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A Note from Maxine 
Greetings and welcome to summer. This is a great season to entertain. Summer celebrations, whether an employee summer 
party, a backyard BBQ or a pool party, should be effortless and fun.  Here are some tips for the “do it yourself” party host.

1) Create Shade—For your guests and for your food and beverages.  Use of umbrellas, a tent, fabric draping or shade under 
the trees all can help protect your food and your guests from direct sunlight. It’s important to provide a basket filled with 
sunscreen, mosquito repellent and even frozen washcloths for guests to keep cool. 

Food safety should be considered at every turn, serving food on ice, rotating frequently and discarding at the end of the party. 

2) Elevate Hydration—Provide plenty of cold beverages and party up with flavored waters with sliced citrus fruits, fresh 
herbs, or refreshing cucumbers. Add ice tea, lemonade or your favorite light wine and beer. 

3)  Light Fare Appreciated—Keep hors d’oeuvres and snacks light and  healthy. Avoid creamy dips (hummus is a great 
substitute) or serve on ice using small quantities of dip and replenishing frequently. Avoid mayo or sour cream based salads.

4) Serve Classic Summer Food that Matches Your Theme—It’s the season for burgers, corn on the cob, BBQ chicken and 
refreshing salads with plenty of fresh fruit and garden vegetables. Our Summertime Fun Planner, available on our web site at 
cuisineunlimited.com, has great menu and theme ideas for you.  

5) Don’t Forget the Details.  If children are attending, have games to entertain them. Party after dark?  Be sure you have 
proper lighting and lots of candles. Lastly, don’t forget music—it truly completes the evening.   

Best of all, be a great host and enjoy your guests. We’d love to work with you to provide just the right summer party. 

Now enjoy the lazy days of summer and bring people together to enjoy.

Sincerely,



Citrus with a Zest
The zest of citrus fruits adds a vibrant flavor to everything from cocktails to 
pastries.  Here are some easy tips to follow:

First, wash your lemons, limes and oranges with a scrub brush and cool 
water. Dry well.  

For long thin curls used in beverages and entrees, use a citrus zester. Drag 
the zester gently over the peel, being sure not to penetrate the white pith 
that can be bitter to the taste. 

A vegetable peeler or knife can be used to create large peels used in infusing 
oils and simple syrups.  Again only penetrate the yellow skin.

For citrus flavor in pastries and icings, we use a microplane or a grater to create very fine bits of the citrus skin. 

Don’t through away the rest of the fruit.  This can be cut and used in beverages, grilled foods and garnishes. To release more 
of the juice within the fruit, gently roll on the counter before slicing. 

Summer Salad Recipe
Ingredients    Serves 6–8
For the Creamy Balsamic Dressing
1 c. mayo
1/2 c. balsamic vinegar
1/4 c. olive oil
2 cloves garlic, pressed
kosher salt
black pepper

For the Salad
4 cups Rotini, cooked, slightly cooled
3 stalk celery, thinly sliced
2 carrots, shredded
½ red pepper, chopped
2 cups arugula
1 can cannellini beans, rinsed & drained

Directions
To make the dressing, emulsify mayo, balsamic vinegar, olive oil garlic, salt and pepper in a blender. Toss balsamic dressing 
with rest of salad ingredients. Refrigerate until ready to serve. 
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Need a caterer for your next party? We’re here for you.

Contact our sales team at 801-268-2332—Salt Lake 
or 435-647-0010—Park City 

cuisineunlimited.com

4641 South Cherry Street, Salt Lake City, Utah 84123


