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BUY 1 GET 1 ENTRÉE FREE
April - October 2010 when you purchase a Dining Club Card for only

$20

CARD POLICIES Present your Tucson Newspapers Dining Club Card when purchasing a main entrée and receive one main entrée of
equal or lesser value FREE, not to exceed limitations set by restaurants. Other restrictions may apply, including restaurant’s right to
add 18% gratuity to bill. Offer does not include beverages, appetizers, desserts, other ala carte menu items or tax. Offer not good on
takeout orders unless otherwise stipulated. Offer is good one time at each restaurant. Only two cards per dining party will be honored.
The Card is not valid during Arizona Restaurant Week (September 2010) or on holidays, including Easter, Mother’s Day, Memorial Day,
Father’s Day and Labor Day unless otherwise stipulated. The Card cannot be combined with other special offers or coupons. Suggested
tip should equal 15% to 20% of total bill before discount. Your Card is valid from April 1st, 2010 through October 31st, 2010. Tucson
Newspapers is not responsible for lost or stolen cards or restaurant closings. No refunds or replacement cards will be issued. Please
allow 14 days for delivery of your Card. The 2010 Tucson Newspapers Dining Club Card will be mailed out beginning March 15, 2010.
If you would like to receive food and wine special offers and information, go to azstarnet.com, click on “Register” at the top of the
page, register and subscribe to the Food &Wine Newsletter. Not Valid with any other offers, promotions, gift certificates, events or on
special event weekends. *Denotes new 2010 Dining Club participating restaurants.

Tucson Newspapers Dining Club Card Mail-in Order Form
(all informationbelowis required:orderswillbeconfirmedviaemail)
DiningClubCard$20.00x_________________________=_________________________

TotalNumberofCards TotalAmount
Name______________________________________________________________
Address_____________________________________________________________
City___________________________________State___________Zip_____________
Phone____________________ Email______________________________________
❑CheckorMoneyOrderEnclosed
❑ChargemyVisa,Mastercard,AmericanExpressorDiscover
ExpirationDate_________________________________________________________
AccountNumber_________________________________________________________
Signature____________________________________________________________
Forofficeuseonly:
CardNumber__________________________________________________________
Office__________________Mail___________________Date____________________

Lavender Restaurant
Enjoy Chef’s elegant cuisine in our location on the golf course at the Country Club of Green
Valley welcoming the public as well as members.
A beautiful setting with banquet room for weddings, reunions, and other life celebrations
with views of the mountains and the greens, this is truly a relaxing experience. Chef
Frédéric’s elegant plates will delight both your eyes and your palate as he creates dishes
from his native France.
Featured Dish:
Canard Rôtie Aux Cerise Roasted Long Island Half-Duck with Apple-Braised Red Cabbage, And
Dried Cherry Sauce.

2010 Participating
Restaurants
ACACIA*
AMBER RESTAURANT & GALLERY*
ARMITAGE WINE LOUNGE & CAFÉ
AZUL*
BLANCO*
CATALINA BBQ CO. & SPORTS BAR*
CHANTILLY TEA ROOM
DOVE MOUNTAIN GRILL*
EL CHARRO CAFÉ RESTAURANTS
FIRE & SPICE SHERATON SUITES
THE FLYING V BAR & GRILL LOEWS RESORT
THE GRILL ON THE GREEN
JANOS RESTAURANT
LAVENDER RESTAURANT
MCMAHON’S PRIME STEAKHOUSE
METROPOLITAN GRILL
MIGUEL’S*
MONTANA AVENUE
NEO OF MELAKA*
NONNA MARIA’S RISTORANTE & PIZZERIA*
NORTH*
OLD PUEBLO GRILLE
PASTICHE MODERN EATERY*
PRIMO
SAFFRON INDIAN BISTRO
SIGNATURE SPORTS BAR & GRILL
STABLES RANCH GRILLE*
TANQUE VERDE RANCH
VERO AMORE
VITELLO’S RESTAURANT

Tucson Newspapers Invites You to Enjoy
the Great Taste of Tucson!

30 Great Restaurants! • 7 Months! • An Excellent Value!

ORDER ONLINE AT WWW.TUCSON.COM/DININGCARD
ORDER BY PHONE AT 520.573.4606

(credit card orders only)

To order by mail with check, money order or credit card, complete order form and mail to:
Tucson Newspapers Dining Club, P.O. Box 26887, Tucson, AZ 85726-6887, with checks payable to Tucson Newspapers.

Chantilly Tea Room
Enjoy breakfast, lunch or the pleasures of afternoon tea in our charming, elegant, vintage

atmosphere. Dine in the “secret garden” courtyard among flowers and a bubbling waterfall.
Chantilly offers full afternoon tea, scrumptious lunches, including homemade quiches,

soups and salads. Delectable desserts include raspberry crumblet and fudge pecan torte.
Reservations required for afternoon tea. Lunch and breakfast walk-ins welcome.

Featured Dish :
Our Queen Quiche of the Day includes our homemade quiche served with a side romaine

hearts salad garnished with caramelized walnuts, feta cheese and craisins. Guests have their
choice of our own raspberry vinaigrette or one of our tea infused vinaigrettes.

· Guided tour of St. Anthony’s Greek Orthodox Monastery
· Enjoy lunch at Mount Athos Greek Restaurant
· Tour of the Olive Mill--Shopping
· Pork Shop Deli—Amazing Food and More Shopping

Hurry to register… Day Trip is March 25 only
$79 per person including luxury motor coach!
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Book today at 520-622-8811 or graylinearizona.com
Casino Trips • Laughlin • Grand Canyon • Sedona • Disneyland • Local Sightseeing • Charters

By Edie Fleitman
SPECIAL TO THE ARIZONA DAILY STAR

Even as companies
spend billions of dollars on
modern pharmaceutical
research, some people opt
for herbal supplements to
treat or prevent health
problems.

There are varying opin-
ions on using herbs for
medical purposes. Some
healthcare professionals
say herbs are an important
component ofmaintaining
health andwell-being.

Others believe the sup-
plements simply exhaust
people’s budgets,which
could be better directed
toward traditional op-
tions.

Regardless of where
yourmedical advice comes
from,many people believe
these natural treatments
can havemajor effects, de-
pending on your diet and
prescription intake.

It’s important to know
howpopular herbs are
used and their limitations
to determinewhether they
could fit into your health
regimen.

GINGKO BILOBA
Made fromone of the

world’s oldest trees, gingko
biloba is commonly used as
amemory aid.Adultswho
have trouble occasionally

recalling information
could see benefits, espe-
cially as there is little
chance of negative interac-
tionswith other supple-
ments.

However, older
adultswho are de-
veloping symp-
toms of dementia
won’t curb the
condition simply
by taking a supple-
ment.Anybody al-
ready taking blood
thinners should be
careful, because
ginkgo’s reaction
with anticoagu-
lants can cause ex-
treme bleeding.

KAVA
Amemberof the

pepper family,kava
is commonlymixed
with coldwater todrink.
ThisSouthPacific root re-
ceiveda large amountof
press several years ago for
its relaxationbenefits,but
its negatives far outweigh
anypositives.

Research showskavacan
cause severe toxificationof
the liver,whichcancom-
pletely shutdowntheor-
gan.

Somepeople,especially
thosewith anexistingpep-
per-relatedallergy,have
experiencedallergic reac-

tions, suchashives, rashes
and irritatedeyes.

TURMERIC
Incorporating herbal

supplements into
your life can be as
easy as looking
through the spice
rack.

Originally from
East India,
turmeric is found
inmany curry
powders and has
powerful anti-in-
flammatory prop-
erties. It also has
been found to curb
medical issues
such as prostate
cancer,melanoma
and psoriasis.

Adultswith
gallstones should-
n’t take turmeric

supplements, but they are
safe formost people to in-
corporate into their diet.

Besides,most Indian
food tasteswonderful—
I’ve even begun to sprinkle
some turmeric onmy egg
salad to brighten its flavor.

There are plenty of other
herbal supplements that
adults take for various ail-
ments. It’s always impor-
tant to consult a trusted
health professional before
incorporating them into a
health plan.

Study up before adding herbal
supplements to your regimen

Edie
Fleitman
is a holistic
health practi-
tioner and
nurse at the
Splendido re-
tirement com-
munity’s
health center,
Sonora.


