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Trick-or-treaters enliven MECA hallways
By Beth Robinson and Betty Mayian
Orange ribbons tied to door knockers
announced the arrival of Halloween in
the MECA hallways. Some residents got
into the spirit of the day, decking out
their doors with jack‐o‐lanterns,
witches and other spooky decorations.
On the evening of the 31st, costumed
trick‐or‐treaters paraded through the
halls, looking for the orange bows that
identified households ready to hand out
treats. Superheroes mingled with
angels, a pink cowgirl, Mario and
Mickey Mouse. A tiny “Transformer”
came by, escorting Rocky and other
characters from the TV show “Shake It
Up.” Sporting a red cape, Efrain
accompanied his family dressed as
tigers, including his one‐year‐old
daughter, who was holding her own on
her first trick‐or‐treating adventure.
Trick‐or‐treating indoors is a true
high‐rise experience. No one wears a
coat or worries about the weather.

There are no streets to cross, only
elevators to wait for or stairs to climb.
Chris said, “I think this is wonderful for
the kids. It is more convenient and less
cold.”
Michelle, a cat for the evening,
echoed these sentiments. “It’s safe – not
dark.”
When asked whether he prefers
going from apartment to apartment or
house to house, Joey said, “I’m good
with both.”
A bloody pirate wielding a sword
commented that he moved here
recently from Kansas, so this was his
first Halloween in the building and he
thought people were friendly.
Martin, accompanying his daughter,
who was wearing a flapper girl outfit,
suggested that the building sponsor a
Halloween door‐decorating contest
next year.

Malibu East events
and meetings
Malibu East party
Singer/entertainer Artie Fitzgerald
and music by DJ Tommie Mac.
Saturday, November 5
7:30 p.m. ‐ Windjammer Room
Free; refreshments served.
Dialogue staff meeting
Wednesday, November 16
7:30 p.m. ‐ Community Room
Thursday afternoon discussion
Thursday, November 17
2 p.m. ‐ Community Room
(every 3rd Thursday of the month)
MECA board meeting
Tuesday, November 22
7:30 p.m. ‐ Windjammer Room
Leave event and meeting notices at
the desk for the Dialogue.

Photos by Tracy Poyser

Page 2

November 2011

MECA board meeting notes
By Neil Warner
Tuesday, Oct. 11, 2011
Attendance: 12 board members, 1 man‐
agement representative and 5 residents
Presiding: President Marcel Molins
REVISIONS TO AGENDA
1) “Bench for lower level” added to
Items Requiring Future Board Action.
2) “Atrium lighting update” added to
Items Requiring Future Board Action.
3) “Garage” added to Items Requiring
Future Board Action.
TREASURER’S REPORT  Neil Warner
1) Financial statement
Balance on hand, cash and reserves
(due to early meeting date, figure
wasn’t available until later in month)
$2,485,717.49
2) Delinquencies
$225,000.00 (approximate as of
Sept. 27)
COMMITTEE REPORTS
1) Rules – Marcel Molins
New rule regarding religious displays
in common areas is awaiting ap‐
proval by the Illinois Department of
Human Rights.
2) Floor Representatives – Carl Stahl
heber
Next committee meeting is scheduled
for Nov. 16. Committee is working
with the Social Committee to procure
a speaker from the Chicago Fire De‐
partment.
3) Social – Sandy Chaet
A party for residents, featuring enter‐
tainer Artie Fitzgerald, will be Satur‐
day, Nov. 5. The holiday party will be
Wednesday, Dec. 14 in the lobby.
4) ASCO – Sandy Chaet
A meeting for condo owners about
how and when to appeal their 2011
property tax assessments will be held
Nov. 1 at Emanuel Congregation.
5) Garage – Martina Molins
Standard Parking report as of Sept.
30 – Alex Diakoumis, Mgr.
Claims
Approved:
3
Denied:
0
Pending:
0
Total:
3
Waiting lists
Single self‐park:
4

Tandem self‐park: 0
Second car:
0
Monthly parkers
Single:
146
Tandem:
11
Valet:
271
Preferred:
1
Motorcycle:
0
Engineer:
NC
Total:
429
Garage capacity
Single
152
Tandem:
40
Valet stalls:
298
Valet aisles
20
Motorcycles:
3
Total:
513
(Under capacity)
84
Changes
New monthlies:
5
Cancellations:
2
Upgrades
0
6) Sports & Entertainment – Neil War
ner
A new yoga class will begin Nov. 7.
7) Communications – Carl Stahlheber
Committee is working on improve‐
ments for MECA website.
8) Building Maintenance & Services –
Eleida Gomez
Committee is considering carpet sam‐
ples for the lobby and the mailroom.
9) Cable – Sandy Chaet
Residents who experience problems
with TV reception and are unable to
correct it by unplugging the modem
and then plugging it back in, should
phone USA Wireless at
800‐433‐4558. Don’t assume that an‐
other resident has reported the prob‐
lem. USA Wireless’ response often de‐
pends on how many complaints it
gets.
MANAGEMENT REPORT – Janet Hope
Items requiring immediate board ac
tion
1) Budget 2012
Motion to send budget to owners for
their comments was approved.
2) Approval of life safety proposal and
selection of vendor
Tabled for further investigation.
3) Swimming pool antientrapment
device

Please keep in mind that the meeting notes
are not the official record of the MECA Board
of Directors meetings. The official minutes
are generally approved during the next
meeting and may be viewed or copied in the
management office.

Motion was approved for installation
of anti‐suction device in swimming
pools at cost of $2,518 plus contin‐
gent costs.
4) Automatic door replacement (lower
level east)
Motion was approved to accept bid of
$3,407 to replace metal door and
frame.
5) Snow tractor purchase
Motion to purchase tractor for re‐
moval of snow at cost of $4,921 was
approved.
Items requiring future board action
1) Intercom and security fob at load
ing bay entrance
Proposal not accepted. Further inves‐
tigation needed.
2) Bench for lower level
Management will place a bench near
passenger elevators on lower level.
3) Atrium lighting update
Management is experiencing diffi‐
culty finding suitable light fixtures for
atrium.
4) Garage
An estimated $100,000 in work has
yet to be done, other than painting
and atrium lighting. Board approved
motion for installation of 78 steel‐
coated brackets to reinforce expan‐
sion joints where garage meets tower
at a cost below $32,902.
Items not requiring board action
1) Unit sales and leases
33C
$205,000 sale
2) Update on MECAowned units
Two units are waiting to be sold or
rented.
3) Laundry Room contract
Subcommittee was appointed to
gather information about new equip‐
ment for Laundry Room and initiate
the process of gathering bids for the
next contract.
RATIFICATION OF ACTION TAKEN
DURING CLOSED SESSION
1) None.
NEW BUSINESS
1) None.
The meeting ended at 9:30 p.m. and
went into closed session.
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Restaurant review:
Nookies Edgewater
By Betty Mayian
It has been years in the
works, and we had been
promised that Nookies was
coming, Nookies was coming.
Well, Nookies is finally here. This is the
fourth restaurant in the group and the
biggest and nicest in appearance of all of
them.
I have not been able to keep track of
how many times I have been to the new
and improved Nookies Edgewater on Bryn
Mawr at Winthrop. Let’s try to do it
anyway! First, Ara and I went the day after
its grand opening. Our waitress was very
nice (although I twice forgot her name).
She was concerned that we did not get our
food quickly, but we did not notice
because we began talking with people at
other tables. She said that she talked to
the kitchen staff and the manager – and
that she was going to comp our meals and
those at a couple of other tables. Right
away I thought how wonderful for a
restaurant to do this for their customers.
We both loved our food, although Ara
ordered a hamburger, as he does at almost
all restaurants. This is one of his litmus
tests (the other being a BLT). I ordered a
fresh‐squeezed orange juice to start and
eggs Benedict. The juice was so fresh and
good that I have been ordering O.J. with
each breakfast at Nookies. The eggs
Benedict allowed for a choice of meats or
mushrooms to accompany the eggs. I
chose the mushrooms and I was in

Ara’s classic BLT
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heaven. I like that they allow substitutes
for most dishes. We usually don’t want
french fries, and they let you get fruit or
cole slaw with the luncheon dishes.
We came with Tracy Poyser one time,
and her pictures of the food may make
your mouth water. Ara had his BLT and he
asked for rye toast. Their rye is a marbled
one that not only tastes good but also
looks beautiful on the plate. Another
success. Tracy says, “Ara’s classic BLT
certainly was the most colorful and
appetizing presentation of that staple that
I have ever seen. I had one of several
versions of eggs Benedict that was
scrumptious, which I believe was called
‘eggs Parisian.’ Accompanied by perfectly
roasted red skin potatoes and grilled
asparagus, it had a base of flaky, toasted
brioche topped with a layer of gruyere
cheese and smoked applewood bacon that
was perfectly lean and cooked just right.
And, of course, the traditional poached
eggs smothered with a light béchamel
sauce.
“Another time, when I was there
shortly after they opened, I had a classic
aged‐cheddar grilled cheese sandwich on
sourdough with tomatoes, which couldn’t
have been more delicious. I can’t wait to
come back for dinner.”
Another time we came with friends Bob
and Katie. They live down the block, so
they walked. Ara had to show them the
parking lot behind the restaurant. It holds
about 25 cars, and you access it from the
alley just west of the entrance. We love the
availability of parking! Anyway, we
showed off this place to our friends, just
like it was ours. It is really a beautiful
space with large windows to the south
and east; a more private area on the north
side of the space; and on the west side, a
full bar (once the restaurant get its liquor
license) that includes an area for making
espresso drinks. I was told to ignore the
Starbucks across the street and give
Nookies’ barista a chance to make your
brew of choice. The eastern windows open
up and will be perfect during good
weather. Outside of these windows is a
space for eating alfresco.
Now, here is what we ordered for
lunch. Katie got very particular for her
salad. She asked for specific ingredients to
accompany her lettuce, and there were
also some ingredients she didn’t want. Our
waitress took it all in stride, and she

brought the large dish of salad with
blackened chicken breast pieces, cucum‐
ber, tomato, etc., with balsamic dressing
on the side. It was large and just what
Katie wanted (but was not on the menu).
Bob ordered a large bowl of chicken soup
and declared it magnificent. He also chose
to have a small salad. I got a breakfast
dish, a frittata that was cooked to
perfection. Ara ordered his BLT again, so
he could show our friends how good it
was; a small cup of soup accompanied the
sandwich. I enjoyed my egg dish but
wished I had ordered one of the grilled
cheese selections. I will order that the next
time we go to Nookies.
We had coffee and continued talking to
a friend and neighbor of Bob’s at another
table. All the while the owner came by and
talked to us, but I wondered if we weren’t
staying too long. We did not – and could
not – order dessert (we were too full from
eating and drinking). So, Michael, one of
the owners, said he was going to bring us
all more coffee and a mini dessert. This is
what the pastry chefs are doing at
Nookies, making stellar desserts in a
miniature form. The dessert this day was
carrot cake with melted cream‐cheese
frosting. I was never a carrot cake fan, so I
asked him to skip mine. Michael offered to
bring a chocolate mousse cake. I thought it
would also be miniature, but he brought
out a full slice! I shared it with my
husband and with Bob. Ara gave me a bite
of his carrot cake, and it was heaven.
Between the chocolate cake and carrot
cake, bliss took over.
We talked with at least four tables
where friends and neighbors sat. Nookies
is the type of restaurant where you can
meet your neighbors and spend time with
a leisurely meal. In the end, we stayed a
full 3½ hours – absolutely the longest we
ever stayed at any restaurant unless you

(Continued on page 8)

Eggs Parisian
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Community
Calendar
By Betty Mayian
COMMUNITY AFFAIRS
BROADWAY ARMORY
Indoor park, six gym floors, trapeze
classes, senior activities, athletic
equipment, meeting room, computer
center, fencing equipment, batting
cage, dancing floor, shuffleboard,
weights, arts and crafts, aerobics,
ping pong, after‐school activities and
more.
5917 N. Broadway
312‐742‐7502
tinyurl.com/27YYYN
EDGEWATER BRANCH LIBRARY
Library building is closed during
construction (see article, Page 8 of
August Dialogue).
A bookmobile is now available in the
Broadway Armory parking lot.
Tue‐Thu: 10 a.m.‐1 p.m., 2‐6 p.m.
Fri‐Sat: 9 a.m.‐noon, 1‐5 p.m.
(closed on Sundays and Mondays)
tinyurl.com/5L55TL
EDGEWATER HISTORICAL SOCIETY
“Kitchen and Grocery Store
Exhibit” thru 2011
Regular museum hours:
Saturday and Sunday 1‐4 p.m.
5358 N. Ashland Ave.
773‐506‐4849
www.EdgewaterHistory.org
WHITE CRANE WELLNESS CENTER
Adult day wellness programs for
persons 60 and over. Gentle yoga, tai
chi, music, exercise, lunch and
snacks. Transportation provided
within boundary area.
1355 W. Foster Ave.
773‐271‐9001
whitecranewellness.org

THEATER/SHOWINGS
LIFELINE THEATRE
“The 13 Clocks” Kids Series
A wicked Duke has locked his niece
in a high tower. A wandering
minstrel, really Zorn, the Prince of
Zorna, vows to free her.
Thru Dec. 4
6912 N. Glenwood Ave.
773‐761‐4477
lifelinetheatre.com
LOYOLA THEATRE
“Into the Woods”
Music and lyrics by Stephen Sond‐
heim.
Nov. 4‐6; Nov. 11‐13
Mullady Theatre
1125 W. Loyola Ave.
773‐508‐3847
luc.edu/theatre
PROFILES THEATRE
“A Behanding in Spokane”
A comedy about a mysterious gun‐
toting man searching for his missing
left hand for decades. This dark work
exposes absurdities.
Thru Dec. 4
4147 N. Broadway
773‐549‐1815
profilestheatre.org
RAVEN THEATRE
“Bus Stop”
By William Inge
Stranded passengers of a cross‐
country bus explore love in all its
many guises.
Thru Dec. 11
6157 N. Clark
773‐338‐2177
raventheatre.com



Clip & Save



IMPORTANT NUMBERS
MECA Doorman’s Station.... 773-271-1769
MECA Garage Office ........... 773-271-5193
MECA Management Office .. 773-271-1732
MECA Receiving Room ....... 773-271-2608

CAPTAIN’S WALK MALL
Dr. Ahmad Bastani................ 773-506-9600
Dr. Jack Horbal ..................... 773-275-0110
First Commercial Bank ......... 773-564-4122
Sheridan Hair & Body Studio773-561-6595
Malibu Cleaners .................... 773-728-6023
Malibu Convenient Store ...... 773-769-5440
H. M. Wagner Realty ............ 773-334-0200

CITY SERVICES/UTILITIES
Aging & Disability................ 312-744-4016
Alderman Harry Osterman.... 773-784-5277
Assessor’s Office .................. 312-443-7550
AT&T. .................................. 800-288-2020
AWB ..................................... 312-951-9600
Chicago Transit Authority..... 312-664-7200
Chicago Park District ............ 312-747-2200
City Hall Inquiry & Info ....... 312-744-5000
Com Ed ................................. 800-334-7661
Consumer Services................ 312-744-4006
48th Ward Streets & San....... 312-744-2130
Edgewater Branch library ..... 312-744-0718
Police (24th Dist.) ................. 312-744-5907
Police/Fire Emergency Only ................. 911
Police/Fire Non-emergency .................. 311
RTA Travel Information ....... 312-836-7000
USA Wireless........................ 800-433-4558

2011-12 Board of Directors
Marcel Molins, President
Richard Strauss, 1st Vice President
Thomas Vaughan, 2nd Vice
President
Neil Warner, Treasurer
Kim O’Neal, Assistant Treasurer
Marcia Fishman, Secretary
Carl Stahlheber, Assistant Secretary
Sandy Chaet, Director
Maria Damp, Director
Allan Eckardt, Director
Eleida Gomez, Director
Martina Molins, Director
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Dear Etta Kitt,
It's been gone over a
number of times, but I
felt that I had to make a
complaint once more. The hall carpet
on my floor sometimes gets filthy. The
floor reads like a diary of spills and
spots and smudges. Why don't people
who drop or spill things on the carpet
call the office or one of the maintenance
men and tell them (him) that something
has just been spilled in the hallway so
that it can be wiped up promptly? I
don't like living with a mess that looks
like an army of muddy shoes and
dripped liquids walked through the
hall.

Signed,
Aggravated

Dear Aggravated:
It is aggravating that sometimes
people are careless and aren't paying
attention to the holes in their garbage
bags and sometimes we are in a hurry
and can't do the right thing (call the
doorman). Thankfully, the building has
set up a schedule to clean the carpets
periodically, and, as a result, we hope
your floor carpet will be cleaned soon.
If you see an extraordinary spill or
mark on the floor, you should call the
doorman or the Management Office
immediately.

Wanted: Editor
The Dialogue is looking for an
editor to succeed our former leader,
the late Jack Winans.
Journalistic experience is pre‐
ferred but not required. The
primary criterion is having an
interest in Malibu East and a desire
to promote the building and its
residents, as well as having the time
to devote to planning and oversee‐
ing the monthly issues. The editor
position is unpaid and voluntary.
If you wish to apply, you should
leave a note with the management
office or doorman, to the attention
of the Dialogue, very briefly
describing your background and
why you’re interested in the
position.
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‘Town Crier’
announcements
by Rodica Ilc

We welcome all new residents to our building, including:

If you have information concerning talented or famous
MECA residents, please contact the Dialogue.

Balcony Man by Scott Virzi
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Garbage disposal use
and maintenance
By Janet E. Hope
Do you know that the
majority of blocked drains
and resulting backups are
caused by incorrect use of
garbage disposals?
The most common plumbing break‐
down during the holidays is blamed on
the garbage disposal. This is partly
because when the drain line serving the
kitchen sink is clogged, it backs up
through the garbage disposal. In very
few cases a worn‐out garbage disposal is
to blame. More often, the user has
caused the problem
Proper use: Garbage disposals, and
the drain lines to which they’re con‐
nected, are not intended for use in
disposing of fat, grease, large bones and
extremely
fibrous
materials
like
cornhusk silks and artichokes. These
items have a tendency to plug up the
drain line, causing it to back up and
create a stinky mess in your kitchen
sink.
Place fat and grease into cans or
bottles, which you should then mark
clearly and place on the floor of the bulk
garbage room. Place T‐bones and other
large bones in a plastic zip‐lock type of
bag and dispose of through normal
household trash.
Run plenty of COLD water while you
are using the disposal to eliminate food
wastes. If you are using it to eliminate a
substantial amount of food waste (one
pound or greater), when you’ve com‐
pleted using the disposal, turn it off and
plug the drain for the sink. Fill the sink

5128 W. Irving Park Rd.
Chicago, Illinois 60641
Business: (773) 283-4600
Home: (773) 271-7649
Cell: (773) 520-1945
PSmith6033@sbcGlobal.net

Expert service, Buying, selling
or renting — contact Percy

Just rented: 38F
Units for sale: 40L, 39G, 34C
Units for rent: 21D, 20K, 16K
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with cold water to approximately one‐
quarter of its depth. Pull the drain plug
out and turn the disposal on. This should
thoroughly wash the drain line free of
any garbage that might cause a partial
stoppage, which could eventually lead to
a complete stoppage.
Although it is tempting to use hot
water during the operation of the
disposal, this will almost definitely cause
a stoppage further downstream. Using
cold water helps to keep grease and fat
in a solid form where it can move down
the drain line and not coat the line over
a period of time, which would eventually
cause it to become blocked.
A list of DOs
 Do turn on a medium to strong cold‐
water flow before you start using the
appliance. Continue running the cold
water for approximately 15 seconds
after grinding has ceased, to flush the
drain line and the disposal free of
food particles.
 Do occasionally put a small amount
of ice into the disposal to help clean
the inside of the grinding area. Use
caution when doing this and make
sure you have the drain stopper in
place to avoid flying particles that
could be ejected from the disposal’s
grinding chamber.
 Do occasionally use a disposal
cleaner degreaser to help eliminate
grease that may cause unpleasant
odors. Check to make sure that the
product is authorized by the disposal
manufacturer.
 Do consider having your kitchen
drain line snaked approximately
every two years as preventive
maintenance. The disposal is only as
good as the drain line serving it.

Percy L. Smith
REALTOR

 Every once in a while, grind up peels
from citrus fruits like lemons or
oranges. This helps keep the grinding
area smelling fresh and the natural
acidity helps suppress bacterial
growth associated with odors.
A list of DON’Ts
 Don’t use hot water while grinding
food. It is perfectly acceptable to run
hot water down the drain after
you’ve used the disposal, but it is
important that only cold water be
used during the food grinding
process.
 Don’t put grease, fat or fibrous waste
into the disposal. It will cause the
drain line to become plugged.
Dispose of it as previously described
through the solid waste channels
available to you.
 Don’t fill the grinding chamber full of
vegetable peels and then turn it on
and expect it to handle the load. Keep
the cuttings in a separate container
and feed them slowly into the
grinder while feeding plenty of cold
water at the same time.
 Don’t use harsh drain‐cleaning
chemicals, as they are potentially
harmful to the user, the plumbing
system and the environment. If you
have used strong drain‐line cleaners,
be sure and tell this to the drain‐
cleaning technician so that he can
take appropriate precautions.
If your food‐waste disposal is more
than seven years old, it might be
advantageous to consider having it
replaced. Contact your plumbing
contractor to discuss the possibility of
installing a new one. The money it saves
in plugged drain bills may be worth it.

Chestnut Cleaning Service
312-332-5575
 Home, small business and small buildings cleaning service.
 Landlord and/or tenant move in and out cleaning.
 Party-hosts: complete before and after party clean up.
 Construction/rehab dust and debris cleaning and much more.
 We respectfully clean for AIDS, cancer and other ill patients;
also the mentally, physically and emotionally challenged,
severe depression, elderly, divorced, deceased and much,
much more.
 We use our own cleaning supplies at no additional cost.
 Excellent references in your building/neighborhood.
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Welcome to the
Buying • Selling • Renting

Mall!

PHONE: (773) 275-0110

HOURS BY APPOINTMENT

Your Sheridan Road Condo Specialists
 FREE Market Evaluation
 FREE Advertising
 We Have Interested Buyers Now

DR. JACK P. HORBAL
DR. KERSTIN E. HORBAL
DENTISTS

773-334-0200

Helen Wagner
CAPTAIN’S WALK
6033 N. SHERIDAN RD.
CHICAGO, IL 60660
www.horbaldds.com

Malibu Convenient Food Mart
6033 N. Sheridan in the Captain’s Walk
Stop in for
coffee – and.
Fresh pastries
delivered daily

Mon-Fri
8 a.m. to 9 p.m.
Saturday
8:30 a.m. to 8 p.m.
Sunday
9 am to 5 pm

For Delivery Call: 773-769-5440

Dialogue reprints
Back issues of the Dialogue
(from 2000 to the present)
are available on the Malibu
East website for viewing or
printing.
MalibuEast.org/dialogue
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Restaurant review
(Continued from page 3)
count a fundraiser. My rating for Nookies
Edgewater is six stars out of five!
The weather was fine, sunny and warm.
They had opened the large windows on
the east side of the restaurant. Next
spring/summer/fall they will have tables
and chairs outside for those who want
their sunlight direct (and not through a
window). Soon they will have their liquor
license – but until then, it is BYOB, so
bring your bottle and go for dinner and a
sip of wine. It is my go‐to restaurant. It is
where I go when I want to meet a friend
and enjoy conversation as well as good
food. Let me know what you think.
Manager Hector Flores and the Nookies
owners are also contemplating to become
another neighborhood showcase for local
artists, and Malibu East’s Rita Whaley and
Tracy Poyser are planning to be among
them, especially since they are also
featured artists in That Little Mexican Cafe
across the street.
Sun‐Thu: 7 a.m. to 10 p.m.
Fri‐Sat: 7 a.m. to 11 p.m.
1100 W. Bryn Mawr, Chicago IL 60660
773‐516‐4188
www.nookiesrestaurants.net

The Dialogue
The Malibu East Condominium (MECA) Dialogue
is published by resident volunteers to promote
communication among owners, residents, the
Board of Directors, management and staff of
Malibu East Condominium, 6033 North Sheridan
Road, Chicago, IL 60660.
Articles written by and opinions of the MECA
Dialogue staff and contributors are their personal
views and do not necessarily represent the views
of MECA or its Board of Directors and manage‐
ment.
Letters to the MECA Dialogue Committee are
encouraged. Its staff reserves the right to edit
those letters which it sees fit to print and to print
only those with constructive content. Letters to
the Dialogue Committee may be left at the
management office.

Advertising disclaimer
The Dialogue neither endorses nor promotes in
whole or part any advertising printed in the
Dialogue newsletter or included as a separate
insert. The content of such advertising is the sole
responsibility of the advertiser and is paid for by
the advertiser. Advertising fees are used to defray
the publication cost of the Dialogue.
Copyright © 2011 Malibu East Condominium. All
rights reserved. This material may not be
duplicated or distributed without written
permission from authorized representatives of
Malibu East Condominium.

Malibu East
Condominium

6033 N. Sheridan Road
Chicago IL 60660‐3003
773‐271‐1732
Marcel Molins, MECA President
Janet Hope, Association Manager
Rodica Ilc, Office Assistant
Neil Warner, Chairman of the
Communications Committee
Larry Rosen, Webmaster
www.MalibuEast.org
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Neil Warner, Acting Editor
Larry Rosen, Graphics Editor
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Dorothy Doherty
Maya Flores
Jo Gayle
Katie Hefferman
David Kelley
Marie Joaillier
Myrna Manners
Betty & Ara Mayian
Kim O’Neal
Tracy Poyser
Beth Robinson
Lori Ziesmer

