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July, 2010           Happy 4 th of July! 
 
 Ron Isaacson, SPACE-MAN Consulting  happily 
received a number of calls and e-mails on his birthday 
last month. One really left him aglow, his daughter Evin 
called to tell him that she finished her second year at 
Harvard Law in the top 1/3 of her class. (Note* Ron is 
currently seeking information regarding studies on 
inverse genetics)  
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Sue Diamond  may be 
MIA from recent TNG 
meetings, but she has not 
been missing from a busy 
work project. Sue is a 
serial entrepreneur who 
has just launched her 
best business yet: 
Prayables. It's a multi-
faith online prayer site for 
women. 

Sue is publishing short, contemporary prayers that are 
relevant to a busy woman's lifestyle. Check out the site 
at www.prayables.com. While you're there, take a survey 
to provide feedback and you'll earn a TisBest charity gift 
card to donate to the cause of your choice. Sorry, fellas 
this is for girls only! So tell all the women in your life 
about Prayables. 

 
Susan Diamond 

� � � � � �

 

Coach Jim Rohrbach's book recommendation:  The 
Referral Engine: Teaching Your Business to Market 
Itself  If you wanna soup up your referral horsepower, let 
marketing guru John Jantsch get under your hood. 
Video recommendation:  If you're a "fast food-aholic," 
can't keep away from the cheap eats at McD's,. BK, 
Taco Bell, KFC, etc., you'll find the cure by watching 
Food, Inc . You'll learn that eating fast food costs a lot 
more than you think. (Caution: Watching this may scare 
you right out of making a trip to the drive-thru window.) 

 

 

Dan "The Video Man's”  17 year old responsible daughter 
looking for part time summer work. Very good on the 
computer. Office, store, babysitting... 

Please call Dan 847-940-9999 

� � � � �  

On July 5th Chris Turley  will put his architectural history 
knowledge to work by leading a tour of Chicago 
Landmarks. What is special is that this tour is a group of 
300 gay and lesbian square dancers in town for their Shake 
Down 2010 annual convention. At each of the 5-6 major 
landmarks, the buses will empty and colorful square 
dancing will ensue! Chris has promised his close friend who 
is an organizer of the convention to learn a few steps as 
well. You know this will be on the news.  

� � � � �  
I am pleased to announce the re-opening of Pensiero 
Ristorante the next incarnation of Va Pensiero, the critically 
acclaimed restaurant at the Margarita European Inn.  
Watch for an invitation to our friends and family soft open. 
 
Michael Pure 
Innkeeper Margarita European Inn  

 

Submitted by:  Jack Shniderman  
 
 
June 11, 2010 
 
The Networking Group 
Attn:  Jack Shniderman  
 
Dear Friends: 
 
Thank you for your donation of food to the West Deerfield 
Township Food Pantry.  We sincerely appreciate your 
commitment to feeding needy residents in our community.    
 
Rising food costs have made it increasingly difficult for our 
clients to fulfill their food needs. Donations, like yours, are 
vital in our work to fill the gap. On behalf of all those who 
benefit from your kindness, please accept our sincere 
thanks. 
 
Sincerely, 
Julie A. Morrison 
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Submitted by Scott Kaufman: 

 

Attention: All New Trier West Alumni class of '73 
and before . 

 
I just did a pest inspection for a woman in Evanston. I 
was filling out a report and I asked for her full name. 
She said it was Carol Gaetjens. Now we had a social 
studies teacher at New Trier named Ms. Gaetjens and 
because she spelled the name the same I asked if she 
was related. I told her the teacher was very cool, 
smart, radical and she was a great influence on me as 
well as many of my classmates. Even students who 
didn't have her as a teacher knew of her. Anyway, I 
had heard back in the 80's she had developed MS and 
was ill. As with any other past relationship I shrugged it 
off with a "Oh thats so sad, I hope she does alright". 
That was the last I really heard about her in like 25 
years. Anyways, this woman said she is related to Ms. 
Gaetjens, as a matter of fact she IS Ms. Gaetjens! She 
did develop MS and she does use a walker, but she 
looks great and is still sharp as a tack. We had a nice 
talk. She is moving to Arkansas (hopefully not near the 
flood areas) and I decided to put in a rare post so that 
any other of our fellow Cowboys or Cowgirls who were 
inspired by her can know that she is doing fine. I wish 
her luck in her new City and hope she continues to 
inspire. 

� � � � � �

 

Chris Turley  was invited by Evan Kane  to speak 
before the Ethical Humanist Society on how the 120+ 
Community (Charity) Projects he has coached on 
and/or done himself have created ripples of benefits 
for people outside of the target beneficiaries. Chris 
found that there are ways to create projects in such a 
way that they are not just successful in their own 
mission but they create multiple levels of other positive 
impacts for everyone around it. Chris is working on a 
presentation series on how any organizations can 
create these kinds of 3D impacts in all of their projects.  

Every month Chris Turley  creates one to two 
Networking Scrums. The scrums are a chance to meet 
with 3-4 other people (TNG members have first option) 
to learn about each others businesses, to 
make/receive referrals, and, most importnantly to give 
feedback on ideas, challenges, or opportunities that a 
member is working on. Scrums are held in a variety of 
locations and are no longer than 1.25 hours long. If 
you are the kind of person who believes in the power 
of networking and brainstorming come join us. Look for 
an email from Chris titled Networking Scrum each 
month. 

 

 
 
 

 
 
I have been serving the special needs community for the 
last 11 years in my personal life.   Now I want to make 
the same difference in my professional life with as much 
intention and consistency.  I have completed intensive 
training for The Prudential Special Needs Solutions … 
For All Ages SM program. 
  
The Prudential Special Needs Solutions … For All 
Ages SM program developed by The Prudential Insurance 
Company of America, is dedicated to giving licensed 
financial professionals the tools and resources to assist 
families in providing quality of life, not just lifetime care, 
for their loved ones with special needs. 
 
This program offers essential information such as: 
 

�  How to maintain government benefit eligibility. 
 

�  Important legal and financial considerations.  
 

�  The benefits of establishing and funding a 
Special Needs Trust  

 
The Prudential Special Needs Solutions … For All 
Ages SM is dedicated to providing my clients and their 
families who care for loved ones with special needs with 
the tools and resources they need to help them plan for 
their financial futures.  
 
I will be conducting free workshops, so if you know of 
any local associations or parent groups looking for 
speakers, I would greatly appreciate an introduction. 
      
Thanks a million! 
 
Dean 
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When you read this, Holly Kahan  of HollyBarry 
House Ltd. of Chicago  will have just returned from 
the International Fancy Food Show in New York and 
she’ll be preparing to leave for the International Gift 
Show in Atlanta, followed by the Chicago Gift Market at 
the end of the month.  These are her main sources for 
finding new, interesting and affordable items to offer to 
you and her broad clientele throughout the year--but 
primarily for the Winter Holiday Season.  There are 
seminars to attend that project consumer trends in the 
near and distant futures, showcases of new products 
as well as special focus on organic foods and 
sustainable gift products.  At last month’s Snacks & 
Sweets Expo, Holly noted chocolate bars infused with 
probiotics and others with omega-3 and omega-6 oils.  
There were jelly beans with pure honey centers, and 
healthful snack items such as falafel crisps and lentil 
chips (both quite good). Then, of course, there are the 
really decadent goodies we all like to give and (even 
better) to receive.  Check here next month for some of 
the discoveries made at these trade shows.  If you 
wish to receive Holly’s monthly newsletter of featured 
gifts, special offers and industry trends, let her know at 
HollyB@HollyBarry.com. 

� � � � �  

Va Pensiero to reopen July 9  
Posted by Phil Vettel 

 
 
A bit of good news to brighten up your weekend. Va 
Pensiero (1566 Oak Ave., Evanston, 847-475-7779), 
the accomplished Italian restaurant that closed its 
doors on Easter, is reopening. 
 
It will be called Pensiero Ristorante, and will have a 
soft (fanfare-free) opening July 9, with a grander 
opening night to come later.  
 
The new owner is Michael Pure , owner/inkeeper of the 
Margarita Inn , in which the restaurant has resided 
since its 1989 debut. Pure takes over for chef/owner 
Jeff Muldow, who abruptly closed the restaurant in 
April.  
 
"I retained all of Jeff's back-of-the-house staff," Pure 
says. "And this is the only reason I did this, because I 
was able to keep all those people. The front-of-the-
house needed new culture, so we wanted to bring in 
some new people. We're repainting the room to 
freshen it up, make it more inviting." 
 
Chef Alan Lake, a contemporary-minded chef who 
calls his creations "jazzfood" (check him out here 
http://www.alanlake.com), will head up the new 
kitchen.  
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If ya wanna get a great start to the day, try this:  
 
Da Coach's Morning Health Shake 
 
Put the following ingredients in a blender, most of 
which I get at Whole Foods: 

·  10 - 12 ounces Vanilla Almond Milk or Soy Milk -- I 
prefer the sweetened ones 

·  1 scoop protein powder -- I use Alive Whole Food 
Energizer but you can use any brand 

·  1 tablespoon of raw sesame seeds 

·  6 - 10 roasted salted almonds 

·  2 tablespoons chia seeds 

·  1/4 - 1/2 inch of raw ginger, sliced up 

·  2 tablespoons of organic coconut oil -- I use Whole 
Foods 365 brand 

·  3 kinds of fruit: 1/2 of a banana always, usually 1/4 
apple, then whatever is in season: Strawberries, 
pineapple, blueberries, etc. (In winter, use frozen 
fruit) 

·  Juice of 1/4 of a fresh lime 

 
Blend it all together, drink it down and feel healthy! (PS 
-- Feel free to adjust this as you wish.)  

 

�  In the realm of ideas everything depends on 
enthusiasm.. in the real world all rests on 
perseverance. Johann Wolfgang von Goethe 

 

�  Sometimes it is better to lose and do the right thing 
than to win and do the wrong thing. Tony Blair 

 

�  High expectations are the key to everything. 
Sam Walton 

 

�  Even if you are on the right track, you will get run 
over if you just sit there. Will Rogers 
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Please send your news for the TNG monthly “What’s New?” newsletter to: 
News@TheNetworkingGroup.biz 

 

WEST DEERFIELD TOWNSHIP 
FOOD PANTRY WISH LIST 

 
·  Juice 
·  Canned fruit (peaches, pears, applesauce, 

fruit cocktail) 
·  Tuna 
·  Canned meat  
·  Meals with meat (stew, chili, etc.) 
·  Canned tomatoes 
·  Paper towels 
·  Cereal  
·  Small size laundry detergent 

 
Donations may be dropped off at the township office. 
Substantial and nutritious foods are greatly 
appreciated. 
 
Many thanks for the generous support of the 
community. 
 

West Deerfield Township Food Pantry 
601 Deerfield Road 
Deerfield, IL 60015 

847-945-0614 
Email: westdeerfield@sbcglobal.net 

 

 
 
 
 
 
 
 

 
 
 

185 Milwaukee Avenue 
Lincolnshire, IL   847-478-0988 

 
I thought I’d pass along six essential truths of men’s 

style from Nick Sullivan the fashion director of Esquire 
magazine.  

 
1. “Most people, most of the time, judge you by 

what you’re wearing, and if you care what 
people think, you should care about what you 
wear. Life doesn’t get much simpler than 
that.” 

 
2. “Pull yourself together. Always. Everywhere. 

Whether you’re going to the deli or on a date, 
every occasion has minimum standards. Try 
to meet them.” 

 
3. “The best way to look effortless is to work 

hard at it.” 
 
4. “Your posture is half the investment in buying 

a new suit. If you’re not going to stand up 
straight, you might as well wear a Hefty bag.” 

 
5. “Fit is the other half of the investment. Money 

is only a minor consideration.” 
 
6. “Check your fly.” 

 
If you’d like some help with your wardrobe needs, 
please come and see me. I’m glad to try to help solve 
any clothing issues. 
Jack Shniderman 
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Ellen Edwards  of Capital One  spent  a glorious day June 4 with 300+ 
other volunteers, clearing brush from a eucalyptus grove at Camp 
Reynolds, on Angel Island in the San Francisco Bay.  This volunteer 
effort was organized by Tourism Cares For America ,  a non-profit 
organization devoted to restoring tourism-related sites in need of care 
and rejuvenation. Previous volunteer events have benefited Ellis Island, 
The Alamo, post-Katrina New Orleans, Gettysburg, and Mt. Vernon.  
 
Here’s what this year’s crew did at Angel Island:  
 

1 Cleared 85 cubic yards of slash and undergrowth were removed 
from the eucalyptus grove at Camp Reynolds, greatly reducing 
the spread of wild fire, promoting a healthier grove, and reducing 
wood boring insects from spreading tree diseases. 

 
2 Split and stacked 2 cords of wood at the Quarter Master building 

which will provide 3 months of firewood for the Environmental 
Living Program. The wood will be used as fuel for cooking meals 
for hundreds of inner city school children who will experience 
what life was like as a soldier during the Civil War in the late 
1800s  

 
3  Stacked 48 cords of firewood at North Garrison. It will be used to 

heat 14 homes on Angel Island to reduce the total power bill 
annually by $20,000. The cost saving on the power will be 
returned to the general upkeep of the island and interpretive 
programs for schools and public use. C 
 

4 Cleaned and repaired 600 lineal feet of drainage ditch 
.  Removing the silt and leaves will promote drainage and protect 
sensitive environmental areas from erosion. 

 
5  Replaced 80 lineal feet of decorative redwood 4x4 dividers in the 

passenger loading area thus reducing tripping hazards and 
improving visitor safety. 

 
6  Picked up 78 cubic yards of junk and garbage in the East 

Garrison warehouse area, reducing unneeded clutter and 
improving the aesthetic appearance of the area.  

 
7 Stacked and organized 2,500 terracotta roof tiles, saving a 

valuable resource. The roof tile will be used to repair 28 Mission 
Revival buildings that date back to 1910. 

 
Angel Island receives thousands of visitors annually and the tasks 
these volunteers completed will help make their visits safer and more 
enjoyable. To learn more about Tourism Cares for America, go to 
www.tourismcares.org. 

 

 
 
.  
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Submitted by Anita Brown 

Anita Brown Culinary Coach 
 

MORE SUMMER SENSATIONS 
 
There are many sensational summer foods and what better way is there to celebrate the season than to cook with them?  
Try this “kicked-up” traditional Italian bread salad with protein-rich grilled salmon.  The low-calorie tomato (try an heirloom 
sometime) is rich in vitamins A, B and C, potassium, iron and phosphorus, and has as much fiber as a slice of whole-
wheat bread.  The cucumbers are refreshing and low in calories, and the red onion provides additional vitamin C. 
 
If you like this recipe and would like to learn how to cook healthier dishes on your own, contact Anita Brown Culinary 
Coach (www.anitaculinarycoach.com) e-mail at culinarycoach@comcast.net or by phone at 847 341-4623.  
 

Salmon and Tuscan Tomato Grilled Bread Salad  

 
 
 
 
 
 
 
  
 
 
 
 
 
 

 
½ lb. or 2 thick slices day-old whole-grain bread 
¼ cup plus 2 TBS. olive oil 
3 large beefsteak tomatoes cut into ½ inch pieces 
1 medium cucumber, peeled, seeded and cut into 1 inch pieces 
¼ cup thinly sliced red onion 
¼ cup thinly sliced fresh basil (or torn into bite-size pieces) 
1 lb. center-cut salmon, skinned and cut into 4 portions 
1½ Tbs. red-wine vinegar 
8 Kalamata olives, pitted, chopped 
1 Tbs. capers, rinsed, chopped 
½ tsp. kosher salt (more to taste) 
¼ tsp. freshly ground pepper (more to taste) 

 
 

·  Preheat grill or grill pan to medium. 
·  Brush bread on both sides with 2 Tbs. olive oil (or less).   Grill until lightly charred on both sides – 3 to 4 minutes. 

The bread could also be toasted. 
·  Let bread cool slightly, cut into 1 inch cubes. 
·  Whisk olives, vinegar, capers and 1/8 tsp. pepper in a large bowl. Slowly whisk in oil till combined. Add bread, 

tomatoes, cucumber, onion and basil.  Toss to combine. 
·  Season both sides of salmon with salt and pepper. 
·  Either spray the salmon lightly with oil or oil the grill rack. 
·  Grill salmon till cooked through – 4 to 5 minutes per side. 
·  Divide salad among 4 plates and top each with a piece of salmon. 
·  Serve immediately. Serves 4. 

�
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