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Every Wednesday afternoon at Border 
Star Montessori, a group of fidgeting 
students meets with the principal. 
But they’re not in trouble, they’re in 
business. These fourth- through sixth-
graders are charged with running a 
booth at the Farmers Community 
Market at Brookside, which is located on 
their school grounds. 
 “We wanted students to learn what 
it takes to start a business and maintain 
and grow it on a small scale,” says PTA 
President Paula Busser.
 The boys and girls have caught on 
quickly and are surprisingly astute. At 
meetings, they discuss business tactics 
most corporate executives are concerned 
with: marketing, employee motivation, 
competition, pricing and new product 
ideas. 
 The produce they sell is organically 
grown by the entire student body in 
raised garden beds on what used to be 
a parking lot. The garden serves as an 

 Lindsay Laricks, creater of Fresher than 
Fresh Snow Cones, makes syrup from all 
natural ingredients, many grown locally, 
instead of artificial colors or flavors.
 “I want to make something that’s 

really good but uses as few 
ingredients as possible, so 
you’re well aware of what’s in 
it,” she says.
     But knowing what’s in it 
won’t necessarily prepare 
you for the surprise delivered 
by pure cane sugar and 
Larick’s inspired pairings of 
fruit and herbs. With her 
knack for creating flavors like 
Blackberry Lavender, Lemon 
Prickly Pear and Espresso 
Mexican Cane Sugar, she 
puts a sophisticated twist on 
this childhood classic. 
    Eight inventive flavors 

make up the menu on any given day. A 
full-size snow cone costs $3 and is served 
in a compostable cup, a flight of any five 
flavors costs $4. The Daredevil Special 
is $2, discounted to reward those brave 
enough to try it.
 Inspired by the elusive food trucks 
of Austin, Texas, Laricks sells her snow 
cones out of a 1957 Shasta Compact 
travel trailer. Look for it at farmers 
markets, craft fairs and other events. 
Check in at www.ftfsnowcones.com for 
times and locations. 

fresher than fresh 
snow cones
Eat a Fresher than Fresh Snow Cone and you’ll 
feel like a kid again. Except you won’t miss that 
blue stuff running down your arm.

splurge 
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Where to find 
Fresher Than 
Fresh Snow Cones
n Hammerpress, 

110 Southwest 
Boulevard, on 
the first Friday 
of every month, 
6:30-10 p.m. or 
sellout

n The garden 
at 17th Street 
and Summit on 
Sundays,  
noon-7 p.m.

|  the face of a farmer  |

|  why i love  |
Gilbert, Whitney & Co. 
SpeCialty GroCerieS & 
KitChenWare

“I was desperately seeking a 
garlic peeler and had all but 
given up when I walked into 
Gilbert, Whitney & Co. on the 
Independence Square. The original 
brick walls and high, molded 
ceilings made me feel at home the 
moment I entered, and I wanted 
one of each of the beautiful, useful 
and fun items in the kitchenware 
room. A second room is full of 
edible treasures from around the 
world, including a feta cheese a 
Grecophile friend of mine can’t 
live without. I walked out with my 
garlic peeler and a new favorite 
place to get inspired.”

- Kristina W. Pearson

Visit Gilbert, Whitney & Co.  
at 104 North Liberty in 
Independence, Mo., or online at  
www.gilbertwhitney.net.

outdoor classroom where students can 
grow in many ways, connecting their 
academic work with real life, being 
physically active, experiencing nature and 
honing social skills.
 You can buy student-made salsa, 
vegetable seeds, birdseed and other 
handmade items at the Border Star 
Montessori booth at the Farmers 
Community Market at Brookside on 
Saturdays 8 a.m.-1 p.m. Profits from 
the Saturday sales help fund the sixth-
graders’ annual trip to the Montessori 
Model United Nations in New York City.

young growers get down  
to business at border star
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chicken parmesan 
inGredientS
n 8 oz. chicken tenders
n 1 cup quinoa flakes
n ¼ cup parmesan
n 1 teaspoon greek seasoning
n 2 tablespoons oil, ghee or butter
n 1 cup prepared tomato sauce
n 1 tomato, diced

inStruCtionS
Heat oven to 350°F. Combine quinoa 
flakes, parmesan and seasoning and 
bread chicken tenders on both sides. 
Heat an oven safe sauté pan on medium 
heat and add oil. Sear each chicken 
tender about two minutes, or until golden 
brown on each side. place in oven for 
five minutes or until fully cooked. Heat 
tomato sauce over low heat and add fresh 
diced tomato. Serve chicken parmesan 
with the sauce on top or in a little dish on 
the side.
___________________________________

“My niece and nephew love these chicken 
tenders any time 
of the day! Quinoa 
flakes make them 
gluten-free, and 
they can easily be 
frozen after they 
are breaded and 
seared, but before 
they are cooked. 
Then, when you need a quick, healthy 
meal or snack, just pop the frozen 
chicken tenders in a 350° oven and 
they’ll be ready in about 20 minutes!”
– renée Kelly, reNée KeLLy’S 
aT CaeNaN CaSTLe

healthy fare for busy families

inGredientS
n 1 tablespoon unsalted butter, melted
n 1 tablespoon maple syrup
n 1 medium sweet potato, peeled
n 1 carrot, peeled
n 1 turnip, peeled

inStruCtionS
Heat oven to 350 degrees. Cut 
vegetables into 3-inch long “fries.” 
Toss with melted butter and maple 
syrup and place in a single layer on a 
baking sheet. Cook until the veggies 
are tender, not mushy, about 10-15 
minutes. Let cool and serve. Leftovers, 
if any, can be kept in the refrigerator 
for up to three days.

eNJoy THeSe quICK-FIx dISHeS Made FroM HeaLTHy, WHoLe FoodS. 
For peaK FLavor aNd opTIMuM NuTrITIoN, SHop For INgredIeNTS aT 
oNe oF KaNSaS CITy’S FarMerS MarKeTS. 

“Our boys love these yummy root 
veggie ‘fries.’ They make a great side 
dish and are easy to reheat for a snack. 
We eat them cold, too, if we’re in a 
hurry.”

– JaCKie habiGer, BéBé appeTIT aNd 
ted habiGer, rooM 39

roasted root vegetable fries

healthy eating   •   recipes
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In our dinosaur themed office your child will  
roar with excitement as they explore the dinosaur 
tracks. In our state-of-the-art facility, our doctors and 
friendly staff will begin a journey with your child that 
will last a lifetime. After they’re finished, they’ll claim 
their prize at the toy tower and pick up a frozen treat. 

Now, if that sounds fun, the real fun will be helping 
you have a great dental experience with your child. 
We thrive on patient and parent education and we 
look forward to being able to serve you.

A trip to the 
dentist can be an 
adventure

Leawood                
913-649-5437
11401 Nall Avenue
Leawood, KS 66211            

Lee’s Summit
816-524-5447 
3351 NE Ralph Powell Rd
Lee’s Summit, MO 64064
 

Northland
816-741-8881 
209 NE Barry Rd
Kansas City, MO 64155
 

Donna K. Thomas DDS, MS  •  Nicole R. Hawkinson, DDS
Claudia Z. Lopez, DDS  •  Frank Crist DDS, MS - Orthodontist

Pediatric Dental Specialists

Where kids are Dino-mite!

PediatricDentistry.indd   1 6/22/10   4:20 PM
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inGredientS
n 1 cup quinoa, rinsed
n ½ teaspoon salt
n 2 cloves garlic, crushed
n ¼ cup chives, chopped
n ½ cup cherry tomatoes, halved
n ½ cup cucumber, chopped
n ¼ cup radish, chopped
n 2 tablespoons fresh mint, chopped
n 2 tablespoons fresh cilantro, chopped
n ¼ cup fresh parsley, chopped
n ¼ cup freshly squeezed lemon juice
n ¼ cup extra virgin olive oil
n ¼ cup black olives, pitted
n ½ cup feta
n 1 can chickpeas (aka, garbanzo beans), 

drained and rinsed
n Kosher salt and freshly ground pepper, 

to taste
n 3 cups mixed greens

inStruCtionS
Bring quinoa, salt and 1½ cups cold 
water to a boil, cover and simmer on 
a low heat for 20 minutes. Let quinoa 
cool to room temperature, then transfer 
to a serving bowl. Mix the garlic and 
chives thoroughly with the quinoa and 
add the remaining chopped herbs and 
vegetables. Stir in the lemon juice and 
extra virgin olive oil. rinse beans, season 
with freshly ground pepper and salt, 
drizzle with olive oil and lemon juice, add 
feta and gently toss to coat. Set aside 
for at least 30 minutes before serving to 
allow the flavors to develop. use mixed 
greens or fresh spinach as base for 
salad, add quinoa mixture on top. 

Variation: use any combination of your 
favorite fresh local vegetables and herbs.

inStruCtionS
In a large pot, bring two gallons of water 
to a boil. While water is heating up, 
clean the arugula and chop the garlic. 
In a saute pan, heat olive oil and then 
add garlic. When it becomes slightly 
golden, season shrimp with a pinch of 
salt. add shrimp to pan and saute until 
tail curls inward. Flip shrimp so each 
side cooks evenly. remove shrimp from 
heat. When water comes to a full boil, 
add two tablespoons sea salt and pasta. 
Cook to desired doneness, which to me 
is al dente (a little bite left to it), and 
drain. return pasta to stock pot and add 
arugula (the hot pasta will wilt it and 
bring out more of the spicy flavor). Then 
add the shrimp mixture and toss. Taste, 
then add crushed red pepper and sea 
salt, if needed. add the extra virgin olive 
oil and place pasta into a serving dish 
or on individual plates. Zest lemon over 
pasta then squeeze lemon juice over it 
and serve.  

“Quinoa, chickpeas, garlic and seasonal 
veggies make this salad super healthy. 
Kids love to make it in our cooking 
classes!”  

– KierSten “Chef K” firquan, Bistro Kids

“This recipe comes together in 30 
minutes or less because you can cook 
and prep many of the ingredients while 
you’re waiting for the water to boil. 
Shrimp is expensive, but it’s high in 
protein and low in fat. Plus, it cooks 
quickly, which is great for busy families.”

– brian MCaree, CHeF aNd KIdS’ 

CooKINg INSTruCTor

quinoa vegetable salad with chickpeas and feta

arugula and garlic shrimp with penne pasta

inGredientS
n 1 pound penne 

pasta
n 2 cups arugula, 

chopped
n 1 pound shrimp, 

peeled, deveined 
and patted dry

n 3 cloves garlic, 
chopped

n 2 tablespoons 
olive oil

n sea salt for 
pasta water and 
seasoning

n 3 tablespoons 
crushed red 
pepper (use less 
if you like)

n 1 lemon 
n 2 tablespoons 

extra virgin olive 
oil for dressing 
(note that this 
recipe calls for 
two kinds of olive 
oil)
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Bladder control problems?
Experts at Kansas City Urology Care
have a small solution to a big problem.

If bladder control problems are keeping you from enjoying 
your life, you’re not alone. More than 33 million people in 
America – 1 in 6 adults – suffer from bladder control issues.

If you’ve tried other treatments but are still suffering from 
bladder control problems, you might be relieved to hear 

about another option: InterStim® Neuromodulation.

How Does InterStim® Neuromodulation Work?
InterStim® Neuromodulation works with the 
sacral nerves, located near the tailbone. The sacral 
nerves control the bladder and muscles related to 

urinary function. If the brain and sacral nerves don’t 
communicate correctly, the nerves will not tell the 

bladder to function properly.

Will It Work for Me?
You can try InterStim® Neuromodulation during a trial 
assessment period to find out whether it will work for you 
before making a long-term commitment. 

There is hope.

The experts at Kansas City Urology Care have 11 years of experience in implanting this 
cutting-edge technology.  You can trust KCUC for all of your urological concerns. 

www.kcurology.com

Kansas City:
•  St. Luke’s Plaza 
 816-531-1234  
•  Research Medical  
 Center 
 816-444-5525

Overland Park:
•  St. Luke’s South 
 816-531-1234 
•  Menorah Medical  
 Center 
 913-338-5585

Merriam: 
•  Shawnee Mission 
 Medical Center  
 913-831-1003

Lee’s Summit:  
•  Across from 
 St. Luke’s East 
 816-524-1007
 

Lenexa:
•  Shawnee Mission 
 Outpatient Pavilion 
 913-831-1003
 

North Kansas City:
•  North Kansas City  
 Hospital
 816-842-6717 


