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                 5210 W. Diversey Ave., Chicago 
 

Proudly Present Fine-Art Photographer 
and Author Stephen Spinder 
Thursday, November 3, 2005 

6:00 P.M. Reception & Book Signing 7:00 P.M. Dinner 
 
 
 
 
 
 
 
 
 

 
 

 
Stephen Spinder, an animated speaker, is an American who 
visited Hungary more than 10 years ago, fell in love with the 
people and the culture, and has been photographing them ever 
since. He lives in Budapest and will talk about Hungarian life, 
seen through his photos. 

Budapest Through My Lens, a Solitary Perspective, is an 
exquisite album of black-and-white fine-art photography of 
Budapest–a retrospective of his photographs since 1991. It 
features over 130 unique views and is elegantly enhanced with 
sepia, duo-tone reproductions, rendering the “feel” of the city’s 
“Golden Age.” It has become a “visual document” of 
Budapest’s 15-year return to its former glory on the world 
stage. The artist’s personal writings highlight aspects of 
Budapest/Hungarian history. His newest book, Ten Years in 
Transylvania: Traditions of Hungarian Folk Culture, is a 
personal journey through this fabled landscape. It is a 
celebration of traditional Hungarian folk culture in Transylvania. 
Over 140 color photographs reveal the powerful vestiges of an 
ancient culture that has changed little over time. The images 
focus on traditional music and dance, integral parts of village 
existence and the culture that guards and preserves them. 

 

Both are quality hard-bound editions, $45 each; two books for 
$85. Have them autographed! Great holiday gifts! 

www.spinderartphoto.com 

 
 
 
 
 

 
 
 

   Hungarian Music Provided by Alex Udvary       Chef Bela Olah                Camille Stagg 

 
MENU by 

Chef Béla Oláh, Owners Mike Clements and Tamás Perity 

and Food Consultant Camille Stagg, who will also 

provide commentary on Hungarian Cuisine 

 

Featured Wines: Balatonlellei Chardonnay, 2001; 

Bull’s Blood, Reserve 2000; Kadarka, 2002 

 

EL ÉTELEK – APPETIZERS 
Korozott – Hungarian Cheese Spread 

Csevapcsicsa (Mititei) – Garlic Sausage 
Lángos – Garlic bread 

 

SALÁTA – SALAD 
Csalamádé – Mixed Vegetable Salad 

 

LEVESEK – SOUPS 
Gulyásleves – Goulash Soup 

--OR-- 
Gombaleves – Mushroom Soup 

 

F ÉTELEK – ENTRÉES 
Choice of 

Marhapörkölt – Beef Goulash 
--OR--  

Csirkepaprikás — Chicken Paprikásh 
--OR-- 

Rántott Sertés Szelet – Breaded Pork Steak 

--OR— 

Bécsi Szelet – Wiener Schnitzel 

 

DESSERZT – DESSERT  

Somlói Galsuka – Yellow & Chocolate Cake, 

Layered with Pudding, Walnuts & Raisins 

Soaked in Rum and Liqueur 

 

Paprikash is the only authentic Hungarian restaurant in 
Chicago. It has received an 18.5—20 K-rating from Sherman 
Kaplan and received rave reviews on WTTW’s Check, Please! 

 

   Host Don Newcomb 

Join ChicaGourmets! Membership is $40 per year per household. 

Make check payable to ChicaGourmets! Prepaid reservations (check only) must be received by 10/31/05; no refunds after that date. 

 

Mail to:  ChicaGourmets! UPS Store, PMB 347,   47 W Division St, Chicago, IL 60610-2220 
E-mail: donaldnewcomb@comcast.net   Web Site: www.chicagourmets.org   Tel: 708-383-7543  Fax: 708-383-4964 

—————————————————————————————————————————————————————————— 
 
PAPRIKASH      Reserve _____  at $57, inclusive = $ ________ enclosed. 
11/3/05   _____ Membership/Renewal payment ($40) enclosed. See expiration (exp) date on mailing label. 
Pre-order books: Reserve ____ Years in Transylvania @$45; _____ Budapest @ $45; _____ Both @$85 $    _____ enclosed. 

 
Name(s)  
 
Address        Email:  
 
City/State     Zip  Phone # 


