BRING IT HOME TO A BANK

WHERE EVERY
ATM IS FREE .

We believe in a world where every ATM,
nationwide, is free. And, we really mean any
ATM. Where ever you can manage to find one,
it will be free. We’ve all had cash emergencies
and you can’t always be picky about what ATM
will save the day. Bring it home to a bank that
offers free ATMs nationwide.

GET FREE ATMS WITH

TOTAL ACCESS CHECKING!
Only $100 required to open.

Use any ATM nationwide and we’ll refund the fee!1
FOR A LIMITED TIME

GET $100
CELEBRATING 25 YEARS
OF COMMUNITY
BANKING!

directly deposited into your new account when you open
a new Total Access Checking Account by 12/31/16, enroll in
e-statements, and we receive a direct deposit by 1/31/17.2

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.

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. Limit one per customer. $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 3/1/17. 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.

IN HONOR OF OUR

VETERANS

YyYYyYyYY
Friday, November 11 @ 11 AM

Veterans Day
Commemorative
Ceremony
North Center Satellite
Senior Center
4040 N. Oakley Ave.
(Street parking only. Lot parking is restricted)
Join the Northcenter Chamber of Commerce in honoring
the brave men and women of the armed forces who
have so proudly served our country. The morning
ceremony will include remarks from several of our local
elected officials.

more info: northcenterchamber.com
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FAMILY FEATURES

here is no time like the holiday season to get together and make memories with family and
friends. Nothing brings people together quite like an elegant meal featuring a standout main dish
– an exceptionally prepared entree that pays true homage to the season and all that you celebrate.
This focal point dish should not only look delightful, but needs to also be a masterful presentation
of mouthwatering flavor to keep your loved ones gathered around the table.
Creating this perfect dish begins with choosing a premium cut of meat. Take the guesswork out of this year’s
meal with a selection from Omaha Steaks, a leading provider of premium beef and gourmet foods. You can
select the right cut of meat, flash-frozen to capture freshness and flavor at its peak, from the comfort of your
home and have it delivered directly to your door.
Invite elegance to your holiday table with this recipe for a succulent prime rib roast and find more inspiration
at omahasteaks.com.

Prime Rib Roast with Rosemary and Thyme au Jus
Serves: 10-14
Prep time: 30 minutes
Total cook time: 3 hours, 50 minutes
6 pound Omaha Steaks Bone-In Prime
Rib Roast
3 tablespoons olive oil
1/2 cup Omaha Steaks Private Reserve Rub
5 carrots, chopped into 1-inch pieces
5 celery stalks, chopped into 1-inch pieces
1 medium onion, chopped into 1-inch pieces
1 1/2 cups red wine
3 cups low-sodium beef broth
1 1/2 teaspoons fresh rosemary, finely chopped
1 1/2 teaspoons fresh thyme, finely chopped
Thaw roast completely (3-4 days for 6-pound roast)
in refrigerator before cooking.
Heat oven to 250 F. Remove roast from packaging
and pat dry with clean paper towels.
Coat outside of roast with olive oil and liberally
season with rub.
Place carrots, celery and onion in even layer on
bottom of large roasting pan to catch beef drippings.

Place roast in roasting pan on elevated wire rack.
Sprinkle any leftover rub on roast to ensure generous
coating.
Roast until roast reaches an internal temperature of
125 F (for medium-rare), approximately 3 hours for
6-pound roast.
Remove roast from oven and let rest 20-30 minutes.
Meanwhile, heat broiler to high, with rack positioned
for roast to sit about 4 inches from heating element.
After roast has rested, place in oven under broiler,
fat side up, about 5 minutes to brown roast.
Remove pan from oven. Remove wire rack with
roast from pan and place on carving board. Skim fat
from pan, if necessary.
Place pan on top of stove over two burners set on
high heat. Add wine to pan drippings and cook over
high heat until reduced by half, releasing drippings on
bottom of pan with wooden spoon or whisk. Add beef
broth and cook until reduced by half again.
Whisk or stir in rosemary and thyme. Strain out
vegetables and pour au jus into serving vessel.
Slice roast and serve with au jus.

Satisfy the sweet tooth of all your guests with a sweet glaze on a juicy ham, another flavorful
option to be the centerpiece of a holiday celebration. With Apricot Ham Glaze or Cranberry
Orange Ham Glaze, you’ll know that you’re bringing the best flavor out of a premium, delightful
ham, and pleasing the palates of those around the dinner table.
Prep time: 5 minutes
Cook time: 10 minutes
Total time: 15
Serves: 6-8
1/2 cup brown sugar
1 teaspoon corn starch
1/2 teaspoon ground ginger
1 cup canned apricot nectar
In small saucepan, combine brown sugar, corn
starch and ginger. Stir in apricot nectar.
Cook over medium heat, stirring constantly,
until mixture thickens and boils.
Serving suggestion: Brush glaze over
whole ham before roasting or over ham steaks
while grilling.

This year, when the holiday feast is over, reach for the leftovers to whip up a
flavorful meal that will let your taste buds celebrate all over again. For example,
leftover turkey can be repurposed into other classic, seasonal entrees, like a turkey
melt or a warm, flavorful soup.

Turkey Melt with
Cranberry Pesto Sauce

Start with Something Sweet

Apricot Ham Glaze

New Ways to Love Leftovers

Cranberry Orange Ham Glaze

Prep time: 5 minutes
Cook time: 10 minutes
Total time: 15 minutes
Serves: 10-12
1 can (16 ounces) cranberry sauce
1 cup brown sugar
1/2 cup orange juice
1/2 teaspoon cloves, ground
1/4 teaspoon cinnamon, ground
1/4 teaspoon all spice
Place all ingredients in small saucepan over
low heat. Simmer 5 minutes, then serve.

4 slices sourdough
bread, cut 1/2-inch
thick
4 tablespoons butter,
softened
1/4 cup prepared pesto
1/2 cup whole berry
cranberry sauce
4 thin slices roasted
turkey breast
4 slices fresh mozzarella
cheese
Heat heavy skillet over medium
heat. Spread one side of each
bread slice with butter. Spread
other side of each slice with pesto.
Place 2 bread slices in skillet,
butter side down. Top each with
cranberry sauce, turkey, cheese
and remaining slices of bread,
butter side up. Cook, turning
once, 6-8 minutes, or until golden
brown and cheese is melted.

Turkey Noodle Soup
2
1
1
1
1

tablespoons olive oil
cup chopped onion
cup chopped celery
cup sliced carrots
tablespoon Omaha Steaks
Garlic & Herb Rub
1 package (32 ounces)
no-salt-added
chicken broth
1 cup dry egg noodles,
uncooked
1 cup chopped roasted
turkey
In large saucepan, heat oil over
medium-high heat.
Add onion, celery, carrots and
rub. Cook 5 minutes until onions
are softened, stirring occasionally.
Stir in chicken broth and
noodles. Bring to boil. Reduce
heat; cover and simmer 10 minutes
until noodles are tender. Stir in
turkey; cook 2 minutes until heated
through.

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

Photo courtesy of Getty Images
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FAMILY FEATURES

hecking email or flipping through channels instead of sleeping? Playing
video games or browsing social media in bed? If you want to catch
some quality ZZZs, you should put down that smartphone.

The National Sleep Foundation reports nearly 90 percent of adults sleep with at

least one electronic device in their bedroom. However, staring at a screen after 9 p.m.
can zap your body of energy, turning you into a zombie the next day. To get a
good night’s rest, consider shutting off all electronics before climbing into bed.

How Electronics Affect
Your Sleep
Your body functions on a 24-hour
internal clock. This clock is influenced
by your physical environment and daily
schedule. Using electronic devices
around bedtime can throw off your body
clock and negatively affect your quality
of sleep.
Light and darkness affect your body
clock. Staring at the blue glow of
electronic devices – computers, tablets,
televisions, gaming systems and/or
smartphones – before bedtime can trick
your body into thinking it’s still daytime.
The artificial light sends messages to the
brain to wake up and activates the body.
This, in turn, can reset your body clock,
delaying your normal sleep cycle.
Studies show that staring at bright
screens within four hours of bedtime
reduces melatonin, a hormone that
makes you naturally tired when it’s time
to sleep. This can cause difficulty when
trying to fall asleep, poor quality of sleep
or sleep disorders, such as insomnia.
In the long run, problems sleeping
at night can impact you during the
day. Lack of proper sleep can lead
to impaired focus at work, trouble
remembering, fatigue, stress and even
weight gain.

Get Off the Grid
It is important to get 7-9 hours of quality
sleep each night. To get a better night’s
sleep, experts recommend:
n

Spending at least 30 minutes technologyfree before you climb into bed.

n

Reading a book or magazine in bed
instead of using an electronic device.

n

Making the bedroom a technology-free
zone (i.e., no smartphones, tablets,
laptops, TV, etc.).

n

Using your bed for sleep only – this habit
will create a connection in your mind
between your bed and sleep.

n

Putting caps over electrical outlets in
the bedroom to discourage plugging
in electronics to recharge.

If your smartphone is your alarm clock,
set your phone to sleep mode (do not
disturb function) so all calls and texts
will be silenced unless it’s an emergency.
Be sure to put your phone face down on
the nightstand so incoming messages don’t
wake you up.
Power down tonight and don’t let your
technology keep you from a good night’s rest.
Find more resources to help you get a
better night’s rest from Guard Your Health,
a health education campaign by the Army
National Guard, at guardyourhealth.com.

Night Time Stimulants to Avoid
While using electronic devices is one night time distraction, here are
some other common things to avoid to get a good night’s rest:
n

n

n

n

Animals
Do not let your pets snuggle with you at night as they typically
function on a different cycle than humans.
Alcohol
While it initially makes you drowsy, alcohol leaving the bloodstream
wakes the body, interrupting your sleep cycle.
Vitamins and supplements
Like alcohol, taking a vitamin or supplement too close to bedtime can
wake you up later – even if they knock you out initially.
Caffeine and sugar
Drinking coffee, soda or other sugary beverages should be avoided
within four hours of bedtime, otherwise you may be too wired to sleep.
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Central Savings
Serving the Community for over 123 Years

1 Year Jumbo CD
1.10% *APY
$100,000 Minimum Balance

2 Year Jumbo CD
1.35% *APY
$100,000 Minimum Balance
*Annual Percentage Yield (APY) is effective as of 10-29-16 and may
change at any time. There may be substantial penalty for early
withdrawal, which may also reduce earnings.
$100,000 minimum deposit required to open account.

Need a Loan?
Home and Commercial Loans
Income Property Loans
Up to $4 Million
Quick Commitments
Reasonable Closing Costs
Low Income Loan Program
Contact: Bonnie Carney, Vice-President
NMLS#459256

Chicago Locations
1601 W. Belmont
(773) 528-0200

2827 N. Clark
(773) 528-2800

3800 N. Lincoln
(773) 528-0010

2601 W. Division
(773) 342-2711

