
STORE HOURS: 
 

Tues thru Sat 
9am to 5pm 

 
Donations accepted  

725 N. Center Point Rd. 
Hiawatha, Iowa 52233 
Phone:  319-294-1500 

www.cvhabitat.org/restore 

August 2010 

 

August Monthly Sales 
                                         $5 for all desks                         25% off all filing cabinets                                                         
                      30% off all new appliances                      40% off outdoor items 
 

50% off office chairs 

Cucumber Salad 

Directions 

1. Toss together the cucumbers and onion in a large bowl. 

Combine the vinegar, water and sugar in a saucepan over medium

-high heat. Bring to a boil, and pour over the cucumber and on-

ions. Stir in dill, cover, and refrigerate until cold. This can also be 

eaten at room temperature, but be sure to allow the cucumbers to 

marinate for at least 1 hour. 

Ingredients 

• 4 cucumbers, thinly sliced 

• 1 small white onion, thinly sliced 

• 1 cup white vinegar 

• 1/2 cup water 

• 3/4 cup white sugar 

• 1 tablespoon dried dill, or to taste 

Ingredients 

• 6 roma (plum) tomatoes, thinly sliced 

• 1 tablespoon olive oil 

• sea salt and freshly ground black pepper to taste 

• 1 (8 ounce) ball of fresh mozzarella cheese, cubed 

• 2 tablespoons chopped fresh basil 

• 1 clove roasted garlic, mashed into a paste 

• 1/4 cup balsamic vinegar 

• 2 tablespoons olive oil 

Garden Tomatoes & Mozzarella  

Directions 

1. Preheat oven to 250 degrees F (120 degrees C). 

Grease a baking sheet. 

2. Arrange tomato slices on prepared baking sheet in a 

single layer. Drizzle tomatoes with 1 tablespoon of olive 

oil; sprinkle lightly with sea salt and freshly ground pep-

per. 

3. Bake the tomatoes in the preheated oven until they 

become leathery, a bit brown, and crunchy around the 

edges, approximately 2 hours. Remove from oven and let 

cool completely. 

4. Combine the cooled roasted tomatoes, mozzarella 

cheese, basil, and roasted garlic in a large bowl. Season 

with salt and pepper to taste. Stir in the vinegar and the 

remaining 2 tablespoons of olive oil; mix well 

Just a couple of fun new summer time recipes to share with you 

from the abundance of the gardens!  Don also suggests         

Margaritas with salt as a summer time favorite! Thanks Don! 



Wednesday & Friday    

Summer Creative ReUse 

classes are best suited for 

children ages  6 to 13 years 

The purpose of our classes  

is two-fold:  

* to have fun and  

be creative 

* to find a re-use for items 

we would normally just      

throw away. 

Pre-registration Requested 

so we can keep class size to 

a max of 15. Register by     

calling 294-1500.  

Classes are scheduled from 

June 9 thru August 20th. 

Look for a new schedule out 

the last week of each month! 

Special group classes are 

available on Tuesday & 

Thursdays mornings by    

appointment only. 

 Call 294-1500 or          

email Julie at 

julie_restore@cvhabitat.org 

to set up a special class for 

your group.  

Cost per class depending  

on size of class and   

content of class. 

Sun Mon Tue Wed Thu Fri Sat 

1 2 3 4 

 

10am to noon 

Stepping Stones 

5 6 

 

10am to noon 

Windchimes 

7 

8 9 10 11 

 

10am to noon 

Creative Quotes 

stenciled on tiles 

 

12 

Class by appt.

(status: open) 

13 

 

10am to noon 

Wire and   

Button      

Jewelry 

14 

15 16 17 18 

10am to noon 

Backpack      

jewelry and 

other items 

19 

Class by appt.

(status: open) 

20 

10am to noon 

Individual 

choice! 

21 

22 23 24 25 26 27 28 

29 30 31     

AUGUST 2010 
SUMMER CREATIVE REUSE CLASS SCHEDULE 


