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Tattoos are permanent; Jaded Angel advises clients to push their imagination and think 
outside the box. 
 
Bob Parr, owner of Jaded Angel, 122 Welch Ave Floor 2, said the main thing his tattoo 
business tries to do is allow clients to bring in their own designs or ideas but let each 
piece leave with a unique inked spin that fits their skin perfectly. 
 
“A lot of people have misconceptions that tattoos should look a certain way and you 
know, should be of a certain style and can only be certain things, but we are trying to 
push the boundaries and trying to have people think outside what they already know 
about tattoos,” Parr said. 
 
Parr said clients should not be afraid to come in with their own original artwork and let 
the tattoo artist interpret it for his or her body structure. 
 
Parr said since every body is different, he sometimes draws the tattoo on the skin. “That 
gives a better sense of the personʼs actual muscle structure and you know, helps the 
design fit better on their body,” he said. 
 
Parr graduated from Iowa State in 1999 with his fine arts degree. He said he tries to 
apply what heʼs learned to his every day work. 
 
“Me and the other artists here, we spend our time studying this art form and looking 
beyond what is [in Iowa] so we can bring newer styles to people, newer ideas and 
newer trains of thought just so that itʼs not the same thing,” he said. 
 
A lot of tattoo parlors have “flash work,” which are mock-up tattoo designs that hang on 
the wall for customers to flip through. Parr said Jaded Angel doesnʼt have those 
because he and the other artists believe every tattoo should be custom. 
 
“We basically draw everything up custom for each customer,” Parr said. “Itʼs definitely 
not the best way to make money, but itʼs definitely the right way to do tattoos because 
everyone is individual. Thereʼs no reason to have a predetermined design that wasnʼt 
drawn custom for your body.” 
 
Besides tattooing, Jaded Angel provides other services such as piercing and 
scarification, which are designs cut into the skin, and micro-dermal implants, which is a 
piece of jewelry that is put into the skin. 



 
Parr said scarification is cheaper than tattoos, goes a lot quicker but is more painful. He 
also said itʼs becoming more and more popular. 
 
Parr said he loves the tattoo industry because of the long-lasting impact an artist can 
have on a person just by tattooing them. 
 
“I get a lot of people who come back years and years later and they are like ʻHey, 
remember me? You did this tattoo,ʼ and Iʼm just like, ʻHey, yeah, I do remember you.ʼ Itʼs 
like a thing that connects us to our clients forever and itʼs not just an artwork on the skin, 
itʼs the permanent connection between the artist and the client,” Parr said. “Once you 
tattoo somebody, theyʼre not just a client, but now theyʼre a new friend.” 
 
Parr acknowledged that the other tattoo businesses in town have good artists and they 
have their own general things that they do. He said Jaded Angel also makes sure clients 
walk out with body art that they like. 
 
“A lot of what we like to do is make sure that people arenʼt walking out of here with the 
same tattoo that they could get anywhere else. If you come here, you are going to get a 
specific special design that nobody else is going to have,” Parr said. 
 
He said the artists steer away from using computer fonts and each artist draws styles 
specifically for the tattoo they are working on. 
 
Parr and Jerry Stubben, who was once a professor at Iowa State years ago, started 
jaded Angel but Parr has taken full ownership since February of 2008. The other tattoo 
artists — Lurch, Shannon Bellet and Jeff McDaniels — have been employed for a little 
more than a year, but have had multiple years of prior experience. 
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With midterms, studying and a good cup of coffee usually go hand-in-hand. 
 
Capanna Coffee and Gelato, 3329 Lincoln Way, opens early and stays open late to 
accommodate the typical college studentʼs study habits, providing the needed caffeine-
fix within only a few steps with their in-house fresh-roasted coffee. 
 
Capanna has an in-house coffee bean roaster, which means they roast each coffee 
bean themselves. Owners David and Pam Smith roast fresh coffee beans into a rich-
flavored bean that brews into their signature fresh-roasted coffee that lasts, they say, 
until the last sip. 
 
“Itʼs very important to us to keep it fresh the pure way,” David said. “The good thing 
about doing it in-house is that you can control the process as compared to bringing it in 
from somewhere else or having someone else provide you with what you need.” 
 
Along with the fresh roasted coffee, they pride themselves with the addition of gelato, 
which is also made by Capanna. David said having gelato sets Capanna apart from 
other coffee shops. There are 18 different flavors of gelato ranging from the traditional 
vanilla and chocolate and fruit flavors to mixing it up a bit with raspberry chocolate. 
 
“Chocolate gelato is very popular because itʼs familiar and itʼs also very rich, deep 
chocolate,” David said. 
 
Capanna also specializes in making espresso drinks such as lattes and mochas. 
Unique to Capanna is creating Italian soda, which combines club soda with any of their 
coffee or fruit flavors. 
 
David said all of their food, including pastries and soup, are all “homemade from 
scratch.” Pam said once spring comes, they will be offering more food options such as 
salads to top off the coffee and gelato combination. 
 
The Capanna name comes from two coffee shops in Iowa City. David said he and Pam 
knew the owners and started to work together to get the Ames Capanna up and 
running. He said the need for a coffee shop like his in west Ames and the desire to open 
one inspired him to get advice from the owners of other Capanna shops. 
 
“We teamed up with them because we knew them and we liked the gelato product, so 
that was something, for me, convinced we could differentiate ourselves from the 



average, everyday coffee shop,” David said. 
 
Capanna opened up in mid- November 2008 and has since seen a very “diverse” crowd. 
David said getting to know the customers is one of the best parts of owning Capanna. 
 
“I think we just enjoy, you know, meeting the variety of people we have out here, in 
terms of this part of town [itʼs] pretty diverse, this community: professors to students, 
grad students, the working Joe. And so thatʼs been just a fun thing we have enjoyed; 
just getting to know people,” David said. 
 
Capanna offers a small room to reserve to hold club meetings or small discussion 
groups. Itʼs placed off to the side with couches and chairs. David said even though 
thereʼs not a lot of room, “itʼs comfortable for a small meeting.” 
 
David and Pam said they hope Capanna can grow with Ames in the years to come. 
David said Capanna has a lot to offer Ames and can offer students a quiet, freshly 
roasted cup of coffee kind of atmosphere for students to study early and late. 
 
“In my opinion, thereʼs really nothing quite like a fresh-roasted cup of coffee,” he said. 
 
Fresh-roasted coffee vs. regular coffee 
“Fresh roasted has more of its flavors in it,” David said. At Capanna, once roasted, the 
coffee beans will only be in a jar ready to be brewed for a week or two. “Regular coffee, 
as it sits longer will become more bitter … it may become more acidic. You start tasting 
the negative parts of the coffee rather than the good parts — fresh roasting tastes good 
until the last drop.” 
 
Gelato vs. ice cream 
“The process that creates [gelato] lets less air into it so itʼs denser and the flavors are 
very rich and intense because of that. We donʼt use cream, we use two-percent milk, so 
that makes the milk-based ones 60 to 70 percent less in fat than traditional ice cream … 
but the flavors are still really intense,” Pam said. 
 



Jensen Property Management expects prosperous year in 2009 
Posted: Monday, June 22, 2009 12:00 am | Updated: 3:25 pm, Mon Apr 12, 2010. 
By Jennifer Dryden - Daily Staff Writer 
Editor's Note: This story was initially published on March 2, 2009. 
 
Signing a lease for next fall is most likely on every studentʼs to-do list. How much of a 
priority is it, though, in early March? It should be in your top three — right below that 
midterm to pass and getting laundry done. 
 
The market isnʼt going to wait to sell your dream apartment or the one that fits into your 
budget just right. Todd Petersen, property manager for Jensen Property Management, 
advises students to sign a lease by spring break — March 16 to 20 — if students want 
the best selection. 
 
“Every indication is we are going to be full before school gets out. It didnʼt used to be 
that way five years ago,” Petersen said. “I would say itʼd be really good if you wanted 
your choice of places to live I would sign a lease by spring break, if not by the end of the 
school year.” 
 
Jensen Property Management currently has 713 units in their portfolio spread 
throughout their 13 different properties. They will be adding 60 more come August 1, 
bringing the total to 773 units available for rent, Petersen said. 
 
Jensen Property Management is just a fraction of what the Jensen Group runs. The 
Jensen Group, which largely owns 13 different properties in southwest Ames, also 
consists of Jensen Land Development and Harvester Golf Club in Rhodes, owning 100 
single-family lots around the golf course. 
 
Dickson Jensen, owner of the Jensen Group, started a construction company in 1993 
called Jensen Homes, which then expanded into what he now owns — the Jensen 
Group. Dickson, Petersen said, is a former Iowa State instructor who went out on his 
own and started doing “light residential construction projects,” which eventually evolved 
into the Jensen Group. 
 
All apartments are referred to as “cost efficient” according to the Jensen Property 
Management Web site. Petersen said this refers to the high-efficiency furnaces in every 
unit. 
 
“They are well-built buildings, well-insulated and most things that require utility usage 
[are] the heat in the wintertime, so we put in high efficiency furnaces,” he said. 
 
Petersen said approximately 90 percent of their tenants are college students and 



catering to their needs inside an apartment is just as important as the any other aspect 
including the cost. 
 
“Some of the things we think are highlights ideally for a college student are [the 
apartments] are close to CyRide and transportation, most of them have two baths, 
which accommodates college students really well, and most of them have washer and 
dryers in the unit,” Petersen said. “We like to think they are quiet and clean.” 
 
With the struggling economy, Petersen said, the side of Jensen Property Management 
hasnʼt been affected. 
 
“We donʼt know we necessarily feel the brunt of the economy in our property 
management business because our market is college students,” Petersen said. 
“Actually the university has gone up in enrollment and plus the university doesnʼt require 
freshmen to live on campus anymore so that has kind of helped our business, to be 
honest with you.” 
 
Petersen said that considering Jensen Property Management is one of the largest rental 
property companies in town and have been successful for 16 years, Jensen has a 
reliable reputation. Prospects for this upcoming calendar year are looking good, he said. 
 
“This current year has been the best year weʼve had in several years in terms of our 
occupancy and all indications of pre-rent up-going right now are going to indicate it will 
be just as good next year,” Petersen said. 


