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IMPORTANT UPDATES AND REMINDERS FROM THE BOARD  

 

Apartment 1H. (Guest Suite)  

Work on the Guest Suite has been proceeding and we’re now hoping that the suite will be ready for its first guests by the 

second week in April.  Drago will be keeping the calendar for reservations which may be made up to 60 days in advance. 

The daily rate will be $150. 

Air Conditioner Inspections 

Annual inspection of air conditioners will resume this year.  Forms will be emailed and delivered to your door. 

An Advisory 

As we are enter the spring rainy season the chance of water seeping into basement storage lockers increases. Additionally 

we are experiencing high levels of ground water. It is not just the spring, leaks can and do occur any time of the year. 

Shareholders should check assigned storage lockers frequently for leaks and consider placing items in waterproof 

containers. The Corporation is not responsible for damage to or loss of items kept in any storage locker. 

Date to Remember  

Saturday, May 7th, our Annual Shred Event is scheduled from 10AM-12Noon.  

Employee Anniversaries  

We will be observing some very important employee anniversaries on May 1. Let’s be sure to thank Nikola Obradovic who 

will mark his 25th anniversary on that day and Andrew Morrison, who’s been with us for 30 years!  Please everyone, take 

some time to express our gratitude to both of them for their long and loyal service. 

We’re having a party and everyone is invited! 

For now at least, we seem to have turned the corner on Covid. We certainly hope that we have.  It’s time celebrate, so break 

out your beer helmet, we’re having a Spring Break Party!!!! 

All residents of 3750 are invited to the Garden Court on March 31st .     There’ll be beer, wine, pizza (including gluten-free) 

and good company. The festivities begin at 5PM and go on until we’re tired.   

RSVP to http://www.3750lsd.net/3750s-spring-break-party/ 

Be there or be square! 

 

http://www.3750lsd.net/3750s-spring-break-party/


 

 

3750 SHAREHOLDER SURVEY RESULTS (As of March 15, 2022) 

 

 

Shareholders did a terrific job responding to our survey – thank you! We received 79 responses. (Some numbers don’t add 

up because in some cases respondents elected to skip categories.) Listed below are the tabulated results. 

All comments will remain confidential. They have been transcribed and will be reviewed by the Board of Directors. 

 

ROOF DECK 

Very interested: 30 

Moderately: 17 

Not interested: 32 

BIKE ROOM 

Very interested: 20 

Moderately: 21 

Not interested: 37 

GARDEN COURT 

Very interested: 49 

Moderately: 18 

Not interested: 11 

GREEN SPACE DEVELOPMENT (Above garages) 

Very interested: 19 

Moderately interested: 24 

Not interested: 36 

PET POLICY REVISION 

Very interested: 32 

Moderately: 15 

Not interested: 30 

 

 

 

 

 



LOCAL NEWS AND INFORMATION  

HALLELUJAH!!!!!!!  

Our long national nightmare is over.  The MLB owner’s lockout of the players has ended and spring training  began on 

March 17. The Cubs home opener vs. the Brewers is April 7 at 1:40PM. 

The White Sox open in Detroit on April 8, game time 12:10PM.  The Sox home opener is April 12 at 3:10PM. 

SAVE THE DATE 

The next beat meeting for beat 1925, our police beat, is April 12th at 6:30p.  It will be virtual.  For those wishing to 

participate, the Zoom coordinates are:  Meeting ID: 810 8796 4263; Passcode:  635770 

 

 

AMUSEMENTS AND DIVERSIONS 

 

STREAMING AND NETWORK TV 

The wildly popular “Bridgerton” returns with a new season beginning on March 25 on Netflix. 

Season 6 of “Outlander” stared on March 6. It’s on Starz with a subscription. 

Seasons 1 and 2 of “Condor” are available on EPIX (which is included in our basic cable package.) See the  1975 movie, 

“Three Days of the Condor”, upon which it is based, on EPIX too. 

The creator of “Downton Abbey” has brought an American analogue to HBO: “The Gilded Age”. If you’ve missed  any of 

it, you can catch up on HBO Max. 

HBO was home to an appealing comedy-drama, new this year, “Somebody, Somewhere.”  Its season is over, but you can 

binge all 7 half-hour episodes on HBO Max. You’ll become attached to the quirky characters so you’ll welcome the news 

that the shows been renewed for next season.  

 

For those who can’t wait for the 4th season of  “Unforgotten” to appear on PBS, there’s good news; it’s available now on 

Amazon Prime. 

A television adaptation of Jane Austen’s last, unfinished novel, “Sanditon”, was a big hit for PBS.  The 2nd season begins on 

March 20 on WTTW. 

The 5th (and alas, the last) season of “Better Things” has already begun. But, see what you can of it on FX on Mondays at 

9PM.  It’s the best reason for a Hulu subscription; every episode from  the beginning is available there. 

AT THE MOVIES… 

Many of the year’s most highly-anticipated and well-received movie releases, some still in theatres, have landed on cable.  A 

few recommendations: 

Steven Spielberg’s beautiful re-imagining of “West Side Story” is on HBO. 

Wes Anderson, writer-director of the delightful “The Grand Budapest Hotel”, “Rushmore” and “The Royal Tenebaums” 

brings us “The French Dispatch.” Also on HBO and not to be missed. 

The very funny, very scary and very timely “Don’t Look Up” is on Netflix. A Must-see. 



On Netflix as well is “The Power of the Dog”; beautifully made and acted. Benedict Cumberbatch is sensational in it, as is 

Kirsten Dunst. 

 

Nicole Kidman and Javier Bardem are both nominated for Academy Awards for their performances and Lucy and Desi in 

“Being the Ricardos”, available on Amazon Prime. 

 

 

 

FOOD STUFF 

As the latest Covid wave has, for the present, subsided, we are all starting to look forward to enjoying the bounty of 

excellent restaurant options available in Chicago.   

For old school Italian food and plenty of it, we recommend La Scarola at 721 W. Grand Ave. www.lascarola.com 

Closer to home and also offering a very well-executed menu of Italian classics is Riccardo Trattoria at 2119 N.Clark 

www.riccardotrattoria.com 

You’ll find a beautifully harmonious marriage of French and Mexican cuisines on the Gold Coast at Tzuco,  720 N. State St. 

The setting is handsome and the menu imaginative and thoughtfully presented. www.tzuco.com 

Meat eaters will delight in choices at Tango Sur, an Argentinian parrilla-style restaurant an easy walk from here.  3763 N 

Southport.  www.tangosurgrill.com 

Tiny, intimate MFK Restaurant at 432 W. Diversey is recommended for its seafood-focused, Basque and Catalan inspired 

menu. www.mfkrestaurant.com 

 

 

And, something to nosh on at home: 

Baba Ghanouj (makes lots) from Ann Harrison Apt. 16D 
 
Ingredients: 

 

 

• 3 medium eggplants 

• 1(or 2) 8 oz. carton(s)* Trader Joe’s Herbed Tahini Sauce 

• zest and juice of one lemon (or more, to taste) 

• 2--3 cloves garlic, pureed (I use more, but I LOVE garlic) 

• ½ tsp. Aleppo Chile (if you have it, espelette pepper works, too, or cayenne) 

• salt to taste 

 

 

Directions: 

 

 

        Heat the broiler (or, if you have the means, prepare a charcoal fire.) Pierce eggplants here and there with the point of a 

paring knife. Line a rimmed sheet pan with foil and put the eggplants on it. (This is to save yourself hassle: the 

eggplants leak liquid and cleanup is a pain in the neck.) Place eggplants approximately 2 inches from heat source. 

Allow skins to blister and char, turning with tongs until entire surface is blackened.  Reset the oven to 375 and 

roast the eggplants until they are completely soft, about another 10 to 15 minutes.  Set aside until cool enough to 

handle. 

http://www.lascarola.com/
http://www.riccardotrattoria.com/
http://www.tzuco.com/
http://www.tangosurgrill.com/
http://www.mfkrestaurant.com/


          Slice eggplants in half lengthwise and lay skin side down on a cutting board. Carefully scrape away flesh with a knife 

and put it in a sieve. Discard burned skins. Do not rinse eggplant flesh — a few bits of remaining char is fine. Salt 

flesh lightly and leave for 5 to 10 minutes, then squeeze with the back of a spoon to remove liquid. (Don’t be 

neurotic about this, just try to get rid of as much as you can.) 

          Transfer the eggplant flesh to a bowl and combine the remaining ingredients. Blend everything together vigorously, 

but try and leave some texture.  (I don’t care for baba ghanouj that resembles baby food.) Taste carefully for  lemon 

and salt.  Remember, salt loses its impact in chilled food. 

         *I use 1 and a half cartons or 2 depending on the size of the eggplants. I like a generous amount of tahini. 

 

 

 

 

 

GETTING TO KNOW YOUR NEIGHBORS  

MEET – Carol Semrow McCarthy Apartment 9C 

 

How long have you lived at 3750? 

 

8 wonderful years 

 

Where were your born and where did you grow up? 

 

Born in Chicago and grew up in Park Ridge, as did my husband John.  We first met when I was 10 years old. I was his sister 

Peggy’s friend. We had little to no passing  

interest in each other until we started to date when I was 28 and John 30. We have been happily married for 36 years. 

 

What was your favorite vacation? 

 

A surprise visit with our two sons, Connor and Neal to see our son Kevin in Barcelona when he was studying abroad. We 

spent carefree time exploring and having fun together in Barcelona and Granada.   

 

Where would you like to go that you have never been? 

 

Time in Tokyo, Kyoto and rural Japan. 

 

Which talent would you most like to have? 

 

Musical. To play the piano. I wish I didn’t give up my piano lessons when I was 11 years old! 

 

What is your most treasured possession? 

 

Nothing comes close to the joy I experience with John, our three sons,  

daughters-in-law and to be with our five grandchildren. 

 

What city would you like to live in if you didn’t live in Chicago? 

 

San Francisco.  

 

Who is the most famous person, either living or dead, that you’d most like to meet? 



 

Amelia Earhart. 

 

Who is the most famous person that you have ever met? 

 

Warren Buffett. 

 

What was your favorite concert? 

 

Eric Clapton and Steve Winwood at the United Center 

 

What was your favorite book? Your favorite fictional character? 

 

Anna Karenina.  

 

Who are your favorite authors? 

 

Joan Didion, Tom Wolfe, Pat Conroy. 

 

What is your favorite Chicago theater, if any?  (Goodman, Steppenwolf, Steep, etc.) 

 

Steppenwolf. 

 

What is your favorite restaurant in Chicago?  Anywhere? 

 

I love the classic Italian food and cozy Chicago vibe at LaScarola in West Loop. 

 

Anywhere… A tiny, unpretentious taverna in Oia, Greece. Our table was literally on a rocky crevice where we could almost 

touch the crystal clear water right next to our table. 

 

What is your most memorable meal - anytime, any place? 

 

A fabulous antipasti and pasta dish, topped off with my first taste of Limoncello at a seaside restaurant in Positano. 

 

If you had to eat one food for the rest of your life, what would that be? 

 

Cheese 

 

What is your guilty TV pleasure? 

 

New releases and documentaries on Netflix and Amazon 

 

What have you binge watched, if anything? 

 

The Marvelous Mrs. Maisel and Ted Lasso 

 

What is your classic film favorite? 

 

This is difficult. If only one, Good Will Hunting. 

 

If you could have a “superpower”, what would you choose? 

 

Healing the people I love. 

 

Do you have a contrarian position about something that almost everybody likes? (movie, play, book, etc.)  

 

No, not really. 

 

What character or attribute in others do you most admire? 



 

Kindness 

 

What profession other than your own would you like to try? 

 

Dancer 

 

Thick or thin?  : 

Thick 

 

 

 

WE WANT TO HEAR FROM YOU!  

 

We will share your recommendations in the upcoming issues of the 3750 Newsletter. Send your recommendations to 

Linda Stern: lakey3750@gmail.com.  

 

 


