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.39   
Hy-Vee yogurt   
select varieties 6 oz.     

2.99   
Ground beef  80% lean, 20% fat

3/3.00   
Progresso soup   
select varieties 18.5 to 19 oz.     

.77lb.   
Red or Golden Delicious apples  
from Washington   

93% lean, 7% fat 16 oz. roll 4.99      

2/4.00   
Ore-Ida potatoes   
select varieties 19 to 32 oz.     
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5.99   
Hy-Vee Choice Reserve boneless beef 
New York strip steak 8 oz.      | 12 oz. 8.88

FREE GAS!* 
A TOTAL SAVINGS OF 

$3.23
per gallon in this ad

you could  
EARN 

enough for

*Fuel restrictions apply. See Hy-Vee Fuel Saver + 
PerksTM terms and conditions at hy-vee.com

PERFECT STEAK
FOR DADPICK THE

.com

deals this 
week at691

Swipe your Fuel Saver + Perks™ card during the month of June for a chance to 
win a $10 Hy-Vee gift card. See hy-vee.com for details. 

PER GALLONOFF

EARN
FUEL SAVER

15¢

 Weight Watchers Smart Ones   
select varieties 4.4 to 11.5 oz. 5/$10 with purchase 
of 5, save 3¢ per gallon with each item purchased

PER GALLONOFF

EARN
FUEL SAVER

12¢

 Screamin’ Sicilian, P’MOs or Urban Pie 
pizza  select varieties 16.9 to 25.9 oz. 6.99  
save 12¢ per gallon with each item purchased

PER GALLONOFF

EARN
FUEL SAVER

20¢

 Boneless center cut pork chops   
fresh Blue Ribbon 35 oz., 10 ct. 12.00  
save 20¢ per gallon with each item purchased

PER GALLONOFF

EARN
FUEL SAVER

20¢

 Smithfield marinated pork loin 
filet 27.2 oz. or tenderloin  18.4 oz. 
select varieties 7.99 save 20¢ per gallon 
with each item purchased

PER GALLONOFF

EARN
FUEL SAVER

10¢

 Hy-Vee pop  select varieties 2 liter bottle 
(deposit where required) 5/4.00 with purchase of 5, 
save 2¢ per gallon with each item purchased

PER GALLONOFF

EARN
FUEL SAVER

10¢

 Hy-Vee almondmilk or organic 
HealthMarket soymilk select varieties  
64 fl. oz.  2/5.00 with purchase of 2, save 5¢ per gallon 
with each item purchased

PER GALLONOFF

EARN
FUEL SAVER

25¢

PER GALLONOFF

EARN
FUEL SAVER

10¢

 Chinese dinner for four 4 pints entrées,  
2 pints rice, 8 appetizers, 4 fortune cookies  
(where available) save 10¢ per gallon with each  
dinner for four purchased

 Decorated chocolate chip cookie bakery 
fresh 12" made with Ghirardelli chocolate  12.99  
save 25¢ per gallon with each item purchased

Since your dad is the best, 
he deserves the best.  
Hy-Vee Choice Reserve 
sets the standard for 
Midwest beef. We 

developed strict and specific criteria to 
hand-pick cuts that meet the highest 
standards for tenderness and flavor.  
Hy-Vee’s Prime Reserve is better than  
the best. Only 2% of beef is good enough  
to earn the Prime Reserve label —  
so these cuts are truly a cut above  
the rest.  DAD WILL LOVE IT!

SPECIAL STEAK  
CUTTING EVENT       
Saturday, June 18 and 

Sunday, June 19
10:00 a.m. – 3:00 p.m.
A special dad deserves 

a special steak. Pick 
the perfect cut for dad 

at our special steak 
cutting event.

PER GALLONOFF

EARN
FUEL SAVER

2¢

4.99   
Driscoll’s strawberries 
4 lb. pkg.     

2.99   
It’s Your Churn ice cream   
select varieties 1.5 quart      save 2¢ per gallon 
with each item purchased     

4/5.00   Little Debbie snacks   
select varieties 10.6 to 16.2 oz.     

2.99   
Farmland sliced bacon   
select varieties 12 or 16 oz.

OR

PER GALLONOFF

EARN
FUEL SAVER

10¢

 Charmin bath tissue 9 mega rolls  
or Bounty paper towels 8 giant rolls  

select varieties 9.97 save 10¢ per gallon with each 
item purchased

5.49   
Pepsi 24 pack   
select varieties cans 12 fl. oz.       
(deposit where required; limit 2)

PERK OF THE MONTH! HY-VEE IS GIVING AWAY A
$10 gift card to 20,000 people

PER GALLONOFF

EARN
FUEL SAVER

25¢

 Hy-Vee shredded natural cheese 
select varieties 2 lb. 7.99  
save 25¢ per gallon with each item purchased

Simply Beverage orange, apple  
or grapefruit juice or cranberry cocktail   
select varieties 1.75 liter
Limit 1 use per card, per week. Restrictions apply.

 WITH Fuel  
Saver + Perks™ card

1.99 2.99
 WITHOUT Fuel  
Saver + Perks™ card
Simply Beverage orange, apple  
or grapefruit juice or cranberry cocktail   
select varieties 1.75 liter

.38   
Van Camp’s pork and beans 
15 oz.      (limit 4)

Follow us on Pinterest, Facebook and TwitterAd prices effective June 15 - 21, 2016 Hy-VeeDeals.com

55823_PRINT.indd   1 5/26/16   1:59 PM



AD DESIGN

HY-VEE AD
Styled photograph (Entire ad)
Art Directed All Photoshoots
Published 



AMY WYNN PASTOR
Home Repair book to cash in on her 15 minutes of fame.  
Carpenter from Trading Spaces popular TV show.
Art Direction concept to completion, Art Directed photography.
Published 

HGTV DESIGN on a DIME
Book is a spin-off from TV show
Designed and Art Directed
Published 

BOOK DESIGN



5-IINGREDIENT GRILLING
BH&G Cookbook Illustrated cover, Art Direction cover to cover, 
concept to completion.
Published 

TLC PROPERTY LADDER
Book is a spin-off from TV show. Designed and Art Directed
Published 

BOOK DESIGN
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 kraftfoods.com | 31

try this! holiday magic
Search “marble bark” at kraftfoods.com to find great ideas for 
variations and add-ins.Create an amazing aroma for 

your party—or for any night 
at all. Just simmer apple juice 
with a little cinnamon for 
instant holiday scent.

on the menu
everyday meals + casual get-togethers + season’s best

make it 
delicious: 
marble bark
Need a sweet gift? This 
holiday treat is as easy  
as it is impressive. 

microwave 6 squares of 
Baker’s Semi-Sweet 
Chocolate and 6 squares  
of Baker’s White Chocolate 
in separate bowls on HIGH 
for 2 min., stirring after 
1 min. Stir until completely 
melted. • stir ½ cup 
chopped toasted Planters 
Pecans into each bowl.  
• spoon chocolate mixtures 
onto a baking sheet covered 
with waxed paper, then swirl 
with a knife. • refrigerate 
11⁄2 hours or until firm,  
then break into pieces.

what’s online{
To find more simple candy ideas, search “chocolate” at kraftfoods.com. 

 comidakraft.com | 49

¡a todo¡a todo
Usa tu olla exprés para preparar estas recetas 
otoñales entresemana. En poco tiempo tendrás un 
manjar con el sabor de la cocina a fuego lento. 

cochinita 
pibil en olla 
de presión

rapidísimas 
costillas cortas 

en la cocina
Xeriones eat vel et mosam, 
sit eveliquam sit, volutenihit 
lorem ipsum dolore sit amet.

rapidísimas 
costillas cortas 
PREPARACIÓN 15 min.   COCCIÓN 30 min.   
TOTAL 1 h (incluye el tiempo de reposo)   
RINDE 6 porciones. 

necesitas
 3 libras de costillas cortas 

(asado de tira) de res

 1 cebolla pequeña, picada
 3⁄4 libra de hongos (champiñones) 

frescos, en cuartos
 1⁄2 taza de salsa para bistec original 

A.1. Original Steak Sauce

 4 chiles pasilla, sin cabitos ni 
semillas y troceados

 2 latas (15 oz cada una) de frijoles 
pintos, sin escurrir

 1 lata (14.5 oz) de tomates 
(jitomates) en cubitos, sin escurrir

 2 cucharadas de perejil 
fresco picado

hazlo
DORA las costillas en una olla a 
presión a fuego medio-alto durante 
4 min. por lado o hasta que estén 
doradas por ambos lados. Sácalas 
de la olla; tápalas para mantenerlas 
calientes. Pon la cebolla y los hongos 
en la olla; cocínalos revolviendo 
durante 5 min. 

LICÚA la salsa para bistec y los chiles 
hasta que queden homogéneos; 
vierte la mezcla en un tazón mediano. 
Añádele 1 lata de frijoles escurridos y 
una sin escurrir junto con los tomates; 
mezcla todo bien. 

VUELVE a poner las costillas en la 
olla; ponles encima la mezcla de 
frijoles. Cierra herméticamente la 
tapa de la olla a presión. Cocina 
a fuego medio-alto hasta que los 
reguladores de presión se cierren, y la 
válvula empiece a vibrar suavemente. 
Cocina la carne 30 min. más. Apaga 
el fuego. Retira la olla del quemador, 
si usas una estufa eléctrica. Deja 
reposar la carne 10 min. o hasta que 
los reguladores de presión bajen. 
Destapa la olla; incorpora el perejil. 

PRESSURE COOKER TIP
Alignis soluptur arunti nonsendit velictus, et 
aspit etusante volora dolorestrum consere 
molorem alignim porporerum eiciissequi 
conest, of� cim quos endandi net ad qui quia 
periberites dolorectem ra enecerciis

 cochinita pibil en olla de presión
PREPARACIÓN 10 min.   COCCIÓN 55 min.   TOTAL 1 h 15 min.   RINDE 8 porciones. 

necesitas
 2⁄3 taza de jugo de naranja
 1⁄4 taza de salsa para bistec original 

A.1. Original Steak Sauce

 1 cucharada de pasta de achiote

 2 dientes grandes de ajo

 1 cucharada de aceite

 1 paleta de cerdo (shoulder) (2 lb), 
cortada en trozos de 2 pulgadas

 2 cebollas moradas pequeñas, 
rebanadas

 1⁄3 taza de aderezo italiano fuerte 
Kraft Zesty Italian Dressing

 8 tortillas de maíz (6 pulgs.), calientitas

hazlo
LICÚA los primeros 4 ingredientes hasta que queden homogéneos. 

CALIENTA el aceite en una olla de presión a fuego medio-alto. Añade la carne en 
tandas; cocínala durante 8 min. o hasta que esté dorada pareja. Pon toda la carne 
en la olla de presión; ponle encima la mezcla de jugo. 

CIERRA herméticamente la olla de presión con la tapa. Cocina la carne a fuego 
medio alto hasta que la válvula de presión se cierre y el regulador comience a vibrar 
suavemente. Cocínala durante 55 min. más. Retira la olla del fuego; déjala reposar 
10 min. o hasta que la válvula de presión se abra. Entretanto, pon las cebollas en 
una olla con agua hirviendo y cuécelas durante 5 min. 

ESCURRE las cebollas; ponlas en un tazón. Añádeles el aderezo y revuélvelas para 
cubrirlas bien. Desmenuza la carne. Vuelve a meterla en la olla de presión; revuélvela 
con la salsa. Pon la mezcla de carne y la cebolla sobre las tortillas; enróllalas.

Usa tu olla exprés para preparar estas recetas 

vapor!
ganatiempo 
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pollo con ensalada de rábano y pepino 
preparación 10 min.   cocción 12 min.   total 22 min.   rinde 6 porciones. 

Busca la palabra Pollo en comidakraft.com para más recetas deliciosas.en internet{

pollo presto
Pon sobre tu mesa estos cremosos y suculentos platillos 
con pollo que se preparan en media hora o menos. 

pollo cremoso  
al pomodoro
preparación 5 min.   cocción 22 min.
total 27 min.   rinde 6 porciones. 

necesitas
 2 cdas. de aceite de oliva,  

cantidad dividida

 6 mitades pequeñas de pechuga 
de pollo deshuesada y sin pellejo  
(11⁄2 lb)

 4 dientes de ajo, bien picados

 1⁄4 cdta. de hojuelas de chile rojo  
(ají) seco

 1 lata (141⁄2 oz) de tomates  
(jitomates) en cubitos, sin escurrir

 4 oz (1⁄2 paquete de 8 oz)  
de queso crema Philadelphia 
Cream Cheese, en cubitos

 2 tazas de pasta tipo penne,  
sin cocer

 1 taza de queso mozzarella 
desmenuzado con un toque  
de queso crema Kraft Shredded 
Mozzarella Cheese with a Touch 
of Philadelphia

 2 cdas. de queso parmesano rallado  
Kraft Grated Parmesan Cheese

 2 cdas. de albahaca fresca, picada

¡hazlo!
calienta 1 cda. del aceite en una sartén 
grande antiadherente a fuego medio. 
Añade el pollo; cocínalo 3 min. por lado 
o hasta que esté dorado por ambos 
lados. Transfiérelo a un plato. 

pon el resto del aceite en la sartén. 
Incorpora el ajo y las hojuelas de chile; 
cocínalos revolviendo durante 30 seg. 
Añade los tomates y el queso crema; 
cocínalos y revuelve de 2 a 3 min. o 
hasta que el queso crema se derrita y 
la salsa esté bien mezclada. Vuelve a 
poner el pollo (y su jugo) en la sartén; 
tápala. Cocina todo con un hervor suave 
de 8 a 10 min. o hasta que el pollo esté 
cocido (165ºF). Entretanto, cuece la 
pasta como se indica en el paquete, 
pero omite la sal. 

espolvorea el pollo con los quesos y 
la albahaca. Sácalo del fuego. Déjalo 
reposar tapado de 2 a 3 min. o hasta 
que el mozzarella se haya derretido. 
Sírvelo sobre la pasta escurrida.

necesitas
 1⁄4 taza de aderezo italiano fuerte 

Kraft Zesty Italian Dressing

 6 mitades pequeñas de pechuga 
de pollo deshuesada y sin 
pellejo (11⁄2 lb), aplastadas  
a un grosor de 1⁄4 pulg.

 5 rábanos, rebanados

 1 taza de pepino, pelado y 
cortado en palitos finos

 1 zanahoria, rallada (aprox.  
1⁄3 taza)

 1⁄4 taza de cilantro fresco, picado

 1⁄2 taza de crema agria 
Breakstone's Sour Cream  
o la de Knudsen

 1 aguacate maduro, cortado  
por la mitad

 1 chile jalapeño, sin semillas

¡hazlo!
calienta 2 cdas. del aderezo en una sartén grande a fuego medio-alto. 
Agrega la mitad del pollo; cocínalo de 4 a 5 min. o hasta que esté cocido. 
Voltéalo a los 2 min. Ponlo en un plato; tápalo para mantenerlo caliente. 
Repite el procedimiento con el resto del aderezo y del pollo. 

combina los vegetales y el cilantro. Licúa la crema agria, el aguacate  
y el chile hasta obtener una mezcla homogénea. 

cubre el pollo con la mezcla de vegetales y con la de aguacate.

pollo cremoso 
al pomodoro

pollo con ensalada 
de rábano y pepino
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COMIDA FAMILIA
Kraft hispanic language version of Food and Family magazine.
Art Director of photography and story design.
Published
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beef &  
cheese  

foldover 
page 26

20 page  
   tear-out:

make today delicious
food & family

PLUS OPen 
tO jOin the 
motherboard

$5 in  coupons  inside! 

bonus!

      
      comfort   
food faves 
readers’ 
top-rated  
dinner 
recipes

quick 
and easy 
chicken 
dinners

45

$5.99 U.S.

mom’s back to 
school guide

KRAFT FOOD & FAMILY
Quarterly magazine produced for Kraft Foods.
Art Director of photography and story design.
Published
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timesavers
simple shortcuts + quick tips + speedy suppers

cut it out
Infuse a little holiday spirit into lunchtime. Make a whole 
grain sandwich with Kraft Whipped Peanut Butter, then 
take a cookie cutter and gently press into the top slice 
until the shape appears.

take 5!
Frost cupcakes with Cool Whip 
Whipped Topping for an easy and 
impressive dessert. To really wow 
’em, mix in a few drops of food 
colouring in festive shades and 
sprinkle with chopped nuts, candies 
or ground spice. For more fast and 
sweet ideas, turn to page 00. Check out more inventive ideas from Triscuit at Facebook.com/TriscuitCanada.

what’s online{

easy
gourmet:
Honey Drizzled 
Cheddar Cheese

You’ll be prepared 
for the holiday pop-in 
with this quick snack 
up your sleeve.

• STACK 1 pkg. (400 g) 
Cracker Barrel Extra 
Old Cheddar Cheese, 
cut in half, on cheese 
board; drizzle with ¼ cup 
honey. • TOP with 
½ cup chopped walnuts. 
• SERVE with a sliced 
apple and 1  pkg. (225 g) 
Triscuit Cracked Pepper 
& Olive Oil Crackers. 

Makes 14 servings.

For more quick party 
ideas, turn to page 00.
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harvest
Whether you take the 
chill off with a crumb-
topped apple pie or 
a pan of fudgy pecan 
brownies, it’s the 
coffee that warms 
up your hands…and 
your whole day.

dutch apple pie
PREP 20 min.   TOTAL 1 hour 
10 min.   MAKES 12 servings, 
1 piece each. 

what you need
 1 ready-to-use refrigerated 

pie crust (1⁄2 of 400-g pkg.)

 1 pkg. (250 g) Philadelphia 
Brick Cream Cheese. 
softened

 1⁄2 cup granulated sugar, 
divided

 1 egg
 1⁄2 tsp. vanilla
 1⁄2 cup plus 2 Tbsp. � our, 

divided

 1 tsp. ground cinnamon

 4 Gala apples, peeled, 
thinly sliced

 1⁄2 cup packed brown sugar
 1⁄2 cup large � ake rolled oats
 1⁄2 cup cold butter, cut up

make it
HEAT oven to 375ºF. 

LINE 9-inch pie plate with crust. 
Beat cream cheese and 1⁄4 cup 
granulated sugar with mixer 
until well blended. Add egg and 
vanilla; mix well. Spread onto 
bottom of crust. 

MIX remaining granulated sugar, 
2 Tbsp. � our and cinnamon. 
Add to apples in large bowl; 
toss to coat. Spoon over cream 
cheese layer. Mix remaining 
� our, brown sugar and oats 
in medium bowl. Cut in butter 
with pastry blender or 2 knives 
until mixture resembles coarse 
crumbs; sprinkle over apple 
mixture. Cover. 

BAKE in bottom third of oven 50 
min. or until apples are tender, 
uncovering after 20 min. 

FOOD FACTS: Baking the pie in the 
bottom third of the oven helps the 
crust to cook evenly.

caramel-pecan brownies
PREP 20 min.   TOTAL 1 hour 5 min.   MAKES 32 servings, 1 brownie each. 

what you need
 4 squares Baker's Premium 70% 

Cacao Dark Chocolate
 3⁄4 cup butter

 11⁄2 cups sugar

 4 eggs

 1 cup � our

 11⁄2 pkg. (269 g each) Kraft 
Caramels (51 caramels)

 1⁄3 cup whipping cream

 2 cups pecan halves, divided

make it
HEAT oven to 350°F. 

LINE 13×9-inch pan with foil, with ends of foil extending over sides. Spray with 
cooking spray. Microwave chocolate and butter in large microwaveable bowl 
on MEDIUM 2 min. or until butter is melted. Stir until chocolate is completely 
melted. Add sugar and eggs; mix well. Stir in � our until well blended. Spread 
half the batter into prepared pan. 

BAKE 20 min. or until top is � rm to the touch. Meanwhile, microwave caramels 
and cream in medium microwaveable bowl on HIGH 2 min. or until caramels 
begin to melt; stir until caramels are completely melted. Stir in 1 cup nuts. 

SPREAD caramel mixture over brownie layer in pan; cover with remaining brownie 
batter. (Some caramel mixture may peek through.) Sprinkle with remaining nuts. 
Bake 25 min. or until top is � rm to the touch. Cool in pan on wire rack. Use foil 
handles to lift brownies from pan before cutting to serve. 

COOKING KNOW-HOW: Since a glass baking dish conducts and retains heat better 
than a metal pan does, always reduce the oven temperature by 25ºF when baking 
in a glass baking dish.

nicely icy
These classic harvest 
� avours deserve a 
coffee that’s just as rich-
tasting and authentic 
as they are—Maxwell 
House Original Coffee, 
good and simple.

caramel-pecan 
brownies

dutch 
apple pie

desserts

on the menu
come on over
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start with...
The innovative chefs at Kraft’s Center for Culinary 
Excellence have whipped up some restaurant-inspired 
recipes using a classic springtime ingredient.

raspberry-kissed coconut bars
prep 15 min.   total 45 min.   makes 25 servings. 

what you need
 25 Lorna Doone 

Shortbread Cookies

 22⁄3 cups Baker’s Angel 
Flake Coconut  
(7-oz. pkg.)

 2⁄3 cup sugar

 6 Tbsp. flour

 4 egg whites

 1 tsp. almond extract
 1⁄4 cup raspberry jam

make it
heat oven to 325ºF. 

line 9-inch square pan with foil, with ends 
of foil extending over sides; spray with 
cooking spray. Arrange cookies, in single 
layer, on bottom of pan. 

combine coconut, sugar and flour in large 
bowl. Stir in egg whites and extract until 
well blended. Carefully spread over cookies. 
Drop small spoonfuls of jam over coconut 
mixture; swirl gently with knife to marbleize. 

bake 28 to 30 min. or until center is almost 
set and edges are golden brown. Cool 
completely. Use foil handles to remove 
dessert from pan before cutting into bars. 

cheesy egg-in-a-bowl
prep 15 min.   total 40 min.   makes 6 servings. 

what you need
 6 dinner rolls (31⁄2 inch)

 12 slices cooked Oscar Mayer Bacon

 6 oz. Velveeta® cut into 6 slices

 6 eggs

 1 Tbsp. chopped fresh chives

make it
heat oven to 375ºF. 

cut tops off rolls; set aside. Make 1-inch-deep 
indentation in center of bottom half of each roll. 

crumble 6 bacon slices; sprinkle into bread 
“bowls.” Top with Velveeta® Crack egg over 
Velveeta® in each bowl; place on baking sheet. 

bake 20 to 25 min. or until egg whites are 
completely set and yolks begin to thicken but do 
not become firm, adding tops of rolls, cut-sides 
up, to baking sheet for the last 5 min. 

sprinkle eggs with chives. Replace tops of rolls. 
Serve with remaining bacon slices. 

variation: Prepare using brioche sandwich rolls. 
Or to serve as open-face sandwiches, substitute 
1-inch-thick bread slices for the rolls. 

easiest souffle ever
prep 10 min.   total 34 min.   makes 6 servings. 

what you need
 6 eggs, separated

 1 tub (8 oz.) Philadelphia Chive & Onion Cream Cheese Spread

make it
heat oven to 375ºF. 

beat egg whites in medium bowl with mixer on high speed until stiff peaks 
form. Beat cream cheese spread in large bowl with mixer until creamy. Add 
egg yolks; beat until well blended. Gently stir in egg whites until well blended. 

pour into 11⁄2-qt. baking dish sprayed with cooking spray. 

bake 24 to 26 min. or until top is puffed and golden brown. 

note: In addition to a simple recipe preparation, this souffle holds  
beautifully on the table until ready to serve.

For another great cook’s egg recipe, see Paula Deen’s She Deviled Eggs kraftfoods.com/magazine.what’s online{

“I’ve noticed the stability & flavor 
Philly cream cheese adds to 
foods, so I replaced the classic 
white sauce with Philly. The rest 
was simple—follow the method 
for a classic soufflé.”
Freeman Moser III,  
Senior Executive Chef

“This was a go-to recipe when 
I worked as a chef in Hawaii. 
I used mango jam there, but 
any kind will do.”
Patty Mitchell,  
Senior Executive Chef

“Brunch is a terrific way to 
kick off the weekend with 
friends & family. I wanted a 
fun way to get bacon, eggs 
and toast in a single bite.” 

Max Mong,  
Executive Corporate Chef

eggs
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KRAFT FOOD & FAMILY / KRAFT WHAT’S COOKING
Quarterly magazine produced for Kraft Foods, 4 language versions.
Art Director of photography and story design.
Published



IDENTITY DESIGN

GOT 
HAIL 
DAMAGE?

ANDREW’S
ROOFING
C O M P A N Y

ANDREW’S
ROOFING
C O M P A N Y

ANDREW’S
ROOFING
C O M P A N Y

515-664-7968
www.andrewsroofingdm.comFREE ESTIMATES!

GOT 
HAIL 
DAMAGE?

ANDREW’S
ROOFING
C O M P A N Y

ANDREW’S
ROOFING
C O M P A N Y

ANDREW’S
ROOFING
C O M P A N Y

Andrew’s Roofing Company  
Logo, Truck graphics, Colatteral materials and 
Convention booth
Art Director/Designer on the project

New roofing installation starts with hiring the right 
contractor. We focus on providing the very best customer 
service. Our sales representatives are the roofers, too. We’ll 
consult with you to explain our process and exactly what 
you can expect from a new roofing installation.

We never subcontract our roofing installations.
When you hire Andrew’s Roofing, you’ll be working 
directly with the owner of the company. Your roof will be 
supervised from the ground up by experts in the roofing 
field. Anytime you have questions, just call and speak 
directly to the owner for answers.

New Roof Installation

ANDREW’S
ROOFING
C O M P A N Y

Got Hail Damage?
How to identify hail damage

• Random damage throughout, not in 
pattern formation

• Black spots are a sign that hail hit
• Loss of granules, can expose roof felt
• The shingles and/or mat may now look 

shiny
• Shingles will have soft spots like bruises 

on fruit



Broadway Builders Inc.
Re-Branding for company, hats and t-shirts
Art Director on project
Current use

Proposal Revised Design for Broadway Builders Inc.

Proposal Revised Design for Broadway Builders Inc.

IDENTITY DESIGN



IDENTITY DESIGN

Mi Lindo Mexico  Logo, Truck graphics 
Grattas project for a local Taco truck!.
Art Director/Designer on the project

The Hot Peppers Mexican Grill  Logo, Truck graphics 
Project for another local Taco truck.
Art Director/Designer on the project



IDENTITY DESIGN

W E L C O M E  T O

Just pop the cork 
to come inside

HOME ABOUT US SERVICES PRODUCTS CONTACT

V i s i t  t h e  V i n e y a r d

At Stephen Augustus 
Imports we strive to serve 
as well as educate our 
clients, giving them an 
emersive experience and 
allowing the to learn more 
about what make this the 
ultimate in wine tasting. 
Sharing all that we truly 
believe is what make us 
the best for them.

“ Passionate about what we do, and sharing what we know ”
                         - Marcus Walsh

S t e p h e n  A u g u s t u s  I m p o r t s   ·   O l d  Wo r l d  Tra d i t i o n s  l i v i n g  i n  To d a y s  M a r ke t p l a c e  

E n g a g e  u s  o n  Fa c e b o o k   ·           C o n n e c t  w i t h  u s  o n  Tw i t t e r   ·   S t e p h e n  A u g u s t u s  I m p o r t s   ©  2 0 1 2  

STEPHEN AUGUSTUS IMPORTS
Logo, website prototype, business cards
Art Director/Designer on the project
Current use

marcus WALSH
P R E S I D E N T

(515) 865-0924
664 18TH STREET DES MOINES IA 

50314 USA



IDENTITY DESIGN

3160 SE Grimes Blvd
Suite 700
Grimes, IA 50111
515.986.4880 
F 515.986.4864
www.hicklinpowersports.com

HICKLIN POWERSPORTS
Designed logo, icons and sign (store front) 
Created business card, letterhead, t-shirts, racing team pit shirts occasional ads.

OTTUMWA REGIONAL HEALTH CENTER
Project began as just a brochure design and client evolved into 
rebranding for entire health center. Managed project from concept 
to completion as Art Director and Designer. 

  EVENT LOCATION
FRONTIER SPORTS PARK   2310 S. RIVER RD  FORT DODGE, IA 50501

  EVENT SCHEDULE
GATES OPEN: 8:00AM TRACK WALK: 8:00AM-10:00AM

  EARLY SESSION: 
RACE ENTRY/REGISTRATION DEADLINE 10:15AM  PARADE LAP 10:30AM 

DRIVERS MEETING IMMEDIATELY FOLLOWING RACE 11:00AM-12:00PM

AWARDS IMMEDIATELY FOLLOWING THE RACE	

  LATE SESSION:
RACE ENTRY/REGISTRATION DEADLINE 12:45PM  PARADE LAP 1:00PM 

DRIVERS MEETING IMMEDIATELY FOLLOWING  RACE 1:30PM-3:00PM

AWARDS IMMEDIATELY FOLLOWING THE RACE

  EVENT CLASSES & FEES

EARLY SESSION CLASSES: 50”, FARM MACHINE, NOVICE 800CC 

LATE SESSION CLASSES: OPEN 800CC, OPEN 900CC, OPEN 1000CC

PIT ENTRY FEE: $10 PER PERSON

RACE ENTRY/REGISTRATION FEE: $50 ALL CLASSES

For pre-registration or more details contact Seth @ Hicklin Power Sports (515)986-4880 or HicklinPS@gmail.com

Grey just to show outline.

Race Team

Joe Weissenburger

3160 SE Grimes Blvd     Suite 700
Grimes, IA 50111
515.986.4880       F 515.986.4864 
www.hicklinpowersports.com

919 E Lincoln Way
Ames, IA 50010
515.233.4727      F 515.233.4154
www.hicklinofames.com

515.238.2565       joe@hicklinpowersports.com



IDENTITY DESIGN

Dedicated Industry Professionals
Haven Protection is a dynamic Investigative and Protection 
Company based out of Des Moines, Iowa. We provide a variety 
of investigative, intelligence and protection services to the legal 
and business communities. We specialize in investigations in 
Iowa and surrounding regions. Haven Protection is built on the 
solid foundation of dedicated industry professionals with years 
of investigative, intelligence and consulting experience. Within 
our region our services are unparalleled. We will stop at nothing 
to deliver the highest service standards and uncompromising 
results wherever your needs may be. Please let us know how 
we may assist you.

Haven Protection Special Investigation 
    Division Specialties

n     Surveillance
n    Written/Recorded Statements
n    Asset and Data Searches
n    Subject/Witness Locates
n    Photography & Video
n    Scene Investigations
n    Electronic Countermeasure (debugging)
n    Alive & Welfare Checks
n    Process Serve
n    Undercover Operations

HAVEN 
PROTECTION

Investigations, Security and Protection

Haven Protection • PO Box 714 • Des. Moines, Iowa 50303
Toll Free 855-230-8043 • manager@havenprotection.com

HAVEN PROTECTION
Logo creation, patch design, ID badges, all collateral 
materials, website consulting.
Art Director/Designer on project

CORY HARSTAD SUCCESS STRATEGIST
Logo, website design, business cards, Facebook graphics
Art Director/Designer on project



IDENTITY DESIGN

GAZALI’S MEDITERRANEAN SPECIALTIES 
Logo, menus as well as interior design and build out.
Art Director, designer, interior designer, interior build-out contractor on 
project.

OPEN SESAME 
Logo, Signage and some interior design consulting, back bar build-out. 
Art Director/Designer on project

MANAEESH/PIZZA 

Gyro Pizza ~  Mozzarella & feta 
cheeses, with gyro strips,  

fresh tomato, onion, and topped  
with tatzikie sauce  

$18

Mediterranean Taco Pizza ~ 
Mozzarella cheese, with gyro strips, 

fresh tomato, onion, lettuce, covered 
with tortilla chips

$20

Vegetarian Pizza ~ Mozzarella & feta 
cheeses, fresh tomato, red onion,  

     tomato, banana pepper and olives   

$16

8’ Partition wall
Stud wall w/Gypsum board

WARMER GYRO
 WARMER

36”COOLER
SANDWICH PREP

TO STORAGE

TO Basement

COUNTER/COOLER BELOW

VEGETABLE
SINK

3 TUB
SINK

REGISTER

BATHROOM 54” CIRCLE
DISABLED ACCESSIBLE
ADA COMPLIANT RESTROOM

36” DOOR

Proposal for �GAZALI’s Drake Location
Revision 6/2/2004

8’

65”

80”

36” DOOR

42” TABLE

MICROWAVE
OVEN

BUTCHERBLOCK 
WORK SURFACE

COUNTER WITH
STORAGE BELOW

FOUNTAIN 
DRINKS

equal to 1 foot

SCALE

30”x30” 30”x30”

24” 
MOP
SINK

ADA COMP.
STOOL

DOORWAY 
WITH 
ARCHED
TOP

42” TABLE

HAND
SINK

SHELVES

7’

5’6”

8’ Partition wall with 2 �– 36” doors
Stud wall w/Gypsum board

RESTAURANT 21’x31’ 600 SQ. FT.
DININGROOM 14’x16’  224 SQ.FT.
SEATING FOR 22 CUSTOMERS 

9’

30”x30” 30”x30”

DININGROOM 12’x19’  228 SQ.FT

NEW
GREASE 
TRAP in
LOWER 
LEVEL

KITCHEN 7’x12.5’  87.5 SQ.FT.

Hallway
 to Restroom

Exhaust Hood 60”x42”
TYPE 1

RESTROOM 5.5’x6.5 35.75 SQ. FT.

30”x30” 30”x30”

OUTDOOR SEATING 4’x12.5’  50 SQ.FT.

Waste 
Receptical

Fire Extinguisher

Fire Extinguisher

HANSON DESIGNS



LOGO DESIGN FINAL logo 

XTREME SPORTS
Logo for action sports company
Art Director/Designer on project

WESTSIDE AUTO PROS
Logo, vehicle graphics.
Art Director/Designer on project

ADONIS BISTRO
Logo, menu design and interior design.
Art Director/Designer on project

MIDWEST RE-CON
Logo, business cards and apparel. 
Art Director/Designer on project

Proposal Identity for Liz’s Luxuries First round revisions.  1/7/14

IOWA MUFFLER AND BRAKE
Logo and business cards.
Art Director/Designer on project

FLAGSTAFF NUT HOUSE 
Logo and business cards.
Art Director/Designer on project

VOILAMED
Logo and business cards.
Art Director/Designer on project

LIZ’S LUXURIES
Logo and business cards.
Art Director/Designer on project

LUMAFIN 
Identity package and collateral pieces for 
financial company.
Art Director/Designer on project

M E D I T E R R A N E A N  B I S T R O

M E D I T E R R A N E A N  B I S T R O

M E D I T E R R A N E A N     B I S T R O

Adonis

Adonis

Adonis

M E D I T E R R A N E A N  B I S T R O
Adonis



LOGO DESIGN

TRUE DEMOCRATS
Logo Design and collateral pieces for political 
start-up.
Art Director/Designer on project

PETTIECORD RESTORATION
Logo and shirt design.
Art Director/Designer on project

555 Prosperity Road, Freedom, IA 50555  •  in fo@truedemocrat .com 

RAGE GRAPHICS
Promotional Graphic
Sign and Screen Printing Shop
Hand type
Art Director/Designer on project

ALTERNATIVE RAIN
Logo for irrigation company.
Art Director/Designer on project

SJS CATTLE COMPANY
Logo and series of ads.
Art Director/Designer on project

PANTONE 117C

PANTONE 289C

ELECTRIC PIT RACEWAY
Logo for local RC track
Art Director/Designer on project



LOGO&ICON DESIGN

DES MOINES REGISTER
Icons for sections in Datebook.
Illustrator, done while on staff.
Featured, DM Register Datebook

5 5

REZEN8 RECORDS
Logo for record label
Art Director/Designer on project

��� ���������� �� �������

���������������
��������������������������

���������� �� �������

���������������
��������������������������

�������������� ������

REZEN8 Records
R E C O R D S

JOSHUA HAKE 
Logo for freelance food stylist
Art Director/Designer on project

SOS CARES 
Designs for T-shirt company. Company mission was to raise funds and give back to soldiers, 
green projects and charities.
Art Director/Designer on project

R E C O R D S



ILLUSTRATION 

METRO ARTS ALLIANCE
Contest to design poster and 
collateral for Jazz in July
Last minute entry and (won contest)
Designer, Illustrator.
Poster, brochure, and T-shirts printed and sold 
out. 

METRO ARTS ALLIANCE
T-shirt Design

2OO6

DES MOINES REGISTER
Illustration for Datebook cover story on the 
skywalk golf tournament
Illustrator, done while on staff.
DM Register Datebook Cover

DES MOINES REGISTER
Illustration for Datebook cover story on best 
place for karaoke in Des Moines.
Illustrator, done while on staff.
DM Register Datebook Cover

EXUP BROTHERHOOD
T-shirt design for internet motorcycle club 
annual meeting in Las Vegas.
Art director, illustrator.
Printed on t-shirts

original 
ENTRY

FINAL



CONTACT INFO

Thank you for taking the time to review some of 
my work.

If you have a question about any 
of the projects contained within 
this PDF, I would be happy  
to follow up with you and welcome any  
questions and/or comments.

I can be reached by phone/text 
at 515.480.2165

Also by email  
todd.hanson@hansondesigns.com


