
It’s Summer!  Summer means many things in Chicago, but it certainly means a hot dog here and there.  And a Chicago hot 

dog is a well defined classic.  So to celebrate National Hot Dog Month in July, here is an excerpt from diningchicago.com on the history, 
as well as the official Chicago Style recipe.  
 

 

What it is: A steamed or boiled, kosher-style beef wiener, the Chicago hot dog comes served on a poppyseed-studded bun and piled 
with a unique set of toppings, typically yellow mustard, neon-green sweet-pickle relish or “piccalilli,” chopped onions, fresh tomatoes, 
dill-pickle spears, pickled sport peppers and a dash of celery salt. The complete assembly is sometimes called “dragging it through the 
garden,” but more usually, “the works.” 
 

Where it comes from: By most accounts, the “banquet on a bun” had its origins in the Great Depression, when greengrocer Jake 
Drexler decided his 18-year-old son, local sports hero Abe “Fluky” Drexler, needed an occupation. That was in 1929, when jobs were 
hard to find, so Drexler converted the family’s Maxwell Street vegetable cart into a hot-dog stand, and began offering the “Depression 
Sandwich,” which sold for a nickel. 
 

“He built it like a vegetable cart would do it,” says Fluky’s son, Jack. (Also called Fluky, he likes to say he was “born in a bun.”) Hence 
fresh tomatoes, cucumbers (which later gave way to dill pickles) and celery salt. 
 

An instant hit in the straitened times, the Fluky’s idea soon spread. Today Chicagoland boasts more than 1,800 stands serving Chicago-
style hot dogs. 
 

What to do with it: Eating a Chicago-style hot dog (as well as other local foods like Italian beef) requires the Chicago stance: Lean well 
forward, forearms braced against the counter, to avoid dropping toppings down your shirt. (If you wear a tie, flip it back over your 
shoulder.) 
 

How to build a Chicago Style hot dog: 
All-beef, natural-casing frankfurter, such as Vienna Beef, David Berg or Red Hot Chicago, boiled or steamed 
High-gluten, poppyseed bun, such as S. Rosen’s Mary Ann, steam-warmed 
Squiggle of yellow mustard 
Neon-green sweet-pickle relish 
Chopped white onions 
2 or 3 fresh, ripe tomato wedges or slices 
1 or 2 kosher-style dill-pickle spears or slices 
2 or 3 hot, pickled green sport peppers (optional) 
Dash of celery salt 

C A B I N E T R Y  &  D E S I G N  



INSTRUCTIONS 
Start by making the pastry dough. Add the flour and salt to a large bowl and slightly whisk. Cut the butter in pieces and add to the bowl. 
Using a pastry blender or two knives, cut the butter in until the mixture resembles coarse meal. In a small bowl, whisk together the sour 
cream, lemon juice and water and add this to the butter-flour mixture. Using a wooden spoon or your fingers, mix in the liquid until large 
lumps form. Pat the lumps into a ball; do not overwork the dough. Cover with plastic wrap and refrigerate for 1 hour. 
 

Cut zucchini into thin slices and place over paper towels, sprinkle some salt over the slices and let sit for 30 min so the paper towels soak 
up all the water. (INCREDIBLY IMPORTANT STEP!!!!) 
 

In the meantime, mix the ricotta cheese, mozzarella cheese, parmesan cheese and basil. In a small bowl, whisk the olive oil and the garlic 
together and add 1 teaspoon of the garlicky olive oil to the bowl with the cheeses and season with salt and pepper to taste and mix well. 
Preheat oven to 400 F degrees. Line a baking sheet with parchment paper. 
 

On a floured work surface, roll the dough out into a 12-14 inch round. Transfer to prepared baking sheet. Spread the ricotta mixture  
evenly over the bottom of the galette dough, leaving a 2-inch border. Shingle the zucchini attractively on top of the ricotta starting at the 
outside edge. Drizzle the remaining tablespoon of the garlic and olive oil mixture evenly over the zucchini. Fold the border over the filling, 
pleating the edge to make it fit. The center will be open. Brush crust with egg yolk. 
 

Bake for about 45 minutes or until golden brown. 

PASTRY INGREDIENTS 
1 1/4 cups all-purpose flour chilled 
in the freezer for 30 minutes 
1/4 teaspoon salt 
8 tablespoons 1 stick cold unsalted 
butter, cut into pieces and chill 
again 
1/4 cup sour cream 
2 teaspoons fresh lemon juice 
1/4 cup ice water 

FILLING NGREDIENTS 
1 large or 2 small zucchinis sliced into 1/4 inch thick rounds 
1 tablespoon plus 1 teaspoon olive oil 
1 tsp roasted minced garlic fresh garlic works as well 
1/2 cup ricotta cheese 
1/2 cup grated parmesan cheese 
1/4 cup 1 ounce shredded mozzarella 
1 tsp dried basil 
1 egg yolk for brushing 

DECIDEDLY DELICIOUS: ZUCCHINI & RICOTTA GALETTE from jocooks.com   

BATHROOM EXHAUST FANS: OUR PICK FOR EVERY REMODEL 

Whisperfit® EZ Retrofit Fan, 80 or 110 CFMWhisperfit® EZ Retrofit Fan, 80 or 110 CFM 

So why do we like it? 
 
OPTIONS:  It comes with or without a light and varying CFMs to accommodate room size 
 
EXTREMELY QUIET: At less than .3 sones, this fan operates as quiet as a whisper. 
 
LONG LIFE, GUARANTEED: Panasonic ventilation fans use less energy to move larger volumes of air. Less energy leads 
to less overheating and motor failure, saving you on repair costs. Included 3-year limited warranty. 
 
EASY-TO-INSTALL: Works with 4" and 6" ducts for flexibility in duct layout and design. Flex-Z Fast installation bracket 
is ideal for positioning the fan exactly where you want it. 
 
CLEAN AIR: Panasonic ventilation fans will increase your air quality, eliminating humidity and other air pollutants 
from any room. 
 
VALUE:  High quality product that is priced right. 

Zucchini:  an abundant summer vegetable that gets exponentially larger with each thunder clap.   
Ricotta: Italian whey cheese that is versatile for savory or sweet dishes.  
Galette:  a fancy name for a free form pie shell.   
This is lovely for dinner or even breakfast.  Get creative!  Add additional veggies and fresh herbs. Try baking it on 
the grill—the possibilities are endless.          



SIMPLY STUNNING IN NAPERVILLE’S TALL GRASS NEIGHBORHOOD 

What a project!  It truly stuns upon seeing it in person and makes the entire first 
floor a cohesive open concept space, yet with defined functions.  High ceilings add 
to the grandness of the design.   
 

First move—open things up.  The wall dividing the kitchen from the dining room 
was removed.  The perimeter cabinets were carried to the ceiling—full 9’ ceilings.  
Although we removed storage once there, so much storage was gained with the 
additional foot in height of all the perimeter cabinets; and it looks great too.  Not 
to mention the floor to ceiling pantry cabinet to the left of the upgraded refrigera-
tor.  Our pantry cabinets are always fitted with roll out shelves so that those items 
being stored in the very back are accessible and not lost or forgotten. 

 

We continued with a color palette the homeowners were 
drawn to.  Even in their ‘before’ picture below, they  
enjoyed white and grey.  All the cabinetry is from our 
Amish custom line.  The white cabinets are maple wood 
finished in Lace paint.  The island and butler cabinetry are 
also maple wood cabinets and are finished in Iron Ore 
paint.  The countertops are the same throughout the 
space and are quartz by Vicostone in the Misterio option.  
Misterio is a white quartz with subtle grey veining 
throughout.  A classic subway tile with a twist was added 
to the backsplash.  The white 4” x 12” ceramic  tile by 
Emser in Motif has a subtle texture and shiny finish.  The 
texture is described by the manufacturer as “decorative 
patterns found in visual art”.  
 

The cabinets surrounding the sink area have an added 
style element of a glass panel in the upper quarter.   

Interior cabinet lighting was added for a soft glow of ambient light or display area. 

BEFORE  

Little extras above are terrific ideas to keep 
counters clear.  The island is not only home 
to the cooktop, seating, and an abundance 
of drawer storage, but also a shallow 
charging cabinet with each shelf assigned 
to a family member.  And at the end of the 
counter run is a countertop appliance  
garage to keep things tidy. 

The entire butler area above was added to the design.  It was blank walls. The hall-
way to the left goes to an office, powder room and garage. The area to the right of 
the beverage refrigerator borders the family room and entrance to a four season 
room off the back of the house.  Clearly this is a perfect place to add more highly 
stylish functionality to this home. 
 

There’s storage galore in the way of base cabinets and drawers, cabinets reaching 
the ceiling and an additional charging station in the form of cubbies within a cabi-
net.  The floating shelves are maple wood in a Chocolate Spice finish.  The stained 
wood element aligns perfectly with the warmth of the refinished wood floors. 
 

As with all our remodels, cabinets and drawers are equipped with soft close hinges 
and drawer guides. The pantry and base cabinets have roll out shelves.  There are 
many options for  personalizing efficiencies as we continue to make both function 
and style, priorities in each design.  

Did you Know? We work with Habitat for 
Humanity to keep as much out of the  
dumpster during demolition as possible!  



 

 
 

A peek inside this issue…. 
 

 Simply Stunning in  
Naperville’s Tall Grass 
kitchen project                       
pictorial. 

 

 Decidedly Delicious:  
      Zucchini & Ricotta Gallette 
 
 
 

A kitchen or bath remodeling project isn’t just a job. It’s an emotional journey—one 
that should begin with partners you trust.  
 

With a work ethic based on respect and design expertise rooted in creativity, River 
Oak Cabinetry & Design offers the perfect balance of practicality and originality. 
 

It’s this real world understanding of how design relates to execution that  
inspires the entire River Oak Cabinetry & Design family. 
 

With 100% client satisfaction and an A-rating at Angie’s List, you can be  
confident that River Oak Cabinetry will treat you with the care and respect that you 
deserve. 
 

 

Call us today for your free  
design consultation. 

 


