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Looking for a job that you can work 
10-15 hours per week?  

LIBERTY BANK FOR SAVINGS has been serving our

community for over 109 years and is currently hiring 

PART TIME TELLERS.

If you are interested in a fun, challenging, sales position we

are also hiring FULL TIME LOAN ORIGINATORS.

Please email your resume to njohnson@libertybank.com, 

fax it to (773) 384-4084, or stop by to fill out an application at

2392 N. Milwaukee Ave., Chicago, IL 60647.

Feel free to look TJ2jgikjsmnjjjgiokojPiPTd2[vijxfkTJ2[aobflm]2[vimxnn]Tvinxjkl02



pg. 5





pg. 7

“Requiem for a Heavyweight”
Shattered Globe Theatre at the Victory Gardens Theatre

2257 N. Li



Disaster can strike at any time.  Without warning you could lose your
home, your possessions and even your life in a fire, tornado or other
disaster.  It’s important to protect yourself and your family by having
adequate insurance coverage.
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ESTATE PLANNING

COUNSELOR AND  ATTORNEY  AT  LAW

CHESTER M. PRZYBYLO

WILLS AND TRUSTS

5339 N. Milwauk
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Best Friends/Companion Pets

ANIMAL CARE LEAGUE
Speckles Lee

I know this story is almost a year old, but we received an email the
other her
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Here’s a good dish to enjoy during the Lenten Season

Broiled Salmon Fillets  (Moroccan style)
3 to 4  salmon fillets

2  tablespoons fresh chopped parsley

4 tablespoons of olive oil

1/2 stick of butter, melted

3 garlic cloves - crushed

2 tsp. paprika

1/4 tsp. of cayenne pepper

1 tablespoon of cumino

juice of 1/2 lemon

Arrange the fillets in a baking dish and place them under a very hot

broiler.  Cook, with the broiler door open for 3 to 5 minutes or until

golden brown.   Melt the butter, add oil and all the remaining

ingredients, mix them all well, and  pour over the salmon.  Continue

to broil for additional few minutes till a nice crisp on the top of this

dish.  Sprinkle with fresh lemon juice.  Serve immediately with

quartered lemon, if desired.

Prepared by:  Elizabeth Elkayam

Village Cooking Corner
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6017 NORTHWEST HWY., CHICAGO • 773-775-4848
Mon-Thu 11-7, Fri 11-8:30, Sat 10-5, Sun 12-4:30

Visit our web site: www.chicagoland-hobby.com


