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Meet our
hewest primary
care doctor.

Dr. Taylor Lacy is a board-certified Family Physician
who is passionate about providing comprehensive
care for patients of all ages. She completed medical
school and training at UMKC. Recently returning to
Kansas after several years of practice in New Jersey,

Dr. Lacy is excited to be back home and closer to

family. She understands the importance of accessible,

“‘3;,

Wi

compassionate care that supports patients through

every stage of life. Her patient-centered approach

emphasizes listening, collaboration, and building

strong relationships with individuals and families.
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OUR

SERVICES PRIMARY | URGENT
rgene ar CARE CARE

Primary Care 7 DAYS AWEEK
WEEKDAYS BY APPOINTMENT

Family Practice 8:30 AM -7 PM
9AM-2PM
Internal Medicine 10 AM - 2 PM

CO M E Roeland Park, KS 66205 S u n f : \/V e r

O N I N . P: (913) 432-2080 wi Medical Group
W: SunflowerMed.com



'Learning @ Fly\

POSITIVE FITNESS EXPERIENCES FOR THE WHOLE FAMILY

Four Locations in the Heart of Mission @ One Website @ Many Fitness Modalities

Lagree Fitness Yoga Studio Many Styles for
) Strength of Body,
5636 Johnson Drive 5811 Woodson Clarity of Mind, and
Peace of Spirit
A high-intensity, low- Improve alignhment,
impact workout relieve stress &

tension, and find
your inner calm!

( 2 WEEKS \

UNLIMITED
YOGA &
CONDITIONING
CLASSES FOR

\_ $33! )

combining strength,
cardio, and flexibility! p

4 CLASSES
FOR $33!

CHAKRA CIRCUS  «k-12Field Trips,
EVENT CENTER Youth Camps, and

Event Center
5800 Outlook

Build strength and
flexibility in our :
aerial silks and aerial N8
yoga classes. Great -
for networking ;
events, bachelorette, 8

Gentle on joints,
improves posture, core
strength, flexibility,
and joint mobility -
perfect for seniors,
athletes, and
rehabbing injuries!

www.iAmLearning2Fly.com New Student Special:
(913) 262-2600 - Call for Tour $99 ONEMONTH UNLIMITED ALL CLASSES
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The owner of Jerusalem Cafe,
Adam Alazzeh, with some
examples of the great food
from his restaurant.
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DEAR MISSION RESIDENTS AND FRIENDS,

Welcome to this special Food and
Community edition of the Mission
Magazine. In this issue we celebrate
the flavors, traditions, and shared
experiences that make Mission such
a warm and connected place. From
beloved restaurants to school gardens
and community service, the stories
show how food can strengthen our
sense of belonging.

We begin with the journey of
Jerusalem Cafe, a family-run restaurant
whose history spans more than 30
years. Founded by Farid Azzeh, and
now carried on by his son Adam, the
cafe brings authentic Mediterranean
cuisine and genuine hospitality to
Mission. Their story honors a father’s
legacy and shows how food brings us
together. It's exciting to read how our
community has embraced their flavors
and culture, making the restaurant a
welcome new addition to our city. It's
also a reminder that the meals we share
often reflect the memories and family
traditions behind them.

A different kind of nourishment
is highlighted in our feature on the
Mission Community Food Pantry, who is
celebrating their fifth anniversary in the
community. What started as a pandemic
response has grown into an invaluable
resource supporting up to 180 families
each distribution day. Entirely volunteer-
powered, the pantry is rooted in dignity
and human connection. Monthly theme
days, book giveaways, and thoughtful
touches ensure families feel seen and
welcomed. It's a powerful example
of Mission at its best, with neighbors
lifting one another up all backed by
a network of local partners. | know
our City appreciates Trinity Lutheran
Church’s support in housing the pantry
and the support of several businesses,
like Hy-Vee.

On the west end of town, Mud Pie
Bakery is a colorful vegan bakery that
blends a focus on sustainability with
scratch-made baking, providing treats
that are friendly to a wide range of
dietary needs. Their story explores how
the team focuses on fresh ingredients,
eco-friendly packaging, and creating a
cozy space where guests feel welcome
to linger over coffee and pastries. They
are broadening what a neighborhood
bakery can mean to a community.

For a taste of
Mission’s nightlife,
this issue also
highlights The
Primrose, a local
craft cocktail
bar known for
creativity and
seasonal flair. The
team collaborates
closely on each
menu, releasing inventive cocktails
and equally thoughtful mocktails that
keep regulars returning. Their story
illustrates how creativity, teamwork,
and community connections help small
businesses thrive along Johnson Drive.
I'm looking forward to checking out
their holiday selections!

In this issue we also celebrate the
next generation of Mission’s food
enthusiasts: the students of Rushton
Elementary, who are learning through
their flourishing school garden. With
support from families, teachers, and
community partners, students plant,
tend, and harvest produce. The garden
has become an outdoor classroom
that teaches responsibility, curiosity,
and healthy habits while strengthening
school-community ties.

Lastly, we spolight one of our Mission
Market Vendors, Anjali Prasanth
who made quite an impression on
marketgoers this summer. Her business,
Mittu’s Kitchen has provided her with
an opportunity to introduce others to
the cuisine of Southern India, allowing
her to share a piece of her home and
her heart.

Together, these stories showcase the
many ways food brings us together—
as families, neighbors, volunteers,
customers, and friends. They honor the
people who feed our community, share
their heritage, support those in need,
and help Mission remain a place where
everyone feels welcome.

| hope you enjoy this flavorful edition
of Mission Magazine and feel as
inspired as | am by the people who
make Mission an exceptional place to
call home. Yum!

i

-Sollie Flora, Mayor

Additional copies of the Mission Magazine are available at participating advertisers. You can also view it on the City’'s website,

www.missionks.org. To advertise in Mission Magazine or to share a story idea contact

Laura Smith at 913.676.8352 or Ismith@missionks.org.
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he look of a shade will vary based on
style, shape, size, color and texture
of fabric.

We offer hard backs and soft tailored
shades. Drums, Cylinders, Empire, Coolie,
Bouilotte are shapes of hardbacks. Soft
tailored offers some of the same shapes,
along with Bells, Corset, Scallop, Oval,
Dome, Umbrella, Square, Rectangle,
Pleated, French, Octagon and Hexagon.

We have shades for swing arm lamps,
floor lamps, table lamps and we offer clip-on
shades and Uno shades as well.

Let our experienced designers help you find the perfect combination.
We always suggest to bring in your lamp when purchasing a new shade.
You wouldn't buy a hat without your head and the same applies to lamp

www.vdupholstery.com

have Reupholstered.

shades! You may be used to a certain shape
but when we start trying on (hats) a change
can make a huge difference! As a client said
“I never thought an oval shade would look so
good on this lamp and it saves space on our
night stand.

We have 1000’s of Lamp Shades in stock!
In our adjacent Custom Design Showroom
we offer complementary Design Services
specializing in  Bespoke Reupholstery,
Window Treatments, Bedding and Pillows
for the home, with an extensive selection of
Designer Fabrics for sale. You can find some

very unique pieces from our Curated Collection of Designer Vintage
and Antique Furniture. Some in pristine condition and others that we

ALL OF OUR REUPHOLSTERY IS HANDCRAFTED ON SITE

Furniture, Fabrics, Lamps, Lampshades & Decor

Upholstery, Wallpaper, Lamp-rewire, Cushions, Decorative Pillows

5301 JOHNSON DR. MISSION, KANSAS ¢ 913-261-9307
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‘Adam Alazzeh shares his
culture with food as the :
owner of Jerusalem Cafe.




FROM FATHER'S DREAM TO FAMILY LEGACY:

ql.ocql eatery continues to share heritage of food and culture

Cafe

By Kris Baker e Photos by Kathy Delorenzo

Even in times of conflict and strife,
immigrant Farid Azzeh believed the one
thing that could always bring people
together was the warmth and comfort of
good food. When Azzeh moved to Kansas
City from Palestine, he had the dream
of bringing the authentic flavors of his
homeland with him. He founded the first
Jerusalem Cafe location in Westport in
1989. What began as a small hole-in-the-
wall space soon became a Kansas City
landmark known for its house-made pita
bread, creamy hummus and family-style
hospitality.

"My father’s philosophy was simple:
serve good food consistently, treat people
like family and stay true to your roots,”
said Azzeh's son Adam Alazzeh. "After his
recent passing, continuing his legacy has
become both my mission and our family’s
honor. Every meal we serve and every
guest we greet carries forward his vision
of community, authenticity and love for
great food.”

The family business has grown, now

“A passion for great food, community, and culture. Our goal is to keep building
on what my father started, to serve Kansas City with heart, honor our
heritage, and continue growing in ways that make him proud.”

serving Independence and Mission in
addition to the flagship Westport store.
Each one represents a new way to share
their family’s food and story while keeping
Azzeh's legacy alive.

“Our culture and family are at the
very heart of Jerusalem Cafe,” Alazzeh
said. "Every dish we serve is inspired
by generations of family recipes passed
down from my father and our relatives
back home. The way we season our meats,
the way we make hummus by hand, or
bake our pita fresh in the oven, it all
comes from tradition.”

While the core of Jerusalem Cafe’s
menu features the classics they are known
for, each location has its own character.

— Adam Allazeh, owner of Jerusalem Cafe

The Mission restaurant has a slightly more
modern feel, with a quick serve style
counter and a self-ordering kiosk. They
also feature seasonal specials or dishes
that fit the local taste. Their goal is to
listen to their guests and adapt without
losing the authenticity that defines
Jerusalem Cafe.

When the opportunity arose to start a
location in Mission, Allazzeh said it just
felt right. They were drawn to Mission’s
strong support for local businesses.

The community here felt like a natural
extension of their family.

“There's something special about the
Mission customers. They're loyal, curious
about our culture, and always ready to

Jerusalem Cafe offers authentic Mediterranean
food and brings new flavors to Mission.
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share a good meal,” Allazzeh said. “It's
been rewarding to see how quickly our
restaurant became a part of their daily
lives.”

Allazzeh believes Mission's energy,
diversity, and sense of community make
it the perfect home for this next chapter.
Though his new journey will have to
be made without his father, he knows
family is still the ingredient that will keep
Jerusalem Cafe moving forward.

Jerusalem Cafe offers authentic
Greek and Mediterranean dishes;
their most ordered items include the
gyros and shawarma sandwiches.

FAMILY HOLIDAY TRADITIONS

While many families in the area prepare
turkeys and cranberries for the holiday
table, Allazzeh and his family add their
own kind of spice to the festivities. For
them, the traditional dishes they prepare
include lamb and rice, stuffed grape
leaves and rich desserts like baklava.
Though the food is different, the focus on
food and family is one that people of all
backgrounds can relate to.

“Even though my father isn't physically
with us anymore, his presence is felt most
during those times through the food he
taught us to make and the stories that
come with every meal,” Allazzeh said.
“For us, the holidays are about gratitude,
family, and honoring where we came
from.”

During this holiday season in between
the stuffing and sweet potatoes, Alazzeh
invites people to try baba ganoush and
falafel, noting that it's not just about the
food but about connection and culture.

“My father believed that every meal
was a chance to share a piece of our
heritage with others, to build community
through warmth and hospitality,”
Allazzeh said. “That philosophy still
guides us today. When guests walk
through our doors, we want them to feel
like they're not just visiting a restaurant,
they're being welcomed into our family.”

SHARING THEIR STORY

In addition to the restaurant, Jerusalem
Cafe also operates several food trucks.
It remains an important part of who they
are and represents their goal of sharing
their food and their culture across the
metro. This past year they have been able
to meet and interact with people all over
the Kansas City area at events including
festivals, concerts and private gatherings.

8 * MISSION MAGAZINE

Diners can come to Jerusalem
Cafe's location on Metcalf or
visit one of their food trucks to
try their signature plates.

“It's like a traveling extension of our
restaurant, carrying the same spirit
and quality wherever we go,” Allazzeh
said.”While each venture has its own
style, the foundation remains the same,”

Jerusalem Cafe in Mission is located
at 6029 Metcalf Ave. and is open 11:00
a.m. - 9:00 p.m. seven days a week To see
their menu or to book their food truck
visit their website at jerusalmcafekc.com.
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At AdventHealth, we witness the miracle of first hellos every day.
From high-risk pregnancy expertise to low-intervention birthing
plans, we offer the most comprehensive and compassionate care
during life’s most important moments.

Learn why more women trust AdventHealth,
Kansas City’s leader in women’s health care at

WomensCareKC.com. AdventHealth
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Where creative spirit meets
handcrafted cocktails fl i

By Kris Baker ® Photos by Kathy Delorenzo i

Take two parts outside the box thinking, three . ) -
parts close-knit staff, squeeze in some seasonal 1
merry-making, shake it all up, and you end up with
The Primrose, an upscale craft cocktail bar in Mission
specializing in unique and creative drinks.

by Abby Hans and her family. Together they also
operate Urban Prairie Coffee, Mission Board Games, ' -
and the Common Tiger, a speakeasy concept that e |
operates on weekend evenings. Her brother Mason

manages the board game shop, mom Julie handles

art and design, and dad Jason takes care of the ; d
legal and accounting side of the businesses. . | QL 3

“It's truly a family operation, and everything ‘ : ' :
complements each other,” Abby said “You can grab 4 ; g
a coffee in the morning, cocktails at night, and play : \ \ ‘ \ * ‘
board games in between. It's a really fun, full-circle ‘ !
experience.”

Abby'’s focus is on giving The Primrose, which
opened in September 2022, its own clear identity
in the increasingly crowded world of cocktail bars.
They do not have a mixologist per se; rather their
creations come from the collaborative efforts of the
team. The creative directors, Kiera Hartl and Mad
Hunt, take inspiration from a wide range of sources ;
and work closely with their bartenders to discover : ‘t{ :
which trends and flavors are landing with people. D

“Everyone behind the bar has a say, and that’s ' 4
something we're proud of,” Abby said. “The best "

9

The Primrose is part of a family-run ecosystem : ’ 3 > : -
of food and fun shops on Johnson Drive, owned . ‘

drinks usually come from bouncing ideas off each | | .
other.” : /
The Primrose’s menus are built around the seasons.

They look for what's fresh, what flavors people seem
to be craving, and what ideas team members have.
Sometimes drinks are inspired by seasonal ingredients; : |
other times, it’s a new theme that gets them excited. . - T
Then comes the fun part: they embark on the tasting t
process, experiment with recipes, and consider how ‘

to balance each new concoction to make it unique and “Mission has such a strong sense of community. It's small, but

flavorful.

Both The Primrose and Common Tiger have "~ & it'sfull of life and personality. We love being surrounded by

undergone jestive holiday trarésformo?tiﬁrwzI this holiday other local businesses and familiar faces. Plus, everything’s
season, similar to year's past. Beyond the écor,

each location offers signature holiday drinks like The walkahle' and y_ou can feel the energy on the !]lOCk when all the
Poinsettia at The Primrose and the Ski Lodge cocktail spots are huzzing. It feels like home, and not just because I'm a
at Common Tiger. Mission resident.” - Abby Hans, co-owner of The Primrose

“With our over-the-top décor, themed cocktails

and the cozy, festive feeling we love creating, we

10 * MISSION MAGAZINE



The bartenders at The Primrose (left to right) Mad Hunt, Abby Hans,
and Kiera Hartl serve up unique cocktails and lots of fun.




really go all out for the holidays,” Abby
said. “It's one of our favorite times of the
year to get creative.”

Their best-selling drink is the Urban
Prairie Cold Brew martini. A balance of
approachable and elevated, this one is
a favorite for their customers. And it's a
nice, familial nod to their sister spot down
the block, Urban Prairie Coffee.

12 « MISSION MAGAZINE

The Primrose also encourages inclusive
drinking with a selection of mocktails
featured on every seasonal menu.

“We think it's really important to
have something special for everyone,”
Abby said. “There are so many reasons
someone might not drink, and we still
want them to have a great experience.
Our mocktails get as much creativity

“The best drinks ust

= Abby Hans, The Primrose

The Primrose,
Mission’s craft
cocktail bar, gets
its name from the
Primrose drink,
which comes

in a smoked
rosemary glass
with Tom’s Town
Gin, vermouth,
Campari,
rosemary simple
syrup, lemon,
orange and egg
whites.

and care as our cocktails; and yes, we've
definitely seen more people ordering
them lately.”

ANOTHER ROUND

With rising prices and tariffs in
the news, Abby says they're always
monitoring the cost of spirits and
imports and looking for ways to keep
those increases from affecting guests.
They take it as a challenge; when prices
shift, they get creative. That includes
highlighting local distillers, adjusting
portions and building drinks that make
sense with what is accessible.

“The goal is to adapt without losing the
quality or character that people expect
from us,” Abby said.

Visitors to The Primrose represent a
good mix of locals, out-of-towners and
even a few famous Kansas City names.
However, what is truly intoxicating for
Abby and her staff is seeing all the
regulars who have made The Primrose a
part of their routine.

“When people bring friends or family
in for the first time and say, "You have
to try this place,’ that's the best kind of
compliment,” Abby shared.

The Primrose is located at 5622 Johnson
Drive, Mission, Kansas and is open
Tuesday through Thursday, 4 to 11 p.m.,
Friday and Saturday 4 p.m. to midnight.
Last call is 30 minutes before closing.
To see their spirits list, book a private
event or to learn more about them visit
theprimrosemission.square.site.
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y Struggling to stay consmtﬁ’
with your f fithess?
Juggllng work famlly and
“everything else?
, Let wellFIT!simplifyit.
\ Semitprivatel&iteamitraining:
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© (913) 236-8383
;5 6104 Johnson Drive

W Mission, KS 66202

Core Aeration & Overseeding * Snow Removal * Holiday Lighting

$25 Off $25 Off
Leaf Snow
Cleanup Removal

PROMO CODE: LEAF2025 PROMO CODE: SNOW2025
ca" Or Text 91 3 225 771 7 One coupon per customer One coupon per customer
Expires 2/1/2026 Expires 3/31/2026

Applies to your first snow

Applies to your first leaf
removal of the year

-~ Cleanup of the year
 f @ w2 >
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ARE YOU MAXIMIZING YOUR = [ 0&@

AUTO INSURANCE

As your AAA representative, | can help you choose the coverage that's right for you. Call today or stop by I m h e re | |

to get your FREE quote and see how much you could save every year with quality auto insurance through
AAA Insurance.

() e T s David M Chavez Ins Agey e YOUT home and car are
’ e David M Chavez, Agent more than just things.

E Multi-Car Disccu_nt:' Insure all your family's automobiles through AAA and 4920 Johnson Drive Th [} h k

you could save big. Roeland Park, KS 66205 ey rew er.e yOU make
‘ Good Student Discount:" Full time students can save when specific Bus: 913-432-9000 YOUY memories - and they
vl scholastic achievements are attained. dese rve the I’Ight p rOteCtI on
Q) Lt i o 8 s it gt . I why Im here

LET'S TALK TODAY.

I'm here for all your insurance needs. AAA has been helping drivers on the road for over 100 years and you
can contact me anytime you need assistance. AAA is always there for you—and | am, too.

Shaun Kilburn

7000 W 135th St.
Tonw = &» StateFarm
) 913-424-7426
kilburn.shaun@ace.aaa.com
State Farm Mutual Automobile Insurance Company

e —— v WALE N LOUSIA State Farm Fire and Casualty Company
e o e s o 1706811 Bloomington, IL

Missour.

NN

KC Maker Studio & Fabrics

5331 Johnson Drive, Mission, KS 66205 ; |
OFFICIAL RETAILER Open 7 days a week! | at your side
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MISSION

CHRIST CHURCH /

@ Christ Church

MISSION

Join us every Sunday at 9am or 10:30am for

* Beautiful, joy-filled music
* Fun & safe environments for kids
* A meaningful place to meet new people

LOCATED (@ THE MISSION THEATRE
christchurchkc.org @ @ccmissionkc " ccmissionkc
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figer s. foldinAcadtny
Building on a

wonderful tradition (913) 638-3490 - MARTIAL ARTS & FITNESS
When St. Michael’s Day School 3pm to 5:30 pm - Ages 3 to 11
started in 1957, it was a leader AFTER SCHOOL PROGRAM

in providing quality education to
children in our area. Today, this
tradition continues. In fact, many of
our children are second-generation
students at the school.

Including children with special needs

St. Michael’s Day School has a growing reputation for an inclusion
program for children with special needs. Many children with
Down’s Syndrome, developmental delays and high functioning
autism get their educational start at our school. This wonderful
program provides these children with their first look at inclusion
and becoming a part of a regular classroom. Thanks to the support
of our local school district, along with the St. Michael’s Day School
staff, our students are better prepared to adjust to programs for
their special needs in their neighborhood schools.

St. Michael’s Day School
ShawneiGI\?;l(i)s;\:g:,AK\;ennsuaes 66202 F/RS T M 0/‘/ TH

913-432-1174 | stmichaelsdsi@gmail.com | www.stmichaelsds.com I MINUTE FROM RUSTON ELEMENTARY

INNION

KITCHEN & BATH

v’ Award winning

v Outstanding reputation for
design and craftsmanship

v Professional design assistance

v NARI certified kitchen and
bath remodeler and certified
lead carpenters

v Our highly skilled carpenters
are our employees

IS OGN

\; [

T K

A

Request a design consultation today!

Visit our website at missionkb.com
5845 Horton, Mission, KS 66202
913-362-4242

S AN
§ ACCREDITED N I
B-EB BUSINESS s 3
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Mission Continues Holiday

MISSION CITY HALL

6090 Woodson | Mission, KS 66202 GiVing Traditions

Open Monday through Friday . .. . . .

8 a.m.to 5 p.m. Once again, Mission residents, businesses, and friends came togeth-

er to brighten the holidays for 70 local families through the City's Holi-

p 913.676.8350

day Adoption Program. For more than 20 years, the City has partnered
with local schools to identify families in need and ensure they re-ceive
support during the season.

Each year, participating groups provide a traditional Thanksgiving
meal, followed by gifts and grocery gift cards in December. The gener-
osity shown by our community never fails to inspire us. In 2025, nearly
20 groups, businesses, families, and individuals adopted entire fami-

lies, making a meaningful

difference for our neigh-
COMMITTEE MEETINGS bors.

Community Development, Thanks to your sup-
Finance and Administration . . .
port, this tradition remains
First Wednesday every month 6:30 p.m. s
(overflow business considered on the second strong, and we're already
Wednesday of the month as necessary). |ooking forward to finding
CITY COUNCIL MEETINGS ways to expand our impact
Third Wednesday every month 7 p.m.

next year.

COUNCIL WORK SESSIONS
Fourth Wednesday every month 7 p.m.

All meetings are open to the public.
Visit the calendar at www.missionks.org
for a complete listing of meetings.

In addition to the Holiday

Adoption Program, 2025 was

.
/ another great year in the City
MAYOR o of Mission! Our residents and

Sollie Flora 913.676.8351 . .
businesses make this a great

WARD | COUNCIL MEMBERS place to live, work and play.
Wanda Vaughn 913.676.8350

Josepha Haden Chomphosy 913.676.8350 Please take a few minutes to visit our website at www.missionks.org to
WARD Il COUNCIL MEMBERS check out the highlights and accomplishments.

Lea Loudon 913.242.4284

o Ko 13- 6768350 Mayor Flora and the City Council look forward to continuing to

serve you in the year ahead. Please feel free to contact them at any
WARD lIl COUNCIL MEMBERS . . .
Debbie Kring 913.722.690] time throughout the year with questions, concerns or to learn more

Brian Schmid 913.909.9041 about what is happening in Mission.
WARD IV COUNCIL MEMBERS

Cheryl Carpenter-Davis 816.807.0605

Ben Chociej 816.332.7985
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Celebrating Council Transitions:
A Warm Welcome and a Thank You

November brought about municipal elections in Mission, and a
change in the makeup of our Ward Il Councilmembers. Councilmember
Lea Loudon has transitioned off of the City Council after serving one
term beginning in 2021. Councilmember Loudon'’s thoughtful approach
to serving her constituents and the entire City of Mission, and her deep
empathy to anyone experiencing mental, emotional, and physical chal-
lenges allowed her to show leadership and kindness at every turn. We
thank Councilmember Loudon for her time, energy, and problem solving
abilities and her deep commitment to the City of Mission during her

time on the Council. Ward Il Councilmember Lea Loudon

Parks, Recreation + Tree Commissioner Sam Komosa will step into the Ward Il Council seat after winning
the November election. Councilmember Komosa is a fourth generation Johnson County resident and has
lived in Mission since 2021.

He and his wife Alyson chose Mission after falling in love with the parks, walkable streets, and the small
town feel along Johnson Drive. Sam enjoys walking around Mission with Alyson, his daughter Lucille, and
family dog Luna. He is a zealous
sports fan who takes his role as
commissioner of his fantasy foot-
ball league very seriously. Sam is
also an avid reader, setting alarms
early on the weekends to sneak in
some reading time.

Sam was sworn onto the
Council at the December 17, 2025
City Council meeting along with
Mayor Sollie Flora, Councilmember
Josepha Haden Chomphosy (Ward
), Councilmember Debbie Kring
(Ward I11), and Councilmember
Ben Chociej (Ward 1V) who were all
re-elected to four year terms.

Ward Il Councilmember Sam Komosa in downtown Mission

i MIssion




missionks.org

Platinum Award for The Lanes at Mission Bowl

The City of Mission’s Sustainability
Commission recently recognized The
Lanes at Mission Bowl with a Platinum &
Rating on the City’s Sustainability
Scorecard.

The Sustainability Scorecard looks
at how new projects in our community
approach things like land use, transpor-
tation, energy and water conservation,
materials, and overall environmental
quality. It's a collaborative way to make
sure Mission continues to grow respon-
sibly and sustainably.

The Lanes at Mission Bowl earned o &-4 ;
the highest possible rating thanks in N N éﬁ_g"
part to its LEED Silver Certification, 5
a national recognition for sustainable AR ,
building practices, and one of the Members of the Sustinability Commission recently presented an award to the developer
requirements for the project to receive and staff of The Lanes at Mission Bowl
public incentives. The developer even got creative by repurposing some of the old bowling lanes from Mis-
sion Bowl into shelving in select apartment units.

Along with its environmental focus, the project also designates 20% of its units as attainable housing for
households earning up to 60% of the Area Median Income (AMI). Congratulations to The Lanes at Mission
Bowl for setting such a great example of sustainability and community commitment right here in Mission!

Holiday Light Recycling Returns to Mission

Please join Mission’s Sustainability Commission in helping the winter holiday season be just a little more
green! Have some burnt out bulbs or outdated strands of holiday lights that need to go? Don't send them
to the landfill, recycle them!

The annual Holiday Light Recycling Program is back again in 2025. Drop-off bins for recycling will be locat-
ed at the Powell Community Center and Mack Hardware on Johnson Drive until after the first of the year.
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Sidewalk Show Removal—What You Need to Know

Walkability is a core community value in Mission, and
many residents rely on safe, accessible sidewalks year-
round. During the winter months, uncleared sidewalks can
create hazards and limit access, and the City regularly re-
ceives complaints from residents and visitors about areas
that have not been maintained after snowfall.

City code requires property owners to clear adjacent
sidewalks within 48 hours of a snow event. This expecta-
tion helps ensure that pedestrians can safely reach work,
school, local businesses, and other destinations through-
out the winter season.

Each year, property owners may receive one courtesy notice if their sidewalks are not cleared. This notice
carries no fee or assessment. If snow removal is not completed after the courtesy notice is issued, the City
may remove the snow (abatement) and assess the associated costs back to the property.

For questions about Mission’s sidewalk snow removal ordinance, please contact the Neighborhood Ser-
vices Department at 913.676.8390.

Winter Show Season Reminders

In the winter months, Mission’s Public Works Department turns its attention from street repair to snow
plowing operations. Snow crews operate on two 12-hour shifts with 4-5 crew members each to ensure road-
ways are safe for travel.

® Crews run two routes focused on the main
thorough-fares and two routes focused on
neighborhoods.

* Streets are prioritized by terrain, visibility, and
traffic volume.

* Crews also remove snow from parking areas along
Johnson Drive (between Lamar and Nall), along
sidewalks near schools and along trails once the
streets have been cleared.

¢ All vehicles parked on streets must be removed when
snow has accumulated to a depth of four inches
or more, or any other time a Snow Emergency is
declared, and kept off until all snow has been
removed.

For additional information on Mission’s Snow Plan please visit www.missionks.org or contact Mission Public
Works at 913.676.8375

i MIssion
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Your Child'’s
Healthy Smile

Building Smiles, One Relationship At A Time

Proudly Serving Families in Mission, KS and Surrounding Communities

BASKIN - ROBBINS™
. -
| Preventive Dentistry
¥ | J
L Restorative Dentistry
D | |
' DOWNLOAD OUR APP FOR Emergency DentiStry
e Special Need
A SWEET St pecial Needs

BASKI N ROBBI NsTM We accept MO and KS medicaid

5425 Johnson Drive (in the Mission Mart) 5437 Johnson Dr. Mission. KS 66205
Customized ice cream cake for any occasion ’ ’

913.262-3151 (913) 357-8759 | www.missionpediatricdentist.com

5 LOCATIONS

THE BAR IN MISSION
6101 Johnson Dr., Mission, KS 66202
913-387-4033

THE BAR AT WEST PLAZA
1121 W 47th St., Kansas City, MO 64111
816-216-6485

7174 Ronner R, Shawmee, K& 66217 Brunch Menu Available Saturday & Sunday

913-248-9378

HAPPY HOUR MONDAY-FRIDAY 2-6PM

913-839-3800

THE BAR PRAIRIE VILLAGE h K
5316 W. 95th St., Prairie Village, KS 66207 www.thebarskc.com

913-370-7030 Like us on Facebook
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Customer favorites at Mud Pie Bakery
include traditional and filled croissants,
mocha sweet rolls, mini cheesecakes and
pop tarts. Savory fans love the kolaches,
BBQ Brisket on a pretzel bun and breakfast
hiscuit sandwiches - all plant based.




From humble beginnings, locally owned Mud Pie Bakery
brings unique treats to Mission

By Kris Baker ¢ Photos by Kathy Delorenzo

Ashley Valverde and her family have

built Mud Pie Bakery with intention.
Since opening in 2011, they've faced their
share of challenges, but a commitment to
sustainability and accessible, healthy food
has guided every step.

Mud Pie Bakery is a small, family-run
bakery and coffee shop that's 100
percent vegan. Ashley, along with
husband Michael, father John Hughes
and business partner William Sims, has
created a cozy Mission eatery where
everything is baked fresh daily. Whether
you're fully plant-based or just vegan-
curious, there's something to satisfy
every craving and it's all served with a
side of sustainability and a splash of color.

A MISSION BEYOND MUFFINS

Sustainability is just part of their purpose.
Valverde and her team wanted to make
food everyone could enjoy, including those
with allergies or intolerances.

“We figured as a coffee shop, we'd need
treats for customers,” Valverde said. “But
the bakery side started to take over, and
we quickly got requests for cakes and
other allergen-friendly items.”

It was a bold move, especially here in
barbecue country.

A PIE-IN-THE-SKY IDEA
In the land of brisket and burnt ends, a
vegan bakery raised a few eyebrows.
“In the beginning, people were a little
leery of vegan baked goods, but we've
overcome that,” Valverde said. “Being

Self trained as chefs, Ashley Valverde and her family
are on hand to oversee all the baking at Mud Pie.
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)

Mud Pie's space is cozy and

ning and stocked with b

ks for cust:

s to enjoy.

vegan ourselves, we wanted to have
options for people with dietary restrictions
and allergies. Our biggest challenge now
is sourcing vegan ingredients that aren’t
vastly more expensive than their non-
vegan counterparts.”

Hughes added, “We've always offered a
range of gluten-free options, which I'd say
taste better than any I've had elsewhere.”

Not bad for two self-taught bakers. With
a mix of passion and purpose, Mud Pie
has risen to the occasion, always dairy-
free, cruelty-free, and seasonally inspired.
In fall, you'll find chai spice apple pecan
muffins and pumpkin sweet rolls; for
the holidays, themed treats and special
menus take center stage. The daily lineup
is posted online at mudpiebakery.com.

FINDING A PLACE TO CALL HOME
The bakery’s original 39th Street spot
had a tiny kitchen and little room to grow.
A second shop on 95th Street helped for
a while, but when the pandemic hit, the
owners consolidated operations into one
larger site. Still, it wasn't quite the right fit.
In 2024, the team began searching again
and found their perfect match in Mission.
“We love colorful and vibrant atmospheres
and wanted to capture the cozy feel of our
old yellow house on 39th Street,” Valverde
said. The new space reflects that charm,
complete with bookshelves stocked for
customers to borrow and return.
Inside, it feels like home for staff and
regulars alike. Bakers work through
the night, some starting at 8 p.m.,
others before dawn at 4 a.m., ensuring

“In the beginning, people were a
little leery of vegan haked goods,
hut we've overcome that. Being

vegan ourselves, we wanted to have
options in our city for people with
dietary restrictions and allergies.”

- Ashley Valverde, owner of Mud Pie Bakery

everything is fresh for the morning rush.

SUSTAINING THE FUTURE

“The environmental impact of a business
such as ours is something we consider,”
Valverde said. To reduce waste, drinks
are served in reusable glass jars with a
refundable deposit for the jar, lid, and
koozie. “If someone can't bring it back,
they can keep using it,” she added. To-go
boxes and bags are recyclable, too.

As Mud Pie settles into its Mission
home, its goal remains the same: to prove
that vegan food can be sustainable and
delicious—no compromise required.

Each morning, the scent of freshly baked
croissants and muffins fills the air, a
testament to their dedication.

Mud Pie Bakery is open Monday through
Friday, 7 a.m. to 2 p.m., and Saturday
and Sunday, 8 a.m. to 6 p.m. Mornings
are busiest, but weekend demand has
sparked talk of extended Friday hours.

Find Mud Pie Bakery at 6850 Johnson
Dr., Mission, KS.
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Bulky Item Pick-Up

Contact GFL to report missed pick-ups:

kecustomercare@gflenv.com | 816.380.5595

S0 BEON THE
| GFLholidays observed: {11 52,0 o L@@K@UT

* New Year's Day g - :
: :;?;':;gé\;' g%?ay Sy ,tff—ﬁ, : a7 3 The Mission Police
Check website for how holid 77 S i Department would like to
impact collection dates. e remind you to always be
on the lookout for scams
- both online and over the
~  phone. Scammers get more
sophisticated all the time, and
. it’s important never to give
your personal information,
information on your bank
| accounts or to send money to
someone you don’t know.
It’s okay to just “hang up”
There is power in numbers. or “delete!”
Cast your vote in local,
state, and federal elections
so you are represented at
every |6V31 Of government.
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“af o’ Food Pantry

SECOND AND FOURTH THURSDAY
OF EACH MONTH FROM 4-6 PM

Trinity Lutheran Church
5601 West 62nd Street

Drive-thru Distribution - No ID necessary

Donations are accepted 24/7 inside the foyer.
Place nonperishables in the blue barrels.

Advertising Opportunities
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The Mission Community Pantry's core
service team includes: top (I to r) Julie
Ashie, Kerry Barker, Lynn Kring, Rhonda
Synovec; bottom (I to r) Nancy Henry and R d
Linda McConwell.




By Leigh Ann Zerr ¢ Photos by Kathy Delorenzo

Mission Community Food Pantry celebrates five years of compassion,
connection, and community service

It began, as many community efforts

do, with a phone call and a shared vision.

In the early days of the COVID-19
pandemic, when grocery shelves were
bare, jobs were uncertain, and food
insecurity was rising, three Mission
residents were already working
separately to help local families. None
of them knew their paths were about to
converge in a way that would reshape
community support in Mission.

FROM IDEA TO ACTION

Suzie Gibbs and Lynn Kring had long
partnered with Harvesters through
the Holiday Family Adoption program

. 3 - y
 Dedicated volunteers load cars with fresh
*and shelf—stablq goods for local families.
| - . .

LI

and the City of Mission’s mobile food
pantry. Meanwhile, Rhonda Synovec had
spent more than a decade coordinating
Harvesters’ Kid's Café Meet & Eat
summer lunch program, ensuring
children had access to nutritious meals
while school was out.

As the pandemic stretched on, all three
faced the same challenges: increased
need and limited resources. That's
when Harvesters representative Justine
Koontz connected Suzie and Rhonda.

"Suzie called me, and we realized
right away we shared the same vision,”
Synovec recalls. "By that afternoon, she
and Lynn were sitting in my office at

Trinity Lutheran Church, brainstorming
what would become the Mission
Community Food Pantry.”

Trinity’s senior pastor, Mark Schulz,
immediately offered the church as the
pantry’s home and contributed $5,000
in seed funding. Within two months, on
October 22, 2020, the Mission Community
Food Pantry officially opened.

“We started small, serving 45 or 50
families,” Synovec says. “But it was clear
from the beginning the need would only
grow.”

GROWING TO MEET DEMAND
Five years later, the pantry has become
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a cornerstone of compassion in Mission,
serving 160 to 180 families at each
distribution—more than triple its original
reach.

“It's both humbling and motivating,”
Synovec says. “The need continues to
grow, but so does the generosity of this
community.”

Volunteers gather twice a month at
Trinity Lutheran Church to distribute
groceries, produce, and household
items. The atmosphere is intentionally
welcoming, feeling more like a
neighborhood gathering than service line.

"People often tell us how kind the
volunteers are,” Synovec says. “That
means a lot. The pantry isn't just about
food, it's about connection.”

POWERED BY PARTNERSHIPS

Like many nonprofits, the pantry has faced
its share of post-pandemic challenges:
supply chain issues, fewer donations to
Harvesters, and rising food costs.

“Even when the tables look full, there's
a lot of behind-the-scenes coordination
happening,” Synovec says. “We've learned
to be flexible and creative. The need
doesn’t go away, so neither will we.”

The pantry’s success is dependent
on a broad network of local partners.
Alongside Harvesters and Trinity
Lutheran Church, support comes from
the City of Mission, Mission Hy-Vee, _ - : 7 o AN
Countryside Christian Church, and Dollar sy bbie (I) and]VIakenzie (r)-‘Barker'are regular vqlimieers i | SSen\
General Mission, which participates [ #t the Mission Commdnity Food Pantry. P Sl B _ o @*‘ .
in a grocery recovery program. 5 ik 3 ; ; B A
Neighborhoods such as Milhaven and
Countryside organize regular food drives Paﬂtry hy the Numbers: month, some children brought back the

to keep shelves stocked. o Families Served books they'd finished so others could
“These relationships have sustained us,” sy . enjoy them too. That kind of generosity,

Synovec says. “Every donation, every per Distribution: 160-180 from children who were there to receive

volunteer, every box of food makes a o |ndividuals Served Thmugh 2024: help themselves, reminds us why we do

difference. It's truly a community-wide this work."”

effort.” 46!5"

* Families Served Through 2024: 13,107 [EREelel (LRI

SERVING WITH HEART AND o Annual Distributions: 24 As the pantry marks its fifth anniversary,

A LITTLE FUN organizers are already looking toward the

One hallmar.k f’f the Miss‘ion Co'mn‘wnity e Core Volunteers: 60+ future. They hope to expand refrigeration
Aot e o Parters Haresters Tty vt ey
features a theme or small celebration to Lutheran Church, CIty of Mission, delivery vehicle to create a mobile pantry

i Februsry, volunteers hand out Mission Hy-Vee, Countryside Christian - I Suetinmapvpnbasr A
valentines. In March, the Barker family Church, Dollar General Mission, wherever they are,” Synovec says. “If we
provides bubbles and kettle corn. Milhaven and countryside HOAs can take the pantry to people, that's what
Volunteers don superhero capes for we want to do.”
National Superhero Day in April. And Five years after that first phone call,

P p y P

every May, they honor the late Suzie and back-to-school drives, while fall and the Mission Community Food Pantry

Gibbs, who passed away in 2022. winter distributions include Halloween continues to thrive, proof that when
“Suzie was the heart of this effort,” treats, Thanksgiving meals, and holiday neighbors care for one another, everyone

Synovec says. “She believed in meeting extras for Christmas. benefits.

people with love, and we try to carry that “At every distribution, we set up a free To learn more including a list of most

forward.” library where families can take as many needed items, visit tlcms.org/mission-
Summer brings Fourth of July festivities ~ books as they like,” Synovec says. “One community-food-pantry.
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Wish it here.
Wonder it here.
Weave It here.
Welcome it here.

“ ’I Watch it here.
Write it here.
Waltz it here.

Weather it here.
.................... \/\/ander |:

Indulge in endless entertainment options at Johnson Coun
Library. Binge your favorite shows, get lost in a movie,

jam to music, find inspiration with engaging programs

and read the latest magazine and newspaper issues, all
with no subscription fees or paywalls. jocolibrary.org



FAST CASUAL
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Avelutto’s
6846 Johnson Drive

Chipotle
6864 Johnson Drive

Domino’s Pizza
9433 Johnson Drive

Estrella Azul
6864 Johnson Drive

Hy-Vee Market Grille
6695 Martway

Jerusalem Cafe
6029 Metcalf
Jimmy John's

5307 Johnson Drive

Longhoard’s
9415 Johnson Drive

Mr. Goodcents
6250 Johnson Drive

New Chinatown
6854 Johnson Drive

Cats & The

Panera Bread
1070 Martway Street

Planet Sub
6915 Johnson Drive

Taco Bell
6350 Johnson Drive

Tacos El Gallo
5038 Lamar

The Snack Shack
6018 Johnson Drive

Werner’s Fine Sausages
9136 Johnson Drive

WingStand by Jefferson’s
9388 Johnson Drive

WingStop
6852 Johnson Drive

SIT DOWN

Campesino
9401 Johnson Drive

Kinzi
5329 Johnson Drive

Los Galitos
6508 Martway Street

RJ‘s Bob-B-Que
5835 Lamar Avenue

Sushi Karma
9820 Johnson Drive

Thai Orchid
6504 Martway Street

The Bar
6101 Johnson Drive

The Big Biscuit
7017 Johnson Drive

The Other Place
6522 Martway Street

The Peanut
9400 Martway Street

Village Inn
5800 Broadmoor Street




QUICK SERVICE

Arby’s
6780 Johnson Drive

Burger King
6880 Johnson Drive

Casey’s Convenience Store

5800 Johnson Drive
Chick-Fil-A
6039 Metcalf Avenue

Culver’s
6005 Metcalf Avenue

Hy-Vee Fast & Fresh
6655 Martway Street

McDonald’s
6767 Johnson Drive

Pizza Hut
6500 Johnson Drive

Popeye’s
6821 Johnson Drive

QuikTrip
4700 Lamar Avenue

Slim Chickens
6591 Johnson Drive

Smoothie King
6600 Johnson Drive

Sonic
6665 Martway Street

#Mission'KS

#Satfocal

TREATS

Baskin Robhins
5425 Johnson Drive

Crumbl Cookie
6021 Metcalf Avenue
Energizing Mission
5813 Johnson Drive

Foggi’s Ice Cream
6015 Johnson Drive

Holy Moly Doughnuts
9729 Johnson Drive

Lamar’s Donuts
5901 Johnson Drive

Mud Pie Vegan Bakery
6830 Johnson Drive

Starhucks
6402 Johnson Drive

Swig Soda
9959 Barkley Street

The Book Club KC
5735 Johnson Drive

Urban Prairie Coffee
56068 Johnson Drive
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Students created a
nutritious green salad
“.._  using ingredients
from their

Rushton Elementa -
~ students, teachers, and -
parent volunteers show off
~ their new garden beds.




Rushton Elementary’s School Garden Takes Root
By Leigh Ann Zerr ¢ Photos Courtesy of Rushton PTA and Molly Harris

At Rushton Elementary, learning
doesn't just happen in the classroom,
it's sprouting right outside the doors.
Thanks to a PTA-funded garden bed
project, students are getting their hands
dirty, growing their own food, and even
sharing it with their teachers.

The idea took root last year, when
PTA parents Jessica Carlson and Nicole
Chestnut teamed up with fifth-grade
teacher Molly Harris. Together, they
developed a proposal that tied directly
into classroom learning objectives and
Kansas state curriculum standards.

“The new building has so much open
outdoor space, so we thought this would
be a perfect way to provide an enriching
experience for kids,” Jessica said.

Research from Cornell University
backs up what parents and teachers
have already observed firsthand: school
gardens produce countless benefits for
students.

Since the first planting in June, those
benefits have been easy to spot.

“Our main goal is to help kids see
where their food comes from and to try
new things,” Jessica explained.

It's working, and Rushton’s 5th grade
students are living proof.

“"When my class checks on the garden,
they are so excited, Ms. Harris said. “If
we don’t have a week signed up to help,
they'll still ask if we can walk by to check
on it. Some even ask to skip recess so
they can stay and water or help with
chores."

The garden has become an extension
of their classroom learning, sparking
new curiosity and countless teachable
moments.

“We've been able to tie so many of
our classroom conversations back to
the garden,” Ms. Harris added. “Our
windows overlook it, and students
are always pointing out changes they
notice.”

The students’ enthusiasm has carried
over to lunchtime, too. Students who
once swore off salads have been spotted
munching happily on tomatoes, bell
peppers, lettuce, and other vegetables

straight from the garden.

“What has surprised me the most is
how willing the students are to try new
vegetables,” Ms. Harris said. “We grew
lettuce, tomatoes, and several kinds
of peppers, and the students were all
excited to taste them. After our first big
harvest, we had a ‘Salad Party’ and many
kids even tried new salad dressings.”

“There’s a kind of ownership and
novelty to growing your own food that
makes kids branch out from their usual
bagged chips and fruit snacks,” Jessica
observed.

The lessons extend far beyond healthy
eating.

“The biggest benefit has been
seeing the growth in cooperation and
teamwork, as well as patience,” Ms.
Harris shared. “Students take turns
with the hose, share the work of picking
vegetables, and even choose to spend
recess counting how many peppers or
tomatoes we've harvested. Seeing them
work together and share the joy of the
garden has been so rewarding.”

The fifth graders’ shared efforts were
on full display this fall, when the class
harvested crops to create a fresh,
colorful salad served to teachers and
staff during parent-teacher conferences.

GROWING INTO THE FUTURE

So what's next for Rushton’s new school
garden?

“Our hope is that we can recruit a good
number of community volunteers to help
us maintain and expand the garden,”
Nicole explained. “We've talked about
adding more beds and eventually some
fruit trees.”

Ms. Harris is equally hopeful about
what's ahead.

"My biggest wish is that we’ll have even
more students and classes involved next
year,” she said. “We're already planning
to start seedlings in the classroom, and
my students have all kinds of ideas about
what they want to grow. | can’t wait to
see the excitement continue.”

Kansas City Community Gardens
and the Shawnee Mission School

/

\/ Xy

5th graders enjoy getting their hand dirty as they
tend to the garden.

“The higgest benefit has been

seeing the growth in cooperation

and teamwork, as well as patience.
Students take turns with the hose,
share the work of picking vegetables,

and even choose to spend recess
counting how many peppers or
tomatoes we've harvested.”

— Ms. Molly Harris, Rushton 5th grade teacher

District’s Sustainability Office were
both instrumental in moving the garden
project from concept to reality, and the
PTA hopes Rushton’s strong community
spirit will keep it thriving for years to
come.

If you're interested in helping with
the gardens, please reach out to the
Rushton PTA directly at rushton.family.
engagement@gmail.com .
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ABDUCTED BY FLAVOR

6018 JOHNSON DRIVE - MISSION, KS
ABDUCTED BY FLAVOR

SNACK ATTACK | DOWNTOWNER

Single Burger & $7 BURGER
Double Burger Fry $9 Ul}s E

PORK TENDERLOIN CHICKEN
$5 SANg\SNICH

LIMIT ONE COUPON PER VISIT - EXPIRES FEBRUARY 28, 2026




e mission

Be our Guest at the Powell Community Center and

New members join in December or January

THIS OFFER ENDS JANUARY 31, 2026. g i s

Bring yourself(and up to 5 household members)
in for a 7-DAY RISK-FREE TRIAL.
NO ENROLLMENT FEES!

210 Google reviews
Serving our community and families successfully for over 25 years.

WHAT PEOPLE LIKE MOST ABOUT US:

&3

Pool | Strength + Cardio Equipment | Indoor Track
Group Fitness Classes | Gyms + Racquetball Courts
Hot Tub, Dry + Steam Saunas | Child Watch | Rental Spaces /

WHY JOIN :pisce s fincsg fomiv endin

Save big versus purchasing Explore fitness, aquatics, Join your neighbors in a welcoming
multiple day passes and activities for all ages community space

POWELL COMMUNITY GENTER SCAN THE OR CODE

6 6200 Martway Street, Mission, KS 66202 an nnnITIn“nl
@ 913.722.8200 {é?} www.missionks.org / parks-recreation I
MEMBERSHIP DETAILS!

M-F:5:30 AM — 9 PM | Sat: 5:30 AM — 5 PM | Sun: 9 AM — 5 PM

Please Note: The $26 promotional rate applies to the first month only; subsequent months will be billed at the standard rate per your membership agreement. Offer valid for new members
only; not available to those who have held a direct membership within the past 12 months. Trial includes all amenities and most drop-in fitness classes; class participation limited to ages 14+.

We reserve the right to exclude certain classes from trial access (examples may include Health BeneFlT, SilverSneakers Chair Yoga, Cardio Pump, and others as designated). Adult household
members must provide proof of shared residency (eg, current utility bill, pay stub, tax or bank statement). Additional fees may apply for ongoing class participation post-trial period.




By Leigh Ann Zerr

Ask any longtime Mission resident
where they used to eat, and you'll spark
an instant flood of memories. From
burger joints to bakeries, these were
much more than restaurants; they were
the backdrop for connection, celebration,
and everyday life.

When we recently asked readers to
share their favorite long-gone spots, the
comments poured in.

TASTES WE STILL REMEMBER

The scent of Whopper Burger still
lingers in many memories. “Our bike
shop was right across from them,”
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remembered Julia Puhr Nelson, whose
family-owned Turner’s Schwinn Cyclery
for more than three decades. “We spent
hours at the shop and ate everywhere
along Johnson Drive. We'd have water
fights with the dishwashers from Mission
BBQ in the alley behind us.”

Today, you can still catch a whiff of
nostalgia inside the same Wichita-
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for your eating &
dining pleasure look fo
the signs of the times:-

MART w
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built Valentine diner that once housed
Whopper Burger and Town Topic.

In 2022, the city granted the diner’s
decades-old sign historic designation,
recognizing it as an “iconic wayfinder in
Mission for decades.” Snack Shack, which
relocated from Overland Park, continues
the tradition today with a full menu of
1950s-style burgers and retro vibes.




MOUTH-WATERING MEMORIES

Other longtime residents reminisced
about Penny’s Place, famous for Italian
sandwiches, or Lucky Brewgrille, known
for great steaks and bread pudding.
Popo’s Deli earned legendary status for
its grinders. “Nobody makes one as good
as theirs,” someone wrote.

Others recalled the delicious flavors
of Mexican restaurant Jalisco’s, where
legendary KC jazz musician Max Groove
played before moving on to larger venues.

And who could forget Annie’s Santa
Fe, Coyote Grill, or Salsa Grill Cantina, all
names that drew nods of recognition and
a little longing.

Further west, Missionites grabbed
meals at Arthur Treacher’s Fish & Chips,
Rax Roast Beef, Sizzler, Straw Hat Pizza,
and Godfather’s.

"l loved the Rax salad bar,” one reader
said. Another added, “Arthur Treacher'’s
is greatly missed."

Though many of these restaurants are long
gone, the memories live on. From burgers
to bread pudding, diners to delicatessens,
Johnson Drive has always been more than
a place to eat; it's been a place to gather,
celebrate, and create lasting memories.

Great Depression, Valentine Diners
WHAT IS A VALENTINE DINER? offered a hopeful recipe for success in

Born in Wichita, Kansas, during the hard times. These compact, eight- to

STOP IN AND ENJOY OUR HAND-

MADE PIZZAS AND HAND-BREADED

APPETIZERS THAT WE HAVE BEEN

SERVING THE MIDWEST SINCE 1970!

* Happy Hour Specials

* Qutdoor Patio

* Pizza made from scratch using the finest
meats and 100% real cheese

* Burgers, Sandwiches, Salads , Wraps, Pasta

Hours:
Sun-Tues: 11am-10pm | Wed & Thurs : 11am- 11pm

Fri & Sat: 11am-1pm
THE OTHER PLACE- MISSION

6522 Martway Street, Mission, KS 66202
913-899-9494 | theotherplace.com

791-9500
OVERLAND PARK: 7324 West 80th, Overland Park,
Kansas 66204 | (913) 652-9494

441-0094

816-563-9494

ten-seat cafés could be run by just one
or two people—serving up good food,
fair prices, and friendly conversation.
Though most diners were made back
East, this Kansas creation found its way
across the country, including right here
in Mission. From bustling highways to
quiet small towns, the little prefabricated
Valentine became a warm and welcoming
stop for travelers and locals alike. Source:
KansasHistory.gov

OLATHE: 16590 West 135th, Olathe, Kansas 66062 (913)

SHAWNEE: 22730 Midland Dr, Shawnee, KS 66226 (913)

NOW OPEN: Belton, 311 N Cedar Street, Belton, MO 64012
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Anjali's offerings
were so popular at
the Mission Market
she often sold out
before the evening
was over.

Kerala Flavors Come to Mission Market

For Mission resident Anjali Prasanth,
cooking has always been more than a
daily task. It's a way to connect, celebrate,
and share culture with her community.
This past summer, she turned her lifelong
passion for cooking into a new endeavor:
offering locals a taste of authentic South
Indian cuisine as a first-time Mission Market
vendor.

“Selling my food at the market has been a
dream of mine,” Anjali said. “It was such a
wonderful experience.

Anjali and her family moved to Mission
seven years ago when her husband
accepted a job transfer to Kansas City.

A native of Kerala, India, a region known
for its lush landscapes and vibrant
flavors, Anjali quickly found a welcoming
community at Rushton Elementary, where
her children attend school and she serves
as PTA secretary.
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Her business, Mittu’s Kitchen, grew
out of encouragement from friends and
neighbors who simply couldn’t get enough
of her family recipes brought from nearly
9,000 miles away. Each time Anjali shares
her native cuisine with someone new, she
loves to see their enjoyment.

"In Kerala, food is an immersive
experience. Each dish tells a story,” she
said. And for Anjali's customers, that story
is both delicious and steeped in meaning.

At the Mission Market this summer,
Anjali’s chicken puffs, biriyani, fried rice,
and chili chicken were customer favorites.

When asked about holiday traditions,
Anjali described Onam Sadhya, a grand,
multi-dish vegetarian feast served on
banana leaves.

“It's similar to Thanksgiving for
Americans. It's a time to mark celebration,
togetherness, family, and connection.”

=i

The Prasanth family is proud to call Mission home.




Running a food
business, Anjali
admits, comes
with challenges,
from sourcing
ingredients to
managing the
cooktop, but the joy
of connection and
culture outweighs
it all.

For more
information on Anjali's business and products or to contact
her, please visit her website at www.mittusks.com.

“The positive feedback and support
from the Mission community
make it so worthwhile,” she said.

“Through food, | get to share a
piece of my home and my heart.”
— Anjali Prasanth

QUALITY FRAMING
LOCAL CUSTOM FRAMES

F 5830 JOHNSON DR
MISSION KS 66202
* JERSEYS
* STRECHING CANVAS
* RESTORATIONS
+ CORPORATE
* READY MADE FRAMES

AN (913) 217-7069
\ qualityframingandart.com

159 off Wall st

Expires 12/20/2025

Visit Website
mission-square-sales.com Mission S »
Tours By ~IRapendoat living dosignod fust ROuI™
Appointment

It’s How You Them

It’s not the

Come see our Newly Renovated Community
Condo-style Residences with unique inclusive offerings,
before you decide.

Mission Square is absolutely the Best Value for

Active Senior Living in the area.
Mon-Thurs @ AM-5PM, Fri @ AM - 4 PM

Underground Heated Parking Garage, Social Activities « All Utilities - including
High Speed Internet & Cable « Aging-in-Place Services
Chef Prepared Meal - Flexible Options « Essential Transportation

Membership to Sylvester Powell Community Center, included, right next to door
Call for Your Community Tour & Pricing 9 13-403-8200

View 3-D Floor Plans and photo gallery www.mission-square.com @
6220 Martway Mission, Ks 66202 (5\_

nnnnnn

'Learning @ Fly\

POSITIVE FITNESS EXPERIENCES FOR THE WHOLE FAMILY

LAGREE FITNESS

Similar to Pilates, but done on a Megaformer

BENEFITS:
Strength Based
Mobility Focused

Easy on Joints

High-Intensity
. No Impact

NEW STUDENT SPECIAL!
4 CLASSES for $33

CLASSES EVERY DAY!

Feel AND see full-body
effects immediately

iAMLearning2Fly.com | 913-262-2600
5636 Johnson Dr. (and Reeds)

Trinity Anglican Church

Scripture Tradition Reason

HAVE YOU LOST
YOUR CHURCH
BUT NOT
YOUR FAITH?

TrinityAnglicanParish.org
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5917 Beverly, Mission, KS
913-403-9500

Hours: Mon-Thurs: 7am to 5pm Friday: 7am - 12pm

casey s 5710 Johnson Dr., Mission, KS

Auto Repair 913-403-9503

Hours: Mon- Thurs: 7am to 5pm

Taking care of your car Friday: 7am- 12pm
www.caseysautorepair.com

oil
Change =
(free lube)

¢ Brakes ¢ Tune-ups

e Hub match brake rotors e Work with extended warranty
(eliminating brake pulsation) companies

¢ Repair or replace engines, e Reprogram ignition keys & remote
transmissions & differentials {o] o 15

¢ Perform all factory maintenance e Repair or replace windshields

¢ Unlock your cars radio e Computer Diagnostics

¢ Electrical

ASE Certified * NAPA Car Care Center




