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A UNIQUE CHECK WRITING STAND  
 
This was a fun and challenging project. The architect’s design 
represented the flooring being pushed upwards, forming the check 
writing stand. 
 
The challenge was how to internally light the base without any 
visible structure. Giving the appearance each board is floating and 
perfectly aligned with the flooring. 
 
With some creative engineering, we designed this piece with 792 
individual pieces of wood with a ¼” spacing, a clear acrylic internal 
structure and a hidden access panel for electrical and maintenance. 
The wood is stained to match the flooring and engineered to align 
with the flooring. Creating the appearance of the floor being pushed 
upwards….looks terrific in place. 
 
Architect: Matthew DeBoer, 
Leo A. Daly 
By, Dan Zongker 

Dear Dan and Dennis, 

I want to first start out by thanking both of you and your 
team for the quality work that you delivered for the furniture 
pieces.  I have heard nothing but great things said about 
the level of craftsmanship and quality of the pieces and the 
client absolutely loves them.  On my end, I appreciated 
being able to work with you to make sure my design was 
created as it was originally conceived, and your ability to 
turn what might have been considered impossible into 
reality is amazing.  In the future, I will make sure to 
recommend you to my clients and I know where to go when 
I get my next crazy idea...and they are always brewing! 

Matthew DeBoer, 
Leo A. Daly 
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Victorian Style Bedroom Furniture  
The dresser 

 
I just finished up with the dresser; it turned out beautifully 

and was a rewarding accomplishment. 
 

The Dresser size is 40” tall x 25 1/4” deep x 74 1/2” long. 
It’s made out of solid cherry 

�

The dresser has custom carvings, 
equipment area in the center, and 
jewelry storage located in the top 
drawers and the side doors of the 

dresser.  It is constructed of  
solid cherry hardwood.�

�

Sneak Peak at the  
“King Size Bed” it will 
be in the next issue of 
the newsletter 
�
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Italian Chicken And Peppers  
 
1 pound boneless, skinless chicken breast halves 
3/4 teaspoon Italian seasoning 
1/4 teaspoon ground black pepper 
3 teaspoons olive oil, divided 
1/2 red bell pepper, cut into strips 
1/2 green bell pepper, cut into strips 
1/4 teaspoon garlic powder 
3 tablespoons balsamic or red wine vinegar 
2 teaspoons honey 
 
Directions:  
Place chicken breasts between 2 pieces of wax paper or plastic 
wrap and pound to 1/2-inch thickness. Sprinkle on both sides 
with Italian seasoning and pepper.  
Heat 2 teaspoons oil in large nonstick skillet over medium heat. 
Add chicken breasts and cook 4 minutes on each side or until no 
longer pink in center. Remove to serving dish and keep warm.  
Heat remaining 1 teaspoon oil in skillet. Add red and green bell 
peppers and garlic powder. Cook 3-4 minutes, stirring 
constantly, or until bell peppers are tender. Spoon over chicken. 
Add vinegar and honey to skillet. Cook 1 minute, stirring 
constantly. Spoon over chicken and bell peppers.�

CARROT CAKE  
 
3/4 cup oil 
1 cup sugar 
3/4 cup water 
4 large eggs 
1 box Duncan Hines spice cake mix 
1 box vanilla instant pudding 
1 teaspoon cinnamon 
2 cups grated carrots 
1 cup chopped nuts 
 
Preheat oven to 350F degrees.  
Cream oil and sugar, add water, eggs, then dry ingredients. Fold 
in carrots and nuts. Pour into a greased 9x13 rectangular pan or 
2 9" round pans. Bake at 350 degrees for 40 to 45 minutes or 
until toothpick inserted into center comes out clean. Top with 
cream cheese frosting�

Record Setting Trees �
�  The world’s tallest tree is a Sequoia (or California 

Redwood) in California; it is more than 360 feet tall.�
�  The world’s oldest living tree is thought to be in Sweden. 

Its root system has been growing for 9,550 years. Now 
that’s old!�
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Remove Water Spots from Wood Furniture  
 

Water makes a filmy gray spot. If not too deep, rub bing with 
the fingertip will remove the spot. Otherwise, use a small 
piece of cheesecloth tightly wrung out of hot water  with 2 or 
3 drops of household ammonia in it. Rub lightly and  quickly 
with the cloth; then instantly rub with a soft oile d cloth. 
Finally go over the whole surface with oil. Rub unt il all extra 
oil is used. Keep coasters under glasses to prevent  the water 
spots.  

FUN FACTS 
 
In Singapore, it is illegal to sell or own chewing gum. 
There are no clocks in Las Vegas gambling casinos. 
The 7-Eleven Extreme Gulp is 50% bigger than the volume 
of the human stomach! 
Watermelons can cost up to $100 in Japan! 
There are 635,013,559,599 possible hands in a game of 
bridge. 
Dog owners in Turin, Italy can be fined up to $650 if they 
don't walk their dog at least three times a day! 
A species of earthworm in Australia grows up to 10 feet in 
length. 
Nearly 22,000 checks will be deducted from the wrong 
account over the next hour. 
�
Spicy Mexican Rice  
 
Ingredients  
3 tablespoons  butter  
1 small  onion, chopped  
1 clove  garlic, minced  
1 1/2 cups  long-grain rice, uncooked  
1 can  (15-ounce) whole-kernel corn, drained  
2 cans  (10-ounce) diced tomatoes with green chilies  
2 cans  (14.5-ounce) chicken broth  
1 teaspoon  ground cumin  
1/2 teaspoon  salt  
1 cup  (4 ounces) Monterey Jack cheese, grated  
 
Directions  
1. Preheat oven to 350 degrees F.  
2. In a Dutch oven, melt butter over medium-high heat. Add 
onion, garlic, and rice. Cook until rice is browned, stirring often.  
3. Stir in corn, tomatoes, broth, cumin, and salt. Bring to a boil. 
Cover, reduce heat, and cook for 20 minutes, or until liquid is 
absorbed and rice is tender.  
4. Spoon rice into a lightly greased 9-x-13-x-2-inch baking dish. 
Top with shredded cheese Bake, uncovered, for 15 minutes. 


