"You make a living out of what you get, but adit¢ of what you give"
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Kevin Green writes: On January 1, 2010 all taxpayers
will have the option of converting their traditional IRAs
into Roth IRAs. The Green Weitzman Group is
conducting meetings with clients and prospects to
explore this opportunity.

Coach Jim Rohrbach : November is my business
anniversary month -- | began full time in November of
1992, so happy 17th to me! Book recommendation:
Business Golf: The Art of Building Relationships
Through Golf This was recommended by a golf-addict
client of mine. If you're a golfer looking to do more
business, this book has some solid tips for you. (Me?
I'm gonna take up golf either when | get old or after the
Cubs win the World Series ...)

Copper and its alloys of BRONZE (which is 85% copper)
and brass Kkills infection causing microbes. This has
been confirmed by the EPA in tests. Germs that live for
days on stainless steel die within hours on copper.
Want more information on this topic? Contact Denise
Siegel, New Bronze Age Tile, Inc
denise@newbronzeagetile.com
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Brad Factor from Chicago Messenger , went down to
visit one of his best friends, Angelo in New Orleans and
Baton Rouge for the LSU Football game against Auburn
University.




Everythi ng Closets offers Attention Sports Fans!!

expert design, fabrication, and Sportsline Distributors, Inc.  is having a

installation of closet organizing Giant Warehouse Sale!!!

products and other types of Up to 75% off!

cabinetry for the home. Some of Fri, Nov 27", 6:00 AM — 3:00 PM

the areas our services are in Sat, Nov 28", 9:00 AM — 4:00 PM

demand for are bedroom closets,

pantries, home offices, and 1600 Leider Ln.

garages. In 1995 after Buffalo Grove, IL

graduating high school | went to Visit

work for the family business Or call 847-613-1200 x-35
which catered exclusively to builders and interior Flyer available on the TNG Website “News” page.
designers. ) )

Anita Brown Culinary Coach

After several years in the trade learning about custom Generates Interest at Taste of Wilmette:
closets from the ground up, Everything Closets was Mar!y participants at the recent Taste of Wllmlette &
founded to offer the latest organizational products not Business Show stopped by the Anita Brown Culinary
only to builders and interior designers but residential Coach table to taste samples of what culinary coaching
homeowners as well. What sets us apart is the attention services can help create. These services empower
to detail and the ability to customize the job within our |nd|V|duaI§ to eat smarter, cook more effectively, learn
own manufacturing facility. We have proudly won the new recipes (see sample below) and feel more
Angie's List Super Service Award consecutively for 2006, confident in their own kitchens. Culinary coaching
2007, & 2008. In 2008 we were ranked 28 out of 100 on services make great holiday and special occasion gifts.
WOOD 100's list of fastest growing woodworking Check us out at www.anitaculinarycoach.com or email
companies in the United States. | look forward to us at culinarycoach@comcast.net or call: 847.341-
participating in the networking group for years to come 4623

and meeting all the members individually. Cranberry-Pear Salsa ( Yields 4% cups)

If you would like to tour our showroom and manufacturing 12 oz. fresh cranberries, picked over and stemmed
plant or know if someone who may benefit from receiving (or frozen that are partially thawed)

a free in-home consultation please let us know. 1-1/2 cups peeled, cored, coarsely chopped pears ( 2
www.EverythingClosets.com medium or 1 large)

1/2 cup diced green bell pepper

1/4 cup honey

1/2 cup granulated sugar (or less depending on the
sweetness of the pears . Or can use ¥ cup Agave
nectar)

1 fresh serrano chili, cored, seeded, and minced

Thank you,
Lonny Goldberg president
Everything Closets, Inc.

1 tsp. finely grated orange zest
2 Tbs. fresh orange juice

1 Tbs. canola oil

Pinch salt

Coarsely chop cranberries (or pulse in food processor
until coarsely chopped). Combine all ingredients in

31 2 666 6800 large bowl and toss gently. Taste and adjust
- . seasonings adding more salt, sugar or chile if needed.
* 24 HOURYS | ON PREMISES ; ;
- RADIO DISPATCH Allow flavors to combine for 30 mmutgs. Can be
* OVER 600 PROFESSIONAL UNIFORMED COURIERS served cold or at room temperature. This salsa can be
. “v“:““ﬁ’,_.‘;ﬁ,r’.“ﬂ(,“ émﬂl{.{ﬁﬂﬂ,‘; a great side to your Thqn_ksgivir_lg tur_key, a spread for
Visit our website at www.chicagomessenger.com turkev sandwiches or delicious with ChIDS'

"I've learned that people will forget what you said,
people will forget what you did, but people will forget how you made them feel." Maya Angelou

“Holly°Barry” “House Ltd.

OF CHICAGO

800/FROM HBH (800/376-6424)
info@hollybarry.com www.hollybarry.com




Tammy Papa zian writes:
You know how there are things
you've always wanted to do, but
just never get around to? Every
year you think maybe next
year? For my husband and I,
one of the items on our bucket
list was making homemade
wine. Last year we decided to
make it happen and made 15 gallons of Merlot and
Cabernet, which we truly enjoy on occasion with our
home-cooked dinners.  This year will be our second
year, which we expect to be even better.

Homemade wine tastes completely different than store
bought wine. It has a far better more natural taste — and
does not leave you with the headache sick feeling the
next day since there are no chemicals or sulfites added.
Once you have homemade, it's hard to drink anything
else.

This year we are making 54 gallons of various wines,
including Merlot, Cabernet, Pinot Noir, Red Zinfandel, an
Italian Barolo and lItalian Merlot. Some of the Merlot and
Cabernet will be combined into 50/50 mix with one batch
to have French Oak chips added. The Merlot will be
ready in May, the others will be aged anywhere between
1-3 years. The mistake we made last year was not
letting it age longer, so this year we’'ll be more patient.

Fermenting Process - has airlocks on top (2009)

Racking the wine. Done periodically to remove sediment. ('08)

Bottling (‘08)

Larry “The Firewalker” Rosenthal  walked over 12 feet
of fire Thursday Oct.22 at 11:30 PM at the Tony Robbins
experience in Schaumburg. This is the second time this
year he has completed this experience. Is Larry a little
crazy? We all already knew this, but as Larry proclaims,
“If the fire is there, | will walk on it” Larry’s skin grafts will
begin shortly after the meeting and he may walk again
without a limp by springtime.

Larry Rosenthal

Unique Upholstery, Carpet & Rug Cleaning

HollyBarry House, Ltd has two mentions this month:

(1) One of our products receiving the most positive
response thus far for Holiday gift giving is the Trio Pack
of Chocolate-Enrobed Wine Sticks. These candies are
made from a wine reduction, then jelled and formed into
sticks before being dipped into rich chocolate. The gift
package contains three boxes--one each of Champagne
Wine Sticks, Port Wine Sticks and also Cabernet Wine
Sticks. Cost is only $16.00 for the trio. Order yours now
as the shipment coming in has already beed pre-sold and
a new order is about to be placed. Phone (847) 432-
4580, or email: info@hollybarry.com.

(2) On a personal note, Holly is proud that her daughter,
Dawn Metcalf, has been selected to lead two workshops
for the East Coast Regional Conference of the Society of
Children's Book Writers and lllustrators. Dawn's first
novel is scheduled for publication Spring of 2011.




Upcoming Events

Jeff Weinman here, (former drummer for Mr. Slate), | am honored to let you know that | will be performing with Magic
Frank and his band “The Magic Frank Blues Band”. Frank has been playing the Blues, professionally, for 40 years. He

and his band members are some of the best musicians | have ever played with  ; if you are a music lover you do not
want to miss these shows!!!

In the Suburbs:  Nov. 07 at Hanson Bros Tavern (Willow & Shermer in Northbrook) Nov . 13 at the legendary Wise
Fools Pub, 2270 N Lincoln Ave. Nov. 17 The Feastival (Yes, Feastival we are the house band for this cooking show!! ) at
the Copernicus Center Theater (a magnificent theater that opened for the first time in 1930) 5216 West Lawrence Ave.

NOVEMBER EVENTS
“THANKS FOR GIVING”
11" ANNUAL THANKSGIVING WEEKEND COAT DRIVE
FRIDAY, SATURDAY, & SUNDAY NOVEMBER 27 ™ — 29™

Please bring us the old coats you never wear anymore. We'll happily donate the coats to the OMNI Youth Services
Community Resource Center
(they need clean men’s, women'’s, and children’s coats).
These coats will keep someone warm this winter.

To honor your donation, we'll give you $50.00 OFF any regular price purchase of $200.00 or more.
You'll get a receipt for the value of your charitable contribution even if you don’'t make a purchase.

The Village Green of Lincolnshire Milwaukee Ave & Rt. 45 847-478-0988
Special Holiday Hours: Mon-Wed 10 — 6 Thurs 10-9 Fri 10-6 Saturday 10-5 © SUNDAY 12-5
Holiday Hours Start & Offer ends November 29, 2009 www.robertvanceltd.com
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