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June is a busy one! With graduations and 
Father’s Day, June books up quickly! But 
what fun to celebrate Dads and Grads with 
all kinds of grilling favorites — burgers and 
dogs, creative kabobs, sausages, and veggies! 
And don’t forget we will make some won-
derful fried chicken or provide our home-
made deli salads for all of your summer 
parties... let the celebrating begin! The Baffes Family

   

          Strawberry Caprese Orzo Salad

12 strawberries, hulled and thinly sliced

8 oz. cherry sized mozzarella, drained

1 cup cooked orzo

1 cucumber, thinly sliced

croutons

Balsamic Vinaigrette:

1/2 shallot, finely diced

1 garlic clove, minced

2 tablespoons  
light brown sugar
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DIRECTIONS
1. In a large mixing bowl combine croutons, mozzarella, strawberries, orzo, and  

 cucumber and toss together. Set aside.

2. For the vinaigrette: In a small bowl, whisk together the shallot, garlic, brown  

 sugar, and balsamic. While whisking add oil, in a slow and steady drizzle,  

 until fully incorporated. Season with salt and pepper.

3. About 30 minutes before serving, pour vinaigrette over salad and toss together  

 until well coated.

4. Refrigerate until ready to serve. Light and Delicious!

1/3 cup good quality  
balsamic vinegar

2/3 cup extra virgin 
olive oil
salt and pepper to taste

NOT TOO SURPRISING... 
Neckties are the most popular  

gift for Father’s Day.   

SURPRISING!   
It takes 110 silkworms to  

create one silk tie!

Deli trays, finger sandwiches and 
chicken buckets are the easy way 

to celebrate your graduation! 

Call 773-238-5576  
to order yours today!

Fix up a couple of these for your dad!  He’ll thank you!

“The future belongs those who believe 
in the beauty of their dreams.”  
                     — Eleanor Roosevelt


