
DOWNERS GROVE LIQUOR COMMISSION
VILLAGE HALL COUNCIL CHAMBERS

801 BURLINGTON AVENUE

Thursday, May 1, 2014
I. CALL TO ORDER

Chairman Strelau called the May 1, 2014 Liquor Commission meeting to order at 6:33 p.m.

II. ROLL CALL

PRESENT:  Mr. Austin, Mr. Clary, Mr. Jacobson,  Ms. Fregeau, Chairman Strelau

ABSENT: Mr. Austin, Ms. King

STAFF: Liaison to the Liquor Commission Carol Kuchynka, Assistant Village Attorney
Dawn Didier

OTHERS: Joann Sladek, John Sladek, Joel Funk, Al Prete, Dan O’Neill, Frank Chairmonte,
Ron Cull, David Lahti, Dawn Rhodes, Court Reporter

III. APPROVAL OF MINUTES

Chairman Strelau asked for approval of the minutes for the April 3, 2014 Liquor Commission meeting
and asked members if there were any corrections, changes or additions.

Hearing no changes, corrections or additions, the April 3, 2014 minutes of the Liquor Commission
meeting were approved as written.

Chairman Strelau reminded those present that this evening's meeting was being recorded on
Village-owned equipment.  Staff was present to keep minutes for the record and a court reporter was
present taking the minutes verbatim.  

IV APPLICATION FOR LIQUOR LICENSE

Chairman Strelau made the following statements:

"The next order of business is to conduct a public hearing for liquor license applications.  For the
benefit of all present, I would like to state that this Commission does not determine the granting or denial
of the issuance of any license.  We may at the end of each hearing, make a finding or recommendation
with respect to the application.  If necessary, the Commission may adjourn a hearing to a later date in
order to have benefit of further information."

"At the conclusion of the hearing, the Commission will summarize its findings and determine any
recommendations it wishes to make to the Liquor Commissioner."

"The Liquor Commissioner, who is the Mayor of Downers Grove, will, pursuant to Section 3-12
of the Ordinance, render decisions regarding issuance of available licenses within 60 days in order to
consult the Plan Commission for its recommendations."

"Hearings by this Commission are held according to the following format: 1) reading of
information pertinent to the application, 2) comments from the applicant, 3) comments from the public, 4)
discussion by the Commission, and 5) motion and finding by the Commission."



Cork Wine & Spirits, Ltd. d/b/a Cork Wine & Spirits

Chairman Strelau stated that the next order of business was an application hearing for Cork Wine &
Spirits, Ltd. d/b/a Cork Wine & Spirits located at 2223 Ogden Avenue.  She stated that the applicant was
seeking a Class “P-1”, full alcohol, off-premise consumption liquor license.

Chairman Strelau asked that any individual(s) representing the applicant step forward and be seated.  She
asked that any individual(s) giving testimony, state and spell their name for the record, indicate their
affiliation with the establishment and be sworn in by the court reporter.

Ms. Joann Sladek was sworn in by the court reporter.   Ms. Sladek introduced herself as the president of
Cork Wine & Spirits.  Joel Funk introduced himself as the attorney representing Cork Wine & Spirits.

Chairman Strelau asked the applicant to present its case.

Mr. Funk stated that they have procured a lease for 2223 Ogden Avenue and were seeking a full liquor
license for a liquor store.  He stated that they have crafted a liquor training manual for employees.  He
stated that Ms. Sladek had provided a revised detailed floor plan that was presented to the Commission.  

Mr. Robert Sladek was sworn in by the court reporter.  He introduced himself as the interior designer for
Cork Wine & Spirits.  He stated that the liquor store will have a Tuscan look and they will have custom
shelving.  He stated that the decor will be tile and hardwood with walls painted in a stucco/brick design. 

Mr. Funk stated that they meet the 3,600 square foot retail sales area requirement.  He stated that the store
totals 3,942.  He stated that 300 square feet will be office space.  

Mr. Funk stated that they have created a thorough manual.  He stated that they hope to avoid problems by
establishing a strict employee handbook and training manual.  

Ms. Sladek stated that all employees will be BASSET certified.  She stated that she will not hire anyone
under the age of 21.  She stated that they will have a POS cash register system which will require the
entry of the date of birth on the driver’s license.  Mr. Funk stated that the clerk will check the
identification and enter in the date of birth for liquor sales.  

Chairman Strelau asked if they will have a 50 state identification checking guide for out of state licenses. 
Mr. Funk replied yes. 

Mr. Funk stated that they will incorporate the FEAR method in training.   He stated that is a method for
determining if a license is fraudulent.  He stated that FEAR is an acronym for F (feel); E (examine) A
(ask); R (return).  He stated that there is a step-by-step guide in determining signs of intoxication.  

Ms. Sladek stated that she will go over the manual with the employees to be certain they understand the
policies. 

Mr. Funk stated that Ms. Sladek is BASSETT certified and has liquor handling experience.  Ms. Sladek
stated that she bartended for a little while.  She stated that she currently sells liquor at Berkot’s as a clerk. 
She stated that they also have an extensive training program.  

Chairman Strelau asked staff for recommendations or comments pertinent to this application.  Ms.
Kuchynka replied the license is contingent upon receipt of satisfactory background checks, the annual fee,
finalized lease, certificate of occupancy, dram shop insurance and employee certifications upon hire.  

Chairman Strelau asked for comments from the Commission.
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Mr. Clary asked Ms. Sladek to expand on her liquor handling experience.  She stated that besides
Berkot’s she had bartended for a week.  She stated that she has been in retail sales for many years.  

Mr. Clary asked Ms. Sladek if she ever held a liquor license.  Ms. Sladek replied no. 

Mr. Clary asked if they will have visual signage at the checkout area.  Ms. Sladek replied yes.  

Mr. Clary asked Ms. Sladek how regularly she will be in the store.  Ms. Sladek replied that she plans to
hire a current co-worker at Berkot’s.  She stated that she also plans to hire a friend who has 45 years of
bartending experience, who is also BASSETT certified.  She stated that they will be trading off hours.

Mr. Krusenoski stated that the handbook was incredible.  He stated that it was the first handbook he had
ever seen with a social media policy.  

Mr. Krusenoski asked if the total number of employees would be three.  Ms. Sladek replied that would be
the minimum.  She stated that she did not want any employee there by themselves and wants it mandatory
that two people are in the store at all times.  She stated the three would be the management.  

Mr. Krusenoski asked if they would be selling accessories in addition to alcohol.  Ms. Sladek replied yes. 

Mr. Krusenoski advised that even if they have the POS system, employees may inexplicably sell alcohol
to minors.  He stated that the management sets the tone and tenor of the establishment.   He stated that
they should be certain to use the POS system and not bypass the entry of the date of birth.  He asked that
they be diligent.  

Mr. Krusenoski asked about the location and if it was the former Sara Lee building.  Mr. Funk replied
yes.  He stated that they expanded the strip mall area and they will be next to Cedar Grill.  

Mr. Krusenoski asked if they will sell red and white wine along with craft or domestic beer.  Ms. Sladek
replied yes and noted that mostly domestic will be sold along with some crafts.  

Mr. Krusenoski asked if they will be a wine club or strictly retail sales.  Ms. Sladek replied retail sales.

Ms. Fregeau stated that they produced one of the best manuals she has seen in term of its thoroughness
and specific emphasis on recognizing over serving and addressing the vertical license.  She stated that it
was excellent.

Ms. Fregeau stated that there was some concern with the lack of her liquor sales experience.  She asked
Ms. Sladek how long she had been employed at Berkot’s.  Ms. Sladek replied one year.  Ms. Fregeau
noted that her responsibility will be twofold now, with herself and her employees.  

Ms. Fregeau asked Ms. Sladek about the training program.  Ms. Sladek stated that she will reiterate the
points of BASSETT, will stress the penalties and fines that she has in the policy.  She stated that she will
also cover the points of the driver’s license.  

Ms. Fregeau asked how often she will meet with employees concerning liquor sales.  Ms. Sladek replied
at minimum once a week.  

Ms. Fregeau asked how many employees she plans to hire.  Ms. Sladek stated there will be three
managers and 2-3 line employees so that managers will have someone in the store with them.

Ms. Fregeau asked about the sight line and visibility.  Ms. Sladek replied that there will be mirrors along
with security cameras placed both inside and outside of the store.
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Ms. Fregeau liked the fact that employees will be given a driver’s license guidebook.  

Mr. Jacobson referenced an error in their manual and stated that Section 7.3(3a) needs to be amended to
state the “Illinois Secretary of State” rather than “Illinois Department of Transportation” as the issuing
entity for Illinois drivers licenses.  

Mr. Jacobson stated that the manual was good and noted that they might want to touch more on the
vertical identification.  

Mr. Jacobson stated that he hopes that they institute the process of checking identification when they do
tasting.    

Chairman Strelau stated that the manual references a keg tag program and asked if they plan to sell kegs. 
Ms. Sladek stated that they will not stock them, but will order on an as requested basis.  Mr. Funk stated
that they included the policy of Downers Grove and it is in compliance with Village requirements.

Chairman Strelau stated that she was concerned about the lack of liquor handling experience of Ms.
Sladek.  She cautioned them about the vertical licenses and noted that they are problematic. She stated
that signage at the register is important.  She stated that management sets the tone and tenor for the
establishment.  She encourage them to be diligent in the sale of liquor.  

Ms. Sladek stated she had reason to have experienced people help to manage the store.  

Chairman Strelau stated that as good as the manual is, it is no good if it is not read.  She stated that
employees should be very familiar with it.  Mr. Funk noted that employees are required to sign an
acknowledgment that they read and understand it.

Chairman Strelau asked for comments from the public.  There were none.

Hearing the testimony given in this case, Chairman Strelau asked for a recommendation from the
Commission concerning its finding of  "qualified" or "not qualified" with respect to the applicant with
regard to their liquor license application.

MR. JACOBSON  MOVED TO FIND CORK WINE & SPIRITS, LTD. D/B/A CORK WINE &
SPIRITS LOCATED AT 2223 OGDEN AVENUE, QUALIFIED FOR A CLASS "P-1", FULL
ALCOHOL, OFF-PREMISE CONSUMPTION LIQUOR LICENSE.   MR. CLARY SECONDED. 

VOTE: Aye: Mr. Jacobson, Mr. Clary, Ms. Fregeau, Mr. Krusenoski, Chairman
Strelau

Nay: None

Abstain: None

MOTION CARRIED: 5:0:0

Motion carried. 

Caputo's New Farm Produce, Downers Grove, Inc. d/b/a Caputo's Fresh Markets

Chairman Strelau stated that the next order of business was an application hearing for Caputo's New Farm
Produce, Downers Grove, Inc. d/b/a Caputo's Fresh Markets located at 42 Ogden Avenue.  She stated that
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the applicant was seeking a Class “P-O”, full alcohol, on-premise and off-premise consumption liquor
license.

Chairman Strelau asked that any individual(s) representing the applicant step forward and be seated.  She
asked that any individual(s) giving testimony, state and spell their name for the record, indicate their
affiliation with the establishment and be sworn in by the court reporter.

Al Prete, Dan O’Neill, Frank Chairmonte and Ron Cull were sworn in by the court reporter.   Mr. Prete 
introduced himself as the store director of Caputo’s.  Mr. O’Neill introduced himself as the category
manager.   Mr. Cull introduced himself as the store manager who will overseeing the café.  Frank
Chairmonte introduced himself as the corporate chef. 

Chairman Strelau asked staff for recommendations or comments pertinent to this application.  Ms.
Kuchynka replied the license is contingent upon receipt of  the annual fee, certificate of occupancy, dram
shop insurance, satisfactory background checks and employee certifications upon hire.  

Chairman Strelau asked the applicant to present its case.

Mr. O’Neill read a letter briefly outlining Caputo’s Fresh Market restaurant with liquor sales which was
written by their Vice President of Operations.  

Mr. O’Neill stated that the site plan boasts a state of the art casual dining environment within the market
with amenities and offerings that rival most upscale dining locations, both esthetically and in the quality
of food.  He stated that they hope to provide a soothing and inviting casual dining experience with a
diverse assortment of fresh homemade food creations and to serve refreshments as well as beer, wine and
spirits.  He added it is their goal to be a consumer’s destination for not only a unique snack or lunch with
friends, but a family destination for delicious affordable meals where customers can have a glass of beer
or wine and the ability to shop for grocery afterwards.

Mr. O’Neill stated that they brought along a larger layout which will be easier to see.  He stated that the
plan shows a dining area adjacent to the food court with a seating area for approximately 27 tables
accommodating 100 to 120 people including bar area stool seating.  The restaurant area will have a bar
area serving beer, wine and spirits along with accommodating meals.  

Mr. O’Neill stated the restaurant would be the designated area for any liquor dispensing or consumption. 
He stated signs would be posted in this area that would state “NO OPEN ALCOHOL BEYOND THIS
POINT” and the area will be strictly enforced by management and attendants will maintain conditions
inside and out. 

Mr. O’Neill stated that customers would be served by BASSET trained staff.  He stated that the café will 
be open during business hours and close at 10 p.m. daily.

Mr. O’Neill stated that the bar and café area will not have waiter/waitress service.  He stated that
consumers would make their food selections at different meal stations, make payment and proceed to seat
of their choice.  

Mr. O’Neill stated that Bar Angelo  will serve a variety of micro brews, traditional beers, Imported and
Domestic wines and spirits.  He stated that a variety of appetizers such as cheese trays,  prosciuto, salami,
olives, and spreads will be accompanied by crusty breads and focaccias.

Mr. O’Neill stated that there will be a Gelato/Dessert Station adjacent to the Coffee Bar where traditional
roasted coffee blends, cappuccinos, espressos and lattes will be served.
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Mr. O’Neill stated the Breakfast Station will have freshly made crepes, waffles and omelets made to order
with an array of fresh ingredients.  He stated this station will double as a Pasta Station in early
afternoons/evenings.  He stated customers can choose from a variety of  pastas and sauces to accompany
them.  

Mr. O’Neill stated that custom specialty sandwiches, meals and sides will be available.  He stated they
will also have  sautéed clams or mussels, grilled or fried fresh fish selections, gourmet burgers and 
marinated meats on a spit.  

Mr. O’Neill stated a premium Deli Station will allow customers to choose their own Artisan fresh bread,
premium lunch meats, cheeses and large assortment of condiments and toppings.  He added they will also
have a Pizza Station, with authentic pizzas and calzones.

Mr. O’Neill stated that they will have a Sushi Station.  He added there will be a Carving Station that will
offer rotisserie favorites such as slow roasted chicken, ribs, whole turkey breasts, hams and signature
porchettas and various marinated meats.  

Mr. O’Neill stated that there will be a Hot Foods/Prepared Station where customers can choose from a
variety of sides to accompany meat entrees.  He stated customers will have the option to choose from
other hot signature items such as Homemade Lasagna, Eggplant Parmesan, Vesuvio Potatoes, Jumbo
Meatballs or the daily special.

Mr. O’Neill stated the food court will have a  Cold Salad Bar and Hot Self-Service Bar with multiple
fresh homemade soups.

Mr. O’Neill hoped he provided an adequate glimpse of what they wish to accomplish.  He stated they
were excited about the Downers Grove project. 

Mr. O’Neill stated that Caputo’s is a family owned business with over 56 years of service and heritage.

Mr. Prete stated that they hold employee meetings on a daily basis.   He stated that they have an extensive
training program for cashiers.  He stated that they are trained one-on-one with an instructor on the cash
register and are not allowed to scan liquor for 4 weeks.  He stated that  the importance of alcohol sales are
stressed, managers work with the cashiers daily.  He noted that they do in-house testing. 

Mr. Prete stated that the bar service area will be new for them.  He added that Mr. Gill has experience in
this new phase of their business with on-site consumption.  

Mr. Prete stated that the storage area containing excess liquor will be locked.  He stated that one store
manager will oversee the liquor department and be responsible for filling orders and putting storage on
the floor.  

Mr. Gill stated that he has 25 years of liquor handling experience.  He stated that he will be working with
employees on the importance of liquor service and will clearly educate them.

Mr. O’Neill stated that he has been involved in the purchase and sale of alcohol since 1981.  He stated
that most Caputo’s managers have been involved in the retail sale of alcohol for 20+ years.  

Mr. O’Neill stated that their chef has 20 years of food serving experience.
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Mr. O’Neill stated that training is a daily battle and constant reminders to employees of what needs to be
done.  He stated that they have 100 employees training at their other stores for the Downers Grove
location. 

Ms. Kuchynka informed the Commission that the Caputo’s application needs to be amended concerning a
violation which occurred in South Elgin in 2007.  Mr. Prete advised that they received a $1,000 fine in
December of 2007 for selling a six pack of beer to a minor.  He added that they also paid the cashier’s
fine. 

Chairman Strelau asked for comments from the Commission.

Ms. Fregeau stated that the concept was unique and exciting.  She noted their many years of experience.

Ms. Fregeau stated that they have five other licenses and noticed that three expired in April.  Mr. Prete
replied that the licenses have all be renewed and the stores are operational.  

Ms. Fregeau stated that their manual was good and really liked the emphasis they placed on the vertical
license.  She noted that they do not plan to accept them.

Ms. Fregeau asked Mr. Prete about his experience.  She noted that he did not include his 25 years of
liquor handling experience on the liquor manager form.  Mr. Prete was unsure why that was excluded. 
Mr. Prete stated that he is also the acting store director.  Ms. Kuchynka noted that corporate completed
the form which could be why information was missing about Mr. Prete’s experience.  

Ms. Kuchynka stated that both liquor manager and store manager can be one in the same of persons.  Mr.
O’Neill noted that the store manager who will be responsible for the liquor department.   Mr. Prete stated
that he will be the acting store director.  Ms. Kuchynka asked if Ron Gill would be operations manager
for the café.  Mr. Prete replied yes.  

Ms. Fregeau asked about the café area and if it was enclosed.  She stated that there will be signs posted no
alcohol beyond this point, but without a wait staff, it may be counter productive.   She asked what they
plan to do to monitor the area.  Mr. Gill stated that the area is enclosed with a six foot etched glass, wood
panel partitions.  

Ms. Fregeau was concerned that there was no wait staff.  She asked how they plan to address adults
sharing drinks with minors.  She asked how many people they plan to have in the area to monitor.  Mr.
Gill replied that the bar staff and other food prep staff will be in the area.  He stated that all employees
will be trained.  Ms. Fregeau stated that they are stationary employees.  Mr. Gill stated that they will have
bussers cleaning tables who will be of age.  He added that management staff will be making rounds as
well.  Mr. O’Neill stated that the area is adjacent to the service desk.  Mr. Prete noted that their
surveillance technology is very good.  Mr. Prete stated that they can program the cameras to record
specific areas of the store and trip once someone walks into a specific area.  

Ms. Fregeau encouraged them to use their bussing staff as their eyes and ears to the service area and ask
them to keep an eye out for adults sharing drinks once the alcohol leaves the service area. 

Ms. Fregeau liked that they will card anyone who appears under the age of 40 and that they will not
accept the vertical identification.
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Mr. Jacobson was pleased that they will be opening in Downers Grove.

Mr. Jacobson stated that someone may inevitably get out of the café area with a drink.  He suggested that
they train all the staff on how to marshal customers back into the area if they leave the café with a drink in
order to shop.  

Mr. Jacobson stated that he was pleased that they will be having daily huddles with employees.  

Mr. Jacobson stated that he was concerned that they paid the fine for the employee that sold alcohol to a
minor in the South Elgin case.  He stated that employees must have consequences to such violations. 

Mr. Jacobson stated that one manager will have access to the liquor storage.  Mr. Prete replied yes.  Mr.
Jacobson asked if they will have a back up manager.  Mr. Prete replied the store manager will be the
backup.  He noted that they will not have a lot of  liquor stock and noted there will be no backup of sprits. 
He stated that they do not promote liquor sales.  

Mr. Jacobson referred to the policies and procedures.  He asked them to add “Village” in addition to State
and Federal penalties.  

Mr. Krusenoski asked when they plan to open.  Mr. O’Neill replied their projected opening is May 28th.   

Mr. Krusenoski asked how many stores they operate.  Mr. Prete stated Downers Grove will be their
seventh location.  He stated that one store, Bloomingdale, does not hold a license as there is a liquor store
right next to them.

Mr. Krusenoski asked if this will be the first Caputo’s with on-site consumption.  Mr. O’Neill replied yes. 
He stated that they are building another location in Carol Stream which will open 4-6 weeks after the
Downers Grove location which will also have consumption on the premises.

Mr. Krusenoski stated that there was a regional grocery store that failed the Village’s control buy within
three days of opening.  Mr. Prete noted that they will be utilizing existing staff and will be training in the
store.  Mr. Krusenoski stated that management will set the tone and tenor as well as culture of the store.  

Mr. Clary stated that he liked the concept.  He noted their many years of experience.  He wished them
luck.

Chairman Strelau asked about the layout of the café.  Mr. O’Neill stated that there are hot serving
stations, areas with pre-packaged meals, pasta bar, pizza bar, sandwich bar and salad bar.  He stated that
there will be a variety of  hot and cold selections. 

Chairman Strelau asked how a customer makes purchases.  Mr. Chiaramate stated that there is a POS
station in the front of the café and at the bar area.  She asked how they would channel customers and keep
liquor in the café area once a customer purchases a meal.  Mr. Chiaramate replied the area is enclosed. 
He stated that customers will be able to special order their meal and pay for drinks at the bar area. 

Chairman Strelau stated that she liked the concept.  She stated that not having wait staff may prove to be 
problematic.  She noted that it may be hard for them to keep track of their customers and cautioned them
not to allow customers to leave the area with a drink.  
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Mr. Prete stated that there will be a lot of focus on the café area, as it is their first venture into this type of
on-site sales.  

Chairman Strelau asked for comments from the public.  There were none.

Hearing the testimony given in this case, Chairman Strelau asked for a recommendation from the
Commission concerning its finding of  "qualified" or "not qualified" with respect to the applicant with
regard to their liquor license application.

MS. FREGEAU MOVED TO FIND CAPUTO'S NEW FARM PRODUCE, DOWNERS GROVE,
INC. D/B/A CAPUTO'S FRESH MARKETS LOCATED AT 42 OGDEN AVENUE, QUALIFIED
FOR A CLASS "P-O", FULL ALCOHOL, ON-PREMISE AND OFF-PREMISE CONSUMPTION
LIQUOR LICENSE.   MR. CLARY SECONDED. 

VOTE: Aye: Ms. Fregeau, Mr. Clary, Mr. Jacobson, Mr. Krusenoski, Chairman
Strelau

Nay: None

Abstain: None

MOTION CARRIED: 5:0:0

Motion carried. 

Ms. Petrarca asked for clarification as to who the store manager will be for Downers Grove.  Mr. Prete
replied that he will be the store director for Downers Grove.  He stated that he will be there daily and in
his absence, store manager Ron Gill will be at the location.

V. OLD BUSINESS

Chairman Strelau asked if there was any discussion, update from staff or comments from the Commission
regarding any old business.  

Ms. Kuchynka stated that the liquor license was issued for Kyoto Japanese Restaurant today. 

VI. NEW BUSINESS

Chairman Strelau asked if there was any discussion, update from staff or comments from the Commission
regarding any new business.  

Ms. Kuchynka stated that staff has a conflict with the June/July meeting schedules.  She previously asked
the Commission for their availability on June 19th.  She stated that the Council Chambers is booked for
that evening.  She stated that she will have a number of items on the June agenda.

The Commission discussed alternative dates for the meeting.  Ms. Petrarca asked the Commission if
another day of the week would be better.  The group agreed that Wednesday, June 18th would be the next
meeting date.  Ms. Kuchynka stated that she will check room availability for that evening.  
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Mr. Krusenoski asked about the status of Mad Ape.  Ms. Kuchynka stated there was an issue with the site
and they are seeking an alternative location.  

Ms. Kuchynka stated that she will forward the group an upcoming agenda item concerning charitable
gaming that will be presented to the Village Council on Tuesday, May 6th .  

Ms. Kuchynka stated that the Village was going to hold a disciplinary hearing for Cheeseburger in
Paradise concerning a failed control buy attempt.  She advised that they voluntarily shut down the 
business on April 26th.  She stated that the Village required them to sign the stipulation of facts
concerning the incident and included that information in the forfeiture order in the event they wish to
apply for a license in the future.  Ms. Petrarca noted that their other location in the northern suburbs
closed a few months earlier.  

Ms. Kuchynka informed the Commission that license renewal applications were mailed today.  She stated
that renewals are due back by Friday, June 13th.  Ms. Fregeau asked if the Commission would be
considering any renewals.  Ms. Kuchynka replied that the Mayor is provided the list of licensees and
oversees the renewal approvals.  She stated that staff will address issues directly with him.  Mr.
Krusenoski asked if the pending disciplinary actions are considered at renewal.  Ms. Kuchynka replied
yes.  

VII. COMMENTS FROM THE PUBLIC

There were none.  

VIII. ADJOURNMENT

Concluding business for the evening, Chairman Strelau called for a motion to adjourn.

Mr. Jacobson moved to adjourn the May 1, 2014 meeting.  The meeting was adjourned by acclimation at
7:50 p.m.
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