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concert series
WeDNESDAYS @ 7 PM

Northcenter Town Square 4100 N. Damen @ Belle Plaine
Bring the family and join your neighbors for some
summer fun, great music and maybe a dance or two!

July 8

Four Star Brass Band

July 15

Gussied

July 22

Wild Skies

July 29

Movie Night The Sandlot*

August 5

Sure Fire Groove

August 12

TBA

August 19

Polkaholics
*Subject to change

northcenterchamber.com
Thank you to our sponsors for supporting our summer concerts
Da Sorce

Mrs. Murphy & Sons

Bottles & Cans

Pilgrim Evangelical

Browntrout
Great Clips
Lou Malnati’s

Lutheran Church & School
SERVPRO of Ravenswood
The Wishcraft Workshop
Dun-Wel Lithograph

The Stienstra family is a family divided. It happened in
2004 when the Cubs broke Derek Stienstra’s heart for
the last time when, despite a strong record, the team
missed the playoffs. That year, Derek broke from his
family and officially became a Sox fan. His wife and
two sons followed suit (although, he hasn’t swayed
his daughter). Luckily, with a way to cheer for either
Rose Salerno remembers a time before people
team, their bank accounts don’t need to be a source
watched Cubs games on tv. Rose is 99, and this year
of friction.
marks her 100th birthday and the 100th anniversary
of the Cubs playing at Wrigley Field. Although she
wasn’t always a Cubs superfan, she learned to love
the team from her husband, and has been spreading
Cubs joy ever since. She even helped create some
Cubs fans when she lived in California and regularly
watched the games with friends. Now, with Cubs
Checking, even Rose’s bank account can show her
love for her team!

BRING HOME A NEW WAY TO

CHEER FOR YOUR TEAM
CUBS & WHITE SOX CHECKING
Only $100 required to open.

CHICAGO’S BANKS®
cheer

for

® cheer for
CHICAGO’S BANKS

FEATURING CHICAGO’S ONLY CUBS AND
WHITE SOX MASTERCARD® DEBIT CARDS!1
PLUS, use any ATM nationwide and we’ll refund the fee!2

For a limited time

GET $100

CELEBRATING 25 YEARS
OF COMMUNITY
BANKING!

directly deposited into your new account when you
open a new Cubs or White Sox Checking Account by
9/30/16 and enroll in e-statements and we receive a
direct deposit by 10/31/16.3

CHICAGO’S NEIGHBORHOOD BANKS
Gladstone Park • Logan Square • Loop • Mayfair
Mont Clare • Norridge • North Center • Old Town • Pilsen • 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.

Banking products provided by Wintrust Financial Corp. Banks. MasterCard is a registered trademark of MasterCard International Incorporated. Chicago Cubs and Chicago White Sox trademarks and copyrights proprietary to Chicago Cubs and
Chicago White Sox. Used with permission. 1. Overdraft fees may apply. 2. 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. 3. $100 deposit bonus is IRS 1099-INT reportable. $100 deposit bonus applies only to new Cubs or White Sox Checking customers. $100 deposit bonus will be deposited
into your Cubs or White Sox Checking account by 12/01/16. Employees of Wintrust Financial Corp. and its subsidiaries are ineligible.
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CHICAGO’S NEIGHBORHOOD THAT HAS IT ALL.
CHICAGO’S NEIGHBORHOOD THAT HAS IT ALL.

GET THE APP.
GET THE APP.
GET GOING.
GET GOING.
GOLAKEVIEW.COM
GOLAKEVIEW.COM

A collabration of the Lakeview & Lakeview East Chambers of Commerce.

A collabration of the Lakeview & Lakeview East Chambers of Commerce.

Cowboy Burger with
Grilled Pickles and
Crispy Onion Straws

Prep time: 20 minutes
Cook time: 20 minutes
Servings: 4
BBQ Mayonnaise
1/4 cup mayonnaise
2 tablespoons Stubbs Original
Bar-B-Q Sauce
Crispy Onion Straws
1/2 cup flour
1/4 teaspoon salt
1/8 teaspoon McCormick
Ground Black Pepper
1 medium onion, very thinly
sliced and separated
into rings
vegetable oil, for frying
Cowboy Burgers
4 teaspoons McCormick
Grill Mates Smoky
Montreal Steak Seasoning
1 tablespoon McCormick
Chili Powder
1 tablespoon packed brown sugar
1 1/4 pounds ground beef
4 slices mild Cheddar cheese
1 dill pickle, sliced lengthwise
1/4-inch thick
4 Kaiser rolls
4 lettuce leaves
For the BBQ Mayonnaise, mix mayonnaise and Bar-B-Q Sauce in small bowl
until well blended. Cover. Refrigerate
until ready to serve.
For the Onions, mix flour, salt and
pepper in large resealable plastic bag.
Add onion; toss to coat well. Pour oil
into deep fryer, large heavy skillet or
saucepan, filling no more than 1/3 full.
Heat oil on medium-high heat. Carefully
add onion rings to hot oil. Fry 4 to 5
minutes, turning once to brown evenly,
until onions rings are golden brown.
Drain on paper towels. Set aside.
For the Burgers, mix Seasoning, chili
powder and brown sugar in small bowl.
Shape ground beef into 4 patties. Coat
surface of each patty evenly with the rub
mixture. Grill over medium heat 4 to 6
minutes per side or until burgers are
cooked through (internal temperature
of 160ºF). Add cheese slices to burgers
1 minute before cooking is completed.
Grill pickle slices 2 to 3 minutes per
side or until grill marks appear. Toast
rolls on the grill, open-side down, about
30 seconds, if desired.
Serve burgers on rolls topped with
grilled pickles, Crispy Onion Straws and
lettuce. Serve with BBQ Mayonnaise.

FAMILY FEATURES

T

his Fourth of July, take your backyard barbecue staples from basic to bold
with knock-out burgers, grilled fruit “steaks” and festive red, white and bluecolored desserts.
Opt for burgers with a brazen rub that creates a caramelized outer layer. Make
the meal an epic Fourth of July feast with a side of grilled watermelon steaks,
marinated in white balsamic vinegar, lemon juice and rosemary, and topped with
walnuts, lemon zest and fresh parsley.
“Burgers are an Independence Day mainstay, but that doesn’t mean they have to
be boring,” said McCormick Executive Chef Kevan Vetter. “Pick a flavor combo
that packs a real punch for the rub, then build out the burger with toppings and
condiments to match that taste. For example, use Smoky Montreal Steak Seasoning,
chili powder and brown sugar to make a sweet and smoky rub, then top with a rich
BBQ mayonnaise, melty cheddar, grilled pickle slices and crispy onion straws.”
For more tips and recipes for unforgettable Fourth of July fare, check out
McCormick.com and visit McCormick Spice on Facebook and Pinterest.

Grilled Watermelon Steaks with Walnut Gremolata
Prep time: 10 minutes
Cook time: 8 minutes
Servings: 8
1/2 small seedless watermelon
1/2 cup white balsamic vinegar
2 tablespoons olive oil
1 tablespoon lemon juice
1 teaspoon McCormick
Gourmet Crushed Rosemary
1/2 teaspoon Sea Salt from
McCormick Sea Salt
Grinder
1/2 teaspoon McCormick Coarse
Ground Black Pepper
1/4 cup finely chopped toasted
walnuts
1/4 cup finely chopped parsley
1 teaspoon grated lemon peel
Cut 4 (1-inch thick) half-moon slices
of watermelon. Reserve any remaining
watermelon for another use.

Mix vinegar, oil, lemon juice, rosemary, salt and pepper in small bowl.
Reserve 2 tablespoons for drizzling
grilled watermelon.
Place watermelon steaks in glass dish.
Add remaining marinade. Refrigerate
20 minutes, turning watermelon halfway through marinating time.
Meanwhile, for the Walnut Gremolata,
mix walnuts, parsley and lemon peel in
small bowl. Set aside. Remove watermelon steaks from marinade. Reserve
leftover marinade for brushing watermelon during grilling.
Grill watermelon steaks over high
heat 2 to 4 minutes per side or until
grill marks appear, brushing with leftover marinade.
To serve, cut watermelon steaks
in half. Drizzle with reserved 2 tablespoons marinade. Sprinkle with Walnut
Gremolata.

Red, White and Blue Mousse Parfaits

Prep time: 30 minutes
Servings: 12
Serving size: 1 parfait
3 1/2 cups heavy cream,
divided
1/4 cup unsweetened cocoa
powder
1/2 cup plus 2 tablespoons
sugar, divided
2 teaspoons McCormick
Extra Rich Pure
Vanilla Extract
2 teaspoons McCormick
Red Food Color
1 teaspoon McCormick
Pure Lemon
Extract
McCormick Assorted
NEON! Food Colors
& Egg Dye
2 tablespoons white
chocolate chips

Beat 1 1/2 cups of the heavy
cream, cocoa powder, 2 tablespoons of the sugar and vanilla
in large bowl with electric mixer
on medium speed until stiff
peaks form. Add red food color;
stir gently with spatula until
evenly tinted.
Beat remaining 2 cups heavy
cream, remaining 1/2 cup sugar
and lemon extract in large bowl
with electric mixer on high speed
until stiff peaks form. Remove 1
cup. Add 3/4 teaspoon neon blue
and 5 drops neon purple food
colors; stir gently with spatula
until evenly tinted.
To assemble parfait, alternately
layer red and white mousses in
dessert glasses. Top with blue
mousse and white chocolate chips.
Refrigerate until ready to serve.
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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.
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Mail Boxes Etc., Inc. is a UPS® company. The UPS Store® locations are independently
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
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
master licensee and its franchisees in Canada. Services, pricing and hours of operation
may vary by location. Copyright © 2011 Mail Boxes Etc., Inc.
may vary by location. Copyright © 2011 Mail Boxes Etc., Inc.
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WeDNESDAYS @ 7 PM

Northcenter Town Square 4100 N. Damen @ Belle Plaine

July 6
Four Star Brass Band
JUNE
10,11
11&&12
12 KICK
JUNE
10,
$5
July 13
Band Called Catch + tasty bites from$5

Lincoln/IrvingPark/Damen
Park/Damen
Lincoln/Irving

suggested
suggested
gate donation
gate donation

July 20

Flow Theory

July 27

Movie Night (TBA) + treats from Cookie2 Spin
Days of

Ribfest-Chicago.com
Ribfest-Chicago.com
Gate
donations
benefit
local
schools,
youth
sports
programs,
Gate
donations
benefit
local
schools,
youth
sports
programs,
residents
in need,
beautification
and
community
programming.
residents
in need,
beautification
and
community
programming.
REALTOR

2 Days of
Kids
Square
Kids
Square
JUNE 11
JUNE 11
Noon–8 PM
Noon–8 PM
JUNE 12
JUNE 12
Noon–7 PM
Noon–7 PM

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

