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SUMMER

DREW MARESCO 
Editor in chief

SUMMERTIME FUN!
Summertime! You know what I 
love about summer? How much 
you can do outdoors! Start up 
the grill, throw on the sprinklers 
for the kids, and make the most 
out of these long summer days! 

This summer we are doing just 
that and starting it off with 
our FIESTA CHICKEN BURGERS and 
PIMENTO CHEESE BURGERS cooked 
on the grill for some of that 
summer flavor! We will be 
finishing off our days in the 
heat with some of our favorite 
CANTALOUPE POPSICLES!

And we can't forget, with the 
kids being out of school and 
more sleepovers bound to be 
rolling in, feeding the bunch 
with our HOMESTYLE FRENCH TOAST 
will be sure to please  
the youngsters! 

As always, we hope you enjoy 
reading and cooking as much 
as we enjoyed creating this for 
you! Happy summer fun and 
happy eating!
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7BREAKFAST

INGREDIENTS: 

 1 cup all-purpose flour

 1 teaspoon cinnamon

 2 teaspoons baking powder

 6 large eggs

 1 cup milk

 1 tablespoon brown sugar

 12 slices of day old bread, thickly sliced

 4 tablespoons butter

DIRECTIONS:

1 In a blender, combine flour, cinnamon, 
baking powder, eggs, milk, and brown 
sugar, blend until just fully incorporated. 
Pour mixture into an 8x8-inch square dish. 

2 Preheat a large skillet or frying pan on 
medium heat and melt 1 tablespoon of 
butter. Dip 3 slices of bread in the egg mix, 
coat thoroughly on both sides, and place 
slices in buttered pan. 

3 Cook until golden brown, about 3 minutes 
per side. Repeat with remaining slices. 
Serve hot with powdered sugar and syrup.

HOMESTYLE FRENCH TOAST

RECIPE BY DALLYN MARESCO



BLOGS WE LOVE

In the summer of 2015, after working for 
the corporate world for a long time loving it, 
she started to realize that she needed some 
sort of creative outlet, so she started her 
food blog, ‘Dee’s In The Kitchen’. Coming 
from a very creative family of fine artists, 
accomplished musicians, and even a chef in a 
brother-in-law who provided much inspiration 
& encouragement to her with the blog, she 
found her passion and creative outlet in the 
kitchen. Loving to cook and create new dishes 
since she was very young, she also loved to 
entertain. Look out world! For when she gets 
a chance to host or plan parties, that’s when 
she really lets her creative side explode!

Some of her most asked questions when 
hosting parties or gatherings are always: 
“How do you find interesting things to serve?”, 
“How do you know how much food/drinks to 
serve?” and her favorite, “Can you host my 
next party?!” Well, those questions are what 
she and her blog are all about!  She shares her 
take on classic-family recipes, tweaking and 
recreating dishes she herself enjoys with her 
husband while out at restaurants, as well as 
tons of ideas for parties and events that you 
will definitely want to use for your next event!

Dee's blog is a fun creative kitchen outlet. 
Whether you're a busy working parent or just 
on the go, she has tips and recipes that can 
help you to get meals on the table in a hurry, 
or when you're cooking for family or large 
groups. Check out her blog and enjoy some of 
the recipes and fun ideas she shares while her 
and her family have a blast making things you 
won’t want to miss! 

deesinthekitchen.com

RECIPES FROM DEANNE :  
Fish Tacos pg 15 
Grilled Tequila  
Lime Shrimp pg 16 WRITTEN BY DALLYN MARESCO



Crisp and refreshing, cucumbers are made 
up of 95.2% water. They offer a wealth of 
hydration, plus the skin offers insoluble 
fiber. The water content along with the 
fiber can assist in the digestive system 
flushing toxins from the body. Cucumbers 
are also a good source of vitamin K, which 
is essential to bone health and can improve 
the calcium absorption. Cucumbers make 
a great part of a healthy diet, because 
they are low in sodium, saturated fat, and 
cholesterol. As an added bonus, you get 
potassium in each bite, and potassium 
helps to reduce blood pressure.

Try a piece of toast topped with cream 
cheese, cucumber slices, and sprinkled 
with dill weed.  Also, try a cucumber salad, 
start with thinnly slicing cucumbers and 
onions and combining a creamy dressing of 
milk, vinegar, and sugar. Don’t forget to try 
cucumber water! 

WRITTEN BY ASHLEY HORST

Cucumbers



Watermelon 
Cucumber Salad

FRESH NOW!



11FRESH NOW! CUCUMBERS

WATERMELON  
CUCUMBER SALAD
INGREDIENTS:

 6 cups seedless 

  watermelon cubes

 1 large english 

  cucumber, thinly sliced

 ½ small red onion, thinly sliced

  Zest of 1 lime

  2 limes, juiced

DIRECTIONS:

Combine ingredients in a large bowl 
and allow mixture to marinate for 1 
hour; stirring occasionally.
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Pork Carnitas

TACO TUESDAYS
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14 TACO TUESDAYS

SHREDDED PORK CARNITAS
INGREDIENTS:

 2 pounds boneless pork shoulder

 4 garlic cloves, minced

 𐹽	 cup chopped cilantro

 1 large onion, chopped

 1 ½ teaspoons dried oregano

  Salt and pepper

 1 (14.5-ounce) can low-sodium 

  chicken broth

 12 corn or flour tortillas, 

  toasted or warmed

  Chopped cilantro, for serving

  Diced avocado, for serving

  Lime wedges, for serving

  Sour cream, for serving

  Salsa, for serving

DIRECTIONS:

1 Combine pork, garlic, cilantro leaves, 
onion, oregano, and salt in slow cooker 
bowl. Pour broth over top so pork is mostly 
submerged. Cover and cook on HIGH for 
3 hours or LOW for 6 hours or until pork is 
very tender.

2 Remove pork and shred the meat with two 
forks. Serve in warm tortillas topped with 
avocado, cilantro, salsa, sour cream, and 
limes squeezed for flavor.
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INGREDIENTS:

 4 mahi-mahi fillets or 

  other meaty white fish (1-pound)

 1 tablespoon olive oil

 2 cloves garlic, peeled and sliced

 1 teaspoon chili powder

 ½ teaspoon paprika

 1 teaspoon onion powder

 ½ teaspoon cumin

  Salt and pepper

  Tortillas 

AVOCADO CILANTRO SAUCE:  

 ½ cup sour cream

 1 ripe avocado, mashed

 ½ cup roughly chopped 
  fresh cilantro

 1 ½ limes, juiced

 1 jalapeno, seeded and chopped

 2 garlic cloves, minced

 ¼ cup olive oil

  Salt and pepper

FISH TACOS

1 In a baking dish, coat fish 
on both sides with olive oil, 
garlic, chili powder, paprika, 
onion powder, cumin, salt 
and pepper. Cover and 
marinate for 15 minutes.

2 In a medium bowl, add 
the sour cream, avocado, 
cilantro, lime juice, jalapeño, 
garlic, agave and oil. Whisk 
until smooth. Add more oil 
and/or lime juice if mixture 
is too thick. Season with salt 
and pepper.

3 In a medium bowl, mix 
cabbage, carrot, onion and 
cilantro. In a small bowl, 
combine mayo, dijon, lime 
juice, salt, pepper and rice 
wine vinegar. Pour dressing 
over the cabbage mixture 
and toss to coat. Taste and 
adjust seasoning, if needed. 
Cover bowl and refrigerate 
until ready to use.

4 Preheat grill, (about 375 
degrees). Place fish on grill 
and cook 4 minutes per 
side. Remove from grill and 
cut into large chunks.

5 Warm tortillas and fill with 
fish, coleslaw and top with 
avocado dressing.

DIRECTIONS:

 2 cups shredded red cabbage 

 ½ cup shredded carrot

 ¼ purple onion, thinly sliced

 ¼ cup roughly chopped 
  fresh cilantro

 2 tablespoons mayo

 1 teaspoon dijon mustard

  Salt and pepper

 ½ lime, juiced

 ½ teaspoon rice wine vinegar
 

COLESLAW:

RECIPE BY DEANNE BOUCHER 



16 APPETIZER OR ENTREE

INGREDIENTS:

 36 large shrimp, raw, 
  peeled, deveined 

 1 tablespoon olive oil

  Salt and pepper

 2 garlic cloves, minced

 3 tablespoons fresh cilantro, 
  chopped plus extra for garnish

 1 lime zested and juiced

 1 ounce tequila (optional)

DIRECTIONS:

1 Dry shrimp thoroughly. In a medium bowl, 
combine shrimp with olive oil, salt, pepper, 
garlic and cilantro. Cover and refrigerate  
30 minutes.

2 Preheat grill to medium-high. Toss shrimp 
with tequila, lime zest and lime juice. 
Skewer shrimp together and place on grill. 
Cooking 2 minutes per side.

3 Remove the shrimp from the grill, 
garnish with fresh chopped cilantro.  
Serve and enjoy.

GRILLED TEQUILA LIME SHRIMP

RECIPE BY DEANNE BOUCHER 



17SLOW COOKER MEALS

INGREDIENTS:

 3 pounds lean beef short ribs

 ¼ cup water

 ¼ cup soy sauce

 1 ½ teaspoons ground ginger

 𐹽	 cup all-purpose flour

 1 pound pineapple chunks

 ¼ cup honey

 1 tablespoon brown sugar

DIRECTIONS:

1 In a medium bowl, combine water, 
soy sauce, ginger, flour, pineapple juice, 
honey, and brown sugar. 

2 In a slow cooker, add short ribs and 
pour sauce over top. Cook on low for 8 
hours or high for 4 hours.

HAWAIIAN SHORT RIBS
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19SLOW COOKER MEALS

SLOW COOKER  
ORANGE CHICKEN
INGREDIENTS:

 8 boneless skinless chicken thighs 

 6 tablespoons flour 

 ¾ cup orange marmalade 

 ½ cup water 

 ¼ cup brown sugar

 ¼ cup soy sauce 

 2 tablespoons grated fresh 
  gingerroot 

 1 teaspoon toasted sesame oil

 2 tablespoons rice wine vinegar

 2 cloves garlic, minced 

 ½ teaspoon crushed hot red 
  chili pepper 

 ¼ cup green onion, chopped 

DIRECTIONS:

Toss chicken with flour in slow cooker. In 
a small bowl, stir together marmalade, 
water, brown sugar, soy sauce, ginger root, 
sesame oil, vinegar, garlic, chili pepper, and 
onion; pour mixture over chicken and cover 
with lid. Cook on LOW for 6-8 hours or on 
HIGH for 3-4 hours. Serve over cooked rice 
and top with green onion for garnish.



20 JUICY BURGERS

INGREDIENTS:

 1 tablespoon lime juice

 ½ cup mayonnaise

 1 pound ground chicken or turkey

 ½ cup plain dried bread crumbs

 1 ½ teaspoons seasoned salt

 ¼ teaspoon ground cayenne pepper

 ½ teaspoon chili powder

 2 cloves garlic, minced

 4 pepper jack cheese slices

  Corn chips 

 4 brioche buns

 1 avocado, sliced

DIRECTIONS:

1 Preheat grill or grill pan to medium-
high heat. In a small bowl, stir together 
mayonnaise and lime juice; place in 
refrigerator.

2 In a small bowl, combine ground meat, 
bread crumbs, seasoned salt, cayenne 
pepper, chili powder and garlic. Divide 
mixture into 4 equal patties.

3 Lightly grease grill grates and cook 
patties 6 minutes per side. Serve burger 
on brioche buns with pepper jack cheese, 
reserved lime mayonnaise, corn chips and 
avocado slices.

FIESTA CHICKEN BURGERS

RECIPE BY DALLYN MARESCO



21JUICY BURGERS

INGREDIENTS:

 2 cups shredded colby 
  or cheddar cheese

 1 (4 ounce) jar diced 
  pimentos, drained

 ½ cup mayo

 ½ teaspoon salt

 ½ teaspoon pepper

 ¼ teaspoon onion powder

 ¼ teaspoon garlic powder

	 ⅛ teaspoon cayenne pepper

 6 hamburger buns

 2 pounds ground chuck, 
  divided into 6 patties

DIRECTIONS:

1 In a small bowl, stir together cheese, 
pimentos, mayo, salt, pepper, onion 
powder, garlic powder and cayenne pepper; 
set aside.

2 Preheat grill or grill pan to medium-
high. Season patties on both sides. Grill 4 
minutes per side for medium. After the first 
flip, add 3 tablespoons of pimento cheese 
mixture; cover till cheese is melted. Serve 
on buns and top with desired toppings.

PIMENTO CHEESE BURGERS



MEATLESS MEAL
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BURRITO SALAD
INGREDIENTS:

 2 medium avocados, diced

  Juice of 1 lime

  Sea salt, to taste

 2 cups salsa

 1 cup sour cream

 ½ cup finely chopped cilantro

 1 can pinto beans

 1 can black beans 

  Spanish rice (recipe follows) 

 3 heads Romaine, chopped

 ½ head iceberg, chopped

 4 ounces shredded colby 
  jack cheese

  Tortilla chips, for garnish 

DIRECTIONS:

1 In a small bowl, stir diced avocados, 
lime juice and salt. In another small bowl, 
combine salsa, sour cream and cilantro; 
set aside.

2 In a large serving bowl, combine lettuce, 
beans, rice, avocados, cheese, and tortilla 
chips. Serve with dressing on the top. 

INGREDIENTS:

 2 tablespoons olive oil

 ½ cup chopped onion

 2 cloves garlic, minced

 1 cup brown rice

 1 teaspoon cumin

 1 teaspoon chili powder

 ¼ teaspoon black pepper

 ¼ teaspoon paprika

 1 (10-ounce) can rotel 
  mild roasted tomatoes

 1 (14.5-ounce) can chicken stock

 ½ cup tomato sauce 

DIRECTIONS:

1 In medium saucepan, heat olive oil over 
medium heat. Sauté onions and garlic until 
translucent.

2 Stir in rice, cumin, chili powder, black 
pepper, paprika, rotel tomatoes, chicken 
stock and tomato sauce. Bring ingredients 
to a boil then reduce heat to low and cover. 

3 Cook until rice is tender and liquids are 
absorbed, about 30 minutes; if liquids are 
absorbed while rice is still firm, add more 
water and cook until tender.

SPANISH RICE

RECIPE BY REGINA ROBERTS
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CAST OF CHARACTERS:

 3 cups fresh peaches, chopped 

 3 cups fresh honeydew melon, cubed

 3 cups fresh cantaloupe melon, cubed

 3 cups fresh pineapple, cubed

 4 cups fresh strawberries, sliced 

 12 ounces of fresh mozzarella, cubed

 4 cups basil, chopped

 2 tablespoons honey

 ½ cup balsamic vinegar 

 ½ cup crushed pistachios, for garnish
  (optional)

METHOD TO THE MADNESS:

In a large bowl, toss fruit, mozzarella and 
basil with honey and ¼ cup of the balsamic 
vinegar. Refrigerate for at least one hour. 
Drizzle with remaining ¼ cup of balsamic 
vinegar just before serving and garnish with 
chopped pistachios. Enjoy!

COLD FRUIT SALAD

RECIPE BY MELANIE STANSBURY



Blackberries are packed with extremely 
healthy antioxidants, in fact, they have 
one of the highest content amongst 
most foods. One of these antioxidants  
is ellagic acid, which is also found in 
strawberries. It is known to assist with 
producing chemicals within the body 
that will deactivate cancer causing cells 
and can even lessen damage  
from carcinogens. 

Blackberries are very sweet and softer 
in texture when ripe. Make them into 
pies, muffins, smoothies, cobblers, 
oatmeal, shortcakes, or tarts. You can 
even make sauces or jams with them. 
For longer preservation, they can be 
canned or frozen. 

WRITTEN BY ASHLEY HORST

Blackberries
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BLACKBERRY CLAFOUTIS
INGREDIENTS:

 12 ounces blackberries

 3 large eggs, room temperature

 1 cup whole milk, room temperature

 ½ cup sugar

 1 teaspoon vanilla

 ½ cup all-purpose flour

  Powdered sugar, for garnish

DIRECTIONS:

1 Preheat oven 375 degrees.

2 Grease a 10-inch pie plate or ovenproof 
pan. Place blackberries in pan.

3 In a small bowl, whisk eggs, milk, sugar 
and vanilla until smooth and sugar is 
dissolved. Whisk in flour and pour mixture 
over blackberries. Bake 30-40 minutes 
until edges are golden brown. Allow to 
cool 10 minutes before serving. Dust with 
powdered sugar, slice and serve.
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LEMON POUND CAKE
INGREDIENTS:

 2 sticks butter, room temperature

 1 ½ cups sugar

 4 eggs, room temperature

 2 teaspoons vanilla extract

 ½ cup lemon juice, 1 lemon juiced

 2 cups all-purpose flour

 1 teaspoon baking powder

 ¼ teaspoon salt

 ½ cup powdered sugar

 ¾ teaspoon water

DIRECTIONS:

1 Preheat oven to 350 degrees and grease a 
loaf pan; set aside.

2 Using an electric mixer on high speed, 
beat butter and sugar until mixture 
becomes light and fluffy. Add eggs, one 
at a time, beat well after each addition. 
Mix in vanilla, lemon and salt. Set mixer to 
low and gradually add flour, beat until just 
combined (do not overmix).

3 Bake until a toothpick inserted in center 
comes out clean, about 1 hour (tent with foil 
if browning too quickly). Let cool in pan 15 
minutes. Invert onto a wire rack, and turn 
upright to cool completely.

4 In a small bowl, combine powdered sugar, 
water, and lemon zest, stir until smooth. 
Once cake is completely cooled, drizzle with 
icing. Let icing set, slice, and serve. 
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CHEESY JALAPENO  
POPPER BREAD
INGREDIENTS:

 1 (8 ounces) package cream 
  cheese, softened

 ¼ cup diced jalapeno peppers

 8-10 slices applewood or hickory 
  smoked bacon, cooked 
  and chopped

 2 cups mild cheddar cheese

 3 cups all-purpose flour

 1 tablespoon baking powder

 1 teaspoon salt

 2 tablespoons sugar

 1 ½ cups buttermilk

 1 tablespoon vegetable oil

DIRECTIONS:

1 Preheat oven 350 degrees and grease a 
loaf pan. In a large bowl add cream cheese, 
jalapenos, bacon and cheddar cheese, stir 
well to combine. 

2 In another bowl, add flour, baking powder, 
salt and sugar, whisk to combine. Add 
cream cheese mixture, oil and buttermilk; 
without over-mixing, stir together until just 
combined. 

3 Pour mixture into loaf pan. Bake 45 to 
50 minutes, until top is browned. Remove 
from oven and place on a wire rack, cool 5 
minutes before removing. Serve warm or at 
room temperature.

RECIPE BY ASHLEY HOLMAN



Tomatoes are a very versatile food, 
although they are often prepared like a 
vegetable and savory in flavor, they are 
actually a fruit. At one point in history, 
tomatoes were actually thought to be 
poisonous, and didn’t gain popularity 
in the U.S. until 1900s. They were 
originally native to South America, 
however, Spanish explorers brought 
them to Europe where a large quantity of 
tomatoes come from now.

This unique fruit offers a juicy bite 
full of antioxidants, vitamin C, beta 
carotene, manganese, vitamin E, and 
phytonutrients. Tomatoes come in a 
variety of sizes, shapes, and colors. 
You can purchase them fresh, stewed, 
canned, or sun-dried. And you can cook 

them in a large variety of ways such as  
frying, grilling, baking, broiling, sautéing, 
or you can eat them raw. Serve them in 
salads, soups, on sandwiches, or make 
homemade salsa.

When choosing tomatoes, make sure 
to pick ones that are firm and have a 
rich coloring. Keep in mind, they’re at 
peak picking season between June and 
September. Also, when storing, do not 
store in the fridge as they have a strong 
sensitivity to the cold. It’s best to keep 
them at room temperature and out of 
direct sunlight.

WRITTEN BY ASHLEY HORST

Tomatoes
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INGREDIENTS:

 3 large heirloom tomatoes, sliced

 1 pint small heirloom tomatoes, halved

 3 large roasted beets, sliced

 ½ cup crumbled feta cheese

 𐹽	 cup ribboned fresh basil

 ¼ cup balsamic vinegar

DIRECTIONS:

On a platter, arrange tomatoes and 
beets as desired. Top with feta cheese 
and basil. Drizzle balsamic vinegar.

ROASTED BEETS: Wrap beets in foil, 
seal, bake at 350 degrees about 1 hour. 
Allow to cool then rub with paper towel 
to remove the skins. (rubber gloves is 
recommended.)

TOMATO BEET SALAD
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CHICKEN WITH SUMMER SALSA
INGREDIENTS:

 12 cherry tomatoes, diced 

 ¼ green bell pepper, finely diced

 1 avocado, diced

 2 teaspoons chopped cilantro

 1 tablespoon lemon juice

  Salt and pepper, to taste

 4 boneless skinless chicken breasts

 2 tablespoons olive oil

 2 tablespoons lemon juice

 ¼ teaspoon onion powder

 ¼ teaspoon garlic powder

 ¼ teaspoon chili powder

 ¼ teaspoon salt

 ¼ teaspoon pepper

DIRECTIONS: 

1 In a medium bowl, stir together tomatoes, 
peppers, avocado, cilantro, lemon juice and 
salt. Cover and refrigerate.

2 In a medium bowl or plastic bag, combine 
chicken, oil, lemon juice, and spices. Stir 
together and refrigerate for 30 minutes.

3 In a large skillet over medium heat, cook 
chicken 6-8 minutes per side, depending on 
thickness.

4 Top chicken with salsa and serve!.

RECIPE BY GINA WEINZIERL

LEFTOVER IDEA: Cube chicken, 
add salsa, and some chopped 
lettuce, place in a wrap or pita.
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VILLAGE SALAD
INGREDIENTS:

 2 large English cucumbers, diced

 2 large bell peppers, diced

 2 medium roasted beets, diced

 3 green onions, sliced

 1 large tomato, diced

 ¾ cup feta cheese

 ¾ cup Kalamata olives, pitted

VILLAGE VINAIGRETTE:

 ¾ cup olive oil

 𐹽	 cup red wine vinegar

 ½ lemon, juiced

 1 green onion, white only

 5 Kalamata olives, pitted

 1 teaspoon oregano

 1 teaspoon salt

 ½ teaspoon black pepper

DIRECTIONS:

1 In a large bowl, combine cucumbers, 
peppers, beets, onions and tomatoes.

2 In a blender, blend olive oil, red wine 
vinegar, lemon juice, green onion, olives, 
oregano, salt and black pepper.

3 Use desired amount of dressing on whole 
salad or serve dressing on side. 

ROASTED BEETS: Wrap beets in foil, seal, 
bake at 350 degrees about 1 hour. Allow to 
cool then rub with paper towel to remove the 
skins. (rubber gloves is recommended.)
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Sweet peppers have a mild flavor, that 
can run from sweet to bittersweet, 
depending on the variety. There are 
numerous kinds of sweet peppers though 
the most popular is the bell pepper. Even 
though bell peppers are often thought as 
being green, they also be yellow, orange, 
red, or even purple. Green peppers are 
available all year long, whereas other 
varieties may only be available at certain 
times throughout the year. The red bell 
peppers are sweeter in flavor and more 
nutritious, but the reason is actually just 
because they are vine-ripened longer.

Sweet peppers are low in calories and 
a good source of vitamin A, vitamin C, 
fiber, folic acid, and potassium. Don’t 
be afraid to add them to a variety of 
dishes such as served raw in salads, 
sauteed in stir fries, or baked with meat 
to make stuffed pepper (as shown on the 
following page).

WRITTEN BY ASHLEY HORST

Sweet 
Peppers
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MEXICAN STUFFED PEPPERS
INGREDIENTS:

 3 bell peppers, halved lengthwise

 ½ pound ground beef or turkey 

 ½ large onion, diced

 1 cup frozen corn 

 1 cup black beans, 
  drained and rinsed 

 1 tablespoon chili powder 

 ¼ teaspoon garlic powder 

 ¼ teaspoon dried oregano

 ½ teaspoon paprika 

 1 ½ teaspoon cumin 

 1 teaspoon salt 

 1 teaspoon pepper 

 1 cup mexican blend cheese 

DIRECTIONS:

1 In a preheated oven at 375 degrees, place 
pepper halves on a baking dish, drizzle with 
olive oil and place in the oven for 20-25 
minutes. 

2 In a small bowl, combine chili powder, 
garlic powder, oregano, paprika, cumin, salt 
and pepper.

3 In a large skillet over medium heat, 
cook onions until they are translucent. 
Add in meat to onions and cook until no 
pink is seen, about 5 minutes, pour in 
taco seasoning. Add beans and corn and 
cook for about 5 more minutes, stirring 
periodically. 

4 Remove peppers from the oven and let 
them cool slightly, draining any water in 
them. Spoon-fill each pepper with filling, 
sprinkle each pepper with cheese and 
broil until cheese is just melted. Serve hot 
and enjoy.

EDITOR'S NOTE: Save the spice 
blend in step 2 for a homemade 
taco seasoning. 
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READY IN:

30  
minutes

DINNER IN A JIFF
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QUICK PEPPER STEAK
INGREDIENTS:

 4 tablespoons cornstarch

 3 cups beef broth

 3 tablespoon soy sauce

 2 cloves garlic, minced

 3 teaspoons sugar, if desired

 1 teaspoon finely chopped gingerroot
  or ½ teaspoon ground ginger

 1  pound sirloin steak, sliced thin
   across grain

 2 large green pepper, sliced

 1 medium onion, cut into wedges

 6 cups cooked white rice

DIRECTIONS:

1 In a small bowl, stir together cornstarch, 
broth, soy sauce, ground ginger and garlic  
until smooth. 

2 In a 10-inch skillet over medium-high heat, 
stir-fry beef strips and onion. Cook until beef 
is well browned and onions are translucent, 
stirring often.

3 Reduce the heat to medium, add the 
peppers and stir in the sauce. Cook until the 
mixture thickens and peppers are tender, 
about 10 minutes. Serve over rice.



Strawberries are a wonderful summer 
fruit! They offer a sweet and juicy 
bite with a wealth of health. A cup of 
strawberries can actually provide you 
with more vitamin C than an orange. 
They also have plenty of fiber and folate.

The flavor of these heart shaped fruit 
is always better when first picked. The 
longer the berries are off the plant the 
more of a tart taste they are likely to 
have. This happens because once picked 
the natural sugars start to convert  
to starches. 

You can store whole berries in the 
refrigerator for about 3-5 days, and they 
can be stored whole in the freezer for up 
to 2 months.

Enjoy strawberries in yogurt or 
smoothies, as strawberry lemonade, 
topped on angel food cake, pancakes or 
waffles, dipped in chocolate, or sliced 
up on a salad. Don’t forget to make 
strawberry jam and purees.

WRITTEN BY ASHLEY HORST

Strawberries
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STRAWBERRY TART
INGREDIENTS:

 2 eggs yolks

 ¼ cup sugar

 2 tablespoons cornstarch

  pinch salt

 ¾ cup whole milk

 ½ teaspoon vanilla extract

 2 tablespoons butter

 9 graham cracker rectangles, 
  crumbed

 5 tablespoons butter, melted

 2 tablespoon sugar

 1 pint strawberries, sliced

DIRECTIONS:

1 In a medium saucepan, whisk together 
egg yolks, sugar, cornstarch, and salt. 
Gradually whisk in milk and cook over 
medium-high heat, whisking constantly, 
until the mixture has thickened, 2 to 4 
minutes. Remove from heat and stir in 
vanilla then butter, 1 tablespoon at a time, 
until melted and smooth. Transfer mixture 
to a bowl and cover with plastic wrap 
directly over the mixture. Refrigerate until 
cool, about 2 hours.

2 Preheat oven to 350 degrees. In a 
medium bowl, combine graham cracker 
crumbs, melted butter and sugar. Stir until 
completely combined. Pour mixture into a 
9-inch tart pan. Spread evenly and use the 
back of a drinking glass to gently compress 
the crumbs. Place in oven and bake 10 
minutes; set aside to cool.

3 Remove filling from fridge and lightly beat 
with a fork. If mixture is too thick, add a 
splash of milk to loosen. Once smooth, pour 
into tart crust. Top with sliced strawberries 
and enjoy!



INGREDIENTS:

 6 large lemons, juiced

 1 ½ cups pureed strawberries

  Simple syrup, to taste

 3 cups water, seltzer 
  water, or flavored soda

SIMPLE SYRUP:

 1 cup hot water 

 1 cup sugar 

DIRECTIONS:

Mix hot water and sugar together until 
sugar dissolves. Pour into a heat-safe 
container to cool. Once cooled, mix 
simple syrup, lemon juice, puree, and 
water together. Refrigerate for 2 hours 
and serve cold.

FIZZY STRAWBERRY LEMONADE

GET THIRSTY
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INGREDIENTS:

 1 bottle red moscato

 ¾ cup blueberry vodka

 3 cups mixed berries, fresh or 
  frozen (strawberries, blueberries,
  blackberries, raspberries)

 1 lime, ½ juiced, ½ cut into wedges

 1 (20-ounce) bottle club soda

DIRECTIONS:

In a large pitcher, stir together moscato, 
vodka, berries, lime juice, and lime wedges. 
Place in refrigerator and chill for 2 hours. 
Before serving, pour in club soda gently and 
stir well. Serve cold.

SUMMER BERRY SANGRIA
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RECIPES BY DALLYN MARESCO

INGREDIENTS:

 1 bottle white mascato

 ¾ cup peach vodka

 2 cups frozen peaches

 1 cup frozen strawberries

 ½ lime, juiced

DIRECTIONS:

In a large pitcher, stir together moscato, 
vodka, peaches, strawberries, and lime 
juice. Place in refrigerator and chill for 2 
hours. Before serving pour in club soda, 
stirring well. Serve cold.

WHITE PEACH SANGRIA



Cantaloupe offers a refreshing and lightly 
sweet taste. It has a slight musky scent, 
lending to one of its nicknames: “musk 
melon.” Cantaloupe are often referred 
to as mush melons, Persian melons, and 
rock melons. Cantaloupes are a part of 
the same food family as watermelons  
and honeydew.

Cantaloupes offer a high content of 
vitamin A and C. Vitamin A is excellent 
for skin, hair, and eyes and has been said 
to help in protecting against prostate 
cancer. Vitamin C is referred to as an 
immunity booster and is said to help 
with collagen production. Cantaloupes 
offer electrolytes, have a high water, 
fiber, potassium, and choline content. 

Electrolytes and water help you stay 
hydrated,the fiber is beneficial in 
promoting a healthy digestive tract, and 
potassium can reduce blood pressure 
and chances of stroke, while choline can 
help to fight inflammation. However, if 
you are on beta-blockers, high potassium 
foods should be eaten in moderation.

Cantaloupe makes an excellent addition 
to a tropical fruit salad and pair nicely 
with pineapple, mango, and papaya. They 
are a great snack to eat dipped in yogurt 
and can also be added to drinks such as 
tea, lemonade, and water.

WRITTEN BY ASHLEY HORST

Cantaloupe
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CANTALOUPE POPS
INGREDIENTS:

 1 small cantaloupe, peeled, 

  seeded and cubed

 ½ lime, juiced

 2 tablespoons sugar

DIRECTIONS:

In a blender, puree cantaloupe. Add in 
lime juice and sugar,  pulse together until 
thoroughly combined; should make about 
3 cups of puree. Pour evenly into popsicle 
molds and freeze until solid, about 2-4 
hours. Enjoy!
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PEACH STRAWBERRY POPS
INGREDIENTS:

 2 cups pureed strawberries

 1 cup pureed peaches

  Sugar, to taste

DIRECTIONS:

In a blender, purée strawberries and 
peaches separately, add sugar to each. 
Pour into molds alternating flavors and 
swirl with a popsicle stick. Freeze for 6-8 
hours or overnight and serve.



WHAT'S ONLINE

BESTRECIPESMAG.COM
Try these delicious peach and 
yogurt popsicles on  
our website

bestrecipesmag.com/
peach-and-yogurt-popsicles
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