INIDIEIP JIPIES

Blueberry Waffles withiEast Sauce}
3 egg yolks, beaten

12/3 cups milk

2 cups all-purpose flour

2 1/4 teaspoons baking powder

1/2 teaspoon salt

1/4 cup melted butter

3 egg whites, stiffly beaten
2/3 cup blueberries

1 1/2 cups blueberries

3 tablespoons honey

1/2 cup orange juice

1 tablespoon cornstarch

Independencetay, In a medium bowl, whisk togethe
Stir in flour, baking powder and s
set mixture aside for about 30 mi
Preheat a lightly greased waffle ir
Fold egg whites and 2/3 cup blue
ture. Scoop portions of the mixt
waffle iron, and cook until golder
hoice, diced fine To prepare the sauce, in a mediu
dium heat, mix 1 1/2 cups bluebe

and stir until blended, pour into cup orange juice. Bring to a boil.

e into a Cold Oven. Set oven for
r for 30 minutes: Do not open.
ers.

ot, slice oft the tops and fill with:
alsa, and a dollop of sour cream

ipped cream and a strawberry on Red, White and Blue!StrawberryfShortcake)
1 (18.25 ounce) package yellow ¢
1 (8 ounce) container frozen whi
1 pint blueberries, rinsed and dra

IndependencetDaygElag{Sandwich 2 pints fresh strawberries, rinsed 2

Smooth(TM) Whole Grain

juice and cornstarch in a small bo
blueberry mixture. Stir constantl
warm over waftles.

Prepare cake according to packag
in a 9x13 inch pan. Cool comple
Frost cake with whipped topping

square in the corner, and arrange
serving plate. In one corner of

of grape jelly. Pick a few small
ace over the grape jelly to make

rry jelly across the slice of bread Red, White, and'BlueberrylCheesecakeyPie)

stripes to make an American flag.

es of the flag. 8 sheets phyllo dough
1/4 cup butter, melted
2 (8 ounce) packages cream chee
1/2 cup white sugar

1 teaspoon vanilla extract
2 eggs

2 cups fresh blueberries
1/2 cup strawberry jelly



phyllo dough. Brush it
,and cover with another
8 sheets are used. Using
lo nto a 12 to 13 inch
a greased 9 inch pie plate;
grees F (220 degrees C)
8 minutes; cool slightly on a

heese, sugar, and vanilla with
fluffy. Beat in eggs until well
berries. Pour filling into

ees C) until set, 40 to 50
ng of crust, gently cover pie
of baking. Cool completely

mooth; spread over cheese
s on top in a star pattern.

[EirecrackergEried{ChickeniDrumsticks

chicken and place in a

over chicken, seal bag and
st 1 hour, up to 24 hours.
es, the spicier it will be.
combine the flour, cornmeal
1d shake to coat.
o> medium high heat. Add

5 to 30 minutes or until
y to brown evenly.

IRed§WhiteYand¥BluelSlawiSalad

et. Cook over medium high
le and set aside.

on, cabbage and dressing.
erry tomatoes and blue

ed.

American Potato Salad

5 pounds red potatoes

6 eggs

2 cups mayonnaise

1 onion, diced

2 green onions, thinly sliced

1 small green bell pepper, seeded and
3 stalks celery, thinly sliced

2 teaspoons salt

1 teaspoon ground black pepper

Bring a large pot of water to a boil. A
15 to 20 minutes, or until tender but ¢
cut into cubes.

Place eggs in a saucepan and cover wi
ter to a boil and immediately remove
eggs stand in hot water for 10 to 12
water, cool, peel and chop.

In a large bowl, combine chopped po
gether mayonnaise, chopped onion, gr
and celery. Season with salt and peppe
and refrigerate for several hours or ov

All American Apple Pie

1 1/2 cups all-purpose flour
1/2 cup vegetable oil

2 tablespoons cold milk

1 1/2 teaspoons white sugar

1 teaspoon salt

6 Fuji apples, cored and sliced
3/4 cup white sugar

3 tablespoons all-purpose flour
3/4 teaspoon ground cinnamon
1/2 teaspoon ground nutmeg
1/2 cup all-purpose flour

1/2 cup white sugar

1/2 cup butter



er the bottom and up sides.
yund the perimeter.

3/4 cup sugar, 3 tablespoons
Sprinkle over apples and toss to
d pie shell.

Stry cutter, mix together 1/2 cup
r until evenly distributed and
wver apples.

ie sheet to catch the juices that
es.

m Candies

ondensed milk

) ips

< paper. Set aside.

etened condensed milk in large
cans, and vanilla; mix well, using
il firm enough to handle.

e on prepared cookie sheets
hocolate chips in top pot of
water. Using a toothpick, dip

>t cool on wax paper.

ChocolatelCake

ed chocolate, chopped

drained and juice reserved

ed chocolate, chopped

4 cups confectioners’ sugar
1/4 teaspoon almond extract
1/3 cup maraschino cherry juice

Preheat oven to 350 degrees F (175 d
and flour 2 (9 inch) round pans. Sift ¢t
baking powder, baking soda and salt. §
of a double boiler, heat chocolate, stir
until chocolate is melted and smooth.
and allow to cool to lukewarm. In a Iz
together the shortening and sugar unt
Beat in the eggs one at a time, then b
late. Beat in the flour mixture alternat
and buttermilk, mixing just until inco
chop cherries and fold in. Pour batter
Bake in the preheated oven for 30 to
a toothpick inserted into the center o
out clean. Let cool in pan for 10 min
onto a wire rack and cool completely:
chocolate cherry frosting. For the fro
a double boiler, heat chocolate, stirri
chocolate is melted and smooth. Re

allow to cool to lukewarm. In a large

ter, confectioners’ sugar, melted choco
tract. Cream with an electric mixer. 2

juice by the tablespoon until frosting

consistency.

Fourth of July BBQ’d CornishfHens

3 ¢l Garlic, minced

1 tb Seasoned salt

1/2 ciGil

1 ¢ Fresh lemon juice

12 ts Italian Salad dressing

1/2 ¢ Chopped onions

1 Pepper

1 ts Crushed thyme

4 Rock Cornich Hens, giblets remc

Blend garlic, seasoned salt, oil, lemon
- 1ons, pepper, a
the birds over
erator.
Cut the birds
Cook on outs
down 10 min
5 minutes, alte
and 5 minutes
about an hour
marinade freq
5 minutes) w.




Barbecued LLamb

b Lamb leg; boned and
butterflied

1/4 ¢ Olive oil

/4 ¢ Worchestershire Sauce

2 Garlic clove; diced

tb Dry mustard

/4 ¢ Red wine vinegar
1/2 tb Parsley, chopped
/3 ¢ Lemon juice

ix together the olive oil,
orchestershire sauce, garlic,
§ soy sauce, mustard, red wine
inegar, parsley, and lemon
ght, basting occasionally.

GrilledfTomatoesfand|{Green|@Onions

inegar

ches above the barbecue

r the oil, lemon juice or

It and pepper. Arrange the
Grill, turning them two or

e mixture, about 5 minutes.
to a platter and garnish with

Ribs

Mix together the ketchup, water, ho
lemon juice onion, salt, and pepper. C
utes, stirring occasionally. Prepare a ¢
ribs over medium-hot coals, turning
with sauce after each turn. Cook ribs
Remove from barbecue and enjoy.

Barbecued Veggie Kabobs

2 Green peppers —- cut in 17 Pieces
4 sm Yellow squash -- sliced thick
2 Dozen mushrooms, large

2 md Onions -- cut into wedges

1 pt Cherry tomatoes

Marinade

1 ts Salt

1 tb Italian herb mix*

4 Cloves garlic -- crushed

2/3 ¢ Water

2/3 ¢ Balsamic vinegar

16 Skewers

*Oregano, sage matjoram, thyme, savory,

Place the green peppers, squash, musl
cherry tomatoes in a large bowl. Mix
herb mix, garlic, water, and balsamic
the vegetables. Marinate for 2 hours :
Arrange vegetables on skewers and g
turning frequently.




GrilledfGreenfandyYellowiSquash|and' Eggplant
Saladiwith!

othwise

d lengthwise
engthwise

1 onion

asil leaves

yurn down to medium-hot or
1igh. Position grill rack about 6
aking sheet with sides, drizzle
ant and onion slice. Toss to coat
over and grill, turning veg-
marked and becoming tender,
d squash, about 10 minutes for
for onion. Transfer to cutting
e
ycessor, combine vinegar, garlic,
oon of the pepper. With motor
gh the feed tube, blending until

ant into bite-size pieces. Coarse-
ables in large bowl. Add dressing
n. Adjust the seasoning. Serve

Honey-Mustard Baked 'Beans
Six 15-ounce cans small white beans, ¢
1 1/2 cups chopped yellow onion

1 1/4 cups diced lean smoky ham

1 cup canned reduced-sodium chicke
3/4 cup honey mustard

1/2 cup ketchup

1/4 cup molasses

1 tablespoon soy sauce

2 teaspoons Tabasco sauce

1 1/4 teaspoons salt

3/4 teaspoon freshly ground black pep
1/2 teaspoon garlic powder

Position rack in middle of oven and pr
Stir all ingredients in large bowl. Spoo
inch baking dish. Bake until mixture b
ens, about 50 minutes. Serve warm.

Apple Pie

5 to 6 cups apples, peeled, cored, and ¢t
1/2 cup sugar, or to taste
2 Tbs lemon juice

1/2 tsp cinnamon

1/4 tsp nutmeg

1/4 tsp salt

2 Tbs butter

2 9 inch pastry pie shells
1 Tbs sugar mixed with
1/2 tsp cinnamon

Combine the apples, sugar, lemon juic
and salt in a mixing bowl and toss to ¢
Line a pie plate with one of the pastry
apples to the shell. Dot the apples wit
the edge of the pastry and place the se
top. Trim and crimb the edee. and ma



h a sharp knife. Sprinkle the
and cinnamon mixture over

. Bake in a preheated 450

or 10 minutes, then reduce

t to 350 and bake for an ad-
25 to 40 minutes, depend-
the type of apples used. The
one when the apples are ten-
1 the crust is golden brown.
varm, cold, or at room tem-
e. Makes one9-inch pie.

Reach
sliced thin

d sprinkle 2 Tbs. on bottom
ix remaining flour and

3ake 350 for 1 hour.

Ve on

oe juice, sugar, lemon zest,

ir to dissolve the sugar. Ice

> citrus mixture and refriger-
. In a separate bowl, beat the
o the chilled citrus mixture.
d freeze according to the
processor method: Pour the

s and freeze. Place the frozen
essor and add the beaten egg
rves 4.

r (optional)

Place the orange slices in a non-reacti
remaining ingredients in a small sauc
Pour the liquid over the orange slices
least 8 hours. Serves 6 to 8.

Cheese Freeze
For the crust:

20 Graham crackers* (1+1/2 cups), ¢
4 Tbs butter

1/4 cup sugar

For the filling:

1 1b. cream cheese
2 eggs

1/3 cup sugar

1 tsp vanilla extract
1/8 tsp salt

For the topping:

1 pint sour cream
1/3 cup sugar

1 tsp vanilla extract

Crush the Graham crackers and mix
Press into a greased 8 inch square pan
cheese, eggs, sugar, salt, and vanilla an
mixed. Pour into the crust and bake
move from oven and cool for 10 min:
for the topping, pour over the cooled
tional 10 minutes. Serves 6 to 8.

Berry Grunt
3 cups fresh strawberries, blueberries,
bination), or frozen berries, thawed a
1 cup water

2/3 cup sugar

1 tsp grated lemon rind
1+1/2 cups all-purpose flour
1+1/2 tsp baking powder
1/4 tsp salt

A grating of fresh nutmeg
2/3 cup buttermilk

Combine the berries, water,
sugar, and lemon rind in a
saucepan over moderate heat
and cook for 5 minutes, stirring
often. Meanwhile, combine the
flour, baking powder, salt, and
nutmeg in a mixing bowl. Stir
in the buttermilk; do not over mix.
berries, making 8 dumplings. Cover
minutes. Serves 8.



flropicalflcefSherbet

reeze in 2 freezer trays until
xer bowl and beat until fluffy.

eze until serving time. Serve

Spiced}StewediPeaches)

ed and cut in half] stones re-

arge saucepan over moderate
dd the peach halves and boil
emove from heat and allow
Place the peaches in clean
yrup to a boil. Pour over the
keep refrigerated for up to 3

] sliced

a greased ovenproof
e flour, sugar, cin-

e warm or cold with

Pineapple Gelatin

1Tbs (1 packet,) gelatin

1/4 cup cold water

1 cup pineapple juice

3/4 cup water

1/4 cup sugar

1/2 cup canned* crushed pineapple,
Whipped cream (optional)

Soak the gelatin in the 1/4 cup cold
Meanwhile, bring the pineapple juic
to a boil in a small saucepan over mo
from the heat and stir in the gelatin

making sure that the gelatin and sug
solved. Pour into a mold and refrige
Fold in the crushed pineapple. Refri
until set. Top with whipped cream 1

Lemon Lush Dessert

First Layer: - mix together like pie cr
1 stick butter or margarine (1/2 ¢.)

1 c. flour

1/2 c. nuts, chopped

Bake 15 minutes at 350 degrees and

Second Layer:- Blend

1 8 oz. Pkg. of cream cheese

1 c. powdered sugar

1/2 of large Cool Whip (approx. 8 o
Pour into crust.

Third Layer: - Mix together

2 pkg. lemon instant pudding

3 c. milk

Beat two minutes. Spread on second




Refrigerator{Cookies,

hill (or freeze) till firm.

Chilled\WatermelonfSoup

caram masala and lemon
Reduce heat and simmer
Puree in blender or food
chill thoroughly before

©old¥AvocadolSoup)

dditional for garnish

) taste

icken broth in an electric
gerate for 1 hour. Add the
combine well. Chill an ad-
e seasoning. Garnish with

Judi’s Gourmet Tomato)Sandwiches

1 large ripe tomato, peeled
1 large onion

3 tablespoons mayonnaise
1 tablespoon mustard

16 sandwich bread slices

1/8 teaspoon salt
1/8 teaspoon pepper

Cut tomato and onion into 8 (1/4

slices in a shallow dish; cover and ¢

onion slices. Stir together mayonna
on 1 side of each bread slice. Place
of the 8 bread slices; sprinkle lightl

Top with remaining bread slices. C
days. Serves 8.

“Real Good’” Mississippi IcelCream
6 eggs

6 tablespoons flour

2 large cans pet milk

2 quarts milk, chilled

2 1/2 cups sugar

Flavoring

Pinch of salt

Scald milk and pour over mixture o
yolks. Beat egg whites and add to 2
and whip. Add pet milk after other
cooled. Place in Ice Cream maker

freezing.

Daiquiri

1 can lemon-lime or limeade conce
several peaches (skins and all, no pit;
ice

rum (light rum)

In a blender, combine the concentr.
enough rum to fill the EMPTY co1
until mixed well and serve.

Sangria

1 Bottle Red or White Wine
1/4 C Sugar

1 med Orange, sliced

1 med Lemon, sliced

1 med Lime, sliced

1 med Lemon, juice of
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