
Here’s What                          Will Do For YOU! 

Your restaurant, your chef 
and your specialties  
featured in 
CHICKS Magazine!
This is an effective way to  
reach women 25-54!
CHICKS will put the spotlight on your 
restaurant, your chef and feature your 
restaurant’s house specialties, all with great 
full color photos to tell your complete story.  
Plus we will bump your  
1/2 page ad up to a  
full page ad for your  
special issue.  
No extra charge!  
CHICKS’ readers are classy, stylish and 
trendsetting! They love to dine out with  
their friends or with their special someone. 
They will “eat it up!” and your restaurant  
could become their new dining destination!

Be the first to sign on and  
you get to pick which issue  
you’ll appear in!

Over a $3600 value!
Here’s What You Get!
• 	A full page featuring your restaurant and chef
• 	An opportunity to share your house specialties
• 	Full color photos of your restaurant, your chef...the whole dining experience
• 	1/2 page ad in 5 issues to keep your restaurant Top Of Mind!
• 	A full page full color ad in one additional issue of yur choice
• 	FREE Ad Design by Trace Design
• 	 Listing in CHICKS Magazine Market Directory for the full year
• 	Web Links on Chicks-Magazine.com

Your Investment Only: $595/issue

ChiCks Dine Out

A Tasty Alternative

 The DelecTable cafÈ 
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The Delectable Cafe 
121 13th Ave. NE, Maple Grove; 
763-475-5678 
delectablecafe.com

Adam Fuentes 
adamf@chicks-magazine.com

ChiCks Dine in

Try these  
Delectable Cafè 
dishes at home.

Butterfly toast appetizer
Almost too good to eat, this wreath is super 
easy to make. You can garnish with vegetables 
or surround with very small evergreen 
branches. This wreath serves 16.

IngredIenTs (pre-heat oven to 375°)
Two 8 oz. tubes of crescent rolls
One 8 oz. package of softened cream cheese
1/2 cup sour cream
1 tsp. dill weed
1/8 tsp. garlic powder
1-1/2 cups of broccoli florets (finely 
chopped)
1 cup of green onion (finely chopped)
1/2 cup of sweet red pepper (finely chopped)

remove crescent roll dough from packaging, but 
do not unroll. Cut each tube into eight slices and 
arrange in a circle (about 11”) on baking sheet. 
Bake 15-20 minutes or until dough turns golden. 
Cool for 5 minutes then remove to serving platter. 
Cool completely.

In a small mixing bowl, 
beat sour cream, cream 
cheese, garlic powder and 
dill until smooth. spread 
mixture over the wreath 
and top with chopped 
vegetables. garnish and 
serve.

lady slipper 
Martini
Almost too good to eat, 
this wreath is super easy 
to make. You can garnish 
with vegetables or 
surround with very small 
evergreen

IngredIenTs (pre-heat 
oven to 375°)
Two 8 oz. tubes of 
crescent rolls
One 8 oz. package of 
softened cream cheese

1/2 cup sour cream
1 tsp. dill weed

In a small mixing bowl, beat sour cream, cream 
cheese, garlic powder and dill until smooth. 
spread mixture over the wreath and top with 
chopped vegetables. garnish and serve.

CreMe frenCh onion soup
Almost too good to eat, this wreath is super 
easy to make. You can garnish with vegetables 
or surround with very small evergreen 
branches. This wreath serves 16.

IngredIenTs (pre-heat oven to 375°)
Two 8 oz. tubes of crescent rolls
One 8 oz. package of softened cream cheese
1/2 cup sour cream
1 tsp. dill weed
1/8 tsp. garlic powder
1-1/2 cups of broccoli florets (finely 
chopped)

1 cup of green onion (finely chopped)
1/2 cup of sweet red pepper (finely chopped)

remove crescent roll dough from packaging, but 
do not unroll. Cut each tube into eight slices and 
arrange in a circle (about 11”) on baking sheet. 
Bake 15-20 minutes or until dough turns golden. 
Cool for 5 minutes then remove to serving platter. 
Cool completely.

In a small mixing bowl, beat sour cream, cream 
cheese, garlic powder and dill until smooth. 
spread mixture over the wreath and top with 
chopped vegetables. garnish and serve.

Berry tart
Almost too good to eat, this wreath is super 
easy to make. You can garnish with vegetables 
or surround with very small evergreen

IngredIenTs (pre-heat oven to 375°)
Two 8 oz. tubes of crescent rolls
One 8 oz. package of softened cream cheese
1/2 cup sour cream
1 tsp. dill weed

In a small mixing bowl, beat sour cream, cream 
cheese, garlic powder and dill until smooth. 
spread mixture over the wreath and top with 
chopped vegetables. garnish and serve.
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CHICKS can 
make your 

restaurant the 
new dining  
destination!

Only For Restaurants
This is a 

sample of  
what Chicks 

Dine-Out 
article will  

look like. 

Plus don’t  
forget your 

Full Page Ad 
will appear 

in the issue of 
your choice.

Advertise in  
Chicks Magazine! 
It’s FREE to all our loyal readers!

Our theme, “Life is fun...pass it on”™ is 
reflected in our bite-sized, light-hearted, and 
humorous articles

10,000 full-color glossy magazines delivered 
throughout Central Minnesota! 

Audited Distribution to over 175 locations 
and racks.

Chicks pick-up rate is over 90%! 

What we print gets picked up and read!

Free advertiser links and event postings on  
www.chicks-magazine.com

FREE advertising event listings on  
Chicks E-Newsletter sent to over  
500 recipients at least 1x/month.

Looked for and loved by women everywhere!

Contact Tracy Zwilling,  
Publisher of Ch!cks 
320-558-2951  
tracyz@chicks-magazine.com


