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Taste of romance

★  Learn about products, services and programs from local service providers, 
businesses, organizations and agencies who are ready to help you or the 
person you are caring for.

★  Exhibitors 8am-Noon. Speaker panel 9am to 10:30am Topics: Elder Law, 
Medicare and Coping with Change.

563-324-9085 or 1-800-892-9085
Sponsors: Generations Agency on Aging, Alternatives for the Older Adult, 

Western Illinois Agency on Aging and the Alzheimer’s Association

Quad City FamilyCAREGIVER
Conference

FREE

SPEAKERS EXHIBITORS
REFRESHMENTS

ATTENDANCE PRIZES AND MORE!

GET CONNECTED WITH INFORMATION & RESOURCES.

SAT., MARCH 9, 8AM-NOON
Waterfront Convention Center, 2021 State St, Bettendorf, IA

No registration necessary. Come and enjoy the morning.
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To My Friends & Customers:
After over 20 years of welcoming Quad City 
area residents to J Marie Interiors, I’m excited 
to announce that I will be moving in a new 
direction in 2013. Given my love of working 

closely with clients to create customized spaces 
they love, I will be focusing entirely on the interior 

design aspect of my business in the future. I will be closing 
the store in March and moving my design business to the 
carriage house on my property at 1911 24th Street in Rock 
Island. 
 All J Marie Interiors merchandise is now on sale, so 
take advantage of this opportunity to buy beautiful furniture 
and accessories at discounted prices. 

 Thank you to everyone who supported J Marie Interiors, as 
I have deeply appreciated your business. If you are interested 
in personalized design services, please contact me at 762-2909 
or jmarieinterior@gmail.com

Whether or not you appreciate the senti-

ment of Valentine’s Day, you can’t 

deny that February is a prime time to indulge 

in a bit of chocolate decadence. It turns out 

that when it comes to sweets, the Quad-Cities 

has a big, beautiful, foil-wrapped heart. What 

follows is a roundup of where you’ll find 

some of the most delicious:

Oh So Sweet by Tiphanie
Never mind that Tiphanie Cannon runs 

marathons, works at Gold’s Gym and is mar-

ried to a dentist — she is a generous baker 

whose energy seems to have no bounds and 
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homespun sweets have no limit.

As the owner of Oh So Sweet by 

Tiphanie, Ms. Cannon uses old-fashioned reci-

pes (many of which were passed down from 

her grandmother) and adds a modern, sophisti-

cated twist. She makes classic cakes, cupcakes, 

tarts, whoopie pies, cookies, and caramels with 

an artisanal fleur de sel that just might be the 

perfect indulgence this Valentine’s Day.

Her pastries are not only delicious, but are 

also beautiful to behold. The soft butter cream 

piled high atop her pink champagne cupcake 

sparkles with silver embellishment; her sweet-

heart tarts, which are miniature cheesecakes 

with graham cracker crusts, are drizzled with 

dainty red raspberry hearts; and the icing on 

her sugar cookies is colorful and precise.

“I love variety. I love experimenting. 

And I love eating all of it,” she enthuses, add-

ing that if the product is attractive, it makes 

for a more pleasing eating experience.

The former elementary school teacher 

and mother of three has dreams of a small 

bakery laced with nostalgia where you can 

meet a friend for a cupcake or a glass of iced 

tea. But for now, you can find her by special 

order, as well as seasonally at Café Express 

in Davenport.

She’ll make her debut at the Freight 

House Farmers’ Market in May — a venue 

well suited for her all-natural, locally 

sourced, in-season approach. For Valentine’s 

Day, Ms. Canon is planning a lovely selec-

tion of sumptuous satiety — all of which can 

be ordered separately or purchased in a bright 

pink box offering a variety of indulgence 

from cupcakes to cheesecake to cake pops to 

red-velvet whoopie pies. This prix fixe pastry 

of sorts would certainly sweeten the day.

To order for Valentine’s Day or your 

next special occasion call (563) 505-3663. 

Make sure to call before Feb. 12 to ensure 

your Valentine’s order. You can also find 

Oh So Sweet by Tiphanie on Facebook at 

www.facebook.com/OhSoSweetByTiphanie.

The Sweet Life
Stephanie Sellers jumped into the job 

market at a difficult time. After graduating 

from Loras College in 2010 and working for 

a total of three weeks, she found herself laid 

off from her new job and wondering what to 

do next. Following a passion for pastry, she 

opened The Sweet Life, a bakery and dessert 

studio based in LeClaire.
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Throughout the year, The Sweet Life 

keeps busy catering birthdays, weddings, 

baptisms and corporate events. This month, 

Ms. Sellers will focus on creating confec-

tions meant to celebrate love. She’ll fashion 

Valentine’s-themed cake pops and perfect a 

cupcake collection that includes enchanting 

flavors like diablo red velvet (red velvet cake 

with a chocolate ganache filling), champagne 

and strawberries, and chocolate raspberry.

Ms. Sellers will also offer cakes baked 

and decorated to look like conversation hearts, 

the iconic Valentine’s Day candies clothed in 

pretty pastels and pithy phrases. She can also 

help customers dealing with long-distance 

love. An enthusiast of beautiful design, she’ll 

ship handsome packages filled with delicious 

pastries wherever your heart may lie.

To order, visit The Sweet Life website 

at mysweetlifeshop.com or call (563) 505-

8891. Hours are 11 a.m. to 4 p.m. Tuesdays 

through Thursdays, and 11 a.m. to 1 p.m. 

Fridays and Saturdays.

The Chocolate Manor
For more than a decade, Rose Mohr has 

made high-quality, award-winning chocolate 

from her Bettendorf boutique, Chocolate 

Manor — a warm, rich shop with a slightly 

dizzying display of lush chocolate. Chocolate 

Manor confections are crafted with superior 

ingredients (always Belgian, French or Swiss 

chocolate with at least 72 percent cocoa con-

tent) and Ms. Mohr has been honored with a 

number of awards for her skill and artistry.

As a top chocolatier, she fuels her 

creativity and enjoyment of fine food by 

the countless hours she spends making an 

ever-changing array of custom-made, hand-

dipped chocolates. Her toffee is delicious, her 

truffles are delightful and her rich, buttery 

Hawaiian salt caramels are pleasantly sweet 

before the earthy salt flavor registers on the 

tongue. In fact, her Hawaiian salt caramels 

won best new confection in 2008 at a trade 

show in New York. 

Over the past year, savvy consum-

ers have seen salted caramel on everything 

from lattes to brownies to ice cream. Always 

on trend, for Valentine’s Day Ms. Mohr is 

catering to a country seemingly obsessed 

with bacon: freshly fried bacon dipped 

in chocolate.

“Everything is supposed to be bet-

ter with bacon,” she exclaims. You’ll find 

that, along with more traditional tokens of 

love such as chocolate-covered strawber-

ries, boxes of truffles, toffee and assorted 

chocolates, and Lovers’ Cherries, which are 

cherries, marinated in brandy and dipped in 

dark chocolate.

To taste and take home, stop by the 

Bettendorf store from 10 a.m. to 6 p.m. 

Mondays through Fridays or 10 a.m. to 4 

p.m. Saturdays. Hours will be extended dur-

ing the week of Feb. 11 to accommodate 

last-minute gift-givers. The store is at 412 

16th St., Bettendorf, (563) 355-6600. (The 

Chocolate Manor will be relocating after 

Valentine’s Day due to bridge construction.)

Continued on page 29



28 GOLD BOOK

 

 

Chocolate Festival
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Lagomarcino’s
We all adore Lagomarcino’s for their 

dreamy chocolates, hot fudge sundaes and soda 

fountain. And it turns out that Quad-Citians are 

not the only ones who recognize the brilliance 

of our hometown confectioners: Whether it’s 

the President and First Lady or the esteemed 

James Beard Foundation, Lago’s has enjoyed 

all kinds of admirers throughout the years. 

This February, as we are occupied with 

thoughts of flowers and chocolate, kiss Russell 

Stover good-bye and head to one of the two 

Lagomarcino’s Quad-Cities locations. Beth 

Lagomarcino says that each store will have 

their infamous chocolate covered strawber-

ries on Feb. 13 and 14, as well as some quirky 

new Valentine’s tins for customers to fill with 

favorites or grab to go. These tins come in 

such shapes as cars, purses, shoes, and even 

something Ms. Lagomarcino describes as a 

“Packer-Mobile.” Such edible whimsy will 

surely make even the cynics smile.

Both Quad-Cities Lagomarcino’s loca-

tions will have extended hours leading up to 

Valentine’s Day, including Sunday afternoon 

hours. Stores are at 1422 5th Ave., Moline, 

and 2132 E. 11th St., Davenport. The website 

is lagomarcinos.com.

Continued from page 27


