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Allegro Wine 
Shoppe at Brown’s  
Mon-Sat 10-6; Sun 11-5  

Phone 717-741-3072  

allegrowines.com 

8892 Susquehanna Trail South, Loganville PA  (exit 8 or 10 off I-83)  ● 717.428.2036 
Market Hours:  Mon-Sun 8am-6pm     (Memorial Day hours:  8am-2pm) 
Café & Coffee Bar Hours: Mon-Sun 8am-6pm (kitchen closes at 5pm) 
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Our Own Strawberries toward 
the end of the month 

Local— 
Asparagus 

Spinach 
Red & Green Leaf Lettuce 

Romaine 
 

Please note: Produce availability is 
dependent on Mother Nature. 

What’s available from 

Produce in May: 

Strawberry Sweet Tea 
Source: adapted from divascancook.com 

Directions:   
Bring 2 cups of water to a boil. 
Remove from heat & add tea bags.  Let tea steep for 10 
minutes, then discard the bags. 
While steeping, dice up the strawberries and place in food pro-
cessor or blender. Strain pureed strawberries through a mesh 
strainer, reserving juice. Discard pulp. 
In a large pitcher, add tea, strawberry juice & sugar. 
Stir until sugar dissolves. 
Stir in 4 cups of cold water. 
Refrigerate until ice cold. 
Pour over ice and garnish with fresh strawberries. 

4-5 family size tea bags 
6 cups water, divided 
4 cups ripe strawberries; about 1 cup of juice 
1-1/2 cups sugar 
Strawberries for garnish 

Thursdays 9:30-10am in 
our Cafe. FREE.  

May 2nd - Pets 
May 9th - Mom 

May 16th - Baseball 
May 23rd - Camping/Picnics 

May 30th - Berries 

Kids Make & Take Mondays! 

Mondays 10:30-11am  
in our Cafe. FREE.  

May 6th - Cherry Blossom Painting 
May 13th - Flutter By, Butterfly 

May 20th - Sunflower Paper Plates 
May 27th - Red, White & Blue 

Pinwheels 

A sweet red Sangria-
style wine with hints of 

citrus! 

           May Featured Wine 

                “Salsa” 

HOT DOG! 

Orchard View Weddings Open House  

The Café at  
Brown’s is taking  
us on a hot dog adventure as 
they feature a famous hot dog 
each month from around the 
country! For May, it’s Mary’s 
home town with The Chicago 
Dog!  All beef hot dog on a 
poppy seed bun and topped  
with relish, tomato wedges, 
diced onion, a dill pickle spear, 
spicy sport peppers & yellow 
mustard! $9.99 

Saturday, May 18th  ♥  12:00 - 2:00pm 
Meet our staff.   

Sample our catering, desserts & signature drinks. 
Visit our Appley-Ever-After getting ready house. 

Get inspired by our orchards, tablescapes, décor, & favors. 
♥♥   EXCLUSIVE BOOKING SPECIAL during the event!   ♥♥ 

Free event, but you must pre-register. 
Call Tina 717-428-2036 x228  
www.OrchardViewWeddings.com 

To our graduating seniors—  
Please know that we are all so 
very proud of you and wish you 
lots of success & happiness.   
Congratulations! 

Dave Brown Scholarship Winners 

HELENA TRAUGER & Jillian Fetrow 
     Helena is a Dallastown H.S. senior who plans to  

        attend Penn State University to pursue a degree  
in Music & Pre-Law. 

 

         Jillian is currently enrolled at the University of  
            Delaware and is working toward her bachelor’s 

degree in Instrumental Music Education. 

Plants, Plants, Plants!!  
Lots of beautiful annuals, perennials, hanging baskets, 
planters, vegetables, herbs, shrubs, pottery, bird baths.  

Georgia Kidwell, North Harford High School 
Future plans: Attend Harford Community College for 
Nursing. 
 

Kaila Alessi, Eastern University with a Bachelors 
Degree in Social Work & Criminal Justice 

 Mother’s Day is Sun., May 12th 
The Bakery has a Mini Dessert Box & a Brunch Box 

that Mom is sure to LOVE!  
Or bring Mom to our Café for breakfast, lunch or ice 

cream! Plus shop our Market for ... 

Gift Baskets ♥ Plants ♥ Gift Cards ♥ Wine & more 


