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847-948-5221 | 711 DEERFIELD ROAD

LUIGI MILLACARDI | MANAGING PARTNER

847-719-1596 | 20504 N. RAND ROAD

RYAN BURKE | MANAGING PARTNER

STEAK. SEAFOOD. SANCTUARY. | STONEYRIVER.COM

Our Legendary Steaks are premium, grain-fed Midwestern beef,aged

and trimmed by hand. Choose from our selection of fresh fish and

seafood like our whiskey shrimp and signature jumbo lump crab

cake. Welcome to the Modern American Steakhouse, Stoney River style.

$20 OFF
DINNER FOR TWO.

CELEBRATE
SUMMER,
STONEY RIVER STYLE.

*Not valid with any other offer. Dinner only. Valid thru 7/07/09.

Stoney River Legendary Steaks is pleased
to offer you $20 OFF dinner for two with 
the purchase of two dinner entrées.$20 OFF

D INNER

FOR TWO
*

Join Stoney River’s 

e-loyalty club by visiting 

stoneyriver.com

and enjoy exclusive 

offers and invitations to 

special events. Sign up

today and start saving.

 the source for quality  outdoor &  sunroom furnishings

 Highland Park off Hwy.41 & Deerfield Road
 North of Lake Cook Rd. 1672 Old Skokie 

 Mon.-Sat. 9:30-5:30, Thurs. ‘till 8, Sun. 12-5  •  847-831-4300

 Beautiful Back Yards on Sale

 WilliamsPatioFurniture.com

 Featuring...

 Huge In-Stock Inventory ...   in the best designs,   
 table sizes. colors.

     Sale prices ...   truckload buys guarantee good pricing

      Knowledgeable staff...   we’ll guide you to low 
       maintenance durable designs.

           Design assistance...   order from the design              
           leading, long lasting brands.

                 Top patio store in USA...   6 national                  
               awards for excellence in sales & service.

                       Full Service...  deliveries are blanket 
                              wrapped & set-up on your patio. Family run...Since 1875

 Wicker

 MERIDIAN
 CALIFORNIA WINES

 CABERNET SAUV.

 CHARDONNAY 

 PINOT NOIR & MORE  5 9 9
 750 
 ML

 3
  LTR

 ROSE’S INFUSIONS  20OZ . . . 2 99

 ROSE’S MOJITO MIXERS  21OZ . . 3 99

 MR & MRS T  ALL FLAVORS 64 OZ . . . 3 99

 05 ESTANCIA . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 99

 06 ALEXANDER VALLEY VYD . . . . 13 99

 06 BR COHN SILVER LABEL . . . . 15 99

 06 NEWTON CLARET . . . . . . . . . . . . . . 16 99

 06 SEVEN HILLS COL. VALLEY .  . 16 99

 KENDALL JACKSON . . . . . . . . . . . . . . . . . . . 9 99

 06 ST. FRANCIS - SONOMA . . . . . . 10 99

 06 X WINERY - CARNEROS . . . . 14 99

 07 AU BON CLIMANT SBC . . . . . . . . 15 99

 07 CUVAISON - CARNEROS . . . . . . 16 99

 CHARDONNAY  CABERNET

 33 98
 1.75 L

 24 98

 1.75 L

 18 98

 1.75 L

 BALLANTINE
 SCOTCH

 16 98
 1.75 L

 25 98

 1.75 L

 17 98
 1.75 L

 16 98
 1.75 L

 14 98

 1.75 L

 BIG VALUES

 GOLD EAGL E
 DISCOUNT LIQUOR S

 Sale Dates :
 Wednesday, June 10,

 Thru Tues., June 16, 2009

 Mt. Prospect Store Now Open
 Sunday at  10 am

 THE BEST SERVICE, SELECTION & LOWEST PRICES!

 GOLD EAGLE DISCOUNT LIQUOR S
 The Suburbs’ Finest and Most Complete Liquors Centers

 We Reserve the Right to Correct  Printing Errors and to Limit Quantities.
 All Prices Subject to State & Local  Taxes. Sale items Cash & Carry.

 CIGARS, BEER & POP COST LESS AT GOLD EAGLE    “COLDEST BEER IN TOWN”  NEVER AN EXTRA CHARGE FOR COLD BEER

 12 PACKS

 ALL 1.75 L

 FLEISCHMANN’S VODKA . . . . . . . . . . . . 9 99

 OLD CROW BOURBON . . . . . . . . . . . . . 12 99

 CHRISTIAN BROS BRANDY . . . . . 12 99

 EVERYDAY LOW PRICES  GRAPEVALUES WINE CLU B  JOIN NOW – IT’S FREE

 GIBLEY’S GIN . . . . . . . . . . . . . . . . . . . . . . . . . 11 99

 HOUSE OF STUART SCOTCH .  . . 12 99

 GREY GOOSE VODKA . . . . . . . . . . . . . . 48 99

 MILLER LIGHT . . . . . 18-12OZ CANS 11 99

 MILLER HIGH LIFE  30-12OZ CANS 11 99

 STROH’S . . . . . . . . . . . 30-12OZ CANS  12 99

 CASE BEER

 BUDWEISER . . . . . . . . . . . . . . . . .   7 99

 ZYWIEC . . . . . . . . . . . . . . . . . . . . 10 99

 SMITHWICKS . . . . . . . . . . . . . . 11 99

 SAM ADAMS . . . . . . . . . .   10 99

 BECK’S . . . . . . . . . . . . . . . . . . .   10 99

 STELLA ARTOIS . . . . . . 12 99

 LIBERTYVILLE 255 Peterson Rd. 367-6000 RT. 137 – 2 Blks. W. of Milwaukee
 MT. PROSPECT 1721 Golf Rd. 437-3500 Corner of Golf & Busse

 BACARDI RUM . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 99

 LITHUANIAN VODKA . . . . . . . . . . . . . . . . . 12 99

 JAMESON IRISH WHISKEY . . . . . . . . 16 99

 FRANGELICO HAZELNUT . . . . . . . . . . . 17 99

 MAKERS MARK BOURBON . . . . . . . . 19 99

 TOMMY GUNS VODKA . . . . . . . . . . . . . . 28 99

 JACK DANIELS SINGLE BARREL . . . 35 99

 GRANTS SCOTCH . . . . . . . . . . . . . . . . . . . . . . . 9 99

 FIREFLY SWEET TEA VODKA .  . 15 99

 EL JIMADOR REPOSADO . . . . . . . . . . 16 99

 SWEET QUEEN VODKA . . . . . . . . . . . . 19 99

 GLEN LIVET 12YR SINGLE MALT . . 23 99

 TEMPLETON RYE WHISKEY . . . . 29 99

 OBAN 14YR SINGLE MALT . . . . . . 48 99

 CROWN 
 ROYAL

 CANADIAN

 SEAGRAM’S
 7-CROWN

 CAVIT
 ITALIAN WINES

 PINOT GRIGIO

 PINOT NOIR

 RIESLING & MORE  9 9 9

 ALL 750 ML

 JOHNNIE 
 WALKER RED

 SCOTCH

 SEAGRAM’S VO
 CANADIAN 
 WHISKEY

 07 ALAMOS MALBEC . . . . . . . . . . . . . . . . . 7 99

 05 ST. FRANCIS REDS . . . . . . . . . . . . . . . . 8 99

 GUSTAVO THRACE 3RD BOTTLE . . . . 9 99

 06 HAHN MERITAGE . . . . . . . . . . . . . . . 12 99

 06 YANGARRA SHIRAZ . . . . . . . . . . . . 15 99

 07 SAGELANDS RIESLING . . . . . . . . . . . . 7 99

 07 DRY CREEK CHENIN BLANC . . . . . 8 99

 08  SIMI SAUVIGNON BLANC . . . . . . . . . 9 99

 06 BRIDLEWOOD VIOGNIER . . . . . . 10 99

 08 SARACCO MOSCATO . . . . . . . . . . 10 99

 WHITES  REDS

 07 CASTLEROCK SONOMA . . . . . . . . . . 9 99

 07 KIM CRAWFORD AUS . . . . . . . . . . . . 12 99

 06 MACMURRAY CENTRAL COAST .  .  . 15 99

 07 CLOUDLINE OREGON . . . . . . . . . . . . . 16 99

 07 PENNER ASH RUBEO . . . . . . . . . . . . . 18 99

 07 ZABRIN GARNACH DEL FUEGO . . 5 99

 06 CASTANO MONASTRELL . . . . . . . . . 6 99

 07 CODAZ ALBARINO . . . . . . . . . . . . . . . 11 99

 06 JUAN GIL . . . . . . . . . . . . . . . . . . . . . . . . 12 99

 05 MUGA RIOJA RESERVA . . . . . . . 20 99

 SPAIN  PINOT NOIR
 BOTA BOX

 CALIFORNIA WINES

 CHARDONNAY

 CABERNET SAUV.

 SHIRAZ & MORE  7 9 9

 DON Q RUM
 CRISTALL OR 

 GOLD

 GREAT BRANDS COST LESS AT GOLD EAGLE

 FINDLANDIA
 VODKA

 STOLICHNAYA
 VODKA

 BELLA SERA
 ITALIAN WINES

 CHARDONNAY

 PINOT GRIGIO 

 CHIANTI & MORE  8 9 9
 1.5 
 LTR

 MCWILLIAMS
 AUSTRALIAN WINES

 FETZER
 CALIFORNIA WINES

 CABERNET SAUV.

 CHARDONNAY

 MERLOT & MORE  8 9 9
 1.5 
 LTR

 CHARDONNAY

 SHIRAZ 

 MERLOT & MORE 15 9 9

 750 
 ML

 1.5 
 LTR

 MIXERS

When it comes to baking light, yogurt is
an ingredient workhorse.

The tangy, low-fat dairy product reduces
and in some cases eliminates the need for
higher-fat ingredients such as shortening,
butter, oil, buttermilk or sour cream.

Try a poppy seed loaf that gets its zing
from non-fat lemon-flavored yogurt, a good
source of calcium and a top-quality protein.
Making a switch to low-fat milk and egg
whites in baking further reduces the total
fat content, while fresh-squeezed lemon
juice intensifies the sunny flavor of the
yogurt and adds a shot of vitamin C.

Shopping tip: Self-rising flour is all-pur-
pose flour that has had the salt and baking
powder already added to it.

Cooking tip: To fold the two mixtures
together, Barron’s “Food Lover’s Compan-
ion” recommends using a rubber spatula.
Cut down vertically through the egg white
and yogurt mixture, move spatula across
the bottom and up the other side of the bowl
in what the authors refer to as a “down-
across-up-and-over-motion.” Rotate the
bowl a quarter turn and repeat the motion.
When just combined, add flour and fold
again.

GOOD FOR YOU

Tangy yogurt replaces
fat and adds flavor

Lemon juice and lemon yogurt give a quick
bread a double shot of flavor.

TAMMY LJUNGBLAD/KANSAS CITY STAR PHOTO

Lemon yogurt poppy seed loaf

Prep: 20 minutes Cook: 40 minutes
Makes: 1 loaf, 16 servings

2 cups self-rising flour

1 teaspoon baking powder

1 container (6 ounces) non-fat lemon
yogurt

2⁄3 cup granulated sugar

1 egg, separated, plus 1 egg white

½ cup non-fat milk

¼ cup fresh squeezed lemon juice

Grated zest of 1 lemon

½ teaspoon lemon extract

1 tablespoon poppy seeds

3 tablespoons confectioners’ sugar

1Heat oven to 375 degrees. Spray an
8-by-4-inch loaf pan with vegetable

spray. Sift flour and baking powder together
in a medium bowl; set aside.

2Combine yogurt and sugar in medium
bowl; stir until well-blended. Add egg

yolk, milk, 3 tablespoons of the lemon juice,
lemon zest and lemon extract. Stir to blend.

3Beat the 2 egg whites in medium bowl
until stiff peaks form. Fold into yogurt

mixture. Fold flour mixture into batter. Add
poppy seeds; stir gently to blend. Pour into
prepared pan; bake until pick inserted in
center comes out clean, 40-45 minutes.
Cool in pan 10 minutes; remove from pan.

4Meanwhile, whisk together remaining 1
tablespoon of the lemon juice and

confectioners’ sugar. Pierce holes over the
top of the loaf with wooden pick. Brush
top of loaf with glaze. Cool completely.

Nutrition information
Per serving: 115 calories, 6% of calories
from fat, 1 g fat, 0 g saturated fat, 14 mg
cholesterol, 24 g carbohydrates, 3 g
protein, 248 mg sodium, 1 g fiber

By Jill Wendholt Silva
MCCLATCHY/TRIBUNE NEWSPAPERS

Meaty treats: Executive chef
Victor Newgren hosts a series
of “Meat & Greets” sharing
recipes, complimentary cock-
tails and hors d’oeuvres. Free.
5-6 p.m. Fridays and Sat-
urdays in June. Lawry’s The
Prime Rib, 100 E. Ontario St.
Information, 312-787-5000.

Dad’s food: Charcuterie and
kitchen manager Amy Donati
teaches kids of all ages quick
and easy ways to tweak Dad’s
favorite dishes into heart-
healthy meals in “Father
Knows Best? For Kids.” $15 per
child, parents free. 6 p.m.
Tuesday. Fox & Obel, 401 E.
Illinois St. Reservations, 312-
410-7301 or fox-obel.com.

Market recipes: Chef Zak
creates dishes from farmers
market finds in a class. $65. 11 a.m. June 20.
The Wooden Spoon, 5047 N. Clark St. Register,
773-293-3190 or woodenspoonchicago.com.

A taste of France: The Loyola
University Museum of Art
hosts “Paris by the Lake,” a
fundraising gala recreating a
French market and opportuni-
ty for guests to taste French
cuisine by local chefs. $150,
$125 LUMA members. 6:30
p.m. June 22. Loyola University
Chicago, 51 E. Pearson St.
Reservations, 312-915-7662 or
luc.edu/luma.

Allergen-free dinner: Lisa
Williams of lisacooksallergen
free.com joins executive chef
Mark Mendez in creating a
“Safe and Sound Dinner,”
removing gluten, eggs, wheat,
dairy, soy, fish, shellfish, pea-
nuts and tree nuts from the
menu. $50. 6:30 p.m. June 29.
Carnivale, 702 W. Fulton St.
Reservations, 773-665-0430.

—Elizabeth Schiele

Calendar

Amy Donati will teach a class
for kids. TRIBUNE FILE PHOTO
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