
    

 

 

 

 

 

 

 

 

 

 

 

  

  

 

 

      

   COMING SOON…… 
 

Sunday, August 4th - Waukegan-North Shore -  ILLINOIS 

RAILWAY MUSEUM – 33rd ANNUAL TRASPORTATION 

EXTRAVAGANZA SHOW, Union, Il. See pages 20 & 21. 

Saturday, August 10th  - Waukegan-North Shore SYCAMORE 

STEAM SHOW, Sycamore, IL. See page 22. 

Sunday, August 11th   - Waukegan-North Shore GRAND 

DOMINION CAR SHOW, Mundelein, IL. See page 23. 

Sunday, August 18th - Waukegan/ North Shore AACA Summer 

Picnic & Drive Tour.  See Page 24. 
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 NATIONAL NEWS 
For more information on National and other events 
see aaca.org 

2024 Nationals & Tours 

August                                         

22-24 – Hampton, Virginia – Special Eastern 

Fall Nationals   

September                                         

12-14 – Loveland, Colorado – Western Fall 

Nationals 

October                                            

8-11 – Hershey, Pennsylvania – Eastern Fall 
Nationals                                                                  

 

September 4-8 -  Illinois Region Fall Tour. 
See page 25. 

November 3  -  Waukegan-North Shore RUN 
TO Brighton.  

November 9 -REGION BOARD MEETING  
 

August 4  - Waukegan-North Shore ILLINOIS 
RR MUSEUM TRASPORTATION 
EXTRAVAGANZA TOUR & SHOW, Union, Il.  
See pages 20-21. 

August 18  -  Waukegan-North Shore SUMMER 
PICNIC. See page 24. 

August 11  - Waukegan-North Shore GRAND 
DOMINION CAR SHOW, Mundelein, IL. See 
page 23. 

August 10 - Waukegan-North Shore SYCAMORE 
STEAM SHOW, Sycamore, IL. See page 22. 

September 14 – ANNUAL REGION BOARD 
MEETING -  Hosted by Waukegan-Northshore, 
10:00am. State Bank of the Lakes, More 
information to come. 

 
September 21  -  Waukegan-North Shore PRE-
WAR TOUR. More information to follow. 

Sept 20-22 – All Buick, Opel & Marquette Car 
Show, Roscoe, IL. See pages 26 & 27 for more 

information.  
 



Page 3 
 

  
  

CHAPTER CONTACTS 
Des Plaines Valley  President: Lee Nelson   
     815-729-0366     l-n522@juno.com 
Fox Valley   President: Dan Sobczyk   
     847-428-0247    dansobczyk@yahoo.com  
Silver Springs  President: Al Matison 
    815-414-1239       almatison@hotmail.com 
Chapter meetings are held the third Wednesday of 
every month at member homes. 
Waukegan-North Shore   President: Dan Helgren 

     847-533-0349  danhelegan@aol.com 

 
      Chapter meetings are held the second Friday of 
the month September through May (excepting 
December ) at State Bank of the Lakes, 50 
Commerce Dr., Grayslake, IL 60030 

 ILLINOIS REGION 
The Illinois Region serves northeastern Illinois. 
Meetings are held on the second Saturday of odd 
numbered months at various locations.  
  
MEMBERSHIP: 
Andy Voss 
2588-B Rock Creek Rd. 
Plano, IL 60545  
Cell 630-605-8392 
Email: andyjanevoss@aol.com 
     Please contact Andy with questions about 
membership and/or address corrections. Annual 
dues are $23 for both individual and joint 
memberships. Membership in the National AACA 
is an absolute prerequisite for membership in the 
Illinois Region.  
  
OFFICERS 
PRESIDENT:  
Dan Sobczyk 
822 Bannock Road 
East Dundee, IL 60118 
(H) 847-428-0247 
Email: dansobczyk@yahoo.com 
 
VICE-PRESIDENT & ACTIVITIES 
Chris Schurrer 
5502 W. Chasefield Circle 
McHenry, IL 60050-5133 
(H) 815-344-3775. 
Email:hpdog259962@gmail.com 
 
SECRETARY: 
Pat Markert 
4600 Stonewall 
Downers Grove, IL 60515 
(H) 630-852-9893 
Email: aacapat@aol.com 
   

TREASURER: 
Bob Wenderski 
265 N. Waukegan Rd. 
Lake Forest, IL 60045 
(H) 847-234-2394 
Email: bsw60045@comcast.net 
  
  

ARCHIVIST: 
Chris Schurrer 
Email: hpdog259962@gmail.com 
(H) 815-344-3775. 
   
WEBMASTER:         
 Bill Vroman 
 Email joannanbill@yahoo.com 

 (H) 847-587-9468                          
  

EDITOR OF SIDELIGHTS: 
Laura Cielenski 
316 Forest Trail 
Oak Brook, IL 60523 
(H) 630-941-8812 
Email: aaca.sidelights@gmail.com 
    All materials should be submitted by the 20th 
of the month or sooner.  
  
BOARD MEMBERS: 
Through 2024 
Ed Flynn 
Rose O’Halloran 
Nancy Nelson 
 
Through 2025 
Dan Sobczyk 
Jerry Bodden 
Bibiana Garcia 
 
Through 2026 
Chris Schurrer 
Rick Shaw 
Dale Woosley 

mailto:dansobczyk@yahoo.com
mailto:almatison@hotmail.com
mailto:dansobczyk@yahoo.com
mailto:joannanbill@yahoo.com
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THE 
PRESIDENT’S 
MESSAGE 
  

  

All Dear Members, 

If you missed the Region car show, you missed a wonderful time. The weather 

was just about perfect and the cars at the show were in many cases superb. 

Many cars at the show were cars I had never seen before. A number of superb 

automobiles made their first appearance at the show. Hats off to Jim Sikora 

and Bob Markert for setup and managing the show. Our Chief Judge, Bob 

Grutza, did a fine job handling the details involved with the judging. Many 

thanks to all those who volunteered their time and efforts to ensure the show 

ran smoothly. Also, a big THANK YOU to Humberto Garcia and the Village of 

Carpentersville for the assistance they provided to the club and allowing us the 

use of their facility. 

August is a busy month with plenty of activities. The Union train show is this 

weekend and Chris Schurrer has a tour planned to the railway museum. He 

always finds a new and scenic way to arrive at Union. Let Chris know if you care 

to join his tour. He would love to have you join him. 

Also, this month, on August 18, is the North Shore Waukegan Picnic. That is 

always a great time with Bill and JoAnna Vroman hosting the picnic. If you have 

not signed up, please do so. 

Lastly, is the Geneva Concurs, the last weekend of the month. Fox Valley will be 

doing a tour to the Farnsworth House in Plano along with Geneva Concurs 

participants. If you would care to participate, contact me at 

dansobczyk@yahoo.com for details. 

Until next month, 

Dan 

mailto:dansobczyk@yahoo.com
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   Summer Salads 

  

Monthly Recipes 
  

Submitted by Pat Markert 
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Chicken Salad with Pecans and Red Grapes 

(from Mary Otto) 

 

*1-1/4 pounds boneless, skinless chicken breast, trimmed and poached (or use 

about 3 cups of pre-cooked chopped chicken breast) 

 

*1/4 teaspoon salt 

 

*2/3 cup mayonnaise 

 

*1 tablespoon honey mustard 

 

*1/4 teaspoon freshly ground pepper 

 

*1/2 cup thinly sliced celery 

 

*1/2 cup pecans, toasted and chopped 

 

*1/2 cup red seedless grapes, chopped 

 

*1 head Boston or butterhead lettuce, trimmed 

 

Combine the mayonnaise, mustard, salt and pepper in a bowl. When the 

poached chicken is cool, cut into bite-size pieces. Add the chicken, celery, 

toasted pecans and chopped red grapes to the mixture. Toss to combine. Divide 

lettuce leaves among four plates and top with about one cup chicken salad 

each. Refrigerate for up to one day. Makes four servings. 
 

  

Monthly Recipes(cont…) 
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Shrimp Salad with Dijon Cream 
Submitted by Chris Schurrer 

Ingredients 
3/4 to 1 lb. small to medium shrimp, shelled 
and cooked 
1/2 cup mayonnaise 
1 1/2 tsp 2 tbsp. Dijon-style mustard 
2 tsps. lemon juice 
1/3 cup whipping cream 
salt 
white pepper 
24 slender asparagus spears 
romaine lettuce 
1 lemon, scored, thinly sliced 

Directions 
While shrimp is chilling in refrigerator, 
combine mayonnaise, mustard, and lemon 
juice in a medium bowl. In a small bowl, whip 
cream until soft peaks form; fold into 
mayonnaise mixture. Season with salt and 
white pepper to taste. Spoon into a medium 
serving bowl. Cover and refrigerate until 
serving time. 

Wash & trim asparagus, peeling stalks if 
desired. In a large skillet, bring 1 to 2 
inches water to a boil. Add asparagus; cook 
until crisp-tender. Plunge into cold water to 
stop cooking. Drain and refrigerate. 

Arrange romaine leaves on a platter or on 
salad plates. Arrange cooked asparagus 
spears over lettuce on platter, or place 4 to 
6 spears on each plate. Arrange cooked 
shrimp over top. Garnish with lemon slices. 
Serve dressing separately. 

Oriental Cabbage Salad 
Submitted by Laura Cielenski 

Ingredients 
1 head chopped Napa cabbage  
8 Tbsp. silvered almonds 
8 Tbsp. sesame seeds 
8 green onions, chopped 
2 pkgs Ramen noodles (uncooked) 

 

Dressing: 
4 Tbsp. sugar 
1 tsp. pepper 
2 tsp. salt 
2 tsp. Accent 
6 Tbsp. rice vinegar 
1 cup salad oil  
 
Mix ingredients together in blender until 
smooth. 

Directions 

Brown almonds and sesame seeds until 
brown on a sheet pan @ 450 degrees. 
(Brown each separately and watch them 
closely – they burn quickly.) 

Mix cabbage and onions in a large bowl. At 
last minute add seeds, almonds & crushed 
noodles (do not use the seasoning packets 
for noodles). Pour dressing over and serve. 
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Classic Crab Louis Salad 

Submitted by Chris Schurrer 

First Make Louis Dressing: 

1/2 cup mayonnaise 

1/2 cup dairy sour cream 

3 to 4 tbsp. tomato-based chili sauce 

1 tbsp. lemon juice 

few drops hot pepper sauce 

1/4 cup diced green bell pepper 

1/4 cup sliced green onions 

Combine ingredients in a small bowl; blend well. 

Refrigerate at least one hour to let flavors 

blend. 

Then make Salad: 

Louis Dressing - Previous Prepared 

1 head iceberg lettuce 

3/4 to 1 lb. of crabmeat (can substitute cooked 

shelled tiny shrimp) 

2 medium potatoes, cut in wedges 

2 hard-cooked eggs, cut in wedges 

capers 

ripe olives 

Rinse, core and drain lettuce. Pull off 4 large 

outer leaves; place one lettuce leaf on each 

plate. Shred remaining lettuce to make 6 cups. 

Save any extra for another use. 

Place shredded lettuce on lettuce leaves. Flake 

crabmeat; remove any cartilage. Arrange 

crabmeat evenly over shredded lettuce. Spoon 

about half of dressing over crabmeat. Garnish 

each plate with tomato and egg wedges, capers, 

and olives. Serve remaining dressing separately. 

 

 

Italian White Bean and Tuna 

Salad 
Submitted by Chris Schurrer 

Ingredients 

1 (18-21 oz.) can white beans 

1 cup chopped red onion 

1 (6 1/2 oz.) can oil-pack, solid-pack 

albacore tuna 

1/3 cup olive oil 

2 tsp. each balsamic vinegar and red 

wine vinegar; or 1 tbsp. red wine 

vinegar 

1/2 tsp. salt 

pepper, freshly ground 

parsley, finely chopped 

Directions 

Drain beans. Soak onion in ice water for 
15 minutes to eliminate harsh flavor. 
Drain; pat dry with paper towels. 

In medium bowl, toss together beans, 
onion, tuna with oil, olive oil, and 
vinegar. Season with salt, pepper and 
more vinegar if desired. 

Garnish with parsley. Serve at room 
temperature or slightly chilled. 
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Summery Rotini Select Deli 

Salad 
Submitted by Chris Schurrer 

 

Ingredients 

1/2 lb. of Rainbow Rotini, uncooked. 

1 (9 oz.) package of frozen artichoke 

hearts, cooked and drained 

1 (5 oz). pepperoni stick, sliced 

1 cup sliced fresh cauliflowerets 

1 cup fresh broccoli flowerets 

1 cup diced Monterey Jack cheese 

1/2 cup sliced green onions 

3/4 cup vegetable or olive oil 

1/4 cup red wine vinegar 

1/2 tsp Italian seasoning (optional) 

Directions 

Prepare Rotini according to package 

directions; drain. In a large bowl, 

combine rotini and remaining 

ingredients, toss to mix. Cover; chill 

thoroughly. Toss gently before 

serving. Refrigerate leftovers. 

California Tuna Salad 

Submitted by Chris Schurrer 

Ingredients 
2 medium oranges 

1/4 cup mayonnaise 

1/4 cup plain yogurt 

salt 

pinch of red (cayenne) pepper 

2 (6 1/2) oz. cans solid-pack albacore tuna, 

drained 

1 cup thinly sliced celery 

1/2 cup seedless grapes, cut in halves 

lettuce leaves 

1/4 cup sliced almonds, lightly toasted 

4 small seedless grape clusters 

Directions 
Finely shred peel of 1 orange, making 2 tsps. 

shredded peel. Peel remaining orange. 

Remove white membrane from both oranges. 

Slice peeled oranges crosswise; set aside. 

In a small bowl, combine shredded orange 

peel. mayonnaise, and yogurt. Season with 

salt and red pepper to taste. 

Break tuna into chunks in medium bowl. Add 

celery and grape halves; toss gently. Fold 

into mayonnaise mixture. Line individual 

serving plates or a large platter with 

lettuce leaves. Mound tuna salad in center. 

Scatter almonds over top. Arrange orange 

slices and grape cluster on side of each 

plate. 
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Cars, Clubs and Camaraderie! 
           

 
     I would like to thank VCCA-GLR president Diann Kohley and members 
Glenn and Lana Fiala for setting up a wonderful tour of Rich Harvest 
Farm’s car collection on July 7th.  
 
      The staff were extremely helpful, providing refreshments, and 
providing a Q&A session where members questions were answered by the 
museum’s manager. Members were able to view the collection at their 
leisure and then return to the atrium to enjoy a snack and a drink, then 
wander back to the museum to enjoy more of those beautiful cars. 
       

Aside from visiting this museum that was packed full of cars from 
all eras, something else happened that may have been overlooked. But 
what could it be? Well let me tell you. That morning three of the largest 
car clubs in the area got together at the same time and same place! Car 
clubs getting together is not a new thing, but when you get about ninety-
two members from different clubs, VCCA-GLR (host club), VCCA-
Northern.IL., AACA-Il. Region, and CCE, and give them ample time to 
wander and a place to relax, old friends reunite, and new friendships are 
made. What could be better? This may be the future for car clubs 
booking museums, and other auto related attractions due to decreasing 
membership. It is not all gloom and doom. We are all bound by one 
common denominator, the automobile. So, let us focus more on our cars, 
clubs, friends, and activities. When other car owners see us enjoying 
activities together, this could be the best 'selling tool' to get us new 
members. 
 
 Jim Sikora 
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313-271-1600 
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FOR SALE!  
 

  

1940 Ford Cnvt. DeLuxe Street Rod Dark Green, fuel 
injection Chevy engine, original steel body, auto   
trans, interior has been redone and new seat frame 
sand springs. 1940 original engine. Paul had this car 
done. $45,000 obo.  
Call Jean Marcotte 815-472-3403 
 

Two (2)1928-1929 Fenders. Asking $150 for the pair. Pickup in Yorkville, IL. 
Please contact:  Tom Baumgartner 630-209-0287 twjbrunner@aol.com 
 

Wanted brass sidelights, stationary farm engines, gambling machines, Dave 
Kolzow 815 246 4545. 

 
 
1966 Chrysler 300 Convertible. Silver/Black top and interior. Low miles. 
Newer Top and tires. Auto, A/C, Buckets. Nice Driver quality.  $18,500 
OBO. Contact:  Dan Sobczyk 847-977-0595 or dansobczyk@yahoo.com                        
Pictures on request. 
 
1976 Avanti II, White with Green interior.  Indoor 
garage/winter storage since 1996.  Odometer 99XXX 
original miles, 400 Chevy engine.  Recent Undercoating and 
maintenance, $15,000.  Chicago Area.  Call Linda 
Dolezal 630-986-1526 

mailto:twjbrunner@aol.com
mailto:dansobczyk@yahoo.com

