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romanticize
the mundane

During the winter season,  there can be a tendency to fee l  moments of
sadness ,  low energy,  and not wanting to leave your cozy home.  I  fee l  th is
way quite a bit  dur ing February as the weather in Iowa is  miserable and

emotional ly,  a hard month for me.

I ’ve heard the word,  “romantic ize” many t imes in the past year,  and how
people are try ing to sh i ft the perspect ive of something bor ing into a
beauti fu l  moment .  I  love the idea of f inding the joy in something so

smal l  or s imple ,  because it  has helped me fee l  more grateful  and
apprec iat ive of my l i fe .

Throughout this  ed it ion ,  I  want to share how we can take a few mundane
moments from our l ives and romantic ize the beauty in each one .
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During the winter season,  I  def in ite ly lack energy after work ,  and the last th ing I
want to do is  cook a meal  or c lean d ishes .  I  meal  prep on Sundays to help combat
this  and one of my favorite meals to make is  a mediterranean pasta sa lad .  It’ s
f i l l ing,  fresh ,  and i f  you don’t have a spec i f ic  ingredient ,  you can eas i ly subs itute
or omit it  a ltogether.  The rec ipe is  a great base to enjoy on its own or exper iment
with d i f ferent vegetables ,  dress ings ,  or meats as wel l .

MEDITERRANEAN
PASTA SALAD
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½ Cup of Ol ive Oi l
½ Cup of White Wine Vinegar
1  Teaspoon of Balsamic Vinegar
1  Tablespoon of Di jon Mustard
2-4 Cloves of Garl ic
1  Tablespoon of Di l l
1  Tablespoon of Mint
1  Tablespoon of Bas i l
Sa lt  & Pepper to Taste
Juice of 1  Lemon

INGREDIENTS:

2 Cups of Pasta

I ’ve used farfa l le ,  rot in i ,

cavatel l i ,  orecchiette ,  and

orzo.

2 Cans of Chickpeas (r insed)

3-4 Pers ian Cucumbers

2 Cups of Cherry Tomatoes

2 Bel l  Peppers

1  Red Onion or 2 Shal lots

2 Cups  ( 16  oz)  of  Feta Cheese

½ Cup (4 oz)  of Sl iced Black

Ol ives (or any ol ives you

l ike)

1  Cup of Pars ley or Arugula

or Spinach

INSTRUCTIONS:

MEDITERRANEAN PASTA SALAD (VEGETARIAN)
Makes ~4 Servings | Time: ~1 Hour

TOOLS:

Large Bowl
St irr ing Utens i l
Kni fe
Sheet Tray

1 . Preheat the oven to 350 degrees Fahrenheit .

2 . Rinse and drain the chickpeas using the strainer/colander and toss onto a

sheet tray with parchment paper.

3 . Drizzle ol ive oi l onto the chickpeas along with the seasoning mix, (paprika,

ground cumin, garl ic powder, salt , and pepper) and toss well .

4 . Place in the oven for about 20 minutes, tossing the chickpeas halfway

through.

5 . While the chickpeas are in the oven, place a pot of water onto the stove on

high heat. Salt the water well .

6 . When the water has come to a boil ,  toss in your pasta shape of choice. Cook

until al dente.

7 . While waiting, rinse and chop al l the vegetables into bite sized pieces and

toss into a large bowl .

a . Cucumbers, Cherry Tomatoes, Bel l Peppers, and Red Onion or Shallots .

8. Also toss in the feta cheese, ol ives of your choice, and your green (parsley,

spinach, arugula) .

9. Once the chickpeas and pasta are done cooking, strain the pasta and set

both aside to cool before tossing into the large bowl .

10 . In a large measuring cup, pour in the olive oi l ,  white wine vinegar, balsamic

vinegar, di jon mustard, and the juice of 1 lemon.

1 1 . If using fresh herbs, chop up the di l l ,  mint, and basi l f inely and toss in the

measuring cup. 

12 . Using a garl ic press or grater, grate the garl ic in the cup as well .  Salt and

pepper to taste.

13 . Once the chickpeas and pasta have cooled completely, toss them into the

large bowl and mix well .  Slowly start adding the dressing to the bowl to coat

everything well .

14 . Serve right away or place into meal prep containers and enjoy!

FOR DRESSING: FOR SEASONING:

Drizz le of  Ol ive Oi l
½ Tablespoon Papr ika
½ Tablespoon of
Ground Cumin
½ Teaspoon of Garl ic
Powder
Salt & Pepper to Taste

Garl ic  Press or
Grater
Measuring Cup
Whisk

Parchment Paper
Stra iner/Colander
Pot
Tongs

Try with quick pickled red onions.

Substitute feta with mozzerella.

Replace the chickpeas with chicken.
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I  love to romantic ize my morning routine ,  and one way I  do that is
by making a del ic ious latte with a fun f lavor.  I  have been enjoying
making my own coffee syrups because they don’t require too many
ingredients and are a lot eas ier than one may think .  I  chose three
f lavors that I  personal ly enjoy,  but the best part about making your
own syrups is  a l lowing yourse l f  to be creat ive with the f lavors .

HOMEMADE
COFFEE SYRUPS

BANANA BREAD SYRUP
Makes: 2 Cups | Time: ~20 Minutes

1  Cup Water
1  Overr ipe Banana
¾ Cup Brown Sugar
¼ Cup Granulated Sugar
¼ Cup Maple Syrup
½ Teaspoon Cinnamon
¼ Teaspoon Nutmeg
1 Teaspoon Vani l la
P inch of Sa lt

INGREDIENTS: TOOLS:

Saucepan
Stra iner
Measuring Cups & Spoons
Storage Container
Blender (opt ional )

INSTRUCTIONS:

1 . P lace a l l  the ingredients  (except the vani l la )  into your

saucepan on medium-high heat .

2 . Once it  starts to s immer,  turn the heat down to

medium and let it  s immer for about 5 minutes .

a . St ir occas ional ly to prevent st ick ing on the bottom.

3 . Start to mash the bananas into the syrup and s immer

for another 5 minutes .

4 . Take off  the heat and pour your vani l la  in .

5 . Stra in the mixture into your storage container or

blend the mixture and then stra in .

a . I f  blending,  wait unti l  the mixture has cooled down!

6 . Keep in the fr idge and enjoy for a few days as bananas

don’t last too long.
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CLASSIC CARAMEL SAUCE
Makes ~2 Cups | Time: ~30 Minutes

1  Cup of Granulated
Sugar
¼ Cup of Water
6 Tablespoons of
Unsalted Butter
½ Cup Heavy Cream
1 Teaspoon of Vani l la
P inch of Sa lt

INGREDIENTS:

TOOLS:

Saucepan
Stra iner
Measuring Cups & Spoons
Storage Container

INSTRUCTIONS:
1 . Add the sugar and water in your saucepan

over medium heat .  Let the mixture bubble

without st irr ing .

a . The mixture wi l l  eventual ly turn a

golden/amber color which can take about

10- 15 minutes .

2 . Remove from the heat once it  reaches the

golden/amber color ( it  wi l l  continue to

cook) ,  and add in the butter and whisk

quick ly .

3 . S lowly pour the heavy cream in and whisk at

the same t ime.

4 . Add in the vani l la  and sa lt once everything

is  mixed wel l .  

5 . Keep in the fr idge and enjoy !

STRAWBERRY SYRUP
Makes ~1.5 Cups | Time: ~20 Minutes

1  Cup Water
½ Cup Sugar
1  Cup Frozen or Fresh
Strawberr ies
1  Teaspoon Vani l la  or
Honey
Pinch of Sa lt

INGREDIENTS:

TOOLS:

Saucepan
Stra iner
Measuring Cups & Spoons
Storage Container
Blender (opt ional )

INSTRUCTIONS:

1 . Add in a l l  the ingredients (except the vani l la

or honey)  into your saucepan on medium-

high heat .

2 . Once it  starts to s immer,  turn the heat

down to medium and let it  s immer for about

5 minutes .

a . St ir occas ional ly to prevent st ick ing on

the bottom.

3 . Start to mash the strawberr ies into the

syrup and s immer for another 5 minutes .

4 . Take off  the heat and pour your vani l la  in .

5 . Stra in the mixture into your storage

container or b lend the mixture and then

stra in .

a . I f  b lending ,  wait unti l  the mixture has

cooled down!

6 . Keep in the fr idge and enjoy !



I KNOW WHY THE
CAGED BIRD SINGS

By:  Maya Angelou

INCITING JOY

By:  Ross Gay

FREQUENTLY HAPPY

By:  David Larbi

ELLA ENCHANTED

Directed by:  Tommy O’Haver

SABRINA

Directed by:  B i l ly  Wi lder

CRAZY RICH ASIANS

Directed by :  Jon M.  Chu
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Enjoy the beautiful moments in l ife

Finding the joy in the mundane can be d i f f icult and sometimes ,  a lmost imposs ib le .  I  love reading

for th is  reason because it  he lps me f ind new perspect ives and think d i f ferently about moments of

my l i fe .  

I  chose three books that I  have found truly eye-opening,  ins ightful ,  and written by beauti fu l  people .

romantic comedies

I  know, romantic comedies dur ing February ,  groundbreaking .  However ,  I  do love the immense

fee l ing of love surrounding February and most of that does come from watching romantic

comedies or any other love story .  

I  chose three movies that make me fee l  a l l  the fee ls ,  but with a chuckle or two .

INSIGHTFUL BOOKS
& ROM-COMS
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VISIT YOUR LOCAL ART
STUDIO OR MUSUEM
During February,  the average temperature in Iowa ranges from
20-30 degrees fahrenheit ,  which means ,  I  don’t l ike being outs ide
for too long.  With that ,  I  try to make it  a point to be a tourist
in my own town of Des Moines ,  Iowa and f ind places or act iv it ies
to do for when the weather outs ide is  unbearable .  I  love vis it ing
art studios and museums because f irst ,  it’ s  an ins ide act iv ity,
but a lso I  get to see and be inspired by a l l  the beauti fu l  artwork
and sculptures .  I f  you have a nearby art studio or any musuem
near you,  take a day to walk through and romantic ize the
moment .

I  recently vis ited Mainframe Studios in Downtown
Des Moines ,  Iowa which is  the nat ion’s  largest
nonprof it  bui ld ing for creat ive workspaces .  It  was
absolute ly beauti fu l  and such a unique place .
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Jess Quinn
jessquinnart.com

patrick lose
patricklose.com

Craig Miller
craigmillerstudios.com

a few of my favorites
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SEND A
SNAIL MAIL
My long-distance best fr iend,  Hannah and
I started sending “snai l  mai l ”  to each
other as a way to connect in a way other
than text ing.  I ’ve been loving creat ing
the l itt le snai l  mai l  “packets” with t iny
st ickers ,  random scraps of paper,  and of
course ,  a handwritten letter or two that
we both use to create junk journal
spreads .  However,  even sending a nice
handwritten letter or card to someone
you care about is  a beauti fu l  way to say
“ I  love you” .  I f  you have t ime this  month,
cons ider sending a letter or two to your
fami ly,  fr iends ,  or even a coworker
te l l ing them you apprec iate them.
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A handwritten card or postcard

WHAT TO SEND:
Stickers or a sticker sheet A photo or two

Magazine or book clippings A page from your notepad Scrap paper or gift wrapping

Old stamps

Coloring page

Decorate the envelope too
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I  love reading phys ica l  books ,  so I  a lways have a book s leeve with me
whenever I ’m travel ing to protect it .  I  love sewing book s leeves because
they are a great beginner pro ject and are extremely useful  for not just
books ,  but for notebooks ,  journals ,  e-readers ,  and more .

SEWING PROJECT:
BOOK SLEEVE

TOOLS & MATERIALS

Ruler
Sc issors and/or Rotary Cutter
Market ing Utens i l
(Hera Marker ,  Chalk ,  Penci l )
Pins and/or Cl ips

BOOK SLEEVE WITH POCKET
Level: Beginner | Time: ~1 Hour

INSTRUCTIONS:

Fabric (Outer ,  L in ing ,  & T ies)
Interfac ing or Batt ing
Thread
Walk ing Foot & Guide Bar
Iron & Ironing Board
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1 . Gather a l l  the mater ia ls  and cut out the fo l lowing :

Two (2 )  9x12  Inches  of  each One ( 1 )  9x10  Inches  of  each two (2 )  4x18 Inches  of

m a i n  b o d y p o c k e t t i e s

Outer Fabr ic

Interfac ing/Batt ing

Lining Fabr ic

Outer Fabr ic

Interfac ing/Batt ing

Lining Fabr ic

T ie Fabr ic

This  book s leeve s ize wi l l  f it  most paperbacks and some large hardcovers ,  but
fee l  free to ad just the s iz ing as needed .  The steps fo l lowing wi l l  stay the same.

OPTIONAL

Bast ing/Safety P ins
Bias Tape or Lace
Label



9 . Once st itched ,  f l ip the l in ing

behind the outer fabr ic and

interfac ing and iron f lat .

10 . Sew a top st itch for a c lean

f in ish .

3 . Us ing a hera marker,  chalk ,  or

penci l ,  mark your qui lt ing l ines

with a ruler.

c . I  d id one ( 1 )  inch width l ines

as shown, but have a lso down

diagonal  l ines too.
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4 . Us ing the walk ing foot

attachment on your sewing

machine ,  st itch on the l ines to

sew your outer fabr ic and

interfac ing/batt ing together.

5 . Repeat with a l l  outer fabr ics .

d . I  l ike to extend my st itch

length when qui lt ing.

2 . Place a l l  your outer fabr ic p ieces

on top of a l l  your interfac ing or

batt ing and iron .

a . I  used iron-on interfac ing,  but

i f  not avai lable ,  use

bast ing/safety pins to hold in

place .

1 1 . Th is  i s  opt ional ,  but th is  i s  where

you can place a label  or patch on

the pocket piece and st itch .

6 . For the POCKET,  place the l in ing

on top of the qui lted outer

fabr ic ,  good s ide to good s ide .

7 . Cl ip or pin the top of the pocket .

8 . Sew a stra ight st itch to secure .
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17 . Sew around the 3 s ides ,  leaving
the top open .  Tr im up any excess
fabr ic and threads .

14 . Turn the t ies ins ide out ,  iron
f lat ,  and fee l  free to top st itch
around the 3 st itched s ides .
a . I f  you don’t want to make

t ies ,  fee l  free to use bias tape
or lace !

15 . Attach the pocket piece on top
of one of the main body pieces .
Cl ip to hold in place .

12 . Fold the two t ies in hal f  ( long-
way) and iron f lat .

13 . Cl ip in place and sew a stra ight
st itch a l l  the way,  c los ing one of
the s ides into a “tr iangle” shape .

18 . Place the l in ing fabr ic on top of
the other l in ing fabr ic ,  good s ide
to good s ide .  Sew around the 3
s ides ,  leaving a 3-4 inch opening
at the bottom.

16 . Place the other main body piece ,
face down, good s ide to good
s ide ,  on the other main body
piece .  Attach us ing the c l ips
a lready in place .

20 .P lace one of the t ies ,  with the
f in ished end ins ide the s leeve .

21 . Make sure it ’ s  in the middle and
in-between a main fabr ic and a
l in ing fabr ic .

22 .Repeat on the other s ide and c l ip
in place .

19 . Turn the l in ing ins ide out and
place ins ide the main body,  good
s ide to good s ide .



24 .Turn the book s leeve ins ide out

us ing that opening you had left

in the l in ing.

25 . Th is  i s  what is  should look l ike

once you turn everything ins ide

out .

23 . Sew around the top of the book

s leeve whi le secur ing the t ies in

place .

a . I  removed the storage piece

from my sewing machine for

eas ier handl ing.

26 . I ron the l in ing gap c losed and

cl ip in place .

27 .Sew to c lose the gap .

29 . Iron again i f  needed and enjoy !28 . Iron the book s leeve f lat and sew

a top st itch on the top of the

book s leeve .

a . This  he lps keep the l in ing

fabr ic on the ins ide .

b . Be aware of where your t ies

are located to not sew them

somewhere random. 17



FEBRUARY BUCKET LIST
February may be the shortest month of the year,  but that doesn’t it  can’t be f i l led with plenty of
joyful  moments .  Be low is  a bucket l i st  of  act iv it ies to do in February to help romantic ize your l i fe .
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Go to your favor ite coffee shop
and journal  for an hour or two.

Send a letter in the mai l
to a dear fr iend .

Spend a night pampering
yourse l f  with a spa night .

Watch a new (or your favor ite)
romantic comedy with a fun dr ink . .

Treat yourse l f  to fresh f lowers
and create a f lower bouquet .

D ip strawberr ies in chocolate
for a quick and easy treat .

Invite a few fr iends over
for board game night .  

V is it  your loca l  art museum and
bring a sketchbook to draw.

Wear your favor ite sweater on
a cold and windy day.  

JOURNAL SPREAD IDEA
Print th is  page and color the images once you complete them!18



Thank you for tak ing the t ime to read Daisy ’s  Market :  Romantic ize the
Mundane .  I  had a wonderful  t ime writ ing and creat ing this  magazine ,  and I

hope you take some t ime to see the beauty a l l  around you this  month .

Thank you,

Mem a  K e c o
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