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Feel free to forward this to a friend!
If you would like to receive our monthly emailed Bakery newsletter, please 

visit our web page at http://contact.misericordia.com/register.php.

WHY WE ARE HERE
Did you read about the recent re-

search study that a key factor in living 
longer is having a job? It isn’t the mon-
ey or the health insurance that leads to 
a longer life but the sense of purpose 
and community that meaningful work 
provides.

That is why Misericordia is both a 
residential community and a work op-

portunity for people with developmental disabilities. The Hearts & 
Flour Bakery is just one of many work opportunities on campus, 
though we think it is the best place to work.

The 50 residents who work at least one shift in the bakery see 
themselves as part of a team preparing bakery products that bring 
happiness to those who order and those who receive. 

What the researchers can now measure is something we have 
known for a long time; having meaningful work not only makes life 
more enjoyable it makes it last longer.

TWO MORE FARMERS MARKETS
We have added two more farm-

ers markets; hope one of them 
is near enough to you so you can 
stop by and say hello.

Order online and pick it up 
at the market. Anything you can 
order on line (including our coffee 
and items we cannot ship), we can 
bring to one of our markets where 
you can pick it up and avoid ship-
ping charges. Simply place your 
order online, check “in store pick 
up”, and then under the comments 
section tell us which market on which day. Please give us two busi-
ness days before the market pick up day to process your order.
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Federal Plaza Farmer’s Market
Tuesdays, 7am-3pm  
May 21 thru October 29
50 W Adams (& Dearborn)

Lincoln Square Farmer’s Market
Tuesday, 7am-1pm  
June 25 thru October
Lincoln/Leland/Western 

Logan Square Farmer’s Market
Wednesdays, 4pm-8pm 
June 26 thru September 4
Milwaukee & Logan (CTA Plaza)

Daley Plaza Farmer’s Market
Thursdays, 7am-3pm  
May 16 thru October 31
50 W. Washington (& Dearborn)

Zucchini bread, light, sweet, 
moist (we make it with cream 
cheese) is our most popular 
bread during the summer. Our 
farmers market customers buy 
three loaves at a time and then 
eat them for breakfast, after-
noon snack, or when they have 
company. 

Almost as popular is our 
Lemon Bread. Sweet with a 
pound cake consistency and an 
“oh yeah, that’s lemon” taste, 
this bread makes a perfect sum-
mer-time dessert. Top a slice of 
the bread with fresh berries and 
a dollop of whipped cream and 
we guarantee you there will not 
be a crumb left on the plate.

Three zucchini and three 
lemon breads in a gift box make 
a wonderful summer gift to 
thank someone for their hospi-
tality or for no particular rea-
son. And right now we pay for 
shipping. Click anywhere on this 
page to see the details.

SUMMER BREAD 
SPECIAL


