
WPNA BOARD 
OF DIRECTORS
During a recent WPNA meeting, 
11 volunteers stepped up to 
become 2021 Board Members. 
They are: Nick Coleman, Katy 
Kiick Condon, Mark Johnson, 
Richard Knapp, Carol Lunde, 
Chris LoRang, Anna Mason, PJ 
Peterson, Jacob Ross, Todd Snell, 
Joe Wallace

ABOUT THE WPNA
The WPNA is a non-partisan non- 
profit organization in which all 
meetings, programs, and events 
are free and open to the public. 
It is the purpose of the WPNA to 
enhance and maintain the quality 
of life in Waveland Park. 

WPNA NEWSLETTER
The WPNA newsletter is the 
official publication of the 
Waveland Park Neighborhood 
Association. For questions, 
comments, or content 
submissions, contact: Waveland 
Park Neighborhood Association, 
P.O. Box 30112, Des Moines, IA 
50310
Web: www.wavelandpark.org
Email:info@wavelandpark.org
Facebook: /WPNAfb
Editor: Jeanne Ambrose 
jeanneambrose@me.com
Ad Sales Director: Sherry Borzo 
sherry@storiedgifts.com

MEETINGS
Second Monday of every month, 
6:30 p.m. For details, check 
wavelandpark.org or our 
Facebook page.

WPNA 
OFFICERS

President: Anna Mason
Vice President: Todd Snell
Treasurer: Richard Knapp
Secretary: Chris LoRang

Communications Director: 
Katy Kiick Condon

Historian: Mark Johnson

THE OLDEST HOUSE 
ON THE STREET
By Missy Keenan

Editor's note: Sadly, Caroline Nelson died 
November 14, just as this newsletter was 
about to go to press. Our condolences to 
her family and friends.

Caroline Nelson heads to bed at night in the 
same room where she was born 97 years ago. 
And she has slept almost every night since in 
that room at her home at 1323 44th St.

The family estimates the house is about 150 
years old, much older than most nearby 
houses that are closer to 100 years old. 

“We’ve always been told our house was 
originally part of Ingersoll Farms, owned by 
the prominent family that Ingersoll Avenue 
was named after,” says Caroline’s daughter, 
Toni Van Cleve. Toni and her brother grew up 
in the 44th St. house as well, and Toni moved 
back in with Caroline eight years ago when 
her mom needed help after surgery.

“The original big farmhouse for Ingersoll 
Farms was on around 41st St.,” Toni 
continues. “The surrounding area was all 
farmland, and our house belonged to one of 
the Ingersoll kids. Our house was built from 
materials found on the property – including 
the stone that makes up the foundation and 
chimney, and the black walnut for the 
woodwork.”

Caroline and Toni have many memories from 
the house and the neighborhood over the 
years. Caroline remembers when the 
next-door neighbors had goats that pulled 
kids in a cart up and down 44th St., which was 
then a dirt road.

There was a movie theater located in the 
Uptown Shopping Center at 42nd and 

University Ave where Toni would walk for 
movies on 25-cent Saturdays, and then head 
across the street for ice cream at the 
neighborhood soda fountain.

For decades, Caroline hosted Christmas 
dinner at the 44th St. house for extended 
family of more than 20 people. Her late 
husband Tony dressed up as Santa. Toni 
made a cookbook for family including many 
of Caroline’s most beloved recipes, but 
some she couldn’t include.

“When my mom was a girl they had a 
housekeeper who made what she called 
Dixie Biscuits, now a secret family recipe 
we’re not allowed to share,” Toni says. “We 
also have a recipe for meatballs from an 
Italian guy who owned the barber shop next 
to my dad’s print shop. I’ll take those 
recipes to my grave.”

Find two of the family’s recipes on 
Waveland Park’s Facebook page: 
facebook.com/WPNAfb .

LIGHT UP WAVELAND PARK!

Hang up your door wreaths, untangle the 
lights, and blow up an inflatable reindeer 
or two, it’s time to light up Waveland 
Park. And, we’re giving away prizes!

Think you’ve got the best and brightest? 
Or do you want to nominate a festive 
neighbor? Snap a picture and send it to 
us through Facebook Messenger 
@WPNAfb

The WPNA board members will stroll the 
neighborhood to judge on Friday, 12/18, 
Saturday, 12/19, and Sunday 12/20 to ooh 
and ahh and select the winners in these 
categories:

• Best Outdoor Christmas Tree
• Prettiest Holiday House
• Best Use of Lights and Color
• Best Block  Award—Band together 
   with your neighbors.
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Family portrait: In the second row, Caroline 
Nelson is in the plaid vest. Toni Van Cleve is 
next to her in the dark jacket.



MACCABEE’S DELI OFFERS GOOD 
FOOD AND FRIENDSHIP

Wander into Maccabee’s Deli on Polk Boulevard just south of 
University Avenue and you’ll be greeted by a menu full of 
sandwiches (pastrami or corned beef on rye are favorites), 
sides and desserts. Chances are you’ll also be greeted by 
Rabbi Yossi Jacobson, or his wife Chanie. They love getting to 
know their customers—especially their Waveland Park 
neighbors.

“We are part of this community,” Rabbi Jacobson said. “We 
see everyone as a brother or sister. We get to know our 
customers, what they do and how we can help.”

In turn, it’s important to support local businesses because of 
the value they bring to the community, including service and 
opportunities they provide, he said.

“We honor the community with service,” Rabbi Jacobson said. 
“People need to recognize we are all standing on the same 
ground, living in the same area. Let’s support each other.”

In fact, Maccabee’s is getting ready for the annual Chanukah 
commemoration. A 25-foot menorah is placed outside the deli 
for lighting each evening during Chanukah. “There will be 
Chanukah music and we will be giving out donuts or 
latkes—usually on Thursday and Friday,” Chanie Jacobson 
said. “And we will be sure to do everything following the 
safety guidance of the health department.”

Since Maccabee’s opened 19 years ago, it has grown from a 
little sandwich shop to a full grocery, deli and catering 
business, including vegan and vegetarian items. And it’s the 
only kosher deli in Iowa. Maccabee’s also has challah, rye 
bread and focaccia for sale as well as dreidels, candles and 
menorahs. 

Be sure to visit Maccabee’s for the menorah lighting: Dec. 10 
at 5 p.m.; Dec 11, 2:30 p.m.; Dec. 12, 7 p.m. and Dec. 13-17 at 
5 p.m.

Rabbi Yossi and Chanie Jacobson

Our 2020-2021 membership drive is off to a smashing 
start!

Be on the lookout for THIS postcard arriving at your 
home in January, inviting you to join the WPNA in 2021! 
We’re really looking forward to the new year.

MEMBERSHIP DRIVE COMING SOON!

NAME(S)__________________________________
ADDRESS__________________________________
CITY__________________ZIP _________________
PHONE____________________________________
E-MAIL____________________________________
COMPANY NAME___________________________
(For Business Membership) 

MEMBERSHIP LEVELS 
Note: Waveland Park Neighborhood Association is a 
nonprofit organization. Your membership may be tax 
deductible and could be eligible for a matching gift from 
your employer.

o Renewal 
o New Membership
 _________________ 
o $15.00 Individual/Family Membership 
o $50.00 Business Membership 

EXTRA! Waveland Park Neighborhood Association Sign 
o $35

You may also purchase the Special Waveland Park Neigh-
borhood sign for only $35. The eight-inch round sign is 
weather-resistant and perfect to hang outdoors—or 
indoors, too.

Window Clings: $6 each or 3 for $15

PAYMENT INFORMATION
Please make checks payable to WPNA and mail to: 

WPNA P.O. Box 30112 
Des Moines, IA 50310 

OR 

Payment via PayPal also is available online at 
www. wavelandpark.org under the MEMBERSHIP tab. 
Please include your name, address, and email as a NOTE 
attached to your PayPal payment.



THE ART OF BAKING 
IN AN ANTIQUE OVEN
By Jeanne Ambrose

It’s so toasty warm in Mark and Pat Johnson’s kitchen on 44th 
Street that yeast dough rises to billowy perfection. If you 
happen to be a neighbor, friend, or someone Mark works with 
at Price Chopper, you might be lucky enough to have received 
the cinnamon rolls, focaccia, or oatmeal bread he loves to 
bake and share. Cookies, too.

While it’s challenging enough creating cinnamon rolls from 
scratch, Mark’s 1923 Italian Universal oven makes baking a bit 
more adventurous. The old thermostat doesn’t quite work the 
way it did nearly 100 years ago. But after cooking and baking 
with it for 25 years, he has figured out its quirks. (When his 
wife Pat discovered the range for sale on the south side of Des 
Moines, they immediately went to retrieve it from the 
basement where it had been stored.) 

“When I’m baking now, I put a thermometer inside the oven,” 
Mark says. “It’s tricky. If it’s too hot, I have to adjust the 
temperature by either opening the oven door a crack or 
pulling open the lower drawer to let heat out until the 
temperature drops to where it should be. You always have to 
watch it. There’s an art to this. You have to rotate the pans 
and move things around. You have to watch the temperature 
and let heat out if it gets too hot.”

The old gas range—white with green trim—is a beauty. Mark 
lights the burners, where potpourri is often simmering, with 
wooden matches. And the oven often doubles as a furnace, 
Mark laughs. “It warms up the entire first floor of the house. I 
love it.”

And he loves to be creative in his baking. A recent batch of 
cinnamon rolls was studded with dried red cranberries. His 
oatmeal cookies are a riff off the Quaker Oats recipe. He 
prefers to substitute turbinado, or raw, sugar in place of 
granulated and brown sugars. Sometimes he’ll add wheat flour 
and semolina flour in place of all-purpose flour. And he’ll often 
swap dried cranberries or cherries for the raisins. And he may 
just sneak some dark chocolate chips into the cookies, too.  

Email him for his cinnamon roll recipe at 
pamejohnson83@gmail.com. Or watch for him strolling 
around the neighborhood. Mark, who is a Waveland Park 
Neighborhood Association board member, loves to meet and 
greet the neighbors.

WHAT’S NEWS NEIGHBOR?
Waveland Park is teeming with people who make, do, and 
live interesting lives. We are sharing Zoom interviews with 
neighbors, showing us how lucky we are to live in this 
creative, kind and caring community. Recent interviews 
include: 

Jeff Bruning of Fullcourt Press and their new business in 
Drake's Dogtown called Lucky Horse Beer & Burgers

Todd & Karmen Hotchkiss of 45th detail some stories of the 
history and architecture of their 100-year-old home and what 
it means to live in an old house.

Musician Jennifer Wohlenhaus Bloomberg describes her work 
as an oboe and bassoon instructor who is also first chair 
oboist for the Des Moines Symphony. 

Check our Facebook page for the interviews: 
facebook.com/WPNA

Mark Johnson and his 1923 Universal Range.

Mark’s Vanishing Cranberry Oatmeal Cookies
Adapted from Quaker Oats

Makes about 4 dozen cookies

½ cup plus 6 Tbsp. butter, softened
1¼ c. turbinado sugar
2 eggs
1 tsp. vanilla
1 ½ c. flour
1 tsp. baking soda
1 tsp. cinnamon
½ tsp. salt (optional)
1 c. dried cranberries
1 c. dark chocolate chips
3 c. quick or old-fashioned oats, uncooked)

1. Preheat oven to 350°F. Beat butter and sugar until 
creamy. Add eggs and vanilla; beat well. Mix in flour, 
baking soda, cinnamon and salt; then stir in oats, 
cranberries and chocolate chips. Put dough onto 
ungreased cookie sheets (about 1 tablespoon of dough 
per cookie).

2. Bake 8 to 10 minutes or until golden brown. Cool 1 
minute before moving to wire racks to cool completely. 
Store tightly covered. 



INSIDER’S TOUR OF FAVORITES
By Katy Kiick Condon

Waveland Park local, Diane Lahodny, owner of 
Cambell’s Nutrition at 42nd and University Ave. shows 
us around her must-hit spots in the neighborhood. 

Q: When do you hit La Mie?
Breakfast
Q: What’s the last thing you had worked on at Trans 
Alterations? 
Bell bottom jeans that I wore to a 38 Special concert
Q: How do you take your eggs at Waveland Café? 
Over easy 
When you need a last-minute gift, go for:
Something form Zumi’s Fairtrade
Q: When was the last time you were inside 
Roosevelt High School?
2016: Senior party prep!
Q: What’s the best thing you saw at the Des Moines 
Playhouse?
Elf!
Q: When you find out Taste to Go! is catering, cross 
your fingers for:
Oh my gosh, soup shooters & her amazing margaritas!
Q: Where do you spend your wooden nickel at 
Campbell’s?
Furry Friends Rescue!

Share Your Stories
Got events, news, or a historic home to brag 
about? Email jeanneambrose@me.com. 
Deadline for next issue is February 1, 2021.

Promote Your Business to Your Neighbors!

This newsletter is published three times a year (Spring, 
Summer, Fall) by the Waveland Park Neighborhood 
Association (WPNA). Each issue is delivered to more than 
1,200 homes plus businesses in Waveland Park. It’s the only 
publication that reaches all households in the neighborhood. 
If you would like to become an advertising sponsor or have 
special promotional needs, let us know how we can help!

Contact: Ad Sales Director Sherry Borzo
sherry@storiedgifts.com 
2021 Advertising Deadline

SPRING ISSUE DATE: March 8, 2021
ADS DUE: February 1, 2021

AD SUBMISSION REQUIREMENTS
• Accepted file formats preferred: PDF, JPG, TIFF
• All advertising files will be converted to B&W or grayscale 
for printing 

RATES and SIZES 

  Ad Size Price Dimensions
  Full page $400 8” wide x 10 ½” high
  ½-page horizontal $200 8” wide x 5 ⅛” high
  ½-page vertical $200 3 ¾” wide x 10½” high
  ¼-page horizontal $100 8” wide x 2½” high
  ¼-page vertical $100 3¾” wide x 5 ⅛” high
  1/8-page horizontal $50 3¾” wide x 2½” high

ASK US ABOUT SPECIAL SPONSORSHIP OPPORTUNITIES 
• Discounts for multiple ads per year 
• Special opportunities for WPNA business members 
• Advertorials to include newsletter content/stories directly 
related to your business

Diane Lahodny, owner of Campbell’s Nutrition

Nowhere outside of
New York do people 

expect to get
hot pastrami on rye 

the Jewish way.
Well, we’ve got it!


