555
www.wbu.com/davenport • NW corner of Kimberly Rd. & Eastern Ave.

BIRD FOOD • FEEDERS • GARDEN ACCENTS • UNIQUE GIFTS

$10 OFF $50
*Valid in-store only at the participating
store listed. One discount per purchase.
Offer not valid on previous purchases,
gift cards, optics, DSC memberships or
sale items. Offer valid Now
thru 12/24/2020.

THIS HOLIDAY SEASON COME TO OUR
SHOWROOM AND LET US HELP YOU CREATE
A COMFY AND COZY SPOT IN YOUR HOME

Call Today For
Your Free Quote!

(309) 786-3656

4200 11th St, Rock Island, ILCARPET/TILE/HARDWOOD

ROLL OUT
THE RED
CARPET!!
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Let classic 
elegance be your 
cornerstone
This fl exible design, with 
gleaming golds and a so-
phisticated stylishness that 
is both dramatic and wel-
coming, is perfect to take you 
through the whole holiday 
season without a lot of la-
bor. The cornerstone of the 
display is classic elegance. 
By focusing on texture and 
fi nishes instead of color, it 
allows for a dynamic spread 
that isn’t overwhelming to 
the eye.

DREAMSTIME VIA TRIBUNE NEWS 
SERVICE PHOTOS 

Put up the tree 
early?
The sharp lines and glass or-
naments used on the Christ-
mas tree tie in gorgeously to 
the table setting and create a 
continuous story throughout 
your home. While it’s defi -
nitely nontraditional to have 
a tree up during Thanksgiv-
ing, it ties so beautifully in 
with the table and mantel 
you will be tempted to get it 
up early! I’m a “put the tree 
up on Nov. 1” kind of gal my-
self.

Keep centerpiece 
size low to allow 
for table chit chat
The true superstar in my 
eyes is our gorgeous tabl-
escape. We kept the center-
piece low and the candles 
high. Not only do the vary-
ing heights add balance, but 
the candelabras are also a 
perfect dramatic touch that 
still allows plenty of across-
the-table chit chat.
DREAMSTIME VIA TRIBUNE NEWS 
SERVICE 

KASPER NYMANN, DREAMSTIME VIA TRIBUNE NEWS SERVICE 

A take home for the guests
The table is reminiscent of 1920s glamour with a show-stopping 
tablecloth, beaded and pearl accents and intricate patterns. The 
gold-rimmed plates and glasses bring festiveness to an other-
wise straightforward setting. Top o�  each place setting with an 
ornament and label with names to act as place cards and a little 
treat for guests to take home.

Transitional
METALLICS

perfect for the holiday seasonperfect for the holiday season
KATIE LAUGHRIDGE, Tribune News Service 

 If you are just not ready to start thinking about 
Christmas, or you don’t have the time or desire to 

decorate, the transitional metallic look for you. 

Deep Tissue Therapy
Relaxation Therapy

Ashiatsu Massage • Stress Reduction
Reflexology • Pregnancy Massage

• Hot Stone • Fibromyalgia
and Gift Certificates

$5off
(exp. 12/30/2020)

gift certificates
regular Price

Over 80 years of experience

6
(563) 344-2171

Est. 2000

Open: Mon-Fri 9-6 • Sat by App’t
Now Accepting New Clients

2685 Kimberly Rd. • Bettendorf, IA
(563) 344-2171

Pebble Doss • Rita Cleveland • Renae Stock
Amanda Garcia • Jen DeCock • Lisa Kuntz

Located at 3250 Fields Drive, Bettendorf or call 563-243-4696

New & Used Guns • Archery Pro Shop & Lessons
Venison Processing

Minnkota Factory Authorized Sales & Service Center • Live Bait

Services include:

ARCHERY PRO-SHOP
GUNS & AMMO

HUNTING & FISHING
ARCHERY RANGE

Your Holiday Hunting
Headquarters!



HOLIDAY GUIDE� November 2020  |  29

White and gold 
throughout
The sparkling white and 
gold accents create a rich 
atmosphere that shines. 
Perfect for tablescapes, 
mantel displays and tree 
decor, it is a versatile look 
that can be used throughout 
the home.
SEBASTIAN CZAPNIK,  
DREAMSTIME VIA TRIBUNE  
NEWS SERVICE‌

Sparkle through the seasons from 
Thanksgiving to the Christmas holiday

From the table to 
the mantel, the 
golden pumpkins 
and gourds create a 
beautiful and im-
pactful display. The 
lack of traditional 
fall colors like brown, 
orange and yellow al-
low for a transitional 
look into the Christ-
mas season. After 
the Thanksgiving 
feast, it’s as simple 
as switching out the 
metallic autumn ac-
cents for something 
with some Christmas 
sparkle. Sit a Santa 
on the centerpiece, 
some ornaments on 
the mantel and bring 
up the trees!

SEBASTIAN CZAPNIK, 
DREAMSTIME VIA 
TRIBUNE NEWS SERVICE‌

217 Brady St
563.424.5266

$5 Pitchers
& $2 Wells

Every Big 10 Football Game

At Downtown
Davenport’s New
Destination for

Beer, Wings, & Sports!
Happy Hour Specials

Daily 2-6

2018 4th Avenue,
Rock Island, IL 61201

Hard to buy for?
See our flags for gift ideas.

We also have all your favorite team flags!
Ask about our Solar Flag Pole Lights!

309-788-7471

Home of Telescopic Pole

50 YEARS SERVING
THE QCA

Authorized
Dealer

M-F 10-5 Sat 10-2 Sunday Closed
Old Town Mall, 903 E Kimberly Rd., Davenport, IA 52807

563-888-5052
Shop at home online and use promo code xmas20 to receive 20% off of

your entire online order (excludes machines). Expires 12/24/20.

www.shieldssewingcenter.com

SHIELDS SEWING CENTERS

LUMINAIRE

DISNEY SCANNCUT DX
INNOV-ÍS EDITION SDX230DX
Top Features
• 1,455 built-in designs, including 152 Disney designs
• Industry-first blade sensor technology to detect
the thickness of the material

• Convert most PES/PHC/PHX embroidery files to
cut data directly on the machine

• StitchVision Technology to clearly preview stitches and
embroidery designs directly on your fabric

• End Point Sewing Function allows you to stop your stitch
in the perfect place by placing a Snowball End Point
Sewing Sticker on your project

Top Features

FREE gifts
with purchase!

FREE gifts
with purchase!
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ADOBE STOCK VIA GREEN SHOOT MEDIA

MAKING 
MEMORIES 
through crafts with the kids

GREEN SHOOT MEDIA

‌This holiday season, get little 
hands involved in making their own 
ornaments for the tree using an old 
favorite recipe: salt dough.

What to do with your  
salt dough
Doughnuts: Cut circles using a shot 
glass or other tiny circle, then cut 
out the middle. Adorn with teeny salt 
dough sprinkles. Bake and paint your 
favorite delicious colors.

Christmas trees: Cover your tree with 
tiny trees using no more than a tree-
shaped cookie cutter, some paint and 
some imagination. Use bits of mosaic 
glass for extra bling.

Handprints: With a little imagina-
tion, tiny handprints can become 
Santa (think of the thumb as the trail 
of his hat) or a troll doll (have the 
fingers be the wild hair). Or keep it 
simple with a mitten and pressing a 
bitty hand into it. Trim with faux fur.

Monogram it: Use cookie cutters to 
make salt dough into your family’s 
initials.

Stars: Shine bright with a simple star. 
Make it your own by cutting out the 
center, using ombre paint, or using a 
simple dipped paint. Or all three. Go 
big or go home.

Gingerbread everywhere: Make le-
gions of gingerbread men and women 

march all around your holiday deco-
rations. For a neat garlanded look, 
punch two holes in the chest to run 
twine through.

Your own twist: Make two thin rolls 
of dough and twist them into candy 
canes. Or three and braid it. Instead 
of using a hole, wrap a ribbon around 
the crook to hang it.

Make it shine
If the matte look of plain salt dough 

isn’t your thing, you can glitter it up 
and cover with a shiny decoupage glue.

After paint and before decoupage 
is also when you want to add any 
embellishments to your design, like 
sequins, microbeads and metallics.

Making salt dough
�� 2 cups all-purpose flour
�� 1 cup salt
�� 1 cup cold water

Mix the flour and salt in a bowl 
and slowly add water a few table-
spoons at a time until the dough 
is smooth and easy to handle.

Knead the dough for 10 min-
utes and let rest for 20 minutes.

Form the dough into the de-
sired shapes and bake for 2 hours 
at 250 degrees. Allow to cool 
completely before handling.

Don’t forget to poke a hole to 
string the ornaments for hanging.



Call for availability!
Prices based on $15 per oz. Silver & are subject to change

Quad City Coin Company
2395 Tech Drive Suite #1, Bettendorf, IA 52722

563-332-9189

Precious Metals are our Business - Gold, silver, PlatinuM & PalladiuM

14 Time Winner!

neeD HOLiDAY SHOPPinG CA$H?

tinuM & Palladiu

Best Coin and CurrenCy

Precious Metals are

Best Gold 
Buyer NEED CA$H?

PAYING TOP DOLLAR!

Shop around, or come see us first
and save yourself a second trip!

Test us - Take your items to
other shops, jewelry stores,

pawn stores and antique shops.

NOBODY PAYS MORE
For your Coins, Currency,
Gold, Silver,Watches,
Antiques and Jewelry!

We will beat 99% of all other offers you will get!

#1 Place to SELL Gold!

us silver coins 1964 and
older paying $250.00 per lb. or More
us silver dollars 1904 and older paying $325 per lb. &
up Gold coins 1933 and older paying 75 times face or More

old large size paper money 500% of face or More
old small size paper money
110% of face or More

visit BFF, she wonders how we pay out so much!

GOLD IS AT RECORD HIGHS!
CASH IN BIG NOW!

• Buying Broken or Damaged Gold, Silver & Platinum Jewelry
• Buying Sterling Items, Flatware, Franklin Mint, Tea Sets, Etc.

• Buying all Proof & Mint Sets, US Commemorative Coins
• Partial & Complete Sets of Coins, Better Wrist Watches,

and all Old Pocket Watches running or not.

YES
WE buY
COINS!!

Get Quad City Coin notifications
by texting COIN to (309) 322-7816.
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BRASS
2020

BRASS
DECEMBER 12, 2020

VIA LIVE STREAM + DIGITAL ACCESS STARTING

Ring in the Holiday Season with members of the QCSO’s Brass and
Percussion Sections performing uplifting selections of holiday favorites!
Experience the concert in real time from the comfort of home and continue
to enjoy it throughout the holiday season via On Demand for 30 days after
the Live Stream!

AN EVENING WITHAN EVENING WITH
RENÉE ELISERENÉE ELISE
GOLDSBERRYGOLDSBERRY

MAY 15, 2021
For one night only,Hamilton Star Renée Elise Goldsberry joins the QCSO for
an evening of Broadway, Pop, and Soul favorites. Experience her incredible
voice live as she performs selections from Broadway hits including
Hamilton, Rent, and The Lion King, plus songs by Aretha Franklin, Ella
Fitzgerald, Bob Dylan, and more!

TICKETS & ADDITIONAL INFORMATION
QCSO.ORG • 563.322.7276

TICKETS & ADDITIONAL INFORMATION

OTHER GREAT GIFTS INCLUDE MASTERWORKS DIGITAL ACCESS AND TICKETS TO QCSO AT THE
MOVIES PERFORMANCES, INCLUDING HARRY POTTER AND THE GOBLET OF FIRE™ IN CONCERT!

THIS HOLID
WVIK|QCSO SIGNA
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