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DAD
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DADDY
HERO
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SFATHER’S DAY WORD SEARCH

DIRECTIONS: Find and circle the keywords in the grid.  
Look for them in all directions, including backwards and diagonally. 

JUNE 25:  
NATIONAL DRIVE YOUR 

CLASSIC CAR DAY
Dust off that classic vehicle 

and take it for a spin!  
Celebrate automotive history 

and the joy of driving.

JUNE 21: SUMMER SOLSTICE
The longest day of the year! Plan your summer road trips 

and make the most of the extra daylight.

JUNE 1: NATIONAL SAY 
SOMETHING NICE DAY

A great day to appreciate your 
favorite automotive brands or 

express gratitude to your mechanic!
MANAGER’S MINUTE

7337 PEACHWOOD DR
NEWBURGH, IN 47630

LARRYSAUTOMOTIVEREPAIR.COM
(812) 490-6575
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June is here, and with it comes the start of summer travel, family vacations, and 
time spent making memories on the road.

Some of our favorite family memories have come from time spent on the road. 
One trip that stands out for us was taking our kids to Yellowstone National Park 
— it’s something we’ll never forget. Those kinds of moments are exactly why this 
season is so special.

Whether you’re heading out on a long road trip or just enjoying more time 
around town, this is one of the busiest driving seasons of the year. There’s 
nothing worse than having car trouble interrupt those plans, which is why a 
quick check-up now can make all the difference. Making sure your tires, brakes, 
fluids, and cooling system are ready for the heat can help you avoid unexpected 
issues and keep your travels stress-free.

June also brings Father’s Day, and we want to take a moment to recognize all 
the dads, grandpas, and father figures out there. So many of the values we see 
in our shop every day — hard work, reliability, and taking care of others — start 
with them.

To help celebrate, we’re running a Father’s Day Special:

Buy 1 Car Care Club Card, Get One 50% Off.

It’s a great way to take care of your own vehicle while treating Dad to something 
practical he’ll actually use.

From our family to yours, we hope your summer gets off to a great start. If 
you’re planning a trip or just want peace of mind before the miles add up, we’re 
here to help.

Thank you for trusting us with your vehicles.

— Larry & Kara 



CAR CARE TIPS FOR HOT WEATHER
1. CHECK THE COOLING SYSTEM: Ensure your 

radiator is full and the coolant is in good 
condition to prevent overheating.

2. MONITOR TIRE PRESSURE: Hot weather 
can increase tire pressure, so check and 
maintain it at the recommended levels to 
avoid blowouts.

3. INSPECT THE BATTERY: High 
temperatures can shorten battery 
life. Check for corrosion and ensure 
connections are tight.

4. USE SUNSHADES: Protect your interior 
by using sunshades when parked. 
This helps keep the cabin cooler and 
prevents dashboard fading.

5. STAY HYDRATED: Always keep water 
in your car for yourself and your 
passengers, especially on long trips.

6. CHECK WIPER BLADES: Hot sun 
can damage wiper blades. Make 
sure they’re in good condition for 
unexpected rain.

7. REGULARLY WASH YOUR CAR: Dirt 
and debris can damage your car’s 
paint. Regular washes help protect 
the finish from the sun’s rays.

Thanks for the Kind Words!  
“Costco found a nail in my tire and said the earliest 

appointment was 6 hours away or the next day at 5:30 
pm. I started looking around and decided to try Larry’s 

Automotive. They said they could look at it and repair it 
while I waited. When I arrived, I was surprised by how busy 

they were, but the staff was friendly and helpful. After 
about 15 minutes, they came out and told me the good 

news—the screw hadn’t damaged the tire and there was no 
charge. They even parked my vehicle right outside for me. I 

will definitely return if I need future repairs.” – Jerry S.

“The team at Larry’s did great work. They were thorough, 
straightforward, and resolved the issue. Everyone I 

interacted with was helpful and courteous. I trust them 
and recommend them because of their integrity and 

quality work.” – Christie H.

“I’ve been going to Larry’s for over three years. As a single 
mom who needs a reliable vehicle, I can count on them for 

repairs and oil changes. Great staff and great service.” 
– Whitney S.

“I came in for an oil change and tire rotation. As always, I 
was greeted with a smile and was out in 40 minutes. The 
waiting room is also very nice. Highly recommend Larry’s 

Automotive.” – Micah R.

Today we want to say thank you to all the 
dads, grandpas, and father figures out there.
Thank you for the early mornings, the long 
days, and for always putting your families 

first.
And thank you for making it a priority to keep 

your vehicles safe and reliable — it’s one of the 
many ways you take care of the people who 

count on you every day.
Because of you, families stay safe and on the 

road.
We appreciate everything you do, and we hope 

you have a great Father’s Day.

MANCAKES

DIRECTIONS
1.	 Gather all ingredients.
2.	 Cook bacon in a large skillet over medium-high heat, stirring occasionally, until evenly browned, 

about 10 minutes. Off heat, stir green onions into bacon; sauté in hot drippings until slightly softened, 

1 to 2 minutes. Transfer bacon mixture to a strainer; drain. Reserve drippings.

3.	 Whisk flour, cornmeal, baking powder, salt, black pepper, and cayenne pepper together in a large 

bowl; whisk in drained bacon mixture, milk, cheddar cheese, eggs, melted butter, and sugar until 

batter is smooth. Let batter rest for 10 minutes.

4.	Whisk maple syrup and chipotle chile powder together in a small bowl until chile powder is 

completely dissolved.
5.	Heat 1 teaspoon reserved drippings, 1 teaspoon oil, and 1 teaspoon butter on a griddle over  

medium-high heat. Drop ¼ cupful of batter per mancake onto the griddle; cook until bubbles form 

and edges are dry, 3 to 4 minutes.

6.	Flip; cook until browned on other side, 2 to 3 minutes. Repeat with remaining batter.

7.	 Transfer mancakes to a plate; top with maple syrup.

INGREDIENTS
•	8 ounces bacon, chopped
•	½ cup thinly sliced green onions
•	1 ¼ cups all-purpose flour
•	¾ cup cornmeal
•	1 tablespoon baking powder
•	¾ teaspoon salt
•	1 pinch ground black pepper

•	1 pinch cayenne pepper
•	1 1/3 cups milk
•	2 ounces sharp cheddar  

cheese, grated
•	2 large eggs, beaten
•	2 tablespoons butter, melted
•	1 tablespoon white sugar 

•	1 cup warm  
maple syrup, or to taste

•	 1/8  teaspoon chipotle chile 
powder, or to taste

•	1 teaspoon vegetable oil
•	1 teaspoon butter

Start Dad off with these sweet and savory pancakes with the bacon built right 
in.“Sweet/savory hybrids can be tricky sometimes but I think this worked 

beautifully,” says Chef John. “We are talking about bacon, cheese, and onions 
after all, so it wasn’t that big of a shock. The way the chipotle-spiced maple syrup 

brought everything together was a risk well rewarded.”

Puzzle Solution


