DON’ T SEND YOUR MONEY TO NEW YORK .

BRING IT HOME .

It’s hard to say goodbye. (Especially, to your money.) So, don’t. Why send it away to a big bank in the Big Apple when
it could make such an impact here? Don’t make your money sad by packing its bags; bring it home to a bank that
invests it, gives it and keeps it, locally. Your money’s perfectly at home here.

BRING HOME FREE ATMS WITH

TOTAL ACCESS
CHECKING!
Use any ATM nationwide and
we’ll refund the fee!1
Only $100 required to open.

CELEBRATING 25 YEARS
OF COMMUNITY
BANKING!

For a limited time

+ GET$100!

directly deposited into your new account
when you open a new Total Access Checking
Account by 6/30/16 and enroll in e-statements
and we receive a direct deposit by 7/31/16.2

CHICAGO’S NEIGHBORHOOD BANKS
Gladstone Park • Logan Square • Loop • Mayfair
Mont Clare • Norridge • North Center • Old Town • Ravenswood
River North • Rogers Park • Roscoe Village • Streeterville
312-291-2900 | www.wintrustbank.com

WE’RE PROUD TO BRING IT HOME. As a company made in this area, for this area, Wintrust and its family of true community banks is dedicated to the
unique neighborhoods each serves. For 25 years, we’ve been banks that invest in, give back to, and get to really know our communities and the people
living in them. When you bank with a Wintrust Community Bank, you can be confident your money is going back into the things that matter most to you.

1. The bank does not charge its customers a monthly card usage fee. No transaction charge at any ATM in the Allpoint, MoneyPass, or Sum surcharge-free networks. Other banks outside the network may impose ATM surcharges at their machines.
Surcharge fees assessed by owners of other ATMs outside the network will be reimbursed. Reimbursement does not include the 1.10% International Service fee charged for certain foreign transactions conducted outside the continental United
States. 2. $100 deposit bonus is IRS 1099-INT reportable. $100 deposit bonus applies only to new Total Access Checking customers. $100 deposit bonus will be deposited into Total Access Checking account by 9/01/16. Employees of Wintrust
Financial Corp. and its subsidiaries are ineligible.

.COM

CHICAGO’S NEIGHBORHOOD THAT HAS IT ALL.

GET THE APP.
GET GOING.
GOLAKEVIEW.COM
A collabration of the Lakeview & Lakeview East Chambers of Commerce.

FAMILY FEATURES

S

pring celebrations wouldn’t be the same
without one classic centerpiece: leg of
lamb. Whether roasted or grilled, a leg
of lamb is a tried and true addition to
the Easter or Passover table. As elegant as it is, it’s
also quite simple to prepare.
For a new take on tradition, swap conventional
mint jelly with a vibrant salsa verde or mintpistachio pesto for a fresh, but familiar, flavor that
complements the rich taste of American lamb. Find
more springtime celebration-worthy American
lamb recipe ideas at americanlamb.com.

Boneless Leg of
American Lamb
Follow these easy guidelines for
preparing the perfect roast:
n

For generous portions, figure on
one half pound of American lamb
per serving.

n

Use a good meat thermometer to
determine doneness. Medium Rare:
145 F; Medium: 160 F.

n

Remove the roast from the oven
when the internal temperature
reaches 10 degrees less than your
desired temperature; it will reach
desired doneness while it rests,
allowing the meat’s juices to settle.

n

Carve the roast across the grain so
the meat will be tender.

Grilled Butterflied American Lamb Leg with Mint-Pistachio Pesto

Serves: 6-8
3 pounds boneless leg of American lamb,
butterflied
salt and pepper (to taste)
Mint-Pistachio Pesto
1 cup shelled pistachios
1 cup fresh mint (leaves only)
1/2 cup fresh Italian parsley
1/4 cup plus 2 tablespoons extra-virgin olive oil
2 tablespoons red wine vinegar
1 tablespoon lemon juice (to taste)
1 teaspoon lemon zest
1/2 teaspoon sea salt (to taste)
freshly ground black pepper (to taste)
pinch red chili pepper flakes

Heat oven to 350 F.
Lay lamb leg open on a cutting board. Trim off
visible fat. Season lamb generously with salt and
pepper; allow to sit at room temperature for 30
minutes prior to grilling.
Toast pistachios by placing in single layer in shallow
dish or pan and baking 8 to 10 minutes.
In food processor, add pistachios, mint, parsley, oil,
vinegar, lemon juice, lemon zest, salt, pepper and chili
flakes; blend until somewhat chunky.
Heat grill to medium-high. Grill lamb leg to mediumrare (remove from heat when thermometer reads
between 130 F and 135 F), or to desired doneness. Rest
meat, lightly covered, for at least 10 minutes before
serving. Slice meat across grain into thin slices.
Serve lamb with pesto, grilled vegetables and salad.

Roasted Boneless Leg of American Lamb
with Fingerling Potatoes, Leeks and Mint Salsa Verde
Serves: 6-8
Mint Salsa Verde
3 garlic cloves, smashed and
peeled
2 cups loosely packed fresh
flat-leaf parsley leaves
1 cup loosely packed fresh
mint leaves
3 anchovy fillets
1 tablespoon capers, drained
and rinsed
1/2 teaspoon kosher salt
1/4 teaspoon freshly ground
black pepper
2 tablespoons plus 1/3 cup
extra-virgin olive oil, divided
3-3 1/2 pounds boneless leg of
American lamb, butterflied
2 1/2 teaspoons kosher salt, divided
3 large leeks
2 pounds fingerling potatoes,
halved lengthwise
1 tablespoon extra-virgin olive oil
Position rack in lower third of oven (so roast
will be in the middle) and heat to 325 F.
With food processor running, add garlic
cloves. When finely minced, stop motor,
remove top and scrape down bowl. Add
parsley, mint, anchovies, capers, salt and
pepper. Pulse until ingredients are finely
chopped. Pour in 2 tablespoons olive oil and
pulse to combine. Transfer about two-thirds
of paste to small bowl and cover with
remaining olive oil. Cover tightly and
refrigerate until serving time, or up to 2 days.
Lay lamb flat on cutting board with fat side
up. Trim fat to no more than 1/8 inch. Turn
meat over and trim away any large chunks
of fat from interior, but leave the rest intact.

Be careful not to trim away connective tissue
that holds meat together. Season lamb on both
sides with 2 teaspoons salt.
Spread salsa verde paste over interior of
meat to edges, rubbing into crevices. Reserve
remaining salsa verde. Roll lamb up lengthwise into cylinder. Use kitchen twine to tie
cylinder at 1 1/2-inch intervals. Tie another
piece of twine lengthwise to secure ends.
Allow lamb to sit at room temperature 1-2
hours before roasting. (If you plan to wait
more than 2 hours before roasting, loosely
cover and refrigerate roast, but bring to room
temperature before cooking.) Pat outside of
roast dry using paper towels before roasting.
Trim dark green tops from leeks. Halve
leeks lengthwise and rinse well. Pat dry
and cut into 2-inch pieces. Put leeks and
halved potatoes in large roasting pan.
Drizzle vegetables with olive oil, season
with remaining salt and toss to coat. Spread
vegetables around roasting pan in even layer.
Place lamb roast on top, seam-side down
and transfer to oven. Roast until an instantread thermometer inserted into center of
meat reaches 135 F for medium-rare, about
1-1 1/2 hours.
Transfer lamb to cutting board and allow
meat to rest for 20-30 minutes, loosely
covered with foil. (The internal temperature
will increase to 145 F.) Bring reserved salsa
verde to room temperature. Toss vegetables in
roasting pan to coat in pan drippings. If they
are tender and browned, set aside in a warm
spot while meat rests. If not, return to oven to
finish cooking.
Trim away kitchen twine and cut roast into
1/2-inch-thick slices. Arrange slices over
vegetables. Stir salsa verde to incorporate oil,
spoon it over meat and serve.

Make room for

restful retreats

Tailored Vanity Collection

It’s your home.
When you re-imagine your space, it’s your life that gets
a redesign. Transform yours with all the details that
make home a happy place.
Our showroom product experts share your passion for
getting it right, helping you select the perfect bath,
kitchen and lighting products for your building or
remodeling project.

Chicago
3914 N Western Ave
(773) 478-4100

Mundelein
1424 Armour Blvd
(847) 362-8510

Downers Grove
1410 Butterfield Rd
(630) 916-8560

Loves Park
4250 McFarland Rd
(815) 282-3100

FERGUSON.COM
©2014 Ferguson Enterprises, Inc.

Your print projects are our priority.
The next time you have a printing project, bring it in or
submit it online at theupsstore.com/print. We can
handle the logistics of getting your project done the way
you imagined it. We can print just about anything—from
business cards and newsletters to flyers and training
manuals. And The UPS Store® offers a range of finishing
options including laminating, binding and more.
Let The UPS Store print your next project.

Mail Boxes Etc., Inc. is a UPS® company. The UPS Store® locations are independently
owned and operated by franchisees of Mail Boxes Etc., Inc. in the USA and by its
master licensee and its franchisees in Canada. Services, pricing and hours of operation
may vary by location. Copyright © 2011 Mail Boxes Etc., Inc.

4044 N LINCOLN AVE
CHICAGO, IL 60618
store4569@theupsstore.com
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ata theft has become an issue that
affects the lives of nearly everyone
in the United States. At least six bills
active in Congress this year aim to help
mitigate problems with data security
standards and practices. Yet, legislation is not
necessary to take an immediate and giant leap
forward toward better data security. Consumer
credit card transactions should be much more
secure — and could be today — but it continues
to unnecessarily lag behind the rest of the world.
In October 2014, President Obama issued an
Executive Order calling for all government-issued
payment cards to be equipped with chip and PIN
technology — the most secure payment system
available today. Chip and PIN is the preferred
security all over the world as it is used in most
of Europe and Australia, as well as many parts
of Africa and South America.
However, the big banks that issue major cards,
credit unions and other financial institutions have
not taken similar steps to protect their customers.
Instead, they are replacing existing magnetic stripe
cards with microchip-equipped cards that still rely
on unsecure signatures as a form of verification.
“While it’s a small step in the right direction, they
are consciously failing to protect their customers by
not offering all of the available security measures.
The PIN is a necessary element of the equation to
protect consumers,” said Debra Berlyn, leader of
ProtectMyData, a consumer education campaign
advocating for the implementation of chip and PIN
technology for credit and debit cards. “The PIN
requirement adds a distinct layer of security and
complexity to each transaction that dramatically
reduces fraud.”
Financial information stored on existing payment
cards’ magnetic stripes can be easily cloned and
used to make counterfeit cards. What’s more, the
signatures can be easily forged and are rarely ever
used to verify the identity of someone making a
transaction.
Chip and PIN cards are considerably more
secure. First, an embedded microchip encrypts
each transaction at point of sale and then requires
a unique four-digit code to be entered to complete
the transaction, similar to withdrawing money from
the ATM. The microchip coupled with the PIN make
tampering and counterfeiting the cards, along with
stealing personal financial data, nearly impossible.
The combination of chip and PIN clearly provides
American consumers the security they deserve.
Now, it’s time for the banks and credit card companies to issue cards outfitted with this technology.
To learn more about efforts underway to
help secure your everyday transactions, visit
www.protectmydata.org.
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Get the Facts

MYTH: Current payment security measures
are keeping consumers safe.
FACT: Not really. Card fraud is still a major
issue that affects millions of Americans each
year. The United States accounted for 47 percent of worldwide card fraud losses according
to recent reports.
MYTH: The United States is a global leader
in credit card security, using the most secure
and cutting-edge technology available.
FACT: The United States is lagging behind.
In fact, the United States is the last G-20
nation to issue chip-equipped cards. U.S.
banks and credit card companies have been
slow to provide consumers with chip and
PIN protections that are commonplace
around the world.
MYTH: Chip-equipped cards without PIN
requirements provide sufficient security.
FACT: Chip-equipped cards that rely on
signature validation and not PIN technology
do not fully protect consumers. Only the chip
and PIN combination offers a two-step verification process that is nearly impossible to clone.
MYTH: Consumers are moving away from
credit cards.
FACT: While payment alternatives like
ApplePay and other mobile options are slowly
entering the market, nearly three-quarters of
all Americans had at least one credit card
in 2014. Moreover, not every American
consumer has the means to use more sophisticated mobile payment options and others —
particularly consumers with more modest
means — rely on paying with credit at times.
MYTH: The implementation of chip and
PIN will drive hackers online, rendering instore protections like PINs or signatures less
important.
FACT: Brick and mortar stores remain a bedrock component of the American economy and
the retail industry. Most Americans still rely
on offline shopping for the majority of their
retail purchases.

founded 1893

Central Savings
Serving the Community for over 120 Years

Need a Loan?
Home and Commercial Loans
Income Property Loans
Up to $3.1 Million
Quick Commitments
Reasonable Closing Costs
Low Income Loan Program
Contact: Bonnie Carney, Vice-President
NMLS#459256

Locations
1601 W. Belmont
(773) 528-0200
Columbus Branch
2525 W. 47th St
(773) 523-4284

2827 N. Clark
(773) 528-2800

3800 N. Lincoln
(773) 528-0010

American Union Branch
2601 W. Division
(773) 342-2711

